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MONTES CLASSIC SERIES Sauvignon Blanc


A wine with extremely attractive tropical nose. A fresh, crispy, light, happy wine to the palate. Pale yellow and 100% fermented in stainless steel. No oak ageing. Selected grapes picked from the cool Casablanca climate together with the elegance of the fruit picked from the foothills of the Andes in Curicó valley. Enjoy as young as possible. 

Drink it with fresh salads, fish or simply as its own. Perfect as wine by the glass. 

D.O. Casablanca and Curicó Valleys. 

Technical Data


Description:

Pale yellow in color, transparent. Deeply fruity, intense notes of tropical fruits, peach, pineapple and hints of gooseberry. A fresh, crispy, well balanced wine with nice refreshing acidity that makes it appealing and friendly. Long finish, very good as appetizer and goes well with white meat.

Denomination of Origin:

Casablanca and Curicó Valleys.

Oak Aging:

None. Only stainless steel fermentation.

Filtering:

One earth and one pad filtration.

Yield of Vineyard:

10 Tons/Ha (about 4, tons per acre).

Grape Variety:

Sauvignon Blanc 100% (Selected grapes).

Cellaring Recommendations:

18 months.

Recommended Serving Temperature:

10º – 12º C.

Decanting:

Not needed










 www.monteswines.com


