CHILE

SAUVIGNON BLANC 2007

Geographical Area: Curico Valley
Alcohol Content: 13.0% Vol.
Total Acidity: 4,19 g/1

Residual Sugar: 2,2 g/1

pH: 3,12

Harvest and Production:

The grapes were handpicked and carefully selected before pressing to preserve
there varietal aromas.After crushing the grapes were macerated with sediments
under cool temperature for 10 days. Alcoholic fermentation of clarified juices
took place in stainless steel tanks at 13°C. No malolactic fermentation was
made in this wine to keep its freshness. It stayed in contact with its lies for
two months before bottling. It was blended and bottled young to preserve

the intensity of this variety.

Winemaker Comments:
Greenish yellow colour with clean herbal,floral and silex aromas. A delicious
wine, crispy, with fresh citrus juicy fruit, grapefruit, minerality and orange

leaves hints. Nice varietal tipicity, fresh and long finish.
Food recommendations:

Enjoy this wine for aperitif , seafood of all kind, specially oysters and shrimps,

fish, salads and white meats.

Maria del Pilar Gonzalez

Oenologist

Imported from Chile by A.V. Brands, Inc.



