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Origem ROSE SAUVIGNON BLANC

AND MERLOT

Everything in nature has its origin. We rescue from our history what
brought us here. This wine represents our evolution, what drives us,
our originality.

Everything in nature has its origin. Youthfulness and creativity
result in a light and balanced wine. This wine represents the
evolution, movement and originality of the wine world.

Innovation has always been considered the word that best defines
the Casa Valduga way of crafting its wines. With this in mind, the
Famiglia Valduga decided to explore other terroirs. From its own
production, but coming from vineyards on the other side of the
Andes Mountains, Origem Rosé Chile emerges, produced from the
blend of Sauvignon Blanc and Merlot.

Wine style: Dry Rosé Wine
Varietal: Sauvignon Blanc e Merlot
Terroir: Chile

Temperatura de servigo: 08° a 12°C

Pairing: Light dishes. Suggestions: fresh cheeses, pizzas and grilled
chicken.

Sight: Light green and bright appearance.

Nose: Elegant and pleasant aroma. Reminds tropical fruits such as
pineapple, white pulp fruits - apple and pear - as well as floral
touches such as orange blossom.

Palate: On the palate, the wine has balanced acidity, with a light
body and a buttery touch that adds creaminess and allows
versatility to pair or be enjoyed alone.
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Technical Information

¢ Product code: OR217GF

e EAN code: 7898276973066
e DUN code: 17898276973063
¢ Quantity per box: 12 units

VINIFICATION

e Cluster selection;

e GCrape destemming;

e Pre-fermentation cold maceration for 6 hours;

¢ Pneumatic pressing;

e Debourbage;

¢ Selected yeast inoculation;

e Controlled fermentation at 14 to 16°C;

e Filtration after fermentation and sulfur dioxide adjustment;
e Storage in stainless steel tanks;

¢ Cold tartaric stabilization - 7 days at -4°C;

e Final filtration and sulfur dioxide adjustment for bottling;
e Bottling.

ANALYTICAL DATA

e Alcohol: 12.5%;

e Total Acidity: 5.84 g/L (tartaric acid)
¢ Total sugars as glucose: 1.84 g/L

e pH:3.39
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