
GRAPE VARIETIES
Chardonnay from our 234 estate in the Enate Valley.
Following an unusually dry winter, a warm spring delivered the lowest rainfalls since 2006, 
with the month of May being one of the driest and hottest in the history of our country. 
Flowering came about two weeks earlier than in previous years, and the rate of vegetative 
growth was higher than usual. However, June kicked off with downpours that were the start of 
a particularly cool spell. Precipitation continued during the month of July and extremely high 
temperatures were recorded; the 7th July registered the highest temperature in Aragon since 
weather statistics were first collected. When everything seemed to indicate an extraordinarily 
early harvest, the exceptional storm on 31st July (74 mm) radically changed the hydration 
profile of our vineyards. The harvest in the more advanced plots got underway on the 11th 
August and the rhythm of picking intensified on 24th August.  It was a spectacularly sunny 
month with mild temperatures, ideal for rounding off the ripening of the grapes. September 
was cool and mild in contrast and the harvest continued until the 22nd. At Enate we will 
remember the harvest of 2015 as being one packed with personality, great character and 
magnificent quality.

VINIFICATION
The grapes are harvested at night, and once at the winery they are sent to the pneumatic 
press where they underwent maceration (skin contact) for a period of five hours. Settling 
at 10 ºC over a period of 48 hours was followed by fermentation of the clean must; this 
took place in stainless steel tanks at a controlled temperature of 16 ºC using yeast of the 
saccharomyces cervisiae genus (Prise de Mousse.) After fermentation, fining with bentonite 
was followed by stabilization at -5 ºC in order to eliminate the excess potassium bitartrate.

BOTTLING
November 2015.

TASTING 
Pale yellow in colour with a silvery green sheen. Complex and intense varietal aromas reveal 
green apple, ripe peach, fennel and exotic fruit (guava and passion fruit) against a subtle 
mineral background. Full and unctuous on the palate yet clean and fresh due to lively acidity.  
A lightly honeyed finish leaves a lingering impression.

WINEMAKER’S IMPRESSIONS 
This wine is the result of a well thought out project that breaks away from the traditionally 
fragile image that many Spanish white wines carry.  

SERVICE
Our recommendation is that this wine is served between 10-12 ºC, no colder, as the perfect 
accompaniment to pasta, fish, shellfish and white meat.

LABEL
Original artwork for ENATE by Pepe Cerdá.

PRESENTATION
75 cl.

PRIZES
2010 Vintage

Gold Medal: Chardonnay du Monde, France.

Gold Medal: Berliner Wein Trophy, Germany.

Gold Medal: La Sélection, Germany

Gold Medal: Sélections Mondiales 

des Vins, Canada.

2011 Vintage

Silver Medal: International Wine Challenge.

Silver Medal: Decanter. United Kingdom.

Silver Medal: Premios Baco U.E.C.

2012 Vintage

Gold Medal: Challenge International du Vin, 

France. 

Gold Medal: Concours Mondial Bruxelles, 

Belgium.

2013 Vintage

Gold: Berliner Wein Trophy, Germany.

Silver Medal: Mundus Vini, Germany.

Silver Medal: Chardonnay du Monde, France.

Gold Medal: Expovinos Fair 2014, Colombia.

Best White Wine: Concurso Nacional de Cata 

a Ciegas – BASF, Madrid.

2014 Vintage

Gold Medal: Premios Baco 2014 Vintage, 

U.E.C, Spain.

Gold Medal: Sélections Mondiales  des Vins, 

Canada.

2015 Vintage

Gold Medal: Sub30 Wine Challenge, Spain. 


