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Chéateau Saint Preignan Chardonna

GRAPE VARIETIES

100 % Chardonnay
WINE MAKING
Harvested at the coolest hours of the night, a pelicular maceration is carried out during 3-4
hours, followed by a light pressurage. Fermentation is carried out under controlled
temperatures, in order tomaintain maximum vivacity, freshness and fruity aromas.
TASTING NOTES
“This Wine has a yellow color with silvery highiights of deep brightness. The nose is

powerful with a very flora finish. The mouth is long and fruity, with a good balance.

FOOD PAIRING
“This wine is good pair with fish or rich cheeses.

To be served at 52°F
“This wine is ready to drink now.
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