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CHARDONNAY

Colchagua Valley - CHILE

The 2022 vintage was initially challenging given the rainfall deficits of the 2021-2022 season, which reached only 
50% of a normal year. This scenario led us to develop a much more precise and efficient irrigation management du-
ring the season, to which we added the sustainable practices of biodynamic viticulture. All of which allowed us to 
get through the season in a good way, obtaining excellent qualities. In terms of yields, the harvest was average and 

gives us a greater concentration and structure in our 2022 wines.

We seek to bring out the best of the two 
most representative winemaking styles 
in a chardonnay. The job is to preserve 
the character and typicity of the grape 
variety and to add elegance to it. 
Native fermentation at temperatures of 
17-18°C in stainless steel vats with 12 
hours maceration in press. The freshness 
is linked to a long, fresh and fruity wine. 
90% of the blend comes from fermen-
tation in stainless steel vats and 10% is 
fermented in 400 L French oak barrels. 
To add to the elegance, 10% of selected 
barrels from the 2021 vintage are added 
to the blend with 12 months of oak inte-
gration into the blend.

Clay - silt of volcano-sedimentary origin.

w i n e m a k i n g

t e r r o i r 

18 years.

f i r s t  v i n t a g e

2001

g r a p e  v a r i e t i e s
100% Chardonnay

w i n e m a k e r ’ s  n o t e
Pale yellow colour, bright. 
Aromas: jasmine, white flower, white fruit, 
banana peach, and the earlier harvest is 
to have some citrus notes, such as oran-
ge blossom.  The mouth is fruity, balanced 
acidity, with unctuousness and elegance 
provided by wood. 

a g e i n g
10% of the blend was fermented and 
kept in oak barrels for 12 months to add 
sweetness and unctuousness, to gene-
rate a more pleasant wine on the palate.

d e n s i t y 
3 500 vines/ha

a g e  o f  t h e  v i n e s

A P P E L L A T I O N


