CHARDONNAY

grand reserve
la porfia

Variety: Chardonnay

Vintage: 2004

Valley: Casablanca

Final blend: Chardonnay 100%

Chemical analysis

Alcohol: 13,5°

pH:3.68

Total acidity: 6.66 g/I (tartaric)
Residual sugar: 2.24 g/l

Climate: The coastal climate of the Casablanca Valley features morning fog that burns

off by midday, hot afternoons, and soft ocean breezes in the early evening, which produce

very cool nights throughout the growing season. The marked difference in daytime

and nighttime temperatures favors the development of the characteristic aromas

of the Chardonnay variety.

Soil: The vineyard is planted on a gentle slope featuring well-drained sandy clay-loam soils.
Harvest date: 31st March, 2004.

Harvest: The grapes were hand-picked into half-ton bins, with a careful selection of only
the ripe clusters on each plant. Harvest took place in the cool early morning hours, to protect
the fresh fruit characters.

Winemaking: The cool fruit was gently crushed and destemmed and then given 12 hours
of prefermentation maceration at 10°C. We undertook a careful pressing aimed at preventing
oxidation, with frequent tasting to separate the press lots. Alcoholic fermentation occurred
in both new French oak barrels (30% of the blend) and stainless steel tanks (70%).
Malolactic fermentation was completed in 100% of the lots. A portion of the wine (30%)

was aged in new French oak barrels for ten months.

Fining: Isinglass 1 g /HL
Bottling date: 26 April 2005.

Wine description

Appearance: Medium-deep golden color,
with pale yellow highlights.

Aromas: White peach, complemented

by crisp pink grapefruit and a light tropical
component. Soft notes of vanilla, honey
and toasted almond.

Palate: A soft entry leads into a broad
mid-palate and a long, smooth finish.

This grand reserve offers a beautiful
expression of the variety grown in the cool
Casablanca Valley, with its characteristic
white peach and tropical aromas.

Fermentation in French oak barrels
integrated the notes of vanilla and toast.
On the mouth, the rich, buttery texture
is brightened by good acidity, resulting

in well-balanced, elegant Chardonnay.

Serving suggestions

Our 2004 Porfia Chardonnay is the perfect
accompaniment to lobster, pork loin with
a plum sauce, and fresh or aged goat cheese.
Serve at 12°C within four years of vintage.
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