
Vineyard name: Macul and Buin Vineyards
Vineyard size: Various
Soil composition: Calcareous soil, sand and rough stone
Elevation: 1,320-1,890 feet
Vines/acre: 931 - 2,024
Yield/acre: 3.6 tons
Exposure: North and South
Year vineyard planted: Various
Harvest time: March
First vintage of this wine: 1969

Varietal composition: 100% Chardonnay
Fermentation container: Stainless steel tanks and wood
Length of alcoholic fermentation: 30 days
Fermentation temperature: 54 °F
Malolactic fermentation: Yes
Type of aging container: Barriques
Size of aging container: 225 L
Age of aging container: New
Type of oak: French oak
Length of aging before bottling: 6 months

Alcohol: 14%
pH level: 3.2
Residual sugar: 1.3 g/L
Acidity: 4.9 g/L

Cousiño-Macul Antiguas Reservas Chardonnay 2016
W I N E  D E S C R I P T I O N
Cousiño-Macul's first Antiguas Reservas Chardonnay was made in 1969. Since then, this
trademarked designation applies to a selection of Chardonnay that represents the finest of the
vintage. The selection process starts in the vineyard with the restriction of the yield per vine and
continues throughout the winemaking process.

The climate during season 2015-2016 was not usual comparing it with past years. The main
effects were over the health of the grapes due to strong showers during April; a delay in the
ripening period due to a cold spring; and lower general yield due to both conditions.  All our
wines are expected to develop very well ending up fresh and with good natural acidity. In the
case of whites, they will show lower alcohol levels. In the case of reds, they will be elegant with
flower notes and fruity. In general, we´ll get lower yields but high quality wines, representatives
of the climate conditions, origin and variety.

T A S T I N G  N O T E S
Our Antiguas Reservas Chardonnay 2016 has a distinctive golden and bright color with aromas
that remind us to fresh pineapple, honey and passionfruit. While tasting, it shows a fresh
acidity and great volume with a long mouthfeel. This wine finds a balance where the freshness
and varietal characteristics are very present while the oak used adds just a bit of complexity to
enrich the experience.

F O O D  P A I R I N G
Ideal for pairing with medium intensity seafood preparations, shrimp risotto or grilled fish. It is
an excellent choice also to drink while having a Caesar Salad or similar preparations.

V I N E YA R D  &  PR O D U C T I O N  I N F O

W I N E M A K I N G  &  AG I N G

A N A LY T I CA L  DATA

P R O D U C E R  P R O F I L E

Estate owned by: The Cousiño family
Winemaker: Rosario Palma Corrales

Total acreage under vine: 750
Estate founded: 1856
Region: Maipo Valley

Country: Chile
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