Sauvignon Blanc 2019

Origin

Analysis

Appellation: Aconcagua Costa
Vineyard: Chilhué
Location: Quillota
Climate: Cool maritime climate due to
the powerful influence of the cold
Pacific Ocean, which brings cold
masses of water from the South Pole
induced by the Humboldt Current.
This results in cool breezes that refresh
the vines through the vineyards and
promote morning fog.
Soil: The soils are formed over
intrusive and extrusive igneous
(volcanic) rocks in different stages of
metamorphism, with a prevalence of
schist and metamorphic slate.

Alcohol: 13.5%
pH: 3.2
Total acidity: 6.95 g/L (in tartaric acid)
Residual Sugar: 1.43 g/L

Composition

100% Sauvignon Blanc

Vinification

90% of the grapes were fermented in
stainless steel tanks for 15 to 20 days at
temperatures that fluctuated between
14º and 16ºC. The remaining 10% was
direct pressed and fermented in
previously used French oak barrels,
where the new wine remained in contact
with its fine lees for 5 months.
Ageing potencial

6 years, depending on the cellaring
conditions.

Vintage Notes

The 2019 season was dry and warm. It began with a shortfall of rains by the end of
winter and beginning of spring. Nonetheless the absence of rains ensured splendid conditions of our grapes. The harvest goes earlier as this was a dry season, warmer than
historical averages. The Quality of our vineyards was demonstrated once again given the
climatic fluctuations, droughts and high temperatures, delivering grapes of outstanding
sanitary conditions and great concentration. In benefit of preserving the aromas and
acidity of the wines.
Winemaker’s Comments

This attractive straw yellow with silver hues Sauvignon Blanc reveals aromas of grapefruit
and herbal notes on the nose with a subtle note to guavas. Its citrusy stands out on the
palate along with lemon peel, grapefruit and a refreshing herbal note. It has a medium
body with a wide entrance, along with an excellent acidity that give a more lineal character
with an elegant mineral finish.
Service Suggestions

Best served at 12ºC.
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