
Alcohol label %: 12.0 | Serving Temperature (°C): 52.0

Growing Conditions
A hot, dry spring followed by summer rains allowed our vines to push far ahead of
average and thrive into a mild, frostless Fall. With the long growing season, grapes
had time to build character, creating wines with plenty of color, mouthfeel and
identity.

Harvest
October was ideal for harvest. Mild weather ensured steady fruit development and
ripening.

Winemaking
100% steel

Appearance
Pale Lemon

Nose
Pineapple and Golden Delicious Apples

Palate
Lemon yogurt and Minerality

Food Pairing
Ajiaco Bogotano. Potato Soup with corn, chicken and capers.
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2021 Unoaked Chardonnay
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