% ST CHARDONNAY

BODEGAS DE 2021 /[/ & &
SANTO TOMAS e Pl

DESDE 1888

VARIETALS

100 % Chardonnay.

TASTING NOTES

Cristal-clear, pale golden
color with a greenish hue.

Fresh, with intense primary
aromas like pineapple,

banana, guava, and mango.
° Followed by complex tender

notes of vanilla, anise, sweet

AGING

6 Months French oak Barrel.

PAIRINGS

. g:g spices, toast, and

Butter-cooked escamole, four Oﬁi cardamom.

cheese pasta, and lobster "

thermidor. 8;} Infense  mouth-feel. Fresh
51; acidity, warm alcohol, and
ng suede-like tannins. Perfumed

aftertaste highlighting notes
SERVING TEMPERATURE Q of pecans, anise, white

L
i
45 °F E“ peppercorns, candied
!l' oranges, sourdought bread,
],f‘- chamoline, and peach.
VINEYARD .'!“ Persistent long finish.

Valle de Santo Tomas.
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WINEMAKER

Cristina Pino.
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