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Origem SAUVIGNON BLANC

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 Sauvignon Blanc Chile emerges.

Wine style: Dry White Wine

Varietal: Sauvignon Blanc

Terroir: Chile

Temperatura de serviço: 08º a 12ºC

Pairing: Salads, canapés and other starters, light dishes, seafood
and sushi.

Sight: Light green and bright appearance.

Nose: Intense and typical aroma of the Sauvignon Blanc variety.
Characteristics that recall tropical and citrus fruits, as well as herbal
elements. Main descriptors: passion fruit, guava, pomelo, tomato
leaf and asparagus.

Palate: It is a light wine that emphasizes freshness and drinkability.
It delivers on the palate the sensation of youthfulness that the
aroma suggests.
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Origem SAUVIGNON BLANC

Te c h n i c a l  I n fo r m at i o n

Product code: OR219GF
EAN code: 7898276973110
DUN code: 17898276973117
Quantity per box: 12 units

VINIFICATION
Final cluster selection;
Grape destemming;
Pre-fermentation cold maceration for 6 hours;

Pneumatic pressing;
Debourbage;
Selected yeast inoculation;
Controlled fermentation at 14 to 16°C;
Filtration after fermentation and sulfur dioxide adjustment;

Storage in stainless steel tanks;
Cold tartaric stabilization - 7 days at -4°C;
Final filtration and sulfur dioxide adjustment for bottling;
Bottling.

ANALYTICAL DATA
Alcohol: 12.5%
Total Acidity: 6.08 g/L (tartaric acid)
Total sugars as glucose: 2.01 g/L
pH: 3.22
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