
Tasting Notes

Clear yellow color with shy golden notes.
In nose, tropical fruit, banana and orange peel. This followed by 
vanilla, caramel and marzipan notes.
A clean and fresh mouth, balancing the acidity and sweetness, as well as 
a savory and mineral finish. An elegant and complex white wine. 

Ideal pairings are fatty fishes (salmon, tuna), seafood preparations, 
cheese, white meats and some desserts. 

Name of  the Wine : Amayna Chardonnay
Vintage  : 2009
Varietal : 100% Chardonnay
Total cases made  : 2,900
Appellation  : Leyda - San Antonio
Distance to Pacific Ocean  : 8.6 miles
Production  : 7 Ton/ha
Density of  plantation  : 5,000 Plants/ha

Harvest and Fermentation
Harvest : From April 14th until May 5th, 2009,  
   fruit selection in vineyards and in the  
   winery. Manual harvest on 10 kilos  
   containers.
Fermentation : Stainless steel at temperatures of    
   approximately 17°C. 
   Two month contact with the lees 
   after fermentation.
Barrel Aging : 12 months in French oak, with 20% of   
   the wine in new barrels and the rest in  
   second and third use.

Chemical Analysis
pH  : 3.35
Total acidity  : 6.32   g/L (H2T)
Alcohol : 14.5%
Residual sugar : 1.67 g/L
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