SAUVIGNON BLANC CASA)IMARIN

Terroir
e v" Soil: chalky, loamy

0 :
e 100% Sauvignon Blanc v Sun exposure: N, S

v" Altitude: 90m and 120m

14,0%

4 Mid straw, clear, bright, vibrant and youthful hue
- Delicate touch of freshly mown grass, underneath riper
fruits, white peach and floral notes.

flower. Fresh acidity persists and gives great length.

? Rich, voluptuous, fruit salad, pink grapefruit, jasmine
Finishes with a flinty mineral touch. Deeply layered.

" Seafood, salads and goat cheese.

B iGon B Awards
1o o Wine & Spirits: 93pts (08), 94pts (07, 06), 90pts (05)
| | Wine Advocate, Robert Parker: 91pts (08, 05)

90pts (07
Wine Spectator: 91pts (09), 90pts (08, 07, 05)
Wine New: 96pts (06)
International Wine Cellar: 91pts (07)
Decanter: Regional trophy (04)
Descorchados: 92pts (09), 94pts (07), 90pts (06)
93pts (03)
Mujer & Vino: 92pts (09,10)
Vinos & Mas: Gold Medal (07)

Technical Analysis General Characteristics
v' pH: 3,25 v Handpicked during the first and second week of April
v’ Total Acidity:  6,18¢/I v Skin contact for 1 day
v’ Residual Sugar: 3,9¢/I v" Fermentation at 14°C for 3 weeks

v" Bottled in October
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