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CHARDONNAY 2023
LIMARI VALLEY

A brand that reflects the truth of its origin,
seeking a connection between
the variety and the place.

Our vineyard is located in the Tabali sector, Limari Valley, 23 km from the Pacific Ocean, planted on a north-facing hillside next
to the Limari River. Its soils are alluvial with veins of coastal limestone, providing structure, great tension, and freshness on the
VITN ¢

son, make this the

palate. The cool coastal climate, influenced by the Pacific Ocean, ensures bright days and afternoons, along w ool nights.

Ocean breezes, entering the valley without humidity and moderating temperatures throughout the se
coldest area in the Limari Valley. These conditions result in a slow and harmonious ripening process

NVINEMAKING

Fermentation

with native yeast and aging for one year in foudres and French oak barrels give the wine complexity and an

sion of its origin

NEMAKERS COMMENTS
ht golden color with subtle green hues. Intense on the no

texture. The finish is mineral, saline, and pleasant.

FOOD PAIRING
Baked fatty fish and stuffed pasta with goat cheese

TECHNICAL INFORMATION
Alcohol: 14%

pH: 327

fotal Acidity: 6.5 g/l




