CHARDONNAY
TERRE DABRUZZOIGF

GRAN SASSO, WHITE WINE

APPELLATION
Abruzzo, Italy

VARIETAL COMPOSITON

Chardonnay

ALCOHOL CONTENT

12% vol.
WINEMAKING

Delicate stalk-stripping and crushing. Pressing, clarification,
fermentation of the clean must for 20 days at 12° C.

TASTING NOTES

Bright straw yellow color. Aromas of ripe tropical fruits, pear,
and a hint of citrus zest. On the palate it's fresh and well-
balanced, with notes of pineapple, apple, and delicate floral
nuances. The finish is smooth, with pleasant minerality and a
touch of almond.

FOOD PAIRING

CSTIELCER LR CE- 3 Perfectly pairs with light appetizers, fresh seafood,
Teann veof grilled fish, white meats, vegetable and mushroom
risofto, and soft cheeses. Serve at 10-12° C.
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