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CHARDONNAY 
ALTO ADIGE DOC 

 

TASTING NOTES 
The Chardonnay stands out for its refined and complex aroma, 
characterized by elegant notes of ripe fruit and delicate nuances 
of exotic fruits. The hillside vineyards, where warm days 
alternate with cool nights, offer the ideal conditions for this 
variety to develop its freshness, balance, and harmonious body.  

TERROIR 
Warm and clayey flint soils with calcareous sediment deposits at 
an altitude of 250 - 400 m.a.s.l. 

VINE TRAINING SYSTEM  
Guyot  

VINIFICATION 
Slow fermentation at controlled temperature in stainless steel 
tanks  

OPTIMAL AGEING 
Up to 5 years 

PAIRING RECOMMENDATIONS 
For aperitif, warm starters and fish dishes  

SERVING TEMPERATURE  
10° - 12°C  
 

 

 

 

  


