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Maipo Valley, CHILE.

ORIGIN/
Maipo Valley, Isla de Maipo. The De Martino Estate is run 100% under strict organic conditions. No fertilizers are used and a natural 
ecosystem is in charge of preventing any sort of disease that may a�ect the vineyard. The Estate is located 70 km from Santiago 
and 60 km from the coast. 

SOIL/
It is situated on an alluvial terrace formed 7000 years ago.

CLIMATE/
The climate is mediterranean with important temperature di�erences between day and night. In the afternoon cool breezes come 
from the Paci�c Ocean into the vineyard.

HARVEST/
The grapes were hand- picked during the second week of February.

GRAPE VARIETIES/
100% Sauvignon Blanc .

WINEMAKER’S NOTE/
The wine has a brilliant, clean and transparent color. On the nose it reminds us of peaches, citric fruits and green apples. It is vibrant 
and crisp, with a pleasant natural acidity. 

Cellaring Recommendations: Drink now.
Serving Temperature: 10 - 11°C.
Serving Suggestions:  Ideal with smoked cheese, all kinds of �sh with light sauces, oysters and vegetables of organic origin.
Decantation: Not Necessary. 

De Martino is one of Chile's pioneering wineries. It is also one of the leading organic producers, owning 12% of all certi�ed 
organic vineyard area in Chile. De Martino Organic Wines are Estate produced and bottled wines of outstanding quality and 
character, expressing Maipo's potential for wine producing.

De Martino Organic
Sauvignon Blanc 2010 


