PEDRXIMENE2024

Oldvine PXfrom one of Chile’shighestelevationvineyardsat 6,320.
Theseretired Piscograpesare fermented dry, with leesagingfor a
refined texture.

WINERBACKGROUNDheOlivierfamily started ViilaMayuin 2005and
wasthe first to bring premiumwinemakingto northern Chile’sElquiValley.
Theychosethe name"Mayu" - the Incaword for the Milky Way's"river of
stars"— to honorthe valley’srenownfor havingthe world’s clearest
atmosphereandbeingthe bestplaceon earth for astronomyresearchThe
inspirationfor Mayuwasto transformthe extremelandscapeo its full
potential and producepremiumwinesfrom an otherwiseoverlookedterroir.

VINEYARB. WINEMAKIN®ETAILSVIlayu PedroXimenezs grownboth in
the free-form ‘alberello’style of vinesaswell asthe traditional European
‘parral’ styleof trellising. Thesevineshavetransitionedfrom Piscoproducers
to wine producersand now havemuchlower yieldsto increasethe quality of
the fruit. Thegrapesare handharvestedandthen softly de-stemmed.They
are crushedandgently pressedo separatethe juicefor fermentationand
agedon the leeswith batonnage.

TASTINGIOTES FOODPAIRINGGUGGESTION@ayu PedroXimenezs a
stylishwhite wine that offers appealingfloral andfruit aromas with flavors
balancedby freshacidity, mineralityanda longfinish. It is bestservedwith a
rangeof foods,especiallyshellfishand other seafood.

100%PedroXimenez
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