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Secret Sauvignon Blanc
Viu Manent

Vintage 2010

Country of Origin Chile

Region Casablanca Valley
Grape varieties Sauvignon Blanc

Wine description

The Secret de Viu Manent Sauvignon Blanc is made from grapes sourced
from two Casablanca valley vineyards. The first is close to Casablanca
town and the second is in Las Dichas just 11km from the sea and the
valley’s coolest location. The soils in both vineyards contain Granite, with
some quartz in Las Dichas, which bring a distinctive minerality to the
wine. This wine is composed of 85% Sauvignon Blanc with the remaining
15% being a closely guarded secret. The distinctive collection of labels
are interpretations of a secret by Chilean artist Catalina Abbott.

Tasting note

Very young, clean, and brilliant light greenish-yellow. Presents a very
intense and

delicate nose marked by fresh fruits and mineral notes such as sea salt,
citrus peel,

white onion, citrus and lime. This wine stands out for its character and
freshness,

with mineral and fruit flavors, pronounced acidity and body that lead to a
long finish that ends on appetizing notes of green onion and thyme.

Vineyard information

Average vine age 7 years old

Elevation 300 metres

Soil composition Granite and Granite-Quartiz soils
Harvest type Hand harvested

Environmental management  Sustainable

Winemaking information

De-stemmed Yes

Fermentation vessel Stainless steel

Fermentation Temperature controlled with selected
yeasts

Maturation vessel Stainless steel

Maturation time 2 months on lees

Wine Analysis
Alcohol by volume 13
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Residual sugar (grams per litre) 2.8



