
Tasting Notes

As if tossed by a storm at sea, ripe tropical fruit and grapefruit blend 
with mineral notes and luscious vanilla from its elegant oak 
treatment, for a wine with great aromatic complexity. 

Ideal with all types of shellfish and fatty fish.

Name of  the Wine  : Amayna Sauvignon Blanc
   Barrel Fermented 
Vintage   : 2007 
Varieties   : 100% Sauvignon Blanc 
Total cases made  : 1,600 
Appellation  : Leyda - San Antonio 
Distance to Pacific Ocean  : 8.6 miles 
Production : 5 Ton/ha 
Density of  plantation   : 5,000 Plants/ha 

Harvest and Fermentation
Harvest   : 19th march, grape selection in the   
     vineyard and at the winery. 
   Hand - picked
Fermentation   : 15 days in new Oak French barrels 228L.  
   Fermentation Tº: 19°c - 20°c
Barrel aging  : 12 months

Chemical Analysis
pH  : 3.25
Total acidity  : 5.87   g/L (H2T)
Alcohol : 14.5%
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