
 

 Yellow with a pale green hue. 
 

Vineyards 

RIESLING 2021

Vinification 

Maule Valley

Tasting notes 

Colour:
Aroma: Intense on the nose with notes of grapefruit, lime, apri-

cot, orange blossom and jasmine. A caramel hint contri-
butes complexity. 

13 % vol.

 <4 g / L. 

  100% Riesling

SERVING 
SUGGESTIONS 

ANALYSIS
Alcohol:
Residual Sugar:
Composition:

Oysters, ceviche, Greek salad, sweet and sour dishes 
and even some tender cuts of meat.
Suggested temperature:  12°C

Vineyards planted over 20 years ago on our La Esperanza Estate in San 

Rafael in the Maule Valley, 30km from the Andes Mountain Chain. Soils of 

volcanic origin of varying depth form slopes with differing levels of solar 

exposure. �e climate is Mediterranean with four well-defined seasons 

and influenced by the evening breezes blowing in from the mountains. 

�e fermentation takes place in stainless steel tanks at temperatures 

of 25ºC-28ºC and the level of extraction for each batch is decided on a 

daily basis through tasting by our winemaking team. �e malolactic 

fermentation takes place in stainless steel tanks and a proportion of 

the wine is then aged in new and used French and American oak barre-

ls for different periods of between 6 months and a year. �en the diffe-

rent batches are blended to obtain wines that achieve a good balance 

between the fruity aromas typical of the variety, notes of oak and hints 

of ageing. 

Flavour: �is is a fresh, mouthfilling wine with a superb 
mid-palate and minerality in the finish. 


