
Region of origin: El Porvenir, Valle de Guadalupe,
Ensenada, B.C.

Brand name: Hilo Negro

Winemaker: Daniel Lonnberg Hume

Harvest: 2023

Type:White

Varietals: 100% Sauvignon Blanc

Annual production: 400 cases

Storage: 1 year

Alcohol by volume: 11.9%

Serving temperature: 8-10°C

Pairing: Light pastas, cheese, fish and seafood

Tasting notes:

Pale yellow wine with some light green colors.

Strong citric aromas such as grapefruit and green apple
can be found that perfectly combine with elegant
mineral notes.

One can expect accordingly in mouth what you find in
nose. It has a long fresh mineral aftertaste.

Very balanced wine with marked acidity and long
persistence

Produced by: Hilo Negro, Valle de Guadalupe, Mexico
Imported by: La Competencia Imports LLC, Napa, CA

www.lacompetenciaimports.com

INVISIBLE 2023


