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DESDE 1875

Everything in nature has its origin. We rescue from our history what
brought us here. This wine represents our evolution, what drives us,
our originality.

Everything in nature has its origin. Youthfulness and creativity
result in a light and balanced wine. This wine represents the
evolution, movement and originality of the wine world. Innovation
has always been considered the word that best defines the Casa
Valduga way of crafting its wines. With this in mind, the Famiglia
Valduga decided to explore other terroirs. From its own production,
but coming from vineyards on the other side of the Andes
Mountains, Origem Chardonnay Chile emerges.

Wine style: Fine Dry White Wine
Varietal: Chardonnay

Terroir: Chile

Temperatura de servigo: 08° a 10°C

Pairing: Light dishes. Suggestions: Caesar salad, bruschettas,
risottos, fish and seafood.

Sight: Bright light greenish yellow.

Nose: Elegant and pleasant aroma. Reminds tropical fruits such as
pineapple, white pulp fruits - apple and pear - as well as floral
o touches such as orange blossom.
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Palate: On the palate, the wine has balanced acidity, with a light
body and a buttery touch that adds creaminess and allows
versatility to pair or be enjoyed alone.
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Technical Information

e Varietal Clone: R8

e Rootstock: Paulsen 1103

e Training System: Simple Trellis
¢ Density/ha: 4,000 plants

e Pruning Type: Guyot

¢ Bud Load/ha: 60,000.

e Viticultural Practices: Shoot thinning, topping, leaf removal in the
cluster zone, cluster thinning for yield control

e Harvest: Manual and selective.

VINIFICATION

e Final cluster selection

e Destemming of fresh grapes

e Gentle discontinuous pressing

e Static must clarification

e Use of selected yeasts Saccharomyces cerevisiae

¢ Alcoholic fermentation at temperature of 15° to 16°C
e Tartaric stabilization

e Filtration

mln ¢ Bottling
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ANALYTICAL DATA

e Alcohol: 11.5%

e Total Acidity: 4.5 g/| (tartaric acid)
¢ Density: 0.992

¢ Dry Extract: 21 g/l
CHARDONNAY e Total SO2:130 mg/l

¢ Free SO2: 50 mg/l

¢ Total sugars as glucose: 1.5 g/l
IHORIOBRANSEDD. 7 e pH:3.50
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