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KORTAWINES

VINEYARDS & WINERY

VARIETAL :

K42
Chardonnay

D. O. :Central Valley.

Harvest:In 450-kg bins.

Destemming and crushing.

Sulfiting 5 gr/hl and addition of enzymes 1 g/hL.
Harvest period: March.

Composition:
100% Chardonnay.

Vinification:Reception in pneumatic press with dynamic run off Clarification
with pectolytic enzymes for 48 hours at 10°C; total acidity and FAN adjusted
at planting.

Fermented at about 200 NTU in stainless steel tanks with cooling jackets at
14-16°C.

Fermentation lasts between 20-25 days mantained with stirring of the lees
(batonnage).

In stainless steel tanks.

Cold tartaric stabilization, plates filtration, and bottling.

Tasting Note:Straw yellow color with greenish hues.

Notoriously fruity on the nose, and aromas reminiscent of tropical fruits,
like papaya and guayaba; however, citrus notes are also predominant.
Balanced, light, and good acidity level on the palate.
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