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Grape variety : Chardonnay
Production area : Central Valley Vintage : 2023

Country of origin : Chile Range : Special Reserve
Alcohol content: 13.0% Wine type : Dry
Suitable temperature: 10 - 12°C Net content : 750ml

Tasting Notes:

Appearance: Straw colour with gold highlights.
Nose: Intense nose of pear, pineapple and acacia flowers.

In mouth: Fresh mouth entry; medium bodied, with

outstanding notes of exotic fruit in the finish. (i FU'R[A:
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Pairing recommendation: Any kinds of white meat, chicken,

seafood.

Production Area :

Central Valley

Where our Chardonnay takes center stage, weaving a tale of elegance within this
visionary terroir. Amidst the rolling vineyards and the gentle touch of Pacific breezes,
this enchanting region nurtures Chardonnay grapes to craft a wine that embodies the
valley's refined essence. Painstakingly cultivated, our Chardonnay is a harmonious :
blend of timeless tradition and innovative craftsmanship, reflecting the very soul of this\"; 2 7~
remarkable landscape. ‘



