SANANMNA

RESERVA

SANAMA wines come from our vineyards in Santa Amalia,

located on the generous alluvial soils of the Cachapoal Andes Valley.
A local wicker design celebrates Chilean culture, eternalizing the
centuries-old art of wicker weaving and local craftsmanship.

Chilean roots are blended with our founder’s European heritage

to create contemporary, fresh and well-balanced wines.

SANAMA

CHARDONNAY 2015

Vintage 2015

Grape Composition 100% Chardonnay
Appellation Cachapoal Valley

WINEMAKING HIGHLIGHTS

Maceration
Fermentation time
Temperature

Malolactic fermentation
Ageing Process

Yield

LABORATORY ANALYSIS
Alcohol

Total Acidity

Residual Sugar

Ph

TASTING NOTES
Color

Nose

Palate

SERVING AND FOOD PAIRING

CELLAR KEEPING

Stainless steel tanks

Three weeks

14-16 °C 1 57-61 °F

No

Two months in stainless steel tanks
18 Ton/ha

13 % vol.

4,65 g/L (H2504)
4,03 g/L

3,19

Brilliant yellow color with golden hues.

Exotic aromas of peach, ripe pineapple

and pear.

Balanced with good acidity and pleasant finish.

Perfect with white fish, creamed dishes, chicken and
Thai food.
Serve chilled at 7-10 °C. | 45-50 °F.

Up to five years in a fresh, ventilated and dry place.
T° not less than 10 °C 1 50 °F, not more than 18 °C |
64 °F. MUST NOT BE EXPOSED TO ABRUPT CHANGE
OF T° AND STRONG LIGHT.
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