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Punto Alto Sauvignon Blanc 2009
Grape varieties:
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100% Sauvignon Blanc

Vineyard region:

Valle de Casablanca
Harvest date:

March 2009
Pressing:

Grapes were crushed, then macerated for 12-24 hours before being pressed lightly, under an inert atmosphere Only the first cut of free-run juice was used for this wine.
Yeast:

Lallemand X5
Fermentation:

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

Malolactic fermentation:

No

Maturation:

In stainless steel tank.
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Fining:

Bentonite fining only. Tartrate stabilised by dialisis.
Bottling:

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

Vintage: 
2009 vintage was an extremely warm season, but Vina Punto Alto vineyards benefit from Casa Blanca valleys’ natural freshness and therefore we have still been able to obtain grapes with a natural and sufficient acidity giving well balanced wines.
Tasting:
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Wine analysis:





Alc/Vol:	   13% tbc


Acidity:  	   4.6g/L tbc


pH:        	   3.3 tbc


Residual sugar: 1.5g/L tbc





Sophisticated and elegant yet refreshingly light. Citric and herbaceous flavours combined with a rich mouthfeel that gives this wine a magnificent complexity and length.





Complex nose, with a rich tapestry of wonderfully varied aromas including gooseberry, kiwi, pineapple and a burst of yuzu.








Pale straw, bright and clear with a youthful hue











