
winemaker
Marcelo Papa. 

vineyard 
Quebrada Seca vineyard, Block 9,  D.O. Limarí, Limarí 
Valley.

vineyard description
�e Quebrada Seca vineyard is situated on the 
northern bank of the River Limarí at an altitude of 190 
metres above sea level, just 22 kilometres from the 
Paci�c Ocean. �e soils are clay and rich in limestone;  
the temperatures are cool and the mornings cloudy, so 
the fruit ripens slowly, producing fresher wines.

plantation year 
2009.

soil
Block 9 is associated with the Quebrada Seca soil 
series. �e soils, of colluvial origin,  are thinner for 
which they do not have stones and contain rusted 
iron-rich red clay and a signi�cant amount of calcium 
carbonate, which enables us to obtain wines that 
faithfully re�ect this terroir, that is to say with good 
structure and body in the muoth, as well as fresh and 
mineral.

climate
It has a semi-arid coastal climate. �e proximity to the 
ocean and the cool sea breezes that blow directly 
towards the valley cool o� and moderate the 
temperatures at the vineyard  and this, together with 

the morning fog, results in slow, prolonged fruit 
ripening, making for fresher wines. �is year was 
slightly cooler than a normal year, with the usual 
morning fog. �ere was no rainfall during the harvest 
period.

harvest
Manual. 15 February.

vinification cellar
Puente Alto Winery.

vinification
�e grapes are selected on a conveyor belt that takes 
the whole clusters to the press without destemming. 
�e fermentation takes place in French oak barrels of 
which 10% are �rst-use and the rest are 2-3 years old. 
Alcoholic fermentation lasts 8 days at a temperature of 
between 18°C and 22°C

aging
�e wine is aged for 12 months in French oak barrels 
(10% new and 90% second use).

aging potential
�is wine is best consumed within the next 8 years.

tasting notes
Clean and bright, light yellow colour. It is a complex 
and layered wine, dominated by minerality, white 
�owers, pears and �int. It combines the structure of the 
red clay very well with the minerality of the soil. It is 
long, tense and refreshing and very long on the palate, 
with an attractive salinity on the �nish.

food pairing
�is wine pairs well with �sh and shell�sh as well as 
with creamy cheese like Camembert and Brie.

chardonnay · 2022 vintage
D.O. Limarí, Limarí Valley

bottling date
March 2023

100%
varieties
chardonnay

analysis
alcohol
pH

14° vol%
3.26
5.85 g/Ltotal acidity

residual sugar 1.54


