T.H. Sauvignon Blanc (Leyda)
Country:

Chile

Region:

Leyda Valley

Type:

White

Varietal:

Sauvignon Blanc

Format:

6 x 750ml
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TASTING NOTES
Colour: Pale straw green.
Aroma: Tropical fruit aromas of passionfruit, guava and pink grapefruit dominate
the nose. Subtle peach and lychee aromas come through on the ﬁnish.
Taste:

It is consistent and broad on the palate, with great volume and a sweet
passionfruit aftertaste.

Food:

Ideal with halibut or other ﬂeshy seafoods.

AWARDS & ACCOLADES
2019 ~ 94 Points. "Based on clone 1, the ﬁrst generation of sauvignon clones that arrived in Chile in the
early 1990s and that produces severe and especially austere wines with very good acidity, this white has the
imprint of that clonal material in its acidity and herbal notes. However, the warm year has added its own
touches in the form of riper aromatic notes and especially the creamy mouthfeel. A wine for corvina
ceviche." - Descorchados 2021
2019 ~ 91 Points. "A bright nose delivers a shot of fresh lime backed by cilantro, vanilla and sea spray. A
sleek and juicy palate is cut by piercing acidity, while lime, tangerine and tarragon ﬂavors wrap up on a
cleansing ﬁnish. This shows all the attributes of Chilean Sauvignon Blanc at its best." - Wine Enthusiast,
Dec/2020
2019 ~ 91 Points. "This starts out as a complex plaid of persimmon, smoky pork broth and fruit acidities.
Then it slowly calms down over the course of 24 hours, still intense, but more about fresh green lime and
mouthwatering refreshment&mdash;a juicy, summery white for any fresh catch." - Wine & Spirits, Aug/2020

OTHER INFO
The grapes were sourced from small plots within selected vineyards in the Leyda Valley, a well-known subregion of San Antonio, 14 kilometres from the Paciﬁc Ocean. Located to the west of the coastal mountain
range, Leyda Valley soils developed directly from the granitic rock on the coastal batholith formed 200
million years ago. The subsoil in this plot is quite particular as it is sedimentary and chalky, which is
uncommon in the coastal area. The calcareous components of the subsoil provide an extra dimension to the
wine. T.H. stands for Terroir Hunter. This T. H. venture will result in limited and dynamic releases of
compelling wines from appellations which truly represent Chilean diversity, regional diﬀerences and
innovation. These wines diverge from the trend towards standardization in the global viticulture, featuring
freshness, character and purity rather than over-ripening and the increasingly common "big taste" of oak
and alcohol.
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