BOTTLE GL71 GLASS
CORK FOR 51 ORGANIC
CAPSULE 90C/PVC PLASTIC

/f/ra’aﬁr ~ Pemonte 0.0.C, 5émlmmy

Wine Piedmont D.O.C. Chardonnay
Grape variety 100% Chardonnay

Alcohol 13.50 ° Vol.

Refining In stainless steel tanks.
Refining in bottle At least 2 months.

Color Straw yellow.

Parfume Intense fruity bouquet.

Taste Sweet - fruity, enhances a

aftertaste of wild berries.
Serving temperature 8°-10°C

Combinations It is excellent as an aperitif,
it mainly accompanies fish-
based dishes, grilled meats and
fresh cheeses.
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