
V I N TA G E  N O T E
The 2006 growing season in Chi le was 
par t icular ly colder and dr ier than normal . 
Chi le exper ienced an extended har vest 
which promises good qual ity wines with 
deep color, intense fruit aromas and r ich 
f lavor s. The lower temperatures al lowed 
long, gently r ipening and helped maintain 
acidity and aromas.

TA S T I N G  N O T E
The nose is r ipe with aromas of fresh cut 
grass, kumquats and creamy citrus notes.  
Creamy citrus f lavor s continue of the 
palate leading to exotic tropic fr uits and a 
hint of tar ragon.   

VA R I E T Y  
100% Sauvignon Blanc
 
A P P E L L AT I O N
San Antonio Val ley
Chile , South Amer ica

p H
2.9
   
TA  ( g / m L )
0.70

A L C
13.5% 

R S
0.10%

2 0 0 6  S A U V I G N O N  B L A N C

  S A N  A N T O N I O  VA L L E Y  |  C H I L E

TWO THOUSAND AND SIX |  SAUVIGNON BLANC
alcohol 13.5% by volume

L E Y D A  VA L L E Y  |  S A N  A N T O N I O  VA L L E Y
The San Antonio Val ley region is par t icular ly inf luenced by mar ine cl imatic condit ions, with cooler 
temperatures, dist inguishing it from other Chi lean appel lat ions. These cl imatic condit ions result in 
longer grape r ipening per iods, thus the ideal location for wines to display unique character ist ics .  The 
Leyda Val ley is a sub-appel lat ion located within the San Antonio Val ley. With protection of Andes 
Mountains on its eastern border and a coastal range on the west, next to the Pacific Ocean, the vine-
yard land is blessed with a perfect cl imate marked by long, warm, dr y summers, along with usual ly 
just enough rain in the winter. The low fer t i l i ty of the soi ls , a long with the gentle cl imatic condit ions 
in the region produce r ipe and ful ly concentrated grapes.  


