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TECHNICAL FEATURES 
 
Alcohol: 13.5% vol 
Total acidity: 5.85 gr/lt (tartaric acid) 
pH: 3.2 
 
WINEMAKING PROCESS 
 
Reductive technique under controlled temperature for both varieties. 
Bottled: June 2007 

SAUVIGNON BLANC – SEMILLON 
“BAQUEANO” 2007 

         
 

 
 

TASTING NOTES 
 
Yellow color with green hints. 
Citric aromas with honey, herbs and tropical fruits. 
Good acidity, well-balanced, elegant finish. 
 
AGING POTENTIAL 
 
24 months 
 
SUGGESTED SERVING TEMPERATURE 
 
46˚ F - 50˚F 
 
 
Marcelo Miras/Chief Wine Maker  
  
 
Suggested retail:  $ 9.99-10.99 

 


