
50%  CHENIN BLANC

34%  SAUVIGNON BLANC

16%  VIOGNIER

Bright pale yellow color.
Clean and intense nose, with floral, citrusy notes and a hint of 
peaches.
Medium-bodied, dry wine with fresh acidity and a smooth and 
delicate finish.

SOILS

Chenin Blanc | Santo Tomás Valley | Sandy
Sauvignon Blanc | San Vicente Valley | Clay
Viognier | San Vicente Valley | Clay

FERMENTATION in a steel tank at temperature controlled

SERVE 45-50F

SAVE 2-3 Years

ALC. VOL. 11.9%
PRODUCTION  50 Cases

FOOD PAIRING 
Salads, fresh seafood, specially oysters and clambs.

C A Ñ A D A  D E  
L O S  E N C I N O S  2 0 2 1

C O M M E R C I A L  C O N T A C

T O M  B R A C A M O N T E S

C (707) 592.3392
tomas@lacompetenciaimports.com

Carretera Ensenada-Tecate 990 J, El Sauzal. CP. 22760, Ensenada B. C., México.

vinsur.mx|                @vinsurwines


