
CHARDONNAY
RESERVA

CURICÓ VALLEY

WINEMAKING TASTING NOTES:

FOOD PAIRING:TECHNICAL INFORMATION:

After a selection process, these 
Chardonnay grapes go 

immediately to the press. The 
juice is clarified and fermented 

at 16 °C.
The 20% of the total mixture is 
aged in French Oak and goes 

through 
malolactic fermentation.

APELLATION

VARIETIES

ALCOHOL

: Curicó Valley

: 85% Chardonnay, 

 15% Other varieties

: 13%

This wine is a straw yellow with very 

light green hues. In the nose, 

tropical fruit aromas stand out and 

combine with slight hints of 

pineapple and banana, which 

all harmonize with creamy and 

vanilla notes from the barrel ageing 

in French oak. The palate is creamy 

and complex without losing its 

freshness or acidity.

Ideal match for fish dishes like 

salmon, white cheeses, salads and 

sushi.

“CABINA ‘56”, commemorates the first pick-up truck 

owned by Vicente Aresti A., which was used for many 

years during each harvest. This truck model had a 

great distinctive feature of having a great cabin, so 

from the start it was called “THE CABIN”.
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