Albarino variety, emblematic of the
appellation of origin Rias Baixas
(Galicia, Spain).

It was the first Albarino made in Chile
n 2019.

Vineyards were planted in 2010 in
colluvial soils at 750 m.s.n.m. then, 1t
has a marked influence on the Andes
Altitud, with 1ts cold winds of the
Andes mountain range and its wide
thermal oscillation.

This harvest characterized by a dry and
hot year. Spring was cold which at first
delayed sprouting and initial
maturation states, then in early summer
with warmer temperatures than usual it
was possible to homogenize and
recover the weeks of delay.

The harvest was very early, February 12,
to preserve the balance and natural
acidity of the variety.
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The grapes were harvested and manually
selected 1n the vineyard in boxes of 12 kilos.
In the winery, the bunches were destemmed
and the grapes pressed in a vertical press.
The must was fermented spontaneously for
23 days without the use of commercial
yeasts or nutrients to preserve the natural
character of the vineyard.

Finally, the wine was aged for 16 months in
contact with its fermentation lees.
Unfiltered bottled in August 2020.

Analysis

Alecohol: 13,5 % Vol.
pH: 3.3

Total acidity: 5,5 g/l
Residual sugar: 2.4 g/l



