SENORIO
DE ARNEDO
Chardonnay

503 Visual / Visual

Very bright lemon yellow color.

"é Nose / Olfato
Highly expressive aroma with
intense aromas of tropical,
white and stone fruits.

< Taste / Gusto
Fresh, silky and with a tropical
reminiscence.

\rq Paring / Maridaje
Pork, vegetables, risotto, seafood
and salads.

> Varieties / Variedades
Chardonnay.

DO Navarra

VINEYARDS

The grapes come from vineyards in dif-
ferent areas of the DO Navarra, of Char-
donnay variety. This is a variety especially
adapted to the terroir, where they reach an
optimal ripening and balance, manifesting
their aromatic and gustatory potential.
These are vineyards with poor, deep, sandy
soil, with good structure and very good
drainage, thus forcing the vines to root
deeply, searching in the subsoil for the nu-
trients and water they need. This search for
resources in the deeper layers of the soil
gives the grapes a greater concentration

of flavors and a characteristic minerality,
which are reflected in the complexity and
elegance of the resulting wine.

VINEDOS

La uva procede de los viniedos de diferen-
tes zonas de la DO Navarra, de variedad
Chardonnay. Esta es una variedad especial-
mente adaptada al terruiio, donde alcanzan
una maduracion y un equilibrio ptimo,
manifestando su potencial aromatico y
gustativo. Son vifiedos de suelo pobre,
arenoso y profundo, con buena estructu-
ray muy buen drenaje, forzando asi a la
vid a enraizar profundamente, buscando
en el subsuelo esos nutrientes y agua que
necesita. Esta busqueda de recursos en las
capas mas profundas del suelo confiere a
la uva una mayor concentracion de sabores
y una mineralidad caracteristica, que se
reflejan en la complejidad y elegancia del
vino resultante.

WINEMAKING

The grapes are harvested between Sep-
tember and October, taking advantage of
the coolness of the Navarran mornings to
preserve the aromas and keep the grapes in
perfect condition. Fermentation in stain-
less steel tanks at controlled temperature.
Clarification and subsequent aging in the
bottle.

ELABORACION

La vendimia se realiza entre los meses

de septiembre y octubre aprovechando

el frescor de las mananas navarras para
conservar los aromas y mantener las uvas
en perfectas condiciones. Fermentacion en
depdsito de acero inoxidable a temperatura
controlada. Clarificado y posterior guarda
en botella.
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