
CHARDONNAY 
EXTRA DRY

This extra dry sparkling wine comes from the selection of the best
Chardonnay grapes harvested by hand in late harvest. 

Sparkling wine with a subtle and persistent perlage. Beautiful structure,
fresh and savory finish

Grapes: Chardonnay 100%

Soil: clay-limestone of volcanic origin
Altitude: 300 m above the sea level
Training system: guyot

Harvest: by hand in September

Vinification: soft-pressed
Fermentation: 20 days in stainless steel tanks
Re-fermentation: Charmat method for 50 days

Colour: vibrant gold
Nose: fruity nose. It smells like freshly picked apples, pineapples and
white peaches. Citrus notes as well. 
Palate: fresh palate, fruity. Sapid notes due to the volcanic soil. 

Pairings: an excellent aperitif, a perfect match with raw fish, sushi.
Also with vegetarian dishes, fresh cheese, fruit and white meat.
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Alcohol: 12% vol 
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