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2024 CHARDONNAY

TECHNICAL SHEET
Typeofwine White
Varical cormpostion_100% Crardonnay

Alcohol 131% Vol
Tos Vicletss, Canelonss.

Geogrphiclocsion i, Mortovideo
Sugae 189
Trsable sty 399/LofHsO,
Volaileacdiy 054 9/Lof H5O,
324
Vineyard Espalier system, Imastone and

clay soil, with high content of
Calcareous,

Production 26 1L/

Harvest Manual, batween February 77 and
167, 2024, o it peak maturity.

Boling. January 167, 2025
Servie

Botles 6489

Lo o0s25

G 7730905193042

TASTING NOTES: Pole yollow color. Aromas of pear.
vollow pium, and pineapple, with subtle notes of butter
nd vanilla, On the palate.  has reat volume and
balanced acidity. A long finish that recalls the ntal fruit
flavor= €803

VINIFICATION: Hond:selected grapes. Direct pressing
without destemming Settling at 2C.Fermentation in
3k barrels and stainess steel tanks. Aged for 3 months
on it lees in French ook barrels

Pre-bottie blend with 57% fermented wine. stored in
“tainless stoel tanks.

Naturalstabilization without the use of fining agents.
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