B O DEG A

VOLC/\NES

E I L E

RESERVA
SAUVIGNON BLANC

Origin: Leyda Valley
Variety: 100% Sauvignon Blanc

BODEG A

VO LC/\ NES

D E CHILE

SERVA Terroir:

Volcanic-origin soils with silty clay topsoil and a mineral-rich granitic subsoil. Located 14 km from the ocean, the vineyard is strongly
influenced by coastal conditions, including morning fog and moderate temperatures (7°C to 23°C). Average annual rainfall is around

320 mm.
s Vinification:
AUVIGNON BLANC Hand-harvested with careful selection. After destemming, an 8-hour cold maceration (4-6°C) is carried out without oxygen. The juice is

then separated and fermented in stainless steel tanks with selected yeasts (12-15°C). The wine is aged on fine lees with batonnage.
The final blend combines different clones that contribute fruit, freshness, and citrus notes.

Tasting Notes:
Soft and expressive, with aromas and flavors of dark fruits such as plums and black cherries, along with subtle notes of cedar and
smoke. Medium-bodied with round tannins, ideal to pair with grilled meats and vegetables. Serve at 16°C.

Winemaker:
Pilar Diaz




