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CHARDONNAY 2007
SINGLE VINEYARD, FALARIS HILL

LEYDA VALLEY

ORIGIN

This 100% Chardonnay wine comes from our own vineyards located in the recently discovered Leyda Valley, 14 km from the Pacific Ocean.

Its closeness to the sea makes it a unique spot for viticulture. The cool conditions during spring and summer due to maritime influence and summer breezes make it an extraordinary area for the development of Burgundian varieties such as Chardonnay and Pinot Noir.

Falaris Hill vineyard is a small block located in an south-east orientated slope in Leyda Estate, with a particular low fertility in the soil. It is managed in order to keep low yields, between 6 and 7 tons per hectare, and therefore to obtain top quality wines.

WINEMAKING

The grapes were hand harvested during the mornings of the first and second week of April at 24º brix. They were carefully transported to the winery and then underwent a gentle whole cluster pressing. The juice was chilled down to 8º C and then gravity clarified. The must was fermented with several yeasts selections in French oak barrels, 25% of them new. After fermentation was finished, the 100% blend was sulphated in order to avoid malolactic fermentation and to keep the natural acidity of the wine. Battonage was done twice a week while the wine was in barrels, 8 months, for the right integration of fruit and oak aromas and flavours.

TASTING NOTES

Refined and complex nose. Ripe citrus character like lemons and tangerines combines with hazelnuts aromas and mineral notes. Fine and integrated oak notes add complexity to the nose. Fresh in the mouth, with a creamy texture in the mid palate and a lively acidity further back, where the minerality stands up providing freshness and length to the wine

TECHNICAL NOTES

· Winemaker: Viviana Navarrete

· Varieties: Chardonnay (100%)

· Alcohol Content (Vol%): 14°
