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Region Soil Elevation Alcohol
Casablanca Richinclayand 1,300 feet above 12.5%
Valley, Chile decomposed granite sea level

Grape Varieties 95% Sauvignon Blanc, 5% Semillon

Vinification 20% of the grapes underwent cold
maceration for 18 hours at temperatures
below 5°C, while the rest were crushed
and pressed immediately. Free-run juice
and gentle pressings were used to craft
the Reserva level, ensuring maximum
fruit concentration and a well-balanced
acidity. Clarified musts fermented at low
temperatures (13-14°C) allowed excellent
fruit expression and retention.

Aging The wine was aged on fine lees before
clarification.

Tasting Notes Pale green color with citrus aromas such

as lime peel, grapefruit, mandarin, and a
subtle touch of green chili. On the palate, it
CI{GA @X is fresh and smooth, with a pleasant acidity
ING/ALN P =4 that enhances its crispness and a persistent
finish contributed by the hint of Sémillon in
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