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Variety: Gewurztraminer (Late Harvest)
Vintage: 2006
Valley: Maule
Final blend: 100 % Gewurztraminer 

Chemical analysis
Alcohol: 13ºC
pH: 3,69
Total acidity: 4,21 g/l (tartaric)
Residual sugar: 51,29 g/l

Climate: With fresh mornings and warm evenings, refreshing again during the night.
Soil: Sandy Franc texture, medium fertility, but with very good permeability.
Harvest date: June 2006. 
Harvest: Hand-picked into half-ton bins. 
Winemaking: Direct pressing, decanting in cold for some hours, then transfer to initiate 
fermentation with selected yeasts.
Fermentation: In  stainless steel tanks at 59ºF (15ºC). 
After alcoholic fermentation, rest on their fine lies for two months.
 Bottling date: October 2006.

Wine description:
Appearance: Semi intense yellow with golden 
reflexes.Very slow tears.
Aromas: Intense aromas of honey, vanilla, 
tangerine, toasted bread and butter.
Palate: Wide and sweet attack. The mid-
palate is very balanced, elegant and the 
acidity very well integrated with the 
sweetness. Big volume in mouth and long 
on the finish.

This wine is very aromatic and it presents 
the advantage of balancing perfectly the 
acidity and the sweetness in an elegant 
and soft set that does not tire the papillas.

It was made with grapes harvested later in 
the season, to concentrate the flavors and 
the sugar. 

Serving suggestions

Pairs well with appetizers,  with foie gras, 
desserts and chocolate, it is an ideal wine. 
Enjoy fresh at 50ºF (10ºC) in one year.


