
CHARD ONNAY
FIANO

PUGLIA
INDICAZIONE GEOGRAFICA PROTETTA

BIANCO

Origin of the vineyards
Apulia.

Grape variety
Chardonnay and Fiano in the percentages allowed.

Vine training system
Spurred cordon and guyot. 

Soil
Calcareous and sandy.

Winemaking and maturation
Soft pressing of the grapes and fermentation in white in 
controlled environment, then maturation in steel.
	
Sensory analysis
Bright pale yellow. Intense nose of apple, pear and melon, 
then white flowers and aromatic herbs. Smooth in the mouth, 
fresh, tasty and persistent.

Alcohol
12% - 13%.

Serving temperature
6/8° C.

Food matches
Great aperitif, seafood starter, risotto and steamed cod filet.
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