
Sauvignon Blanc 2022

 D.O. CASABLANCA,  CASABLANCA VALLEY

analysis
alcohol
pH
total acidity

bottling date
January 2023

winemaker
Marcio Ramírez.

vineyard 
Los Boldos Vineyard, Block 5, D.O. Casablanca,
Casablanca Valley.

vineyard description
�e Los Boldos vineyard is located 280 meters above 
sea level, only 18 kilometers from the Paci�c Ocean, in 
the coolest sector of the Casablanca Valley. �e vines 
come from clone 1 Davis (100%) and are trained in 
double Guyot. �e vineyard is characterized by cloudy 
mornings and cold, windy days. In the spring, there 
are frosts. Grapes ripen slowly and late—permeable 
soils with low organic matter content.

plantation year 
2000-2001.

soil
�e soils are of colluvial origin, with red clays in the 
�rst 35 centimeters. �is is followed by decomposed 
rocks (alterite) and granitic soil. Poor in organic 
matter, fairly porous, and well drained. �ere is a 
sector with black clay that retains a little more 
moisture.

climate
Coastal Mediterranean with notable maritime 
in�uence. �is area is known for having a large 
thermal amplitude between day and night. �e coastal 
in�uence promotes misty mornings and breezes from 
the Paci�c Ocean. �e 2022 harvest was characterized 
by a frosty start that caused an uneven fruit set. 

January nights were cold, and mornings were cloudy, 
slightly delaying the veraison. �is year the grapes had 
slightly less acidity and sugar accumulation due to 
slightly cooler-than-normal temperatures in March.

harvest
March 23-25.

vinification cellar
Puente Alto Winery.

vinification
Hand harvested. �e grapes are destemmed, cooled, 
and pressed at low temperatures (9-10 °C). Manual 
pressing in a pre-pneumatic press, at low pressures, 
with the minimum number of turns to avoid raising 
the pH. Highly reductive process to avoid oxidation. 
Pectolytic enzymes are used for decanting with the 
juice at 10-11 °C. Fermentation lasts 14 days at a 
temperature between 13-20 °C. �en the lees are 
periodically stirred to �nish developing the complexity 
of the wine without wood. �e whole process is in steel 
tanks.

aging
10 months in stainless steel tanks.

aging potential
Drink now or in the next 5 years.

tasting notes
Bright greenish, slightly pale yellow. Delicate freshness 
and minerality.   A pleasant combination of aromas 
between currants, lime, white �owers, asparagus, 
limestone, marine, and saline notes. �e palate is fresh 
and juicy, with crisp acidity and a persistent, saline, 
mineral �nish.

food pairing
Wine goes well with fresh seafood such as oysters, 
white meats that are not too spicy, falafel buddha 
bowls, and Waldorf salad.

100%
varieties
sauvignon blanc

12.5° vol%
3.19
6.74 g/L
1.94residual sugar


