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appellation

Friuli DOC

area

Cervignano del Friuli

(North Eastern Italy)

grapes

Chardonnay

alcohol level

13% vol.

bottle size

750 ml

vinification and ageing

The grapes undergo a gentle crushing and a 

delicate pressing. The must ferments at a con-

trolled temperature of around 18°C. (64°F.), in 

order to preserve the wine’s fruitiness and all 

of its organoleptic complexity.

colour

Vivid straw-yellow color enlivened by lumi-

nous reflections.

bouquet

Intense and extremely fresh, with notes of el-

derflower, banana and Golden Delicious apples.

flavour

Delicately dry with fine balance and enchan-

ting harmony. Its acidity is excellent and em-

phasizes the wine’s freshness.

serving temperature

Best served cool, around 8° - 10° C.

food matches

A highly versatile wine: as a light and pleasant 

aperitif, it combines in fine style with appeti-

zers, throughout a meal it accompanies every 

delicate first-course dish and preparations of 

fish, vegetables and white meats.

Chardonnay


