
Infinitus Chardonnay-Viura

2022

VINEYARD : Castilla – La Mancha 

VARIETY : Viura and Chardonnay

G.I.: Vino de la Tierra de Castilla

CATEGORY: Joven. Organic

ALCOHOL DEGREE: 12,5% v/v.

TOTAL ACIDITY: 5,6 g/l. Tártrica

HARVEST DATE: 4th week of August and  2nd week of September 

BOTTLING DATE: marzo 2023

VINIFICATION: Fermented in stainless steel, temperature-controlled vats. 

Fermentation/maceration 14 days.

TASTING NOTES

Colour:

Beautiful yellow colour with greenish glints, clean, bright and clear. Very 

attractive to look at, and inviting to drink. 

Nose:

Aromatically intense, yet elegant and subtle. Aromas of fennel, recently cut 

hay and white flowers (camomile, hyacinth) stand-out with hints of lemon 

fruit. Very complex and pleasant. 

Palate:

Fresh from the beginning, smooth and silky, full-bodied and with backbone. 

Very easy to drink but attractively strong and with personality that leaves no 

one indifferent. Strong finish leaving impressions of fresh apple. 

Pairing:

Accompanies perfectly with seafood, grilled fish or stir-fried vegetables. Rice 

and pasta dishes increase in stature with this wine. 
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