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Chardonnay

IRAND RESERVE

14.5% vol - 75 cl
Wine of Chile

Irene Morales Grand.Reserve Chardonnay

Appellation: Maule Valley ; Thon;;fklaley SCEert ]

Composition: Chardonnay 100% : | 4:42pm, 5 Mar 2018
Alcohol: 14:5% by Vol. BRI
Total Acidity:*5.7 g/l

Residual Sugar: < 4"g/‘|
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Cllmate

Temperate climate with Medlterranean ralnfall regime marked by broad thermal amplitude between
day and night due to the proximity of the Pacific Ocean (80 km) and the Andes Mountains (60 km).
The intensity of coastal breezes during the afternoon moderates the high temperatures dur|ng :

ﬁJmmer Annual rainfall averages 600 mm and are concentrated mainly during winter months. 4
Viticulture: T A | 4 7 : g ;
Year of Plantation: 2005 r_w. ,, v : oy
Trellis System: Vertical Shoot Positioning el g i e s
».Density: 3,330 plants/h‘a e 5 T i : o

Yield: 10 tons/ha g : e

Harvest Method: Hand plcked Wlth double selection in vmeyard durmg the flrst half ofﬁ/larch.l ;
Son Deep, clay loam 50|I : : : : : e o/ ' -

Winemaking: Lol g L ke ' » 7 /

Fermentation: Fermentatuon starts W|th active dry yeast (CereV|S|ae) at temperatUres that ge from 16°C
’to 18°C e L ¥ e ; he]

_,Ageing Batonnage with f|ne Iees durlng 6 monthsm the same French oak barrels

) Tastlng Notes* i

7' :’

' Appearance Golden yellow W|th gold h|ghl|ghts.
_ Nose: lntense notes of troplcal fruits, almond blossoms and vanllla

In mouth The palate has V|brant aCldIty that balances perfectly with creamlness and lush mouth-feel.
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Pairing recommendation: ; ; : ' et

Smoked Salmon with Capers. £
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