
               scarbollo  
      SAUVIGNON   

An   intense   and   characteristic   bouquet   of   peach,  
tropical   fruit,   tomato   leaves   and   sage.   Aromas   that  
expand   on   the   palate,   so�   creamy   texture   and  
generous   structure.   Elegant   with   notes   of   spring  
blossom,   verbena,   kumquat,   white   peach,   stone   and  
spice.  

Color:    White  

Grapes:    100%   Sauvignon   Blanc  

Soil:    Red   clay  

Altitude:    60   m  

Age   of   Vines:    12-25   Years   old  

Yield:    70   Hl/Ha   

Vineyard   Cru(s):    Lara,   Camposanto  

Farming   practices:    sustainable  

Yeast:    cultured  

Skin   maceration:    2-4   hours  

Malolactic   fermentation:    partial  

Fermentation:    In   stainless   steel   tanks   with  

cold   maceration   on   the   skins  

Aging:    6   months   in   stainless   steel   with  

batonnage   

Production:     26,000   bottles   per   year  


