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CHARDONNAY
LINE



: CORTA HOJAS RESERVE
ORIGEN


: Sagrada Familia 
COMPOSITION

: Chardonnay 100 %.

HARVEST 
: Manual harvest in bins of 400 kg. approx. During the month of March and April.
VINIFICATION
: Reception in pneumatic press with dynamic draining and pressing at 1.8 bar.
Clarification with pectolytic enzymes for 48 hours at 11ºC, the total acidity and nutrients are adjusted at the time of planting yeast.
It is fermented with turbidity approx. 150 NTU in steel tanks with cooling jackets at 14 - 16ºC for 20-25 days. Once the fermentation is finished, it stays on its fine slopes with batonagge.
The use of French and American oak in different toasts for a period of 4 to 6 months gives complexity and structure to the tasting profile. 
PREPARATION AND GUARANTEE
: In stainless steel tanks. Tartaric stabilization by cold, filtration by plates and bottling.
TASTING NOTE
: Straw yellow color with greenish tones. Nose markedly fruity, its fruity character of papaya and banana are subtly mixed with toasted notes from the oak. Well balanced mouth, unctuous and balanced.
