COLLEVENTO
921

Chardonnay

IGT Trevenezie

S

GRAPE VARIETY
Chardonnay

SOIL
2

<”  Pebbly plain with red clay deposits of moraine origin,
Central Friuli region.

VINIFICATION

Soft pressing of grapes. Must fermentation in stainless steel
tanks with selected yeasts. Bottle ageing.

ALCOHOL~
12.00 % vol

* indicative values

TASTING NOTES
Aromas of Golden Delicious apple, acacia and honey. Floral
scents. Hints of tropical fruits emerge while ageing.
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SERVING TEMPERATURE
10°-12°C

-

BOTTLE SIZE
0.75-15L

-
P

HARDONNATY
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