Estate Collection Reserva
Chardonnay

Viu Manent

Vintage 2015

Country of Origin Chile

Region Colchagua Valley
Grape varieties Chardonnay

Wine description

The Reserva Chardonnay (94% Chardonnay and 6% Viognier) was
grown on both Viu Manent's San Carlos vineyard near Cunaco and a
vineyard in the foothills of the Andes Mountains in the Colchagua Valley.
In 2015 the white wines are more complex than intense on the nose, and
have fresh palates and great volume.

Tasting note

This wine presents a light greenish-yellow color with a very fresh and
fruity nose with aromas of exotic fruits, green apples, melon, and
mandarin orange. The palate shows tremendous freshness, balance,
fruity, and very good volume and a subtle mineral touch.

Vineyard information

Average vine age 24 years old
Elevation 190 metres
Soil composition Sandy-clay and Clay-loam
Average yield (hl/ha) 7.8T/hec
Harvest type Hand and machine harvested
@ Environmental management  Sustainable
FAMILY OWNED SINCE 1935 Winemaking information
V YT M ‘ De-stemmed Yes
/ IU ANENT : Fermentation vessel Stainless steel tanks
R ERVA ‘;‘ Fermentation Inoculation
CHARDONNAY ) Maturation vessel Stainless steel on lees
2015 Maturation time 2 months
Finning/clarification Cold and protein stabilized
ESTATE COLLECTION
; Filtration Light filtration
VALl E DE COLCHAGUA * CH] LE
Wine Analysis

Alcohol by volume 13%
pH 3.3
Residual su ars rams per litre
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Acidity (grams per litre) 6.27 g/L




