%) SAN PEDRO Zona Inglaterra Codigo V2879100

exclusive and unique to
MARKS &
SPENCER

ALTA MIRA CHARDONNAY
STYLE: A fresh, juicy Chardonnay bursting with

fruity flavours - a cocktail of pineapple, peach,
SR lemon and mango - and with a tangy, crisp finish.
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SERVING: Serve this wine lightly chilled. Its
vivacious, easy-drinking style makes it perfect

ERVE for enjoying on its own, or match with simple
LIGHTLY CHILLED chjcken dis%es, creamy pasta sauces or mildly
DRINK WITHIN spiced Indian food.

KEEPING: Don't keep this wine for too long or
@ @ MONTHs it may start to lose some of its vibrant, lively
OF PURCHASE  character. Open within six months of purchase,
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ALCOHOL ALCOHOL ALCOHOL and once opened, finish within a couple of
PER N PERN eS| @ days, keeping the resealed bottle in the fridge.
GLASS GLASS GLASS
Mxmst ABOUT THIS WINE: A delicious, moreish
PER 125ml Chardonnay, this displays all the bright fruity
flavours typical of modern Chilean wines.
It was made by the talented Chilean winemaker
Irene Paiva from 100% Chardonnay grapes
= grown in the Central Valley region of Chile,
SUIGR'E  and the wine was very
VEGETARIANS |ightly oaked to add »
subtle extra creaminess
@ and body. I~
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Colores
Medidas: 65 x 113 Papel: Cromolux .
Negro 130 7401

Barniz: Mate Sist. de Imp: Off set



