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ALYAN FAMILY AMBASSADOR

TASTING NOTES
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WINEMAKER
Magdalena Ganderats
David Gonzalez
Felipe Riveros

HARVEST
100% Manual Harvest

VINIFICATION
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Ideal serving temperature

Yield Seal SEIY mperatwre
8,600 kg/ha OTEro0£& ~i0EridE
Varietal vY¥vP Yu A & }luuv
iiig9 "CE& z L o( v Z}UEX

Aging

100% of the wine is aged in French oa EOOd Pairing lf\lote_? dium/medium-hiah
barrels for 12 to 14 monthsand an ecause  or = 1S medium/medium-nig
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Alyan Family Wines




