Sauvignon Blanc Semillon
Valley & Vineyard
Chile’s extensive Central Valley presents a rich mix of climates which are ideal
for growing vines. The influence of the Andes mountain range to the east and
the Pacific Ocean to the west ensure a cooler climate, which is ideal for the
development of Sauvignon Blanc and Semillon. The varieties are managed as
one in the vineyard since this wine comes from old vines which were originally
planted in a combination of Sauvignon Blanc and Semillon. The vines are
trained vertically and during budding the yield is controlled so that it reaches
13 or 14 tons per hectare. Canopy management is also carried out to ensure the
optimum ripeness of the grapes and to keep the vineyard healthy. The grapes
are picked by hand during the second week in March in the early hours of the
morning.
Fermentation & Ageing
The juice is fermented for 20 days in stainless steel tanks at temperatures
between 10ºC and 12ºC. This captures the fruity and floral flavours of the
varieties. The prefermentation maceration takes place at 8ºC for 2-3 hours in
the press. Malolactic fermentation doesn’t take place and the wine is bottled
young.
Tasting Note
Sauvignon Blanc – Semillon Medialuna is a bright yellow colour with green
tints. Its aromas are intense, dominated by citric flavours, especially pink
grapefruit. The floral notes combine perfectly with the subtle tropical fruit
flavours. In the mouth the wine is medium-bodied and has a balanced acidity
which gives it a crisp freshness. It has a long fruity finish.
Possible Serving Suggestions
Fresh salads, fish and seafood. Also an ideal aperitif.
Serve at a temperature of 10°C to 12°C.
Ageing Potential
1 to 2 years.
Technical Data
Winemaker: Iván Martinovic.
Variety: 65% Sauvignon Blanc & 35% Semillón.
Appellation: Central Valley.
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