DON PASCUAL RESERVE

The purpose of the Don Pascual Reserve line is to showcase
the best expression of each varietal. The grapes are harvested
in each region at their optimal physiological and aromatic
maturity to offer wines with a pure style and character.

CHARDONNAY

The best vineyards in Progreso and Juanicé are cultivated to achieve
optimal maturity of the fruit, which is reflected in the concentration
and elegance of the wine. Fruity and floral notes layered on top of
toasted bread and honey.

—— Winemaking

For the Chardonnay grape to achieve optimum maturity where it
expresses all its complexity, the yields of the selected vineyards
are limited to between 6,000 and 8,000 kg per hectare. The grape
is harvested during the coldest hours of the day so that the
berries do not suffer from exposure to heat. Before pressing, a
short cold maceration is carried out to maximize the extraction of
the various aromas. After the pneumatic press, the juice is cooled
to 5°C (41°F) and filtered. The fermentation then takes place ata
temperature between 14 and 16°C (57 - 61°F).

—— Tasting Notes

Don Pascual Reserve Chardonnay has a golden yellow color. This
wine has a complex aromatic bouquet: fruity and floral (white fruit
such as pear and peach, white flowers such as Uruguayan jasmine),
smoky notes such as toasted bread and a smidge of honey.

| The palate harmoniously blends fruit and oak with hints of peach,
‘ D ON | honey, vanilla, almonds and cream, culminating in a long finish.
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—— Service and Consumption

B e The ideal serving temperature for Don Pascual Reserve Chardonnay
ESTABLECIMIENTO JUANIC® is 8 - 10°C (46 - 50°F). Perfect to accompany a charcuterie board as
URUGUAY weII.as white meat, such as the stuffed beef “pamplonas” typical of

Florida, Uruguay.



