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SAUVIGNON BLANC 2005

BARREL FERMENTED

Corour  Cristal-clear pale yellow with golden

hiohli pH : 3,42

ighlights.
Total Acidity : 3,75

Nose Great elegance and sobriety. French oak notes

mix with the tropical fruit and provides a Alcohol . 14,5% Vol.

warm note to the citric and freshness

background of the wine. Production ton/ha : 6,5
PaLate  Great structure sustained by mineral and Total cases : 567

salty notes mix with the elegant fruit and the Ageing Potential : 5 years

vanilla notes coming from the vintage in

French oak barrels. Balanced, crystalline and Selected hectares . 1,5

complex, this wine promises us a magnificent

evolution in bottle.
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