
Sauvignon Blanc
RESERVA ESPECIAL

Variety: Sauvignon Blanc
Vintage: 2025

Region: Curicó Valley

Country: Chile
Alcohol: 13% 
Total Acidity: 6.44 g/l 
Residual Sugar: 2.7 g/l
pH: 3.1

The grapes that make this wine come from the Molina area of the 
Curicó Valley, near the Andes Mountains, one of the coldest areas 
in the valley, producing wines with good acidity and a fresh, fruity, 
and floral character. The grapes were harvested during the first 
half of March. After crushing, a three-hour maceration process 
began in a press. After this, the must began alcoholic fermentation, 
which took place at controlled temperatures (12-13°C) and lasted 
approximately 25 days.

Greenish-yellow in color, the wine presents intense aromas of 
citrus and tropical fruits, with floral touches, making this an 
elegant and delicate wine. On the palate, it is a refreshing, fruity 
wine with balanced acidity.

www.8valleyswines.com

This Sauvignon Blanc is perfect as an aperitif and to accompany 
fish, ceviche, and fresh seafood in general.


