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SUEÑOS DE OBERGO CHARDONNAY

Wine Type White Wine

Vintage 2024

Style Crisp, Dry Whites

Country Spain

Region Northern Spain

Grower Name Bodegas Obergo

Grape Variety Chardonnay

ABV 13.30

Closure Synthetic Cork

Allergens Sulphites

Method

Product SKU OBESUENOSWHITE24

TASTING
NOTES

Bodegas Obergo Suenos Chardonnay 2024. This is a pure lees contact
Chardonnay with elegant restrained notes of white blossoms, white fleshed
fruit, ripe lemon, and dried herbs. Vines grown above 650m above sea level
allow retention of acidity that carries through to a balanced finish.

Food Matches
Gambas al Ajillo, Ensalada de Bacalao & Grilled Vegetables with Romesco

GRAPE Chardonnay

Chardonnay is arguably the best known and most versatile white
grape variety in the wine world. Its traditional homeland is that of
Burgundy, where it is responsible for such names as Chablis,
Meursault and Puligny-Montrachet to name but a few, but it has
also found success in almost every wine-prod... Read More                                                                                                                              

View More Wines With Chardonnay Grapes
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