
Grapes
100% Sauvignon Blanc

Region/Appellation
Aconcagua Valley

Alcohol by volume
12.50%

Residual Sugar
1.02 g/l

pH
3.17

Total Acidity
6.86 g/l

Drinking Window
2023 - 2025

Tasting Guide

Tasting note printed
19/04/2024

Sauvignon Blanc 2020

Winemaker Notes
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.

Vineyard
From the Chilhué Vineyard on the Aconcagua Costa Estate,
highly influenced by the cold Pacific Ocean breezes.

Winemaking
90% of the grapes were fermented in stainless steel tanks for
15 to 20 days at temperatures that fluctuated between 14
and 16 degrees. 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. 

Vintage
A very challenging 2020 season, presenting the driest winter
of the last 50 years. The vineyards in the Aconcagua Region
had to endure an intense hydric marathon to accomplish
ripeness. Warm temperatures, especially in springtime,
ended the season with a slightly colder March and April.
Moderate crop yield and abundant irrigation in summer helped maintain the freshness and
quality of the vines.

Food match
Fish/Shellfish

A fresh goasts cheese salad with toasted almonds.
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