
Elegant	   light	   yellow	   color	   with	   aromas	   of	   lime	   and	  
lemon.	  On	  palate	  shows	  citric	  flavors,	  rich	  texture	  and	  
a	  fresh	  balanced	  acidity	  

Origin Chile 
Denomination Central Valley 
Type White Wine 
Variety Chardonnay 50% 

Sauvignon Blanc 50% 
Bottle Sizes 750ml 

Viticulture Vertical shoot positioning 
Vinification 15 days fermentation at 15ºC / 59ºF 

4 hours maceration 

Alcohol 12,5% Alc. Vol. 
Residual Sugar 5-6 gr/L 
Total Acidity 5,3 gr/L 

Serving 
Temperature 12ºC / 54ºF 




