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Name of the wine
Vintage
Varieties

Vineyard description
Apellation

Harvest

Altitude

Winemaking characteristics
Fermentation

Maceration

Barrel Aging

Technical analysis
Alcohol
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pH
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B Crux
2006
100% Sauvignon Blanc

Vista Flores, San Carlos, Mendoza,
Argentina

Beginning late February. Selection of the
stems at the vineyard and at the winery
double selection of the grapes, sorted by
hand.

3,600 ft.

10 days in stainless steel tanks
Cold maceration for 8 hours at 6 to 8° C
No

12.50%
7,15 g/l
3,25

More information at www.ofournier.com



