
CHARDONNAY GRAN RESERVA 2022

At Los Vascos cultivation is at our heart; we cultivate not only vineyards but our dream to transform our vast land into a fruitful eco-system producing
the most elegant Chilean wines. We are free spirited but remember our heritage. Our holistic approach encompasses and protects all - from our short-
legged sheep clearing weeds without devouring precious grapes to our artisans honing hand-made knives to carefully tend the vines. We embody the
Chilean paradox, meticulous in our work, easy going and warm in our personality. We are independent yet proud to cultivate our community because
we are stronger and happier together.

VINEYARD ATTRIBUTES
Appellation : Colchagua, Chile
The grapes come from Peralillo and Litueche in the Colchagua Valley.
Peralillo is located towards the end of the Colchagua Valley, 40 kilometres from the sea where there is a wide
daily temperature variation of up to 20°C, which allows us to produce a fresh and balanced Chardonnay.

Terroir : The blocks are located in the flatter part of the vineyard, which has medium to deep soils with finer
textures. These conditions generate greater vigour, providing protection to the grapes when the summer
reaches high temperatures.
Within the vineyard, there are old blocks of masal origin, which contribute greater concentration and
complexity, and newer clonal blocks, which provide freshness.
Litueche is located 20 kilometres from the sea. Here the temperature oscillation is low, but the maximum
temperatures are very moderate, which allows to preserve all the aromatic potential of the grapes.

VINTAGE SUMMARY
The winter was characterized by moderate rainfall, a little less than usual, and continued with a very cold
spring. The beginning of the summer was cold, but temperatures gradually increased and remained very
stable throughout the season, allowing for an ideal ripeness that produced grapes of great quality potential.
Harvest began in Peralillo on March 2nd and in Litueche on April 6th. This difference of more than a month is
mainly due to the great difference in temperatures between the two areas. Grapes are harvested very early in
the morning in order to preserve all the aromatic potential of this variety.

WINE MAKING SCHEME
After the harvest, the grapes are destemmed, cooled and placed in the presses, where they are macerated for
8 hours. The must is then drained and pressing begins under constant monitoring. The must is partially
protected from oxygen, as the aim is to generate a more golden colour and more complex aromatic notes.
After a first decantation for 2 to 3 days, the must is kept in tanks for ten days prior to fermentation to develop
its full aromatic potential and generous volume. The Peralillo grapes are fermented in stainless steel tanks,
while the Litueche grapes are fermented in oak barrels and vats. About 10% of the blend underwent
malolactic fermentation and was kept on the lees for volume and complexity.

TASTING NOTES
The wine has a delicate yellow colour with golden glints.
The nose is seductive with aromas of lime, pineapple, green banana and white peach, combined with aromas
of dried fruits coming from the barrels that contribute to the complexity.
On the palate, the wine is vibrant and concentrated with a nice creamy mouthfeel leading to an elegant finish.

TECHNICAL INFORMATION
Varietals : Chardonnay 100%
Alcohol content : 14.5 % vol.
pH : 3.23
Total acidity : 4.2 g/l
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