
CHARDONNAY

VINTAGE
2019

COLOUR
Greenish-golden yellow.

AROMA
Subtle notes of pear and white peach are present at the start. Touches 
of hazelnut then come through. These delicate notes subtly reveal the 
effect of time spent ageing in barrels.

PALATE
On the palate it is fresh, medium-bodied, and mineral. The presence of 
white peach stands out, while soft notes of hazelnut complement the 
flavour.
 
PAIRING
Various types of fish with creamy sauces.

Soils rich in red clay and granite give rise 
to Reserva Especial in Limarí, 400 
kilometres north of Santiago de Chile. 
Clay has been a key element in many 
creations throughout human history, and 
today it has an important role in making 
this wine.

The clay-loam soils over a granitic base 
in our vineyards contribute minerality and 
good acidity to this wine, while the zone’s 
constant coastal breezes and morning fog 
regulate the temperatures and enable us 
to obtain a wine that captivates with its 
freshness and elegance.


