
Soft yellow with green hues. On the nose, sweet melon 
aromas and a light grapefruit citric notes. On the palate, 
fresh and nice balance. Lime citric notes and grapefruit.

100% Sauvignon Blanc.

100% grapes from our D.O Colchagua Valley vineyards
Produced and bottled in origin.

Hand sorting of bunch before crushing. Crushed and then 
run off after 24 hours. Alcoholic fermentation in stainless 
steel tanks for 15 days at 12ºC to 13°C. Lees work in the 
tank.

100% in stainless steel tanks.

This fresh wine goes beautifully with light salads such as 
lettuce or spinach. Delicious with pastas, this Sauvignon 
Blanc is also well suited for all kind of fish dishes.
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