Finca

SOPHENTIA

SOPHENIA Synthesis Sauvignon Blanc

Grapes origin
Tupungato, Gualtallary, Mendoza, Argentina.
Estate grown and bottled.

Varietal Composition
Sauvignon Blanc 100%

Winemaker
Matias Michelini.

Winemaker Consultant
Michel Rolland.

Vineyards

By the Andes, altitude 4000 feet. Rocky soil of loose structure.
Pruning, irrigation and leaves managed to obtain low yields
and high quality grapes.

Harvest
By hand, previous selection, in small boxes at the end of
February.

Winemaking

Grape cluster selection (sorting table). Skin contact in
pneumatic press during 12 hours at 5°C. Gentle pressing.
Fermentation in stainless steel tanks at controlled
temperature.

Winemaker Tasting Notes

Very bright greenish yellow color. Intensely aromatic. Elegant
and exciting citric aromas of pink grapefruit and lime, together
with hints of passion fruit. A bit more concentrated on the
palate. Has a lovely balance of citric essence, lime and pink-
grapefruit flavours.

Vintage Accolades & Awards

2008 88 pts — Stephen Tanzer”s — Int. Wine Cellar January 2009

2007 90pts — Robert Parker December 2008
2007 88 pts — Patterson”s Beverage Journal April 2008
2006 Silver - Decanter World Wine Awards 2007 May 2007

2006 Silver - International Wine Challenge 2007 London — May 2007

www.sophenia.com.ar





