
 

	

	

	
	

EL COTO 

SEMI-SWEET WHITE 
 

V AR I E T I E S  
Viura and Chardonnay 

V I N I F I C A T I O N  
Grapes from our vineyard located in Carbonera, whose unique climate and soil 
conditions provide an unequalled expression of freshness and elegance. The 
specially selected grapes to produce this natural semi-sweet wine are pressed 
at a low temperature and are protected from oxygen by using dry ice. 
The musts are clarified statically and are fermented separately at a controlled 
temperature of 16ºC. 
 
Once the balance between flavours and the sugar from the grape itself is 
achieved, alcoholic fermentation is blocked through the use of both low 
temperature and dry ice. 

T AS T IN G  N O TES  
Coto semi-sweet shows a straw-yellow colour and pineapple and citrus aromas 
typical from the Chardonnay grape grown in cold areas. In the mouth 
sweetness predominates, together with a surprising and vibrant freshness. 

P AI R I N G  
Excellent for entrées and appetizers, cheese, fruit, and dessert. Serving 
temperature (7-8 ºC) (45-47 ºF) 

 

 
 

EL COTO DE RIOJA 
D.O.Ca. Rioja 

 

Camino	Viejo	de	Logroño,	26	
01320	Oyón	(Álava)	España 

T. +34 945 622 216 
F. +34 945 622 315 

Sugerencias y comentarios: 
info@elcoto.com 

 
  www.elcoto.com 


