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SANTA MARINA 
CHARDONNAY

itself on the stone soil and “guyot” trellising system which 
ensures optimal sun exposure for a more concentrated, robust 
grape. Grapes are harvested by hand and carefully placed into a 
gentle press. After pressing, the juice is transferred to 
stainless steel tanks for fermentation 

ABV: 12%

 Color: Light, with hints of golden straw.

Bouquet:

Palate:

Food Pairings:

 Aromas of tropical fruit and 
green apple. 

Ideally suited to light meals 
of poultry, seafood, or fresh pasta.

Stylish and well balanced, this 
wine has a crisp chardonnay character. 


