CONO SUR VISION SINGLE VINEYARD
SAUVIGNON BLANC 2010
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2010
Sauvignon Blanc 100%
Casablanca Valley

This fresh and delicate wine with pale yellow-green hues
is a product of the red clayish soils and the Pacific Ocean.
It's full of citric and fruity aromas of white peaches, green
apples, grapefruit, and notes of white flowers. In the
mouth, it is crisp and balanced with a pleasant minerality.
Enjoy it with seafood or chicken in yogurt and citric
sauces. As an aperitif, pair it with nuts, cheeses, and
vegetables.

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, April, 2010.

Vifia Cono Sur. Santa Elisa Estate. Chimbarongo.
5 months in stainless steel tanks.
September, 2010.

13,2 %vol
4,59/
3,26
7,19/l
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