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SPARKLING BRUT

Color: White 
Area of Production: Rapel Valley, Chile
Varietals: 60% Chardonnay, 
40% Pinot Noir
Soil: Loam and sandy soils  
Fermentation: Manually harvested, each 
variety fermented separatly in stainless, 
then blended
Sparkling Wine Method: Charmat 
Aging: 60 days on lees.  

Pale yellow color with bright sheen. Notes 
of yellow apple and quince on the nose. Re-
freshing and perfectly balanced sparkling 
wine with consistant and delicate perlage 
and a dry finish.   


