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CHARDONNAY 2005

Corour  Golden yellow.
pH : 346

Nosg Fresh nose, mineral. The citric scents mix

Total Acidity : 3,56

with the vanilla notes coming from the French

oak giving elegance and complexity. Alcohol : 14,0% Vol.

Parate  Concentration, persistence and harmony. Production ton/ha : 7,5

There is a balance between alcohol and acidity

that stands out the fruit and provides the Total cases : 2.100

wine Wl[h freshness and deepness.

Ageing Potential : S years
Long and elegant final.

Selected hectares : 4,5
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VINA GARCES SILVA
Premium Wine from the Chilean Pacific Coast WWW.AMAYNA.CL



