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MAJOR GOLD MEDAL
T

Concours Mondial de Bruxelles Chile

<l

Our Morandé Reserva Chardonnay 2011 was recently awarded the highest distinction —

a Major Gold Medal — by an international jury at the Concours Mondial de Bruxelles Chile.
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Winemaker’s comments. e
SR - = ;'!-1 - ‘ ‘ This prize gives us the utmost satisfaction because it is a concrete recognition \ /}
j of the effort that we have put into producing Chardonnay from our Belén

estate in Casablanca. It is an outstandingly good terroir, because of the variety oy
of soils and microclimates that we have discovered and developed, and the wine
obtained is both highly typical of its variety and of great refinement, with delicate
fruity, aromatic notes that make way for a firm, elegant structure, emphasised by the \;
fermentation in casks made of French oak that have been used for over two years. ’ , /

Ricardo Baettig - Wmemakmg Director

(NSRS Silver Medals

COLOUR: pale yellow, shining : Our Reserva wines also received the

and luminous. ‘ Silver Medal for the Carmenére
and Cabernet Sauvignon varieties,

AROMA: pears and green apples, with with emphasis on the oenological
slightly tropical notes reminiscent of ripe consistence of this line.
white fruits.

Reser rmenere 2011
FLAVOUR: good body and balance, with eserva Carmenere 20

plentiful fruity notes and a delicious combination
of fresh fruit flavours, great acidity and minerals.
MORANDE It is long and fresh with great persistence.

The wine is deep purple in colour with
m nuances of violet. In the nose it offers

L aromas of black fruit, herbs and spices
such as cinnamon and cloves. It is fresh
and silky on the palate, rich in fruit
flavours, with notes of white pepper.

AGEING: 30% is kept for 8 months in French
oak casks, and the remainder in stainless steel
to preserve its fruitiness.

Reserva Cabernet
T°: Serve between 10° C and 12° C. Sauvignon 2011

FOOD MATCH: ideal to accompany shellfish This wine is deep violet-red with
hints of ruby. It offers elegant aromas

of ripe red fruit, plums, vanilla and
jam. It is juicy, with a lot of fruit,
spices, chocolate and caramel. It has
very good structure and body, with
long persistence and broad tannins.

and strong-flavoured, somewhat oily fish,
such as a good smoked salmon, swordfish
or corvine and the white

meat of poultry.
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