Sauvignon Blanc, EI Caminador
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Tasting Notes

Greenish yellow colour. Fresh and aromatic nose. With herbal
notes and a touch of grapefruit which is very comun with this

variety. Fresh mouth. Balanced acidity. Smooth and persistent

finish.

Winemaking

Product code SO09ZZWC Vines between 40 and 50 years old. Aluvial soil, with a
Grapes Sauvignon Blanc Mediterranean weather. Harvest:Low temperatures during
Country CHILE winter and moderate rainfall it allowed to maintain a good
ABV% 13.3 reserve of water during the spring, when days were colder
Case Size 12 than the previous harvest. A summer with rainfall that
Closure Style Screw Cap fortunately had no repercussions due to the phenological
Producer El Caminador stage in which the grapes were at that time. Aromatic and
Vintage 2025 acidity. Harvest took place the first week of March.
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