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Variety: Chardonay 100% Harvest: Manual harvest in 20 kg casks, the
Alc: 13% grapes 1s chilled 1n cooling room on
Total acid: 5.66 g/1 temperature of 6-7°C
Ph: 3.47 Type of vats: Stainless steel vats
Sugar: 1.8 g/1 Method of maceration: Direct pressing in inert
Annual production: 35,400 L pneumatic presses

Average temperature of fermentation: 12-13°C
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Q TASTING NOTES \\% CULTIVATION

Appearance: Intense gold Planted surface: 30 ha

Nose: Grapefruit, pineapple, banana and Type of pruning: Double Guyot
cantaloupe aroma Density: 4,000 vines/ha

Palate: Full bodied and has a lingering and Geology: Mix of volcanic and alluvial soil
elegantly crisp finish Average age of the vines: 10-20 years
Rainfall: 300-350 1/m?

Sunny days: 200 days

Harvesting period: End of August to
beginning of September

——E FOOD PAIRING

White grilled meat, turkey, white Serving: 10-12°C

fish, pasta or pork in cream sauces Ingridients: Fermented natural grape juice, sulfites,
potassium polyaspartate, yeast, enzymes, fining

agents: bentonite (not present in the finished wine).
Energy/ Energetska vrijednost 123 kcal/ 512 KJ Fer_mentlranl prirodn SOIF O.d grozda, Sulﬁtl'. ka11]_eV
poliaspartat, kvasac, enzimi, sredstva za bistrenje:
FayMasti  |00g || bentonit (nije prisutan u gotovom vinu). Flasirano u

kontroliranoj atmosferi
Cathauydratesy Udltotigrat) Allergy Advice: For allergens, see ingredients in bold. /

Savjeti za alergije: Za alergene, pogledajte sastojke u bold.




