akelarre

WINES

SAUVIGNON BLANC
White Wine

VARIETIES: 100 % Sauvignon blanc

DENOMINATION OF ORIGIN: Varietal

TASTING NOTES: Shiny pale yellow. Good aromatic intensity.
Flowers and tropical fruits with some hints of honey. Very well-
balanced.

FOOD PAIRINGS: Salads, fishes and all type of seafood and
crustaceans.

VINEYARD CHARACTERISTICS: Made with grapes of the
Sauvignon Blanc variety that grow on clay and limestone soils
located about 800 meters above sea level.

ELABORATION: Elaborated by crio-maceration method at
10°C for 6 hours. Static cleaning and fermentation at 15°C.
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/IGNON BLANG *ﬂ Serving temperature: Technical analysis:
6°C | 41°F Alcohol 2%
Total acidity 5,6 g/l
Bottle:
Sugar 334/l
750 ml, Bordeaux 300
Total SO, 144 mg/l
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O75L 6 25 5 750 125 72 Kg | 900 Kg Il 8250 = 9900 Kg 25 18750 | 22.500 Kg
Europalet
075L 12 12 5 720 60 144Kg = 864 Kg n 7920 | 9504 Kg 25 18.000 = 21.600 Kg
Americano/ 075L 6 30 5 900 150 72 Kg | 1.080 Kg 10 9.000 | 10.800 Kg 21 18900 | 22.680 Kg
VMF O75L 12 15 5 900 75 14,4 Kg | 1080 Kg 10 9.000 | 10.800 Kg 21 18900 @ 22680 Kg

(*) A 20" container without pallets is also possible: 2,668 boxes of 6 bottles = 16,008 bottles (approx., depending on the height oh the container)
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