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RODINNE VINARSTVI

TiFi ¢tvrté

Sarze / batch
Barva / color

Odrtdy / varieties

Vinice / wineyard
Stari vinice / vineyard age
Zpracovani / processing

Vinifikace / vinification

Objem / volume
Obsah alkoholu / alcohol content

Pfidany SO, / added SO,

Energeticka hodnota / energy
Sacharidy / sacharids

Cukry / sugars

Kyseliny / acids

Tuky (nasycené) / fats (saturated)
Bilkoviny / protein

Sil / salt

SloZeni / contents

www.tri-ctvrte.cz

Chardonnay 2023-2024

Moravské zemské vino

Suché / dry

CH2324
Bila / white

Chardonnay

30 let / 30 years

4 dny macerace / 4 days of maceration

Fermentace ve starych sudech (400 1), 8 -16 mésica

na jemnych kalech / Fermentation in old oaks, 8 -16

months on fine yeasts
0,751
13,5% obj. / vol.

ano / yes (<20 mg/1)

324 kJ/100 ml, 77 kcal/100 ml
0,4 g/100 ml

0 g/100 ml

5,1 g/100 ml

0o(0) g/100 ml

o0 g/100 ml

0 g/100 ml

Hrozny, oxid siricity / grapes, sulfites

info@tri-ctvrte.cz



