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private selection by liliac®

SPECIFICATIONS
VARIETY

TYPE OF WINE
VINTAGE

VINEYARD

YEAR OF PLANTING

VINE TRAINING SYSTEM

Propuction/Ha

EXxrosurk
ELEVATION
NAME OF ORIGIN
REGION

Soir,

ALCOHOL
AcCIDITY
RESIDUAL SUGAR

BorrLING

VINIFICATION

MATURATION

&p
®

Maceration on the skin during
fermentation for 8 days at 19-21 °C

In Transylvanian oak barrels for 8 months
and batonnage for 3 months

TAsTING NOTES

CHARDONNAY

Chardonnay
Dry
2023
Batos
2015

Guyot Pussard

7.8 tones/Ha

South-West
480 m altitude
DOC-CMD Lechinta
Transylvania
Sandy soil and chernozem

14,00 % Vol

5,76 g/

0,27 g/!
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TASTING NOTES

CHARDONNAY

SPECIFICATIONS

Dimensions Box (LXHXW:WEIGHT) 286*289*94 mm |Weight: 8,6 kg

Boxrs/BOTTLES PER PALLET 112/336 bottles

WEIGHT PALLET 880 kg

BorrLeE WEIGHT 1.3 kg

NC CobE 22042138

%@0 A typical orange color and slight hints of ocher. The wine is unfiltered, so slightly cloudy, but with strong aromas
of ripe white-fleshed fruits - perches, golden apples or pears. Aged for 8 months in Transylvanian oak barrels and
3 months of batonnage, the wine has fine aromas of vanilla, coffee and butter.

L

NI Goes very well with soft cheeses, pasta dishes, stewed carp or duck breast with blueberries.

% Serving temperature: 10-12 °C
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