
Wine Specs

Taste 

Elegant, textural and a bit wild. Focused fruit is bound by 
texture and stimulates the palate. Aromas of white flowers 
and lemon blossom jump out of the glass, followed by fresh 
nectarine, almond meal and oyster shell. A tight and focused 
palate of citrus and grapefruit, hints of luscious nectarine 
and natural acidity driving the wine through the palate. 

Vintage 2020

A classic Margies, warm and dry summer provided the perfect 
ripening conditions for our Chardonnay fruit.

All we had to do was sit back, relax and wait for the grapes 
to ripen.

Winemaking

Hand-picked when tasty. Whole bunch pressed. 100% wild 
fermented in 5+ year old French oak barriques, to ensure a 
pure fruit flavour. No fining and filtration.

Blend
Oak
Cellar
Alcohol
pH

Acidity 

100% Chardonnay
100% Old oak for 10 months
Now to 2028
13.2%
3.29
7.75

Otro Vino = other wine. Adventurous, creative, exotic, and 
explorative hand-crafted wines.


