GRAND RESERVE

AGED IN FRENCH OAK BARREL

Grape variety : Chardonnay

Production area : Central Valley Vintage : 2023
Country of origin : Chile Range : Grand Reserve
Alcohol content : 13.0% Wine type : Dry
Suitable temperature: 10 - 12°C Net content: 750ml

Tasting Notes:
Appearance: Straw colour with gold highlights.

Nose: Intense nose of pear, pineapple and acacia flowers.
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outstanding notes of exotic fruit in the finish. POCU RO /
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chicken, seafood.

Production Area

Central Valley
Experience the pinnacle of winemaking in Central Valley with our Grand Reserve Chardonnay. Nestled
amidst rolling vineyards and caressed by Pacific breezes, this visionary terroir nurtures Chardonnay
grapes to perfection. Meticulously handcrafted, our Chardonnay embodies a seamless fusion of
tradition and innovation, reflecting the valley's essence in every sip. Aged with anticipation, it
matures in oak barrels, unveiling a symphony of taste — a delicate balance of luscious fruit, elegant
texture, and a whisper of oak. Elevate your palate with Central Valley's terroir and embark on a
journey of discovery through our Grand Reserve Chardonnay, where excellence takes its finest form.




