20 BARRELS LIMITED EDITION
SAUVIGNON BLANC 2008
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2008
Sauvignon Blanc 100%
Casablanca Valley

Our 20 Barrels Sauvignon Blanc has a mineral heart that
speaks of this wine's origin, only a couple of kilometres
away from the Pacific Ocean. Bright and crisp, this is a
wine of great intensity and aromatic persistence. Citrus
notes of grapefruit against a mineral background are
enhanced by soft traces of green herbs. An expressive
and amazing wine. In mouth it's fresh, elegant, balanced,
juicy and delicate.

El Centinela Estate.

Mineral soils with red clay.

Gentle, with cool nights and foggy mornings. Centinela
is by far the coolest area into Casablanca Valley.

Hand picked, March 29th 2008.

Vifia Cono Sur. Santa Elisa Estate. Chimbarongo.
5 months in stainless steel tanks.
August, 2008.

13,3 %vol
4,49/l
3,12

7,04 g/l

20 Barrels LE.
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