
TAGUA TAGUA
Chardonnay

Winemaker’s Note

Notes of tropical fruits stand out, like 
pineapple and mango, plus an interesting 
touch of fresh apple. The palate is soft, yet 
has body. Acidity is very low, a wine that 
is recommended to drink cold on spring 
evenings

Food Pairing

Salmon, pork or grilled poultry are faithful 
companions of this Chardonnay.
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