VINO & spol.

CHARDONNAY

[Sardoné]

vinarstvi / winery CHATEAU MARTINOLLES

[Satd martinol]

Francie, oblast / region Languedoc, podoblast Limoux
[langedok, limd]

Limoux je povaZzovano za kolébku Sumivych vin — prvni zminka o mistnim Sumivém viné pochazi z roku 1544.
Podle legendy techniku vyroby pfevzal mnich Dom Pérignon a odvezl ji do Champagne.

Region tézZi z teplého stfedomorského klimatu a chladivého vlivu Pyreneji.

Chateau Martinolles je soucasti vinarské rodiny Paul Mas a jeho vinice jsou certifikovany organizaci Terra
Vitis. V roce 2020 bylo vinafstvi ocenéno jako Vinarstvi roku ve Francii (Wine Enthusiast).

Limoux is considered the birthplace of sparkling wine, with the first mention dating back to 1544. According

to legend, the monk Dom Pérignon later brought this winemaking technique to Champagne.

The region benefits from a warm Mediterranean climate and the cooling influence of the Pyrenees.
Chdateau Martinolles is part of the Paul Mas wine family, with vineyards certified by Terra Vitis. In 2020, it
was named Winery of the Year in France by Wine Enthusiast.

Apelace/appellation: Pays d’OC
Odrlda/variety: Chardonnay

Popis/description: Suché bilé vino s ovocnym aroma

- s tony tropického ovoce a sladkého koteni.
-+ Harmonicka a vyvazena ovocna chut zralého trop.
' ?ﬂ ovoce. / Dry white wine with a fruity aroma featuring

notes of tropical fruit and sweet spice. Harmonious
and balanced fruity flavor of ripe tropical fruit.

Podavat pfi/serving temperature: 8-10°C

Doporuceni k jidlu/recommended food pairing: salat,
téstoviny s lehkou omackou, drtibez, ryba, morské
plody / salads, pasta with light sauce, poultry, fish,
seafood

Klima/climate: teplé sttredomofrské klima ovlivnéné
blizkosti Pyreneji — dlouha slunecna léta, chladnéjsi

4 % noci a vyrazné rozdily mezi dennimi a no¢nimi
3 oo teplotami podporuji komplexni zrani hrozn( a
|4

ARTINOLLES RN . .
b zachovani svéZesti / warm Mediterranean climate

; : : influenced by the nearby Pyrenees — long sunny
| summers, cool nights, and significant day-night
- temperature variation promote complex grape
ripening and fresh acidity

Pada/soil: jilovito-vapenité a pis¢ité-vapenité pudy /
clay-limestone and sandy clay-limestone soils
Nadmorska vyska/altitude: 190-300m

Vinifikace/vinification: fermentace v nerezovém tanku
/ fermentation in stainless steel tanks.
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