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PAIRING
 

18% 

132 g/L

5.06 g/L

Alcohol
Sugar
Total acidity

ANALYTICAL CHARACTERISTICS

Individual case

Case of one bottle with two glasses

PRESENTATION

RATAFIA
MADE FROM CHARDONNAY

It is a sweet liqueur made from the 

brandy obtained from the distil lation 

of our �nest base wines, previously 

macerated with different fruits and 

sweetened with fresh grape must.

For the Chardonnay Rata�a, the base 

wine was previously macerated with 

orange and lime peels and then 

distil led in copper stil ls.

This elegant drink is very versatile and can be enjoyed:

- As an aperitif, it's a great way to start a party.

- It pairs very well at the end of meals as a digestive.

- To ease the cold.

- At any time when happiness is needed.

- It pairs very well with pâté, chocolate desserts, ice 

creams, cheeses, etc.

- It's also a great base for preparing cocktails. For 

example, the Allegrata Cocktail: one part Rata�a, three 

parts orange juice, and a touch of lime.


