[image: image1.png]




[image: image2.jpg]


MONTES “Limited Selection” Sauvignon Blanc / Leyda Valley


This wine is a clear, crispy and fruity wine with light yellow-green color, bright and transparent. 100% Sauvignon Blanc from Leyda valley. After fermentation there we apply cold stabilization and then bottling. There is no oak ageing in this wine in order to maintain the freshness and crispiness of the Sauvignon Blanc from this area. Peaches, pineapples and other tropical fruits with citric hints together with a nice minerality, makes this wine a fresh and appealing wine. The aroma shows its power and super Sauvignon Blanc character, also showing the full potential of its cold zone origin, with morning fogs, low temperatures and long hanging period. At palate is persistent, very fresh, crispy with nice structure at mid palate. D O Leyda valley
Technical Data


Description: 

Very powerful. To the palate it is refreshingly crisp, sparkling with softness and sumptuous. Great complexity of tropical fruits with citric accents, high acidity and low Ph contribute to the impressive overall freshness and high minerality. An allowing edge, great name, a joyful wine which lingers and has an impressively long finish.

Denomination of Origin: 

Leyda Valley 

Vinification: 

This wine has no oak aging nor malolactic fermentation

Filtration: 

One earth filtering and one pad filtration.

Yield: 

6 Tons/Ha  (2,4  tons per acre)

Variety: 

Sauvignon Blanc 100%.

Cellaring Recommendations: 

No more than two years.

Recommended serving Temperature: 

10º a 12º C.

Decant: 

Not needed.
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