El Enemigo Chardonnay 2019

100% Chardonnay

EL ENEMIGO

At the end of the journey, we remember only onc battle: the
fought against oursclves. \\u riginal enemy, the one that defin J us.

Harvest report 2019

Dry weather (precipitations 20-60% lower than usual), small
berries and slightly lower yields; cooler temperatures overall. The
2019 harvest happened about 1-3 weeks earlier than usual, and
the grapes were in pristine condition with not a drop of botrytis
or downy mildew.

Vineyard
Gualtallary, Tupungato. High density vineyard
(10.000 plants per hectare).

Altitude
4822 ft (1470 m) elevation.

Type of Soil
Deep-calcareous, rocky sail.

Vinification

In French oak barrels of 500 It. 35% new.
Wild yeast, max. temp. 18°C / 64°F for 40
days.

Aging
9 months in French oak with veil. 500 It
barrels.

Alcohol: 13.5% vol

Acidity / pH: 7.5 / 3.58
Winemaker: Alejandro Vigil

ww.elenemigowines.com
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