
SAUVIGNON BLANC | 2020

CASABLANCA VALLEY

COMPOSITION
100% Sauvignon Blanc

WINEMAKER’S NOTES
Grapes are harvested at night in order to maintain 

fresh and bright acidity. The fruit goes straight to the 
press, where the juice sits for 24 hours. Then it is 

racked and separated from its gross lees and 
fermented clean at a low temperature in stainless 

steel tanks, ensuring multilayers of aromas and 
flavors.

2020 VINTAGE

ORGANICALLY FARMED VINEYARDS 
DELIVER MAXIMUM EXPRESSION OF 

OUR LIVING SOILS. 

ORGANIC WINE

W W W . V E R A M O N T E . C L

10°C - 50°F OYSTERS, WHITE FISH,
SALADS

PH
3.13

ALCOHOL
13.5%

ACIDITY
6.45 G/L

RESIDUAL SUGAR
1.44 G/L

VIBRANT • CRISP • FRESH
Vibrant and aromatic, with citrus aromas of lime and 
tangerine, blended with subtle floral notes. Smooth 

and fresh, this Sauvignon Blanc has great mouthfeel 
and a long finish. 

This year undoubtedly presented challenges, 
principally due to the high summer temperatures 

and the low levels of precipitation during winter. 
These were the principal reasons for why harvest 

began several weeks earlier than normal. As 
always, the first variety to be harvested was the 

Sauvignon Blanc, and thanks to the early harvest, 
we could preserve its natural acidity.


