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VINARIJA I VINOGRADI

CHARDONNAY
Shigle )fgaid

Belo vino od paZljivo ruéno biranih grozdova sorte Chardonnay iz
sopstvenog vinograda. Preporucena temperatura serviranja 8-12°C. |
White wine from carefully hand-selected grapes of Chardonnay variety
from our own vineyard. Recommended serving temperature 8-12 °C.

DEGUSTACIONE BELESKE | TASTING NOTES

Diskretne arome tropskog i citrusnog voc¢a, sa hrskavim i Cistim
ukusom zelene jabuke upotpunjenim mineralnim podtonovima, Cine
0vo vino veoma atraktivnim i modernim. Ukus je umerene punoce,
sofisticiran i sveZ. SveZina citrusa obezbeduje dug i prijatan ukus u
zavrsnici. | The discreet tropical and citrus fruit driven aromas, yet
crisp and clean green apple mouth feel, complemented with mineral
undertones, make this wine very attractive and modern. The taste is
medium-bodied, sophisticated and fresh. The citrus freshness
provides the long and pleasant aftertaste.

UPARIVANJE HRANE | FOOD PAIRING

Vino se savrseno slaze sa sirevima (bri, gauda ili parmezan), morskim
plodovima (jastog, kraba, racici, Skoljke), svezom ribom (losos ili
pastrmka), Zivinskim mesom (piletina, ¢uretina ili pacetina), mesom
(teletina ili svinjetina). Bilje i zaCini: bosiljak, timijan, kari, dumbir i
Safran. | This wine is perfectly combined with cheese (brie, gauda or
parmesan), sea food (lobster, crab, shrimp, clams or scallops), fresh
fish (salmon or trout), poultry meat (chicken, turkey or duck), meat
(veal or pork). Herbs and spices: basil, thyme, curry, ginger and
saffron.

Vinarija Jovac

Kralja Aleksandra 103, Jovac
35205 Cuprija, Srbija
www.jovac.rs; office@jovac.rs
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