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Grapes:
100% Chardonnay.

Colour:
Intense brilliant golden colour with
greenish nuances.

Aroma:

Rich multilayered aroma with dominating
citrus nuances, tropical fruit, mostly
mango. In the mouth the wine displays
rich flavours with hints of smoke, creamy
notes and nuts.

Taste:

Very long taste with fresh character, well
balanced body and lingering finish with
hints of grapefruit peel.

Ageing:

10 months in French oak barriques (2251),
30% - new. Bottle ageing - minimum 3
months before release.

Serving suggestion:

Raw seafood dishes, mussels with light
sauces, vegetable terrines and starters,
light grilled fish, poultry dishes with mild
sauces and seasoning, harder types of
cheese.

Serving temperature:
122 G
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