- TASTING NOTES =

FRONTERA
CHARDONNAY

- C E N T R A L vV A L L E Y -

Ideal as a cocktail, with desserts, fruits and sweet
pastries in general.

V%
2

- VARIETY 100% Chardonnay.

-HARVEST /0% hand-picked during March and April.

- SOIL Alluvial and colluvial.

- AGING  In stainless steel tanks for 2 months.

- COLOR  Pale yellow.

- NOSE Intense fruity aroma, with notes of apple, pear,
papaya, and pineapple with butter and wood.

- PALATE  Refreshing, soft, balanced and slightly sweet.
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