RESERVA

SAUVIGNON
BLANC

VINEYARDS

The vineyards, which are over 20 years old, are located
next to the Las Chilcas stream on our San Rafael Estate,
just 30 km from the Andes Mountain Chain. They have soils
of volcanic origin. The area has a Mediterranean climate
with four well-defined seasons.

VINIFICATION

The grapes are crushed and pressed quickly to avoid
oxidation. The press juice is selected according to the level
of turbidity and acidity. Static cold settling. The alcoholic
fermentation takes place at between 51.8°F and 57.2°F.
Once the fermentation is complete, the wine is racked off
its lees to retain its aromas and soft, delicate flavour.

TASTING NOTES

Color: Pale yellow with greenish hues.

Aroma: Green apple, pineapple, grapefruit and freshly
mown grass.

Flavour: Persistent acidity, fresh and easy to drink. With
flavours of tropical fruit and white peaches.

CHILENSIS

RESERVA
SAUVIGNON BLANC

MAULE VALLEY

SERVING
SUGGESTIONS

Fresh salad, sushi, ceviche and pasta dishes
with subtle sauces..

46,4°F.

ANALYSIS

Alcohol:13,0% vol.

Residual Sugar: <4 g/L.

Composition: 98% Sauvignon Blanc - 2% Syrah
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