
 

CHARDONNAY 
 LEGADO 

“…[P]roduced with 
fruit from Limarí on 
stony volcanic soils 

 with clay and limestone 
 …The juice from pressing 

 the full clusters fermented in used 
oak barrels with indigenous yeasts, 

and only 10% of the volume 
underwent malolactic. It matured in 

barrels for 14 months.” 
 


