
Perfect with salads, mild cheeses, and fatty fish such as 
salmon.

These grapes come from the Molina area, close to the Andes 
Mountains in one of the coldest sectors of the Curicó Valley, 
which lends the wine good acidity and a fresh, mineral 
character. The grapes were harvested in early April, crushed, 
and submitted to a 3-hour cold maceration at 8oC prior to 
alcoholic fermentation at temperatures controlled to 
12o–14oC over the course of approximately 27 days.

Golden yellow in color with hints of tropical fruits such as 
pineapple with notes of mandarin orange. The palate is 
rounded and fresh. 

750 ml
13%
6.1 g/l
4 g/l
3.45

Bottle size:
Alcohol:
Total Acidity:
Residual Sugar:
pH:
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