Sauvignon Blanc De Alcoholised Wine
Reserve 2020
CENTRAL VALLEY

Sauvignon Blanc
From March 13th to 15th
ORIGIN: Central Valley
GRAPE VARIETIES:

DATE GRAPES PICKED:

TASTING NOTES
Exhibits a fresh color of light gold and a symphony of aromas that
bring to mind ripening tropical fruits over a base of apples and fennel.
The palate is silky with a good acidic structure. The dealcoholization
process only extracts alcohol maintaining all the aroma and flavor of
the wine.
SERVING SUGGESTIONS
This wine can be enjoyed with appetizers including fresh shellfish,
baked or grilled fish, and pasta. It should be served at 7-9ºC.
TECHNICAL DATA
Alcohol level: 0,5% Ph: 3,0
Acidez Total: 8,2 grs. /l (as tartaric) RS: 38,5 gr./l.
FORMATS AVAILABLE: 75

cl

VINIFICATION

Number of hours of skin contact: -----Number of days of fermentation: 20 days
Fermentation temperature: 16ºC
After fermentation, the wine undergoes a process of dealcoholization.
LENGTH AND TYPE OF AGEING

No oak ageing

2020 VINTAGE
The prolonged water shortage that affects much of the country, and that in
Curicó reaches a 76% deficit compared to a normal year, plus the strong
frosts that occurred between September and November of last year, also
adding the high temperatures in months that did not were expected,
greatly affected the yield levels of certain vineyards, and, consequently,
the advancement of the estimated date for the present harvest. “It is
related not only to the climatic conditions where there is drought, but also
to the increase in temperatures in months like November, considered the
warmest in the last 110 years in the central zone, and also in January, which
was hotter than normal. In addition, there were frosts that we had in
September, then that of October which was really powerful, and some in
November in some sectors of the Maule, which significantly affected
yields. Given the current scenario, the professional indicates that the
acidity in the grapes has not dropped significantly, which is positive for a
hot year.

www.migueltorres.cl

