CHARDONNAY

Brilliant color and concentrated tropical aromas of
pears and bananas. Fresh in mouth, a delicious blend
of fruit and zesty flavors create perfect balance and

excellent finish

Origin Chile
Denomination  Central Valley
Type White Wine
Variety Chardonnay
Bottle Sizes 750ml

Viticulture Vertical shoot positioning
Vinification 15 days fermentation at 15°C / 59°F
4 hour maceration

Cosdlsnmmsim
Alcohol 13% Ale. Vol. ==
Residual Sugar 1,8 gr/L '
Total Acidity 4,6 gr/L ’%/
Serving 120C / 540F CHARDONNAY
Temperature



