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CA'BOLANI

Chardonnay

frizzante

APPELLATION
Delle Venezie IGT

AREA
North-eastern Italy

GRAPES
100% Chardonnay

ALCOHOL LEVEL
10,5% vol.

BOTTLE SIZE
750 ml

VINIFICATION

The grapes undergo a soft pressing and then
the must ferments at a controlled tempera-
ture of 19° C. (66° F.). A brief re-fermentation
gives this wine its agreeable liveliness and fra-
grance.

COLOUR
Pale straw-yellow with greenish highlights.

BOUQUET
Invitingly fresh, with rich fruity scents, espe-
cially of exotic fruits.

FLAVOUR
Appealingly fresh and elegant; enchantingly
well-balanced.

SERVING TEMPERATURE
Serve at 8°-10° C. (46° - 50° F)

FOOD MATCHES

Its refreshingly fruity style makes it a refined
and elegant aperitif, or a wine to be served
throughout the meal.
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