
www.marchiguewines.cl

Vinification

Fermented with selected yeasts at a controlled 
temperature of 15° to 16°C between 15 to 20 days. 
A percentage of the wine is fermented in contact 
with oak, providing more complexity to the wine.

Yellow with amber hues. On the nose tropical fruits 
aromas such as pineapple, banana, along with vanilla 
and subtle touches of toffee provided by the oak 
contact. On the palate is broad with creamy texture 
and pleasant acidity and delicate finish.

 

Tasting Notes

Harvest
The grapes were harvested during March when they 
reached their maximum expression.

Country :  Chile
Vintage : 2022
D.O  :    Marchigüe,  Valle de Curicó
Variety  :

 
Chardonnay

 
           

Alcohol :  13.5º

 
 91


