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...perfectly balanced with citrus
aromas and a touch of racy fruit
on the tongue. A cross between
New Zealand and French styles...
Certified Organic and Vegan.

“Best Buy!”

BOId Flav.o.rs L"Hiqtla-rﬂmﬂ-gm
Smooth Finish Vintozanotmpores Inc.





CULPEO -- SAUVIGNON BLANC 2011

Lontue Valley, CHILE

ORGANICALLY GROWN
All grapes have been certified by IMO Institute for Marketecology

Gmb and are compliant with the National Organic Program (NOP)

of the U.S.D.A.
Cases Produced: 10,000

Produced by: Viña La Fortuna, Sagrada Familia, Chile

Exclusively Imported by: 

VinLozano Imports Inc.

2 Juniper St.

Winchendon MA 01475

978-297-5477

VinLozanoImports.com
	Range: 
	VARIETAL 
	Variety:
	SAUVIGNON BLANC

	Harvest:
	Hand harvested
	Blend:
	100% Sauvignon Blanc


ORIGIN

	Farm:
	La Fortuna
	Plot:
	FP – 1 (Planted 1979)

	Training:

Farming:
	Bordeaux Style

Certified Organic (IMO)
	Yield:
	12.000 kg/hectare

	Appellation: 
	D.O. Lontué Valley
	Harvest date: 
	Early 2011


Wine making

· Premaceration at  8 ºC for 6 hours in maceration tanks;  the juice must was extracted using the natural weight of the fruit, then pumped to stainless steel tanks for decantation.

· Cool fermenting took place in stainless steel tanks at controlled temperature between 14 – 16ªC where selected yeast was used 

· The wine was clarified with bentonite, cold stabilized and filtered prior to bottling. 
Lab Analysis:

	Alcohol:
	12.5%
	Residual Sugar
	1.3 g/l

	Total Acidity
	4.22 g/l (tartaric)
	Free SO2 
	13 mg/l

	Volatile acidity
	0.33 g/l (acetic)
	Total SO2 
	95 mg/l

	pH:
	3.01
	
	


Tasting Notes:
Light yellow color with shades of green. Lifted citrus, lime, herbal aromas combine with mineral notes and fresh acidity. A perfect balance between fruit and acidity gives this wine typical varietal appeal with a pleasant and long finish.

Food Match:

Serve chilled as an aperitif or as complement to summer salads, fresh oysters, fish and fresh cheese.  
