CEO Chardonnay

Linea Clasica White Wine

Valle de Guadalupe, Tecate ‘ Baja California, Méx

-Varietal: Chardonnay

*Varietal Origin: Burgundy, France.
*Appellation Area: Guadalupe Valley.
*Vineyard age: 18- 25 years.

«Wine making process: Alcoholic fermentation at

controlled temperature.

-Barrel: Does not have.
*Aging: Does not have.
*Serving temperature: 10°C

It pairs very well with
«Pairing: seafood, ceviches, fish,
and poultry with citrus or
fruity-based sauces.
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