CHILE

CHARDONNAY 2007

Geographical Area: Central Valley
Alcohol Content: 14% Vol.

Total Acidity: 4.13 g/1

Residual Sugar: 3.0 g/1

pH: 3.13

Winemaking techniques:

The grapes were handpicked. After the pressing, which is one of the most
important steps for the white wines, the must was kept in contact with its
lees for 8 days at 4°C, to extract concentrated aromas.

80% of the must was fermented in tanks and 20% in barrels, where it remained
during 4 months before blending and bottling. No malolactic fermentation

was made in this wine.

Winemaker Comments:

Bright green-yellow colour. This Chardonnay is very fresh and crispy, with
plenty of citrus and mineral notes. It reminds pineapple, white peaches, pears,
mango and limes, balanced by the taste of creamy hazelnuts notes. It is a very

expressive wine with lot of fruitiness in taste and aroma. Long finish.
Food Recommendations:

Aperitif, cheese, salads,poultry, frilled vegetables and of course seafood and
fish.

Maria del Pilar Gonzalez

Oenologist

Imported from Chile by A.V. Brands, Inc.



