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Best served at: 8- 10º C.

FOOD PAIRING
Great company for all kind of starters and “tapas”. 
Very nice with blue and white fish meals.

TASTINGNOTES
Pale yellow color, bright and
clean.
Very expressive nose, with stone fruit aromas and 
a touch of mature tropical fruits. 
Unctuous sensation in the mouth, with a fruity 
aftertaste that leaves a very long memory.

CHARDONNAY
100% Chardonnay
11,5% Vol.


