
GRAN CHARDONNAY

VARIETAL
100% Chardonnay

ORIGIN
Gualtallary

SOIL  
Transitional soils where sands intertwine with river stones of 
fluvial origin, shaped by the ancient movements of the Las 
Tunas River in Gualtallary.

VINEYARD ALTITUDE
1,300 m a.s.l.

TASTING NOTES
A high-altitude Chardonnay where finesse, elegance and 
depth come together. Plot selection and precision 
winemaking give rise to a wine of great complexity and 
character, true to the identity of Gualtallary.

FOOD PAIRING
Ideal with firm-textured fish, seafood, poultry and pasta with 
delicate sauces. It also pairs well with risottos, seasonal 
vegetables, and soft and medium-aged cheeses.

AGING POTENTIAL
10 years


