
  

CHARDONNAY 2020

LIMARÍ VALLEY
Block 1 of Chardonnay is located in our vineyard in the town of Tabalí, located in the 
coastal Limarí Valley, just 23 km from the Pacific Ocean, 205 meters a.s.l., and at a 
latitude of 30ºS. The vineyard is located on the lower portion of a north-facing slope 
on the bank of the Limarí River. The soils are alluvial with varying levels of clay on 
the surface and rounded stones found throughout, with good depth and veins of 
limestone comprised principally of calcium carbonate. The limestone rocks found 
on the peaks of the Andes Mountains were dragged down the lower parts of the 
valley when the glaciers melted to, depositing them as fine dust among the stones 
of the alluvial soils in our vineyard. 
The climate is cool coastal, with a strong influence from the Pacific Ocean. The days 
are luminous with afternoon breezes that moderate the temperatures during the 
grapes’ ripening period, creating a slow ripening with a great concentration of 
aromas and flavors. 

HARVEST
If we put aside for the moment the terrible pandemic that has deeply affected this 
harvest, this year, this decade, etc., and we go right to the wine, the current season 
was characterized by the intense drought that has affected Central Chile. The Limarí 
Costa Valley had a rather normal season, with good production levels. The slightly 
higher-than-normal temperatures translated into harvest dates that were about 1 
week earlier when compared to a normal year. 

VINIFICATION
The grapes were harvested by hand into 12 kg boxes on the morning of February 13. 
They were whole-cluster pressed, and the juice was extracted from among the 
stems. The wine clarified naturally and fermented at temperatures ranging from 
15–19ºC. The wine remained in contact with its fine lees for 10 months, and 20% of 
the wine aged in French oak barrels for the same 10 months. The wine was lightly 
filtered prior to bottling. 

WINEMAKER’S COMMENTS
Intense yellow color, clean and bright. The intense nose shows aromas of white 
peach and quince, notes of white flowers, and mineral aromas characteristic of the 
origin of the grapes. The palate is fresh, with a nice combination between the 
structure and the fruit, with a saline note typical of its origin, lending a fresh, long 
finish. 

FOOD MATCHES
Pasta and risotto, white meat, fish, vegetables. Serving temperature: 12ºC 

TECHNICAL DATA
Composition: 100% Chardonnay
Alcohol: 14°
pH: 3.3
Total Acidity: 5,88 g/L
Residual Sugar: 1,69 g/L


