
CHARDONNAY

VINTAGE: 2015
VARIETY: 100% Chardonnay
ALCOHOL: 13,70 %
RESIDUAL SUGAR: 3,54 g/l
ACIDITY: 5.78  g/l
PH: 3,25

HARVEST: Manual

TIME IN BOTTLE: 6  months

TIME IN BARREL: 4 months

TYPE OF BARREL:: French-American

PRODUCTION PER HECTARE:: 8000 kg/ha.

TOTAL PRODUCTION: 76044 Bottles

VINEYARDS:
Finca Las Paredes, located in Las Paredes district, San Rafael, a provider of 
Cuadro Benegas, selected for its long lasting quality.

FERMENTATION PROCESS:
Free-run must is fermented at a controlled temperature of 16oC / 18oC, a 
100% in French and American medium toast and medium plus toast oak 
barrels of 225 liters, 33% in barrels of �rst use, 33% in barrels of second use 
and the remaining 33% in barrels of third use.

TASTING NOTES:
Yellow color with a hint of green.. On the nose, it displays a bouquet of 
tropical fruit - pineapple and white peach - notes of vanilla, white chocolate 
and subtle smoked scents that create aromatic complexity and elegance. 
Sweet/acid entry in the mouth, good volume, unctuous, fruity aftertaste that 
adds freshness combined with delicate moka cream and hazelnut overnotes 
from the oak . Overall, an attractive and complex wine.


