
100% Chardonnay

Clay-limestone soils and gravelly terraces.

70 hL/hectare

Mechanical harvesting carried out at night to preserve the freshness
of the aromas and the firmness of the grapes.

Traditional vinification with temperature-controlled fermentation.

Pale gold hue.
Intense aromas with floral and fruity notes.

Persistent and expressive flavors.

Enjoy with fish and seafood. Surprisingly, it pairs well with certain
cheeses and is perfect as an aperitif.
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