SAUVIGNON BLANC 2018

VINEYARD

Variety:

1009% Sauvignon Blanc.

D.0:

Casablanca Valley.

Soil:

Sandy-clay with a depth of 1,8 metres.

Harvest:

The grapes were harvested between 20 March and 10 April, when they had reached the peak of their
aromatic potential. The clusters were hand-harvested early in the maorning and then transported and
carefully selected at the winery, so as to preserve the quality and character of the variety, which was grown in
the Casablanca Valley

Vintage:

The temperatures were moderate to cool in 2018, which meant that the grapes ripened slowly and the
resulting wines were well-balanced, fresh and aromatic.
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Fermentation:

The must was protected from contact with the air throughout the process, which began with a cold maceration
for 12-14 hours to increase the contact between the juice and the skins of the grapes. Next came a slow
fermentation ata constant temperature of between 12°Cand I5°C, which enabled the fruit and mineral aromas
typical of the variety to be drawn out.

Ageing:

After fermentation, the wine was aged aver its lees for four months, and battonage was used to gently move
it 50 as to increase the volume and complexity in the mouth. This wine did not undergo oak-ageing, so as to
intensify the fruity characteristics typical of this variety.

Technical data:

Alcahol by Volume: 12,5% CL

pH:333

Acidity: 5,27 g/L (Tartaric Acid)

Residual Sugar: 3,5 g/L

Ageing potential:

This wine can be stored for up to 4 years in optimum conditions.
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TASTING NOTES

This wine is pale green in colour. This wine has a complex and elegant bouguet in which citrus and tropical fruit
aromas, such as lime, grapefruit, pineapple and pear intermingle with gentle mineral and herbal notes.
Elegant, with vibrant acidity, this wine retains the freshness characteristic of Sauvignon Blanc. Citrus fruit are
again apparent in the mouth, followed by a mineral finish, which contributes complexity.

SERVING SUGGESTION

Best served at a temperature of between 7°C and 9°C. This wine is excellent as an aperitif and pairs well
with salad, seafood, ceviche and fish.
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