CARMEN

CHILE

NATIVA CHARDONNAY 2006

Geographical Area: Buin, Maipo Valley
Varietal Content: 100% Chardonnay
Alcohol Content: 13.8% Vol.

Total Acidity: 3.57 g/1

Residual Sugar: 3,1 g/1

pH: 3.23

Harvest and Production:

The grapes were hand-picked and carefully selected from our Estate Vineyard
in Alto Jahuel (Buin), which is under organic management since 1994.
Cold maceration was done with lees during 10 days at 4°C before fermentation.
50% of the must was racked into new French oak barrels were native yeast
made alcoholic fermentation. Then 100% of the wine remained 7 months
in French oak barrels and 4 months bottle ageing before its release. No

malolactic fermentation was carried out.

Winemaker's Comments:
Pale gold. Lovely Chardonnay with aromas of ripe peaches, melon, guava,
mango and citrus notes. Ripen tropical fruits, good acidity, fresh and well

balanced. White pepper and tropical creamy finish.
Food Recommendations:

Enjoy this wine with soft cheeses, boiled vegetables, cold baked white and

red meats, fish with spicy sauces and all kinds of seafood.

Maria del Pilar Gonzalez
Oenologist

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



