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COLLECTION 

Variety Chardonnay 

Wine type Dry 

Area of production  PGO  Însurăței  

Climate Continental temperate 

Rainfall vegetation: 300mm 

Average annual temperature: 10.5°C 

Insolation: 1750 hours 

Vegetation : 185 days  

 

Vineyard 

Relief: plan with reddish sand dunes  

Altitude: 40- 50m 

Soil: sandy loam 

Exposure: south east 

Density of Plantation: 3670 plants/ha 

Grape Production: 9000 kg/ha 

Year of harvest 2014 

Winemaking Harvesting of the grapes is made manual, at 

technological maturation, after they have been 

selected from the vineyard. After that they are 

transported to the wine cellar with tipper trucks. 

Run must be being fermenting in stainless steel 

tanks after selective yeast inoculation , at the 

temperature of 14oC, for 14 days. 

Maturation is made in stainless steel tanks  for      

4 – 6 months, by the contact of the wine with the 

fine yeast, for improving organoleptic traits and  

color intensification. Conditioning and treatment 

have been limited to minimum, for not losing 

something that God put into the grapes.  
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Technical data Alcohol: 13,0 % 

Residual sugar: 4,0 g/L 

Total acidity: 5,62 g/L tartaric acid 

 
Tasting note 

 

Appearance and colour: 

Clear, yellow with green shades, shiny. 

 

Smell: 

Intense aroma, typical  to the grapes variety. It 

reveals us a complex of spices, vanilla and butter.  

 

Taste: 

Dry, characteristic with the grape variety, 

elegant, complex with aromas of butter, vanil la 

and spices, glycerol and long in aftertaste. 

 

 

 
Service 

Optimal temperature:  8-10°C 

 

Food association: this wine is a perfect aperitif, 

but he can make a nice marriage with poultry 

dished and fish with side dishes and sauces with 

refined and sophisticated flavours. 

 

Others mention 

It comes from ecological grapes. 

Unfiltered wine. It may show deposit into the 

bottle, as a mark of wine naturalness. 

 

Eco-friendley.  This wine is the testimony of the 

respect which we are carry to the environment. 

 

Wine with a high potential of storage and aging.  


