
alcoholic fermentation was comple-
ted the different tanks of Chardon-
nay were blended following the wi-
nemaker’s indications to render the 
definitive blend.

TASTING NOTE
Aspect: brilliant golden yellow with 
greenish hues.

Nose: Aromas of white fruit such as 
apple and melon. More citrus notes 
also appear underlain with a sweet 
spiciness. 

Mouthfeel: A fresh entry on the pa-
late with a more voluminous mid 
palate and a long refreshing finish. 
The notes found on the nose rea-
ppear on the palate as the wine is 
drunk. First to appear are the more 
citrus notes which contribute fresh-
ness. These are followed by tropical 
fruit such as mango and finally by 
white fruits which contribute a sug-
gestive texture.

FOOD MATCHING
A perfect pairing with typical dishes 
which contain white meats, fish, sea-
food, rice and pastas. Also ideal ser-
ved with Asian food such as Japanese 
and Thai cuisine, tempuras and gri-
lled vegetables.
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VINTAGE CHARACTERISTICS
During the 2014 vintage day tem-
peratures did not rise as much as in 
previous years and night temperatu-
res were lower than expected which 
made for slower and more gradual 
grape ripening than usual. These ri-
pening conditions yielded a Char-
donnay with very intense fruity aro-
mas and freshness.

WINEMAKING
The Chardonnay grapes were harves-
ted from different vineyards with di-
fferent soils and exposures. The aim 
was to make a blend with various re-
gisters, which contribute texture, body, 
freshness and butteriness. This sepa-
ration enabled us to craft a wine with 
exceptional qualities whilst preser-
ving the expression of the fruit.
The bunches entered the winery at 
night at low temperatures in order 
to preserve the varietal’s aromas and 
avoid unwanted oxidation. They were 
immediately pressed, after which the 
must underwent natural clarification 
for 24-48 hours at low temperatures. 
Once cleared, the must was racked in 
a stainless steel tank with a cooling 
system where it underwent contro-
lled fermentation at 16ºC-18ºC. After 

Viñas de Anna Chardonnay 2014. All the essence of Anna is 

expressed in this white wine, full of elegance, freshness and personality. 

The Chardonnay confers generous aromas of ripe tropical fruit and white 

fruits, which blend with citrus notes underlain with sweet spices. A refres-

hing, voluminous mouthfeel with a suggestive texture on the palate.

WINEGROWING
D.O. Catalunya

VARIETALS
Chardonnay

ALCOHOL BY VOLUME
13% 

THE WINEMAKER’S 
RECOMMENDATIONS
Serve at 7ºC-10ºC.           
Best drink now. Store at a 
temperature of 10ºC to 15ºC.


