Humberto Canale

Black River Sauvignon Bl 2025

SIZE

VINTAGE

ABV

GRAPE VARIETIES

CLOSURE

SKU CODE

EXPRESSION

COUNTRY

REGION

ALLERGENS

SUITABLE FOR

CLOSURE

PH

TOTAL ACIDITY

RESIDUAL SUGAR

SKU

75cl

2025

12.5%

Sauvignon Blanc (100%)

Screw cap
L0320125

White, Crisp, Dry and
Refreshing

Argentina
Patagonia
Sulphur
Vegetarians
Screw cap
33

6.6g/I Tartaric
2.65¢/I
L0320125

WHITE ARGENTINA PATAGONIA  SUITABLE FOR
STILL WINE VEGETARIANS

TASTING NOTE

Shows a pale yellow hue, with greenish
reflections. The bouquet shows off all the
classic Sauvignon Blanc varietal
characteristics: citrus at the start and then
nuances of pineapple, mango and passion
fruit. It is dry and round in the mouth, with
balanced acidity and a long finish.

VITICULTURE

100% Sauvignon Blanc from the Alto Valle del
Rio Negro in southerly Patagonia. Manually
harvested in the first week of March.

VINIFICATION

Alcoholic fermentation stainless steel vats, at a
controlled temperature of 15° to 17° C for
approximately 15 days. After this, the wines are
racked to different vats where they are
clarified and stabilized before being bottled.
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