3

~ The harvest was done manually in 350 Kg Bins. :

After undergoing a rigorous selection, the grapes Were crushed and

" SAUVIGNON

A LIW EN BLANC
F't’ ESERVA
Vineyards :
2Y Tasting notes
Origin This wine has a very pale colour with * :
T % green tones. Intense fruit aromas '
503’ '\S/Iar_r An\BO?I'O Valley - . anveil a crisp, medium body wine with
mge Malpavalley=r =i delicate citrus notes. It is ideal for
: sipping alone as an aperitif or
Variety ‘accompanying oysters, fresh seafood,

*%  sushi and salad.
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100% Sauvignan Blanc e
: : ¢ Winemaker
Vintage and vinification : e are¥ Coneha

Harvest

Reception -
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placed in cold maceration for eight hours before being pressed and
left to lengentss, : = S 3 | -
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Fermentatj.pn . . Ly VONONHANG
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The must, placed in stainless steel vats, was inoculated

with selected yeast. The process took 20 days, at temperatures
ranging between 13° and 17° C. in order to extract the maximum e
varretal aromas - f
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ESTABLISHED IN 1885
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