CHARDONNAY 2020 V

COLOR

VARIETIES

FLAVORS

SWEETNESS

ACIDITY

ALCOHOL

BODY

MATURING

ADVICE

Pale green yellow color

Chardonnay

Aromas of ripe melon, subtle oak

flavours, coconut

6.3 g/l dry

6.0 g/l

13.10 % vol

Juicy and stimulating body, suppressed

oak hints, slightly viscous mouthfeel,

long lingering

100 % in new oakbarrel

Serve cool 10— 13°C, poultry dishes

with a rich sauce, lighter meats and fish

dishes



