
La Petite Sophie
Range                                                         Tasting notes

Reserva Gitana winery

10 - 12 ° C

Alcool
Total acidity(g/l)
Reducing sugards

Grape variety

Chardonnay, Fetească Regală, Riesling

eType

Blended high quality dry white 
wine  

Vintage

2020

Soil tipe

Typical carbonate chernozem with clay 
texture

Yield  per hectar

6-7 tons

Vinification

Culinary recommendation

Ideal to be served with seafood,  fish  
and white meat dishes.

Vineyards/ Wine 
region

Recommended serving 
temperature

Wine region Valul lui Traian, 
Romanovca village

14.0%
6,8
4

www.gitana.md

Visual: Golden color with greenish 
reflections
Olfactory: Intense bouquet with 
aromas of roses, acacia and saffron 
flowers and hints of vanilla and 
citrus.
Taste: Complex with hints of 
pineapple and exotic fruits. Well 
balanced with an elegant and long 
aftertaste

The grapes are picked up and selected 
manually. After being destemmed the 
cryomaceration technique is applied . It 
consists in maintaining the grapes juice 
in contact with the grapes pulp for about 
6-8 hours at a temperature of 2-4 C. 
After clarification, the grape juice starts 
its alcoholic fermentation at a controlled 
temperature between 12-14 degrees. For 
the final blend , only Chardonnay will be 
aged in 225 L barriques for 4-6 months . 
After the blend is ready , the wine will 
stay in still tanks for 4-5 months in order 
to have a great equilibrium of the blend

Medium age of vineyard 

18 years old

http://www.gitana.md/

