Chardonnay

Vinification

Fermentation in temperature-controlled stainless steel tanks.

Ageing

The wines are oak aged for only 6 months in order to preserve the characteristic
varietal aromas while adding a hint of complexity.

Tasting notes
Oak fermented, mixing notes of pear, pineapple and vanilla, this wine is
complemented by toasted hazelnut aromas and a rich texture.

%vol. 13,5

Residual sugar = 2,8 g/L

Total acidity 4,5 g/L in tartaric acid
Volatile acidity = 0,6 g/L

pH 3,7
50: 38 mg/L
Winery: /2 iy
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Main Export/Distribution: Roy P. Schneider
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