
Tasting Notes

Bright in color with gentile notes of  green.

in nose, tropical fruits such as mango and guava, complimented by a 
soft citric sensation as well as spicy and floral notes, reminiscent of  
ginger and jasmine.

Balanced acidity and viscosity, long palate and a savory finish provides 
for a complex yet harmonic taste. Ideal for pairing with fish and 
seafood dishes.

Name of  the Wine : Amayna Sauvignon Blanc
Vintage  : 2010
Varieties  : 100% Sauvignon Blanc 
Total cases made : 6,200

Vineyard description:
Appellation : Leyda - San Antonio
Distance from the Pacific Ocean : 8.6 miles
Production : 7 Ton/ha
Density of  plantation  : 5,000 Plants/ha

 
Winemaking Characteristics :
Harvest  : 15th april 2010, grape selection in 
     the vineyard and at the winery. 
     Hand - picked
Fermentation  : 10 days in stainless steel tank, 
     fermentation To : 17oc - 19oc,
     contact with the lees 2 month

Chemical Analysis
pH   : 3.41
Total acidity : 5.82  g/L ( H2T)
Alcohol  : 14.5%
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