
LABEL
Original artwork for ENATE by 

Erwin Bechtold. 

PRESENTATION
 75 cl.

PRIZES
2006 Vintage

Prestige: Les Citadelles du Vin, France

Silver Medal: Chardonnay du Monde 

Competition, France

Best Oak-Aged White; Vivir el Vino

2011 Vintage

Silver Medal: Chardonnay de Monde, France.

2012 Vintage

Gold Medal: Chardonnay du Monde , France

GRAPE VARIETALS
Chardonnay from our Planacor vineyard, which boasts an “inland Mediterranean” microclimate 
and soil with a sandy-loam texture.
Following an extremely dry winter, the spring rains (April in particular) fell like a soothing balm for 
the vines, allowing them to flower and bud adequately. The harvest got underway on 13th August 
after a heat wave that hit the region with extremely high temperatures during both day and night. 
However, the Chardonnay grapes used for our ENATE Uno did not reach the winery until the 24th 
August as our objective was optimum ripeness and concentrated fruit capable of delivering the 
highest quality. Manual harvest on the morning of 25th August 2012 into small boxes with a 15kg 
capacity. The most remarkable aspect of the 2012 harvest was the low yield per hectare of the 
white varieties, which was a direct consequence of the spring frosts.

VINIFICATION
After cold racking of the free-run must over a period of 60 hours, alcoholic fermentation took place 
in new fine grain (1.5mm) French oak barrels with medium toast. Each barrel was equipped with 
a stainless steel cooling coil to maintain the temperature at a constant 18ºC during fermentation. 

MALOLACTIC FERMENTATION
Malolactic fermentation in new French oak barrels then took place with prior adaptation of the 
lactic bacteria to the wine’s alcohol content and pH.

AGING
The wine was aged on the lees. The level of turbidity was adjusted accordingly in order to 
maintain a colloidal cushion to absorb the sensorial impact of the barrel and, as a consequence, 
retain the varietal character. The wine rested in barrel from 27th August 2012 to 9th April 2014.

BOTTLING
After aging, the wine remained in a small tank until bottling took place on 26th May 2015. Following 
the winemaking principals of minimum intervention, the wine was neither clarified nor stabilized 
prior to bottling, meaning that some sediment may be present in the bottle.

WINEMAKER’S IMPRESSIONS
An original white wine designed at the foot of the vines and created following an exclusive, tailor-
made vinification. Magnificent wine with a long evolution. 

TASTING
On the nose this wine presents a continuous stream of ripe peach, dried fruits, almond nougat 
and lactic aromas against a subtle mineral background with toasted nuances hinting at the wine’s 
barrel aging. On the palate the wine skilfully combines freshness with mouth-filling meatiness.


