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WEST BAY

SAUVIGNON BLANC / CHARDONNAY

2015

Sauvignon Blanc 85% / Chardonnay 15%
Central Valley

Cecilia Padilla

Central Valley

Alluvial with good permeability and red clay depending on the estate
Mediterranean

Vertical trellising

March and April
Hand Picked 70%, Machine 30 %
13.000 - 15.000 kg./ha

Vifna Cono Sur / Chimbarongo
Stainless steel

Stainless steel tanks
2 Months (average)
15°C

12,8%vol

6,49 g/I

3,12

6,44 gr/It tartaric
0,39 g/It

Bright.

Green with hints of yellow

Clean and fresh, fruity, citric, grapefruit, peaches and notes of pineapples.
Refreshing, juicy and balanced palate

Fish and light seafood. All kind of salads and appetizers

Drink now through 2017

aline one bo2ED.

SAUVIGNON BEA
CHARDONNAY =




