ERNIO

Txakoli

(pronounced chock — o — LEE)
Getariako Txakolina DO,
Basque Country, Spain

GRAPE VARIETY

80% Hondarrabi Zuri,
15% Chardonnay,
5% Petit Courbu

TASTING NOTE

Lees aging and the inclusion of
Chardonnay and Petite Courbu
gives Ernio a rounder and more
elegant profile than other
Txakoli. This is a pale, bright
yellow wine with green hues
and fresh fruit aromas. Itis dry
and slightly effervescent with
pear and citrus flavors, hints of
herbs and a round fresh
mouthfeel balanced by fine
natural bubbles and zippy
acidity.

FOOD PAIRING

Pair with shellfish, oysters, fish,
white meats, pickled vegetables,
fresh cheese.
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