
TECHNICAL DATA:

13 % vol.

6º a 8º C.
 servicio

Harvest time: End of September, 
beginning of October.  

Harvest: Mechanical.  

Winemaking: Fermentation in concrete 
tanks at controlled temperature. 

Optimum consumption period:   
Between 1 and 3 years.

Appearance: Bright straw yellow with greenish glints. Very luminous. 
Nose: Fruity aromas. 
Palate: Fresh, persistent and reminiscent of fennel. 
Pairing: Particularly suitable for cold appetizers, white fish and especially seafood.

Chardonnay

D.O. Navarra

VINO BLANCO
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