
Winemaker
Giuseppe Franceschini

Sauvignon Blanc Reserva
Variety 

Sauvignon Blanc 100%

Vineyard locations
Vista Flores - Tunuyán (Mendoza - Argentina)

Year of harvest
2012

harvest
Manual harvesting using 20 kg crates

Date of plantation
2002

Vine training system
Bilateral Guyot

Plant density (plants/ha)
6000

Terroir
A large amount of sun,  with soil consisting of a 
large percentage of silty clay, a little sand and a 

large percentage of pebbles.

Average height above mean sea level (m)
1000

Yield per plant (kg)
1,5 y 2

Vinification
Pressing of the entire grape, decanting of the must 
flower for 48 hours without using enzymes. Using 
selected yeasts, fermentation occurs between 16 

and 19°C in wooden barrels. After fermentation, the 
wine is kept on the lees for 2 months and then 12 

months in wooden barrels before it starts to age on 
the bottle.

Fermentation temperature
Between 16 and 19 °C

Alcohol 
13 % vol.


