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chard onnay
P r o t e c t e d  G e o g r a p h i c a l  I n d i c at i o n  V e n e z i a  G i u l i a

Var iety _ Chardonnay

Vine yard  lo c at ion _ Mossa

S oi l  ty p e _ Grave l ly  l imestone  uplands  (60  m as l )

Aver age  age _ 20  years

Vine  tr aining  system _ Guyot  5 ,000  plants /ha

Yie ld _ 50  h l /ha

Winema k ing _ Fer ment at ion  in  tonneaux  (19/21  °C) .  The 
wine  remains  on  t he  f ine  l ees  for  7  mont hs 
and  undergo es  weekly  batonnage .  B ott l ing 
and  f ur t her  age ing  in  t he  b ott le .

Ag ing  p otent ia l _ 4  -  6  years

S er v ing  temp er ature _ 11  °C

Fo o d p air ing _ Meat ,  f i sh . 
Sug gested  di shes : 
Ang ler f i sh  bites  in  a  c r u st  of  a lmond s .
Broccol i  and  r icot ta  cannel loni  w ith  spic y  ragout . 
E scalopes  w ith  white  w ine  and  parsley  sauce .

 


