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2009 Terroir

g v Soil: loamy, clay, volcanic

(Y) o . .
e 100% Sauvignon Gris v Sun exposure: S
v’ Altitude: 90m - 120m

14,5%

4 Mid straw, clear, bright.
'3 Intense soft white fruits, touch of vanilla

Ripe fruit, voluptuous, delicate floral characters
complex, balanced acidity with peppery finish

“ White meat, white fish, oysters and seafood

Awards

Wine Advocate, Robert Parker: 90pts, (08) 92pts (08)
Wine Spectator: 89pts (08,07)

Decanter: 3 stars (07)

Descorchados: 90pts (09, 07), 89pts (05)

Mujer & Vino: 91pts (09)

Technical Analysis General Characteristics
v pH: 3,34 v" Handpicked during the last week of March and first week of
v' Total Acidity: 5,794/l April
v Residual Sugar: 5,8¢/I v" Skin contact for 1 day
v" Natural fermentation: 30% stainless steel and 70% in oak for
6 months

v" Bottled in October
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