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Alcohol 13.5° Vol% =
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EMILIANA : |3
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BOTTLING DATE: =
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VINTAGE: 2024 Manual, April 23, 2024 p
Total Soz2 at bottling 0.080 g/L
VINEYARDS OF ORIGIN: Quitralman Estate, TASTING NOTES:
Mulchén. Ayellow wine with golden hues. It has a

medium-intensity nose with aromas of ripe
white fruit such as apricots, along with
subtle notes of tropical fruits and nuts. The
palate is medium-bodied, silky, and has a
subtle sweet finish that balances its vibrant
acidity.

DESCRIPTION OF THE VINEYARD: Located at
300 meters above sea level, they are trained
on trellises, oriented north-south. Irrigation
is provided by drip irrigation.

PLANTATION YEAR AND DENSITY:

year 2009, from 3,300 to 4,000 plants/ha.

PAIRING:

It's a versatile wine that pairs well with
fish, seafood, and lean meats. Given its
freshness, it also complements vegetable
SOIL: and pasta stews well.

YIELD PER HECTARE: 10 ton/ha. - 65 Hl/ha.

of volcanic origin, clayey loam with a reddish
hue.

CLIMATE:

During the 2023-2024 season, conditions
were favorable for bud break. Temperatures
in late spring and summer were moderate
to cool, allowing the grapes to ripen slowly
and concentrate their aromas and flavors.
Harvesting was timely to preserve grape
quality.

VINIFICATION PREMISES: Bodega Maipo.

7 VINIFICATION:
///'”// /veieron The grapes were hand-harvested and
\ transported to Bodega Maipo for the
* 7 winemaking process. They were gently
) \ pressed, statically decanted, and then
: turbidity adjusted to approximately 250
ORGANIC NTU. Alcoholic fermentation took place in

stainless steel tanks. Once fermentation
N@VAS was complete, the wine remained in contact

with its lees, and a portion of the wine was
RIESLING aged in oak. Once the blend was formed, it
DR DELESI0 was stabilized and prepared for bottling.
EMILI A

AGEING:
10 months, 10% in French oak fudre and
90% in stainless steel.
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