
Getting in ahead of the competition, Globerati stalks the finest 
vineyards of the world, swooping in at the opportune moment 

to bring you the latest sensational wine.

V I N E YA R D  N O T E S

Let your palate roam with this delicate Sauvignon Blanc from the Central 
Valley of Chile. Chile’s Central Valley is comprised of four sub-regions: the 
Maipo Valley, Rapel Valley, Curicó Valley and Maule Valley. 

W I N E MA K I N G  N O T E S

Globerati Sauvignon Blanc grapes are harvested in the early morning to ensure 
freshness at low temperatures. After grapes were destemmed at the winery, 
some grapes were rushed directly to the press for a slow and gentle pressing, 
maximizing flavor and clean juice. Another small portion of the fruit was left 
to macerate on its skins to extract flavor. Once fermentation was complete, the 
wine was racked off its excess lees and again stored in temperature-controlled 
stainless steel tanks before blending and bottling as quickly as possible, 
ensuring the vibrant flavors and crispness in this Chilean Sauvignon Blanc.  

TA S T I N G  N O T E S

Flamboyant and fresh, Globerati Sauvignon Blanc, showcases citrus bursts 
of lemon and grapefruit aromas with a hint of honeysuckle. Mineral notes 
balanced with a green apple acidity make this a sassy Chilean Sauvignon Blanc. 

F O OD  PA I R I N G

Globerati Sauvignon Blanc pairs well with fresh blacken white Tilapia tacos in 
handmade corn tortillas.


