LATE HARVEST 2005

Medium intensity bright yellow color. Aromas
of ripe citrics, melon, honey, quince, nutmeg
and butterscotch. Sweet in mouth, yet well

balanced with lingering fresh acidity.

VARIETAL COMPOSITION: 100% SAUVIGNON BLANC

Harvest

Harvest: By hand

Vintage: June, 2005

Age of the vines: 12 years

Yield: 1.12 tons per acre

Vinification

Winery: Vifa La Playa, Colchagua Valley

Fermentation: 12°C average temperature for 28 days

Yeast: VL3

Storing: 8 months in french oak barrels. At least 3
months in bottle

Pressing: Whole bunch up to 1 bar

Technical information

Alcohol:

Total Acidity
Volatil Acidity:
PH:

Residual Sugar:
SO2 Free:
SO2 Total:

12.0%

6.5 g/1 tartaric
1.03 g/1 acetic
3.26

75 g/l

30 ppm

224 ppm




