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SAUVIGNON BLANC
LIMARI
2014

Our Sauvignon Blanc Reserva is pale green, with a complex aro-
matic profile, with mineral, herbs anc citrus aromas. It is a fresh
wine, juicy and nervous in mouth. Tasting it, it possesses a pre-
cise volume, which perfectly complements its acidity and persis-

tence.
b WINEGROWING
A\ Harvest Year: 2014

Appelation: Limari Valley
Year in which vineyards were planted: 2005
Yield: 10 tons/ha

¥ Month of harvest: February
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ANALYTICAL INFORMATION

AYUN

WINE OF CHILE

e

SAUVIGNON BLANC

Composition: 100% Sauvignon Blanc

Alcohol (% vol.): 13

pH: 3,26

Total acidity (exp. in gr/Lt of Tartaric Acid): 6,1
Residual Sugar (gr/Lt): 1,6

Ficha técnica - Technical Sheet




