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IMPORTED BY: Max Piehl-Weinimport D-20539
Hamburg. www.maxpiehl.de

o CHARDONNAY
This wine embodies Santa Helena's philosophy. A top
)/ quality wine, with persistent personality and
] |% V“| CHiLe characteristics along the time
. An interesting aromatic range, where pineapple and
| ] ﬁ[y | tropical fruit aromas combine with notes provided by
' 0 VU . its six months aging in oak barrels. A medium-bodied
0 Z wine on the palate, with freshness balanced by butter
] ZA] VU| 3 and toasted hazelnut aromas. Thanks to its
: £ persistence, it is perfect to pair with white meats, - 2
| 2 5% VU| & salmon and seafood. Best served cold (10°C /50 °F). Ne dEesethéoeﬁaF:/aanta g
] 3% Vﬂ| PRODUCED AND BOTTLED BY VINA SANTA HELENA S A,
|3 ﬁ[y V[]| KM 205 LONGITUDINAL SUR. MOLINA - CHILE www.santahelena.cl
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] ‘ ENVASADO EN CHILE EANZ13
Mﬁ%vm ]ﬁde XXXA]U[]' ENTHALT SULFITE 780430001036-2
*El cédigo de barras debe estar a un 90%
23,32 x'33,56mm. Considerando en la
altura los némeros.
PAPEL CUVEE TRAMADO TAMARNO 90 X 70 MM
BARNIZ AcCUOSO BRILLANTE COLORES - -
IMPRESION ENGOMADO PMS
CARRO P21 1545 U 872 U



