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2018
Reserva Charclonnay

 J

Vintage:
* The 2018 vintage, a positive one in the Casablanca Va.lley, was favored

I)y an excellent bud break and a uniform ﬂowering. A regular springtime,

one without £rosts, led to a fine harvest.

* Cool and cloudy days cluring the months of January and February caused
a slow ripening of the grapes, leading toa delay in the picleing, which was
carried out entirely ]:)y hand towards late March and early April.

e These climatic conditions assisted in quy ]aringing out the character

and the varietal intensity of the C}larclonnay of this unique terroir.
Vineyard History & Vinification:
¢ Individual Vineyard parcels were hand harvested.

* Low yielcls couple& with the removal of leaves and continual canopy

management producecl optimal fruit flavors.

¢ The fruit was pressecl in whole bunches and allowed to settle l)rieﬂy.
Part of the juice was 1ig}1tly racked into F,rrgr}ch’bgr,riels for fermentation.

° A£ter £ermentat1on for s1x months 1

and bottled.

Tastlng' Notes:
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Origin: Casablanca Valley, Chile
Grapes: 100% Chardonnay
Alcohol: 13.0% _—
oH: 298 - \
TA: 0.139 ¢/I

HDP 825602 ©2018 Imported from Chile by Ste. Michelle Wine Estates, Ltd., Woodinville, WA 98072



