Signdlure Sepies

CHARDONNAY 2021
Colchagua-Costa Valley

Vineyard

Vineyard located in Nilahue, 50km from the Pacific Ocean.
Mediterranean climate that is strongly moderated by the ocean
breezes in the mornings. The soils are loamy clay of average
depth with gravel in different layers.

Vinification

The destemmed grapes are carefully pressed and the musts
obtained are selected according to their quality. The musts then
undergo static cold settling and the alcoholic fermentation
takes place at between 132C and 17°C, depending on the batch.
Once the fermentationis complete, a percentage of the blend is
racked into a mixture of new and used French and American
oak barrels for around 6 months. The remainder of the blend is
retained in stainless steel tanks and the lees are worked to
enhance the viscosity and roundness in the mouth.

SERVING
SUGGESTIONS

QOily fish, shellfish au gratin, soft cheese and risotto.

VALLE DE COLCHAGUA - COSTA
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Tasting notes (176 adveanari ANALYSIS

Colour: Shiny, golden yellow. ILENS - Alcohol: 13,5 % vol.
Residual Sugar: <4g/L

Composition: 100% Chardonnay

Aroma: Pineapple, mango, hints of banana and vanilla.

Flavour:Tropical and citrus fruit. Viscous mouthfeel and a
long finish. Notes of ripe bananas and caramel
appear in the mouth.




