SAUVIGNON BLANC 2021

Casablanca Valley

Vineyards

Our Tapihue vineyard in the Casablanca Valley is 32km from the
Pacific Ocean. Planted over 20 years ago, the Sauvignon Blanc
vines are located in one of the places in Chile with the best
edaphoclimatic conditions for producing high-quality grapes.
With foggy mornings and afternoons that are cooled by the
ocean breezes blowing into the valley, the grapes ripen slowly,
nicely retaining their aromas and natural acidity. The soils are
predominantly red clay, which are mineral-rich but poor in or-
ganic material, and they contribute minerality and freshness to
the wines.

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. Alcoholic fermentation at between
11°C and 14°C . Once the alcoholic fermentation is complete, the
wine is racked off its lees to retain its aromas and soft, delicate
taste.

Tasting notes

Colour: 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.
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SERVING
SUGGESTIONS

Fresh salad, sushi, ceviche and pasta dishes with subtle sauces.
Suggested temperature: 8°C

ANALYSIS

Alcohol:13,5%vol.
Residual Sugar: <4g/L.
Composition: 100% Sauvignon Blanc



