SAUVIGNON BLANC
Line






: Corta Hojas Varietal

Guarantee of Origin



: Valle de Lontué (Lontué Valley)
Composition




: Sauvignon Blanc 100 %
Harvest: Manual Harvest of bins. During the second week of March.

Vinification 

Barreling and maceration for 6 hours.

Pressing and clarification for 48 hours. Fermentation at 50 NTU for 24 days. 
Movement of sediment once a week for 1 month. Protein and tartaric stabilization in cold static and filtration.

Filtration by plates and bottling.
Tasting Notes 

Light yellow with green hues. Great aromatic intensity with notes of citrus, reminiscent of mandarins and some pineapple. The wine presents a good balance and acidity. Youthful and sparkling in the mouth, balanced and lightweight.
