HARAS DE PIRQUE

ALBACLARA
2018
Sauvignon Blanc

 J

Vintage:

* The 2018 climate was cooler than average, particularly cluring the period
of bud break and ﬂowering.

* The summer was characterized })y little sunlight and below average

temperatures, creating a clelay in ripening of approxima’cely two weeks.

e Qverall, the weather assisted the grapes in maintaining an excellent
state of health, in addition to the development of aroma and freshness
in the crop.

Vineyard History & Vinification:

* Cool fermentation and reductive techniques were employecl to preserve

freshness in this wine.

* The blend fermented in stainless steel tanks for 12-15 days.

* The wine was then left on 1ight fermentation lees, and was stirred

once every two weeks until Lottling in June/]uly BAC LARA

SAUVIGNON BLANC
Tastlng’ Notes: 7 ‘

The 2018 Albaclara is a luminous /19]115 ye//ow in color. lee‘ nose is mfense, with a
str:kmg and p/easural)/e viz)rancy, a/ong with notes o][ citrus ][runf and herbs. There 5
is an excellent ][reslmess createc] by the. mﬂuence o][ tlze coasta/ zone. The pa/ate is ¥AS DE P

= MAIPO VALLEY - WINE OF CHILE
persistent with notes o][ mint ana7 citrus ][rwt sustamea’ Z)y much savor and crispness. _ T :

Origin: Leyda Vineyard, Maipo Valley
Grapes: 100% Sauvignon Blanc
Alcohol: 13.5%

pH: 2.99

TA: 7.6 g/l

HDP 912492.19 ©2019 Imported from Chile by Ste. Michelle Wine Estates, Ltd., Woodinville, WA 98072



