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Chardonnay Oak Edition

TIKVES

SINCE 1885

CHARDONNAY

SPECIAL SELECT"

Oat Edit

... vintage 201/

Variety: 100% Chardonnay
Alc: 183.5%

Total acid: 546 g/1

Ph: 332

Sugar: 19 g/1

Annual production: 10000 L

Vinification

-Harvest: Manual harvest in 20 kg casks. the grapes are chilled in
a cooling room at a temperature of 6-/°C

- Type of vats: Stainless steel vats

- Method of maceration: Direct pressing in inert pneumatic presses

- Average temperature of fermentation: 14-15°C

- Average time of aging: © months

Tasting notes

- Colour: Deep lemon
- bouguet: Pronounced aroma of melon. mango. acacia,
complemented with notes of vanilla. coconut. toast and almond

- Palate: Refreshing medium acidity, full body and long finish with
notes of green walnut, coffee and marzipan

Cultivation

+ Planted surface: 2 ha

+ Type of pruning: Double Guyot

+ Density: 4000 vines/ha

+ Geology: Rendzina soll

- Averoge age of the vines: 10-20 years
« Raintall: 400-450 1/m?

+ Sunny doys: 160O-1/0O days

+ Harvesting period: End of August to
middle of September




