| A CETTO. Sparkling Brut

VINOS DE POSTRE Brut Sparkling Wine
Valle de Guadalupe \ Baja California, Méx

Chardonay

« Varietal: French Colombard

Burgundy

+ Varietal Origin: Bordeaux, France.

« Appellation Area: Guadalupe Valley.
«Vineyard age: 25 years.

* Wine making process: Charmat Method

« Barrel: Does not have.

+ Aging: Does not have.

« Serving temperature; 16°C

As an appetizer it goes very
« Pairing: well with moles, paellas,

seafood, some desserts and

cheese and fruit platters.

Testing Notes _

As an appetizer it goes very
- Sight: well with moles, paellas,

seafood, some desserts and

cheese and fruit platters.

Aromas of green apple, tropical
* Nose: fruits with hints of butter and
fresh bread.

Intense and fresh with firm
acidity, versatile, and easy

+ Palate: to drink.
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