
FAUSTINO ART COLLECTION 
VIURA CHARDONNAY

Description

Clean, bright, yellow with green iridescences. Very intense, markedly 
sweet. Fruit-bearing: white fruit,background with a slight herbaceous and 
vegetable aroma.

Good balance, plasant in the mouth. Freshness given by the acidity, slight 
bitterness at the end. Medim finish, very fruity.

It matches with potatoes, fish and seafood. Goat and roquefort cheese. 
Basil pasta, fried tomatoes or vegetables.

Issues

White Viura and Chardonnay

20 hours cold maceration and 16ºC fermentation

D.O.Ca. Rioja

75 cl.

Lastest Awards

Bacchus Gold, vintage 2023,
Bacchus Awards 2024, Spain
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