CHILI - MAIPO VALLEY

Viña Chocalan
2019 ORIGEN
Chardonnay - Gran Reserva

- 0.75L

SHORT DESCRIPTION
Yellow with green tones. Mineral and fruity aromas bring complexity.
There are hints of Mango, pear, almonds and white floral notes. On the
palate, the wine is fresh, fruity and slightly salty. Elegant, delicate yet
long finish. AWARDS: 93 points from Descorchados, the wine guide for
wines from South America, Gold Médaille from the prestigious
"Chardonnay du Monde 2017" for the Chardonnay 2016.
Serve at 8oC. It goes great with oysters, fishcarpaccio, Parma
ham.,Goat Cheese with chilli. Green Salads.
Climate:
Temperate, yet slightly colder Mediterranean climate, with a strong maritime
influence, due to the proximity of the Pacific Ocean and Maipo riverregulated by
the refreshing breezes from the Pacific ocean

Soil:
Dark brown clay

Vinification:
Grapes are handpicked. Clusters get a neat selection before going directly into the
press, in which the maceration in the must takes place. Alcoholic fermentation
with selected yeasts takes place in stainless steel tanks . 60% of the wine ferments
in these steel tanks, while the remaining 40% in barrels ferments. The wine is
made on it's lees, using battonage. There was no malolactic fermentation

VIÑA CHOCALAN
Chocalán is a new, ultra-modern winery with a distinct style of its own that is
rushing to the top of the new world. The winery is located in Santa Eugenia de
Chocalán, a small town near Melipilla (70km from Santiago). The management of
the winery is still led by founder Guillermo Toro and Aida Toro Harnecker. In short,
family plays an important role in the development of Chocalán. The winery is
located on one of the hills where the vineyards are planted in the shape of an
amphitheatre. Guillermo Toro and his family take care of the most privileged
territory, combined with careful care of the vineyards, resulting in a production of
optimal wines that you can find in every Viña Chocalán bottle.
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