
SAUVIGNON BLANC

VINTAGE
2019

COLOUR
Light greenish-yellow.

AROMA
This wine stands out for its freshness from the start. Notes of tropical 
fruit mix with soft herbal touches.

PALATE
On the palate it is expressive and has a pleasant freshness. Notes 
of citrus emerge, and grapefruit stands out as a prominent flavour, 
accompanied by a lively acidity.
 
PAIRING
Ideal with fresh fish and shellfish, as well as creamy, fatty cheeses.

Soils rich in red clay and granite give 
rise to Reserva Especial in Colchagua 
Valley, 190 kilometres south-west of 
Santiago de Chile. Clay has been a key 
element in many creations throughout 
human history, and today it has an 
important role in making this wine.

The clay-loam soils over a granitic base 
in our vineyards contribute rich minerality 
and tremendous aromatic expression to 
this wine, while the influence of the Pacific 
Ocean and its continuous gentle breezes 
allow us to obtain a wine with crisp acidity 
and pleasing freshness.


