Apaltagua Reserva Chardonnay

RESERVA
CHARDONNAY : Note

v Antonio Vinlley Estate Grmom
CHILE

Variety: Chardonnay

Appellation: San Antonio Valley
Winemaker: Carolina Franca

Winemaker Consultant: Juan Carlos Faindez
Bottled: At the Estate

Vineyards

The grapes for our Apaltagua Reserva Chardonnay come from
vineyards located in the San Antonio Valley, a region known forits
marked marine influence, and for being one ofthe most favorable
valleys in Chile for the production of premium white wines.
Harvested by hand at night, the grapes are carefully transported
in bins of 450 kilograms to the winery and processed
immediately, in order for the grapes to remain intact, and so that
the organoleptic quality of the grapes is preserved.

Climate

The San Antonio Valley possesses a Mediterranean-style dimate
with cold and rainy winters. The summers are characterized by
the presence of morning fogs that maintain cooler temperatures
and add humidity to the dry terrain, but disappear around
mid-day to give way to a radiant sun that shines on the vineyards
all afternoon.

Vinification

This Chardonnay is harvested during the middle of April when the
grapes have reached optimal maturity. In order to extract aromas,
the grapes underqo a pre-fermentation maceration for four to
twelve hours at low temperatures (5°C or 41°F). Afterwards, the
grapes are pressed and the juice is separated by quality and
fermented in stainless steel tanks. The aging takes place on the
lees for four o six months, and then the wine is bottled. Finally,
the wine ages for three more months before being released to the
market.

Notes from the Winemaker

A lovely brilliant yellow hue, our Apaltagua Reserva Chardonnay has
flecks of green, and is clean and bright. Aromatically, it reveals hints
of tropical fruit, such as passion fruitand pineapple. In the mouth it
is fresh, with a hint of minerality and a finish that is delicate but
elegant, and leaves a persistent note of citrus at the end.
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