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Tilia has been hand-crafted to demonstrate true varietal character. The
brand is named after the Tilia (Linden! tree commonly found throughout
Argentina's wine country. Vineyard workers often make tea from the
flowers of this tree and enjoy time sitting in the shade after a hard day's
work. This wine is a tribute to those workers and to the Argentinean way

of living life to the fullest, enjoying every moment and relaxing in the
natural environment the land provides.

WINEMAKER
The Tilia wines are made at Bodegas Esmeralda, in the Eastern region of
Mendoza, by Alejandro Viggiani.

TECNICAL DATA

Varietal: 100% Chardonnay

Vintage: 2010

Vineyards: Eastern and Southern Regions of Mendoza.

Fermentation: Selected yeast, max temp. ferm. 26/28°C, 12 days, with a
maceration of 21 days.

Aging: 5 months in French oakll0% newl.

Alcohol: 13.00% vol.

Acidity/pH: 6/3.7

TASTING NOTES
Golden in color, the 2010 Tilia Chardonnay exhibits a fresh aromatic
profile with ripe citrus fruit, layers of floral notes and a touch of vanilla.
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2 : i The mouthfeel is full, clean and crisp with pear, apple and a touch of
T I LI A grapefruit along with sweet spice. All this culminates into a bright, crisp
finish with refreshing acidity and balance.
CHARDONNAY

FOODPAIRINGS
A perfect partner to white fish, shellfish, grilled or sautéed chicken, pasta
with cream sauce, traditional salads such as seafood, tuna or chicken.

FIND YOUR
SPOT IN THE
SHADE



