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WINEMAKERS Juan Carlos Chavero

VAR I E TA L  COMPOS I T ION

White Blend

OR IG IN

TAST ING NOTES

AGE ING

The white varieties are vinified separately. After fermentation, 
the winemaker performs the coupage between them, then 
increases their sugar content with white grape must. The wine 
is stabilized, filtered, and immediately bottled.

Located at the northern part of Maipú.

APPEARANCE Yellow color with slight greenish hues, full of 
brightness and transparency.
NOSE Fruity and fresh aroma with floral and terpenic notes.
MOUTH Velvety and fresh, with balanced acidity. A fruity and 
persistent finish, reaffirming the harmony between acidity and 
sweetness.


