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VIOGNIER 2023

Valley: Colchagua
Variety: Viognier100%
Alcohol: 14%

Vinification: The grapes ares harvested in the moming to
have low temperatures, temperatures of fermentation
between 14 and 16°C . When the alcoholic fermentation
of the wine is maintained in a program of movement of
lees

Finning and filtration: Once the blend,the wine is
clarified, stabilized by cold and then filtered by earth.
This wine is filtered sterile plate and diagram to be sure
that there is microbiological stability.

Aging: A part of the wine goes through a period of

i ing in french oak for 6 months.
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GT?AN _RESEEYE*:_‘ Winemakers notes: ThisViognier has a pale yellow
VINEDO DE LOS ANDES o . .. . .
VIOGNIER i colour with green tones, the nose is intense with intense
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notes of white peach, grapefruit and floral notes, on the
palate is balanced, persistent and with excellent acidity.
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