
CHARACTERISTICS

GRAPE VARIETY : 100 % CHARDONNAY
VINIFICATION : TRADITIONAL
AGING IN VATS FOR 90 % AND IN BARRELS FOR
10 %  
ALCOHOL : 14 %




TASTING NOTES



COLOUR : LIGHT YELLOW
NOSE : NICE EXPRESSION ON SMOKY NOTES
PALATE : IT WILL SURPRISE YOU WITH ITS
SUPPLENESS & THE COMPLEXITY OF ITS
AROMAS




FOOD AND WINE PAIRING

TO SERVE AT 12°

PAIR IT WITH A PAPILLOTE OF FISH AND HIS
CRUNCHY VEGETABLES OR SERVE IT FOR THE
APERITIVE 
 
TO CONSUME NOW OR TO AGE 2 YEARS




LES TAMARINS

V I N  D E  F R A N C E

CHARDONNAY IS A GRAPE VARIETY WHOSE REPUTATION IS SECOND TO NONE.
THIS WINE WILL CHARM YOU WITH ITS DISCREET CITRUS AROMAS
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