MURVIEDRO

©1927 -
AUDENTIA CHARDONNAY h.__.ab
VARIETAL WINE
v Region

Mediterranean area, at an altitude between 250 and 1000 meters. The
climate is warm with a strong influence from the Mediterranean Sea. For
centuries vines have been grown on the chalky, clay soils which, in
combination with long hours of sunshine, produce fruity wines that are well
structured with ripe tannins.

Grape Variety
Chardonnay

Winemaking
Vinified by cold maceration and fermentation at 14°C using selected yeasts.
Wine suitable for vegetarians and vegans.

Tasting Note

Colour: Gold yellow.
Aroma: Powerful mature fruit, citrus and vanilla flavours.
Taste: A crisp firm structure and elegant, stylish finish.

Serving Suggestions
Serve Audentia Chardonnay between 6 and 8°C. Ideal with salad, fish and
seafood, white meats and pasta.

Vintage
2021
Alcohol Content
12% vol.
Available in
750ml
LOGISTICAL INFORMATION
Closure: Cork
Packaging: 6 bottles per case
Euro-pallet: 105 cases / 630 bottles
Layers: 5
Weight: 846 Kg
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