SANTA ALBA

HISTORY OF THE BRAND

In life there are few things better than new begin-
nings. Santa Alba represents a new dawn in wine

world.
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Cabernet Sauvi
Carmenere

THE WINEMAKER

Benoit Fitte

BAR CODES

VARIETY

Cabernet Sauvignon

Merlot

- Winemaker Armagnac France -

Cabernet Sauvignon / Merlot

Pinot Noir
Merlot
Sauvignon Blanc
Pinot Grigio
Chardonnay
Malbec
Carmenere

White Zinfandel
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TERROIR

zed wines.

These wines come from the Curico Valley of Chile, 200
kms from Santiago. This valley has enormous capacity
forvariety;morethan3ograpevarietieshavegrownsin-
ce the mid 1800s and it has burgeoned since then into
a prestigious region producing internationally recogni-
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Estate grown Hand picked
750 ML
818838004646
818838005445
818838004677
818838004660
818838004684
818838005018
818838004653
818838005025
no creado
818838005896
WWW.SANTAALBA.COM/EN

Whit¢ Zinfandel

2%

AN

Excellent Quality

vs Price ratio

1.5 L
818838004691

no creado

818838004721
818838004714

818838004738
818838005261
818838004707
818838005254
no creado

818838005889




ORIGEN

ALCOHOL

APPEARANCE

IN MOUTH

Cabernet Sauvignon
Curico Valley, Chile

VATV VANV

13% by Vol.

Cabernet Sauvignon / Merlot

Curico Valley, Chile

Merlot
Curico Valley, Chile

Pinot Noir
Curico Valley, Chile

Chardonnay
Curico Valley, Chile

Sauvignon Blanc

Curico Valley, Chile
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Pinot Grigio
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Curico Valley, Chile
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White Zinfandel
Curico Valley, Chile

Malbec

13% by Vol.

13% by Vol.

13% by Vol.

13.5% by Vol.

12.5% by Vol.

13.5% by Vol.

13.5% by Vol.

2 - 3 months in
stainless steel
tanks

2 - 3 months in
stainless steel
tanks

2 - 3 months in
stainless steel
tanks

2 - 3 months in
stainless steel
tanks

2 - 3 months in
stainless steel
tanks

2 - 3 months in
stainless steel
tanks

2 - 3 monthsin
stainless steel
tanks

Maceration for
four hours in

the press.

Ruby red color with
bright red highlights.

Ruby red color, bri-
ght, red highlights.

Bright ruby-red
colour and pink
highlights

Bright cherry colour
with red highlights.

Straw yellow color
with golden highli-

ghts.

Bright pale yellow
colour with green
hints.

Pale straw color with

yellow highlights.

Delicate light pink
color.

Strawberry and
raspberry notes
with hints of cho-

colate.

Intense strawbe-
rry and blueberry
with a hint of cas-
sis.

Expressive notes
of cassis with a

hint of mint.

Intense notes of

raspberry, clove
and leather.

Intense notes
of pear, pinea-

pple and acacia
flowers.

Expressive notes
of lime and green
apples with her-

bal hints.

Great concentra-
tion of citric fruits,
pineapple and

white flowers.

Fresh notes of red
fruits such as che-
rries and strawbe-
rries, along with
some watermelon
and flower notes.

Pleasant and lively wine

with medium body. Well

rounded tannins on the

finish.

Smooth and velvety on the
palate with fine-grained

tannins and an elegant fi-

nish.

The palate displays red che-
rries and plums, developing
a medium body with soft

tannins and gentle finish.

Juicy palate, with gentle tan-
nins, round mouthfeel and

toasted notes in the finish.

Fresh entry due to modera-
te acidity, medium body with
outstanding notes of exotic
fruit in the finish.

Palate is fresh, crisp, with
a nice acidity and a very

pleasant finish.

Nice acidity, light body and
distinct notes of citric fruit
in the finish.

Lively and juicy on the pa-
late, it leaves a long plea-
sant aftertaste.

Grilled steak.

with all kinds
of Pasta or thin
crust pizza to-
pped with pros-
ciutto ham.

Spaghetti with
pesto sauce.

Chicken breast
with mushroom
sauce.

Chicken, turkey.

Sushi

Fresh cheeses
or simply on its
own.

Spicy food.

Grilled steak with
sautéed potatoes.

Short maceration
period of 12-15

days.

2015 - Curico Valley, Chile

13% by Vol. Ruby red with bright violet highlights. Intense red and black fruits and spices fla-
vours, with coffee and vanilla touches. On the palate is pleasant and lively, medium

bodied, vanilla, cocoa, with well-blended tannins in the finish.

Carmenere

Curico Valley, Chile 13% by Vol. Short maceration Deep red color with Expressive notes of With a smooth mouth en-  Rissotto.

= period of 12-15 days violet highlights. blackberry, blond try, the palate confirms the
g tobacco and a spicy nose’s flavours and shows
?g touch. medium body, well-balanced

tannins and a pleasant finish.



