
C h a r d o n n a y  ( 1 0 0 % )

T u p u n g a t o  ( 1 0 7 0  m ) .

H a n d  h a r v e s t i n g .

D e s t e m m i n g .

C o l d  s k i n  m a c e r a t i o n  a t  1 0 ° C ,  d u r i n g  5  h o u r s .

P n e u m a t i c  p r e s s i n g .

C o l d  s e t t l i n g  ( 3 6  h o u r s ) .

A d d i t i o n  o f  s e l e c t e d  y e a s t s .

C o n t r o l l e d  f e r m e n t a t i o n  a t  1 5 ° C ,  d u r i n g  2 1  d a y s .

S t a b i l i z i n g .

F i l t r a t i o n .

B o t t l i n g .

A l c o h o l :  1 3 , 5 %  

T o t a l  a c i d i t y :  6 , 1 5  g / l

p H :  3 , 3 2

7 5 0  m l .

Br ight-yel low colour with green hues.  Rich and 

powerful  aromas of  pineapple and citr ic  fruit  with a  

touch of  melon and vani l la.  In  the mouth,  this  wine 

del ivers  tropical  fruit  f lavors.  It  is  soft  and fresh with 

a long and fruity f in ish.

  

Ideal  as  an aper it i f  or  to accompany f ish,  fowl,  pasta  

and semi-hard cheese.

9ºC-11°C.
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