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Alto Adige DOC 

Chardonnay 100% 

400 – 700 m a.s.l.

45%

Delicate processing and crushing,  
controlled-temperature fermentation 
and ageing on fine lees in stainless 
steel tanks, no malolactic fermentation

5 years 

6.2 g/l

2.1 g/l

Today, this variety is grown worldwde, and in the lower  
Valle Isarco it finds the ideal climatic conditions for  
acquiring its typical taste. 

Appellation: 

Grapes:

Vineyard:

Slope:

Vinification:

Ageing capacity:

Acidity:

Dosage:


