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Grape variety: 100% Chardonnay:

Production: This no-added-sulphur wine is protected, or rather
‘bio-protected’, from the moment of the harvest. The alcoholic and
malolactic fermentations occur naturally and easily. The wine receives
several months ageing in stainless steel vats before bottling.

SO2: 35 mg/l.

Tasting notes: El Chardo is a wine for those who are hooked on
Chardonnay, a very early ripening white grape variety. This pale gold
wine with straw-coloured tints reveals a lovely aromatic intensity and
offers up an array of white fruit (peach, mango), hazelhuts and almonds,
complemented by a touch of brioche. The finish is long with delectable
notes of patisserie, set off by a hint of freshness. This is a pure wine with
a strong and unusual personality.

Food pairings: This clean and beautifully soft wine will pair well
with farmhouse lbrie, poultry in a cream sauce or scrambled eggs

with smoked salmon.

Serving temperature: 10°C
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