
Grape:
100% Chardonnay

Origin:
IGP Puglia bianco

Altitude:
150-200 meters above sea level

Conduction:
High and low trellis

Yield per Hectare:
120 quintals (12 tons)

Harvest System:
Manual

Vinification:
Gentle press, fermentation in 

stainless steel tanks with tempe-
rature control of 14 degrees C

Maturing and aging:
stainless steel tank and bottle.

Tasting notes:
Straw yellow with golden hues, notes 

of pineapple, mango and honeydew 
melon. In the mouth it is elegant, fresh 

with pleasant acidity.

Served:
at 8/9 degrees C

46/48 degrees F


