
 

Halewood Wines and Spirits, The Sovereign Distillery, Wilson Road, Huyton Business Park, Liverpool, L36 6AD 

Residual Sugar: 2 g/l 
Total Acidity:  6.5 g/l 
pH: 3.3 
 

ABV: 13% 
Closure: Cork 
Suitable for vegetarians 
and vegans 

Variety:  100% Chardonnay 

 

Vintage:  2015 
 

Region:  Vale dos Vinhedos D.O, Brazil 
 

Vineyard and Viticulture: 
Grapes for this wine are sourced from the Santa Lúcia vineyard 
situated at 495m above sea level. The average age of vines is 22 
years old, 4000 vines per hectare are planted on granitic clay soils, 
vertical shoot positioning is used and yields are around 35hl/ha. 
Grapes were hand harvested late in January. 
 
 Vinification:  
The grapes were de-stemmed, crushed and gently pressed after 2 
hours skin contact. Fermentation was initiated using cultured yeast 
in stainless steel tanks lasting 10 days at 13-18°C. The wine was 
matured in French oak barriques for 11 months (32% new, 68% 
2nd & 3rd fill). The juice spent this time on it's lees with monthly 
battonage, and underwent malolactic fermentation. The wine was 
fined, filtered and matured in bottle for a further two months before 
release.  
 

Tasting Notes: 
Intense aromas of tropical fruit, pineapple, butter, vanilla, sweet 
spices, and honey. A complex and balanced wine with a fresh, long 
satisfying finish. 
 

Serving Suggestion: 
Enjoy with white meats, risotto or creamy pasta dishes. 

Pizzato Legno Chardonnay 

The Pizzato family established the Pizzato winery in 1999 with the 
objective of making world-class wines created exclusively from 
their own vineyards. It is located in the Vale dos Vinhedos in 
southern Brazil the premier geographical indication for Brazilian 
wines. The family owns 45 hectares divided across 2 vineyards: 
Santa Lúcia vineyard 26 hectares in Vale dos Vinhedos and Dr 
Fausto de Castro vineyard 19 hectares in the Dois Lajeados 
region. The family uses traditional methods and modern 
technology to create wines with well-defined personalities. 


