


SAUVIGNON
BLANC
2010

Sauvignon Blanc ... 100%
Alcohol ________________. 12°
Residual sugar _______. 1.86 G/L
Total Acidity ____________ 454 G/L
Volatile Acidity _________ 0.38 G/L

Ph 3.07

VINEDOS

TECHNICAL INFORMATION

WINEMAKING

The grapes go through the selection tables, are crushed and
macerated for 4 to 5 hours. Then, the must is separated and a
decantation is carried out for 24 hours in order to reach a
relatively clear level, between 60 to 80 ntu, which preserves the
freshness.

The wine is then inoculated with selected yeast and fermented
at temperatures between 14 to 16°c.

When the alcoholic fermentation is over, batonages are practi-
ced to give more volume and to release aromas.

YIELD OF VVINEYARD
10-12 Tons per hectare.

RECOMMENDED SERVING TEMPERATURE
10°-11°

FILTERING
Very Ligth filtering just before botteling.



