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CHARDONNAY I.G.T.
NAME: Colli Euganei Chardonnay
GRAPE VARIETY: 100% Chardonnay
PRODUCTION AREA: Cinto Euganeo
YIELD PER HECTARE: 9000 kg/ha (4 tons/acre)
ALTITUDE: 300 meters a.s.l.
EXPOSURE: south
SOIL: mostly clay
VINE TRAINING SYSTEM: Doppio Capovolto
YEAR OF PLANTING: 1990
HARVEST TIME: second decade of September
PLANT DENSITY: 3300 grapevines per hectare (1350 per acre)
VINIFICATION: After being harvested, the grapes are destemmed and
crushed, with immediate removal of the skins and other
solid elements. Then the grapes are softly pressed with the
help of horizontal pneumatic presses with closed tank
(saturable with nitrogen), that facilitate the extraction of a
quite clean grape juice. The application of the reductive
winemaking technique allows to preserve all the primary
aromas specific to the grape variety as well as to totally
eliminate oxygen, which is the main responsible for
oxidation. The must obtained goes through a fermentation
process with selected yeasts at controlled temperature of
17°C. At the end of the alcoholic fermentation, the wine is
poured off into tanks for the fining.
WINE FINING: in thermo-conditioned steel tanks, where the wine is kept
on fine lees for five months. After bottling, the wine ages in
the bottle for a period of three months.

PRODUCTION: 7000 bottles
TASTING NOTES: This wine has a bright straw yellow colour, a fresh and
aromatic bouquet, characterised by exotic fruit flavours
of banana, mango and melon. Structured, well-balanced
and harmonious on the palate. The taste is made even
more captivating by the presence of delicate salty mineral
notes. It is best served at a temperature of 12°C.
ALCOHOL: 13.5% vol.
RESIDUAL SUGAR: 4.00 g/l
TOTAL ACIDITY: 6.00 g/l
PH: 3,20
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