
This Sauvignon Blanc is perfect as an aperitif and with fish, 
shellfish, and pastas.

These grapes comes from the Molina area, close to the Andes 
Mountains in one of the coldest sectors of the Curicó Valley, 
which gives the wine great natural acidity.  The grapes were 
harvested during the third week of March, crushed, and 
submitted to a 6-hour cold maceration at 8oC prior to 
alcoholic fermentation at temperatures controlled to 12oC. 
The must was protected from oxygen at all times during the 
28-day fermentation process.

Greenish-yellow in color with intense aromas of citrus and 
tropical fruits making this an elegant and delicate wine. The 
palate is fresh and fruity with balanced acidity.

750 ml
13%
7.5 g/l
4 g/l
3.2

Bottle size:
Alcohol:
Total Acidity:
Residual Sugar:
pH:
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