CARCE

Care Chardonnay

Varieties

It has been entirely elaborated with
Chardonnay grapes proceeding from 4ha of
this variety planted in Finca Bancales; an
exhaustively controlled own vineyard at
600m of altitude. Plantation density: 4.000
vines/hectares.

Fermentation

Must drawn off after 18 hours of cold
maceration (9°C) with skins. Fermentation
took place at

temperatures between 15°C and 18°C.

Winemaker’s notes

Bright pale yellow colour with green tones,
that denote its youth. On the nose, fresh,
clean and intense aromas, especially fruity
ones (green apple, pineapple and tropical
fruits), with a touch of white flowers over a
background of hay and aromatic herbs. On
the palate the wine

is very fruity with a balanced acidity, it is
intense, elegant and has a long aftertaste.

Service suggestions: Serve at 6 - 8°C.




