
Name I.G.T. Trevenezie
Wine variety White
Region of Origin Friuli

Land
Silty loam with a tendency towards
clay.

Be Chardonnay 100%
Harvest Period Early September

Winemaking
Maceration with the skins for a
duration of 4 to 5 days.

Refinement No

Color
Vibrant straw yellow with greenish
undertones

Perlage Refined and unwavering

Perfume Melodious and fervent

Like
Vibrant and spirited, with a gentle,
fruity finish.

Culinary pairings
Aperitif, superbly complemented by
vegetable and fish dishes.

Serving temperature 8-10°C

Alcohol concentration 11,5 % vol.
Total acidity 5.7 g/l

Residual sugars 10 g/l

SPARKLING CHARDONNAY

TASTING NOTES

ANALYTICAL INFORMATION
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