SAUVIGNON BLANC
VENACAV, Bt | Pokite Pione

FUNDADA EN 2005
BGC M X

TASTING NOTES

VARIETALS

100% Sauvignon Blanc. ; Cleor,.brigh.‘r, medium-minus
color intensity, yellow straw
and liftle  yellow gold.

Medium-plus density.

AGING P y
Fermented in stainless steel. Medium-plus intensity.
J Primary aromas, fruits and
' vt oe SISEN secondary aromas, some
PAIRINGS b oo, viun | aro [ 28 ° flowers. Specific aromas we
!7 dl - have are green apple,

Ceviche, aguachile, oysters,

clams, food with good “ENA GAVA guava, and white flowers.

acidity.
- ﬁ Dry, medium-plus acidity,
medium alcohol, low
won IR tannins, long stay and very
Cheni Bl 75 CLAA good balance.
SERVING TEMPERATURE ' V““",‘,,

41 fo 44 °F e

16 EN MEXIGO

1. N1 750w 13 7% Awc. 'm

PRODUCCION

| BOTELLAS

WINEMAKER

VINEYARD Phil Gregory.

Valle de Guadalupe.
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