2019 vintage
D.O. Mulchén, Bío-Bío Valley

varieties
sauvignon blanc
bottling date
October 25, 2019
analysis
alcohol
pH
total acidity
(sulfuric acid)

100%

harvest
Manual. April 5, 2019. Vineyard yield is
10 tons/hectare.

13.3° vol%
3.0
4.44 g/L

vinification cellar
Puente Alto Cellar.

winemaker
Isabel Mitarakis
vineyard
Quitralmán Vineyard, D.O. Mulchén, Bío-Bío Valley.
vineyard description
Located in one of Chile’s southernmost wine regions,
194 m asl on the southern bank of the Bío-Bío River.
The proximity to the Andes Mountains and the red
clay and mineral soils of volcanic origin produce a
fresh and elegant white wine with balanced acidity.
The vines are clone 1 and 242, and trellised to vertical
shoot position and guyot.

vinification
The grapes were selected, destemmed, and deposited
into a pneumatic press. 100% of the must was
fermented in fifth-use French oak barrels (600-liter).
Fermentation lasted 14 days. The wine was then aged
on its lees for 6 months in medium-toast French oak
barrels with lees stirrings twice a week. The wine was
fined and cold stabilized prior to bottling.
aging
6 months in fifth use French oak barrels
aging potential
From 10 to 15 years.

plantation year
2004.

tasting notes
Greenish-straw yellow. Citrus aromas accompanied by
floral and mineral notes. Tremendous intensity with
outstanding freshness and elegance.

soil
The red clay soils at the Quitralman Vineyard are of
volcanic origin and located on the southern slope of
the Bío-Bío River Basin.

food pairing
Raw fish and shellfish, such as ceviche and oysters.
White meats, baked fish with fines herbes, shellfish au
gratin. Fresh pastas with assorted sauces.

climate
This season is warmer, compared to previous years.
The average temperatures during the period of growth
and maturity of the grapes were 18.3 ° C, while rainfall
was low, registering 908 mm, mainly concentrated
during the winter months.

