
Gran Reserva
GRAN RESERVA SAUVIGNON BLANC

Denomination of Origin: Lo Ovalle, Casablanca Valley
Vintage: 2015

Grape Variety: 100% Sauvignon Blanc

Type: Light-bodied
Colour: Green, brilliant and clean

Aroma: Fresh, crisp clean minerality., with scents of ginger and 
grapefruit
Palate: Gentle acidity gives way to a peachy taste with elements of sea 
salt due its location near to the Pacific Ocean 
Pairing: With any type grilled fish, shellfish soup, and lemon chicken

Winemaking: Un-oaked, the grapes are hand-harvested and carefully 
selected to enhance the aroma of the wine with hints of freshly cut 
grass and citrus

Climate: Semi-arid Mediterranean climate with marine breezes
Soil: Alluvial origin, fine and sandy texture

Vineyards: Vine age 15 years old
Management: Canopy management vine system 
Yield: 6/tons per hectares

Alcohol Total Acidity pH Residual Sugar

13.1% 7.2 g/lt. 3.2 2.5 g/lt.


