Olagosa

CHARDONNAY
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Chardonnay.

@ 13,50% vol.

!’ The grapes from our vineyards located in San Asensio (Rioja Alta) arrive at the
winery where they are gently pressed. After cold maceration and clarification, the

clean must is fermented in stainless steel tanks.

! Lemon yellow color.
High aromatic intensity. Fruity notes of green apple and grapefruit.

Intense fruit flavors, balanced acidity that gives it great freshness.

Silky mouthfeel, high body and balanced acidity. Fleshy and persistent.
Smooth and harmonious, full-bodied and lingering.
Long and persistent finish, very fresh.
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CHARDONNAY Ideal for pairing with seafood, fish, all types of rice dishes, pasta and any type of
@ BODEGAS PERICA appetizer.
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