SAUVIGNON BLANC

LA PORFIA

Variety: Sauvignon Blanc Chemical analysis
Vintage: 2008 Alcohol: 12,5°

Valley: Casablanca PH: 3,23

Final blend: 100% Sauvignon Blanc Residual sugar: 3,17 g/l

Climate: Botalcura’s La Porfia Sauvignon Blanc vines grow 18 km (11.2 mi) from the sea with
a coastal climate that produces fog each morning, cool ocean breezes every afternoon, and
cold nights throughout the growing season.

The low temperatures with moderate daily temperature oscillations encourage the
developments of specific aromas.

Soils: The vineyard is planted on hillsides with sandy-loam soils with veins of gray clay and
a slightly alkaline PH.

Location: Planted on a gentle slope in the foothills with a northwest orientation.

Clones: We use a blend of clones 242 and Davis 1.

Irrigation: Drip irrigated.

Production: 6 tons per hectare.

Harvest date: April 2008.

Harvest: The ripe bunches were carefully selected from the vines, hand-picked during the
coldest early morning hours to protect the fresh fruit characteristics, and transported to the
winery in half-ton bins.

Vinification: The grapes were destemmed and gently crushed before beginning a 4-hour pre-
fermentation cold-soak at 10°C (50°F).

Pressing: The gentle press cycle is regulated based on tastings.

Aging: The wine remained on its fine lees in the stainless steel tanks for approximately four
months before bottling,

Bottling Date: August 2008
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