RESERVE
SAUVIGNON BLANC 2019
ANALYSIS
Alcohol 12,4%
pH 3,25
Total Acid 6,55 g/L (Tartaric Acid)
Residual Sugar 2,1g/L
ORIGIN:
Central Valley, Chile.
Harvest Date:2019.
WINEMAKING:
When the grapes arrived at the winery, they were
destemmed and macerated at a cold temperature of 10°C
for 4-6 hours. en they were pressed at a low pressure and
the sediment was removed by cold settling. e alcoholic
fermentation lasted 15 days, taking place at a temperature
of up to 14°C, in order to develop and retain the fresh citrus
and tropical aromas that are typical of the variety.
TASTING NOTES:
Appearance: Pale yellow with green hues.
Nose: Intense aroma, fresh, with citrus notes like grape
fruit and white owers, such as orange blossom.
Palate: Refreshing, balanced acidity with a smooth palate
and a very fruity nish.
Pairing suggestion:
Ideal with vegetable or shell sh dishes, as well as curries,
goat's cheese and pasta with a spicy, tomato or olive
oil-based sauce.
Serving temperature:
7°C —10°C.
A4 A4
" SAN PEDRO "

) —EST. 1865
{



