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Punto Niño Sauvignon Blanc 2009
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Grape varieties:

100% Sauvignon Blanc

Vineyard region:

Casablanca Valley
Harvest date:

Early March 2009
Pressing:

Grapes were crushed and then macerated for 12 hours before being pressed lightly, under an inert atmosphere.
Yeast:

Lallemand X5, IOC B2000
Fermentation:

15 days at 13-14° C in stainless steel tanks.

Malolactic fermentation:

No

Maturation:

In stainless steel tank with frequent movement of lees. 
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Fining:

Bentonite fining only. Tartrate stabilised by dialysis.
Bottling:

Minimum filtration to preserve maximum natural character, then bottled under low pressure on a bottling line designed to protect quality.

Vintage: 
2009 started with an early budburst due to a very warm spring compared to the average. The summer was also warmer and drier than other years with less morning fog. The high temperatures reached during the summer caused an earlier harvest in approximately two weeks. The grapes were very healthy and of good quality. This wine has a good balance between acidity and alcohol and very intense tropical notes and refreshing acidity.
Tasting:
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Wine analysis:





Alc/Vol:	   13.0%


Acidity:  	   3, 75 g/L


pH:        	   3,05


Residual sugar: 1.55 g/L





Fabulously fresh. Dry and refreshing with grapefruit and peach flavours.





Lifted, brightly fruity aromas with herbaceous touches.








Light straw with a brilliant pale green hue.











