
2024

Dry, lively and well-balanced. Citrus and
fruity notes, combined with mineral and
brioche notes. Refreshing, well-integrated
bubbles.
A long, clean and taut finish, very refined.

*
palate

-  conservation conditions
temperature 12-15 ºC
humidity 55-75 %

Hand-harvested, soft pressing, the second
fermentation in bottle, aged on the lees for 15
months.
No dossage is added, pure expression of the
grape varieties and the terroir.

*
aroma

quince, pear,
stone fruit,

melon

toasted bread,
nuts

honey,
walnut

medium intensity (-)

11,5 % Vol

chardonnay

white


	white
	2024
	chardonnay
	11,5 % Vol
	Hand-harvested, soft pressing, the second fermentation in bottle, aged on the lees for 15 months. No dossage is added, pure expression of the grape varieties and the terroir.

	aroma
	medium intensity (-)
	toasted bread, nuts
	quince, pear, stone fruit, melon

	palate
	Dry, lively and well-balanced. Citrus and fruity notes, combined with mineral and brioche notes. Refreshing, well-integrated bubbles. A long, clean and taut finish, very refined.

	-  conservation conditions
	temperature 12-15 ºC humidity 55-75 %



