
REGION: Abruzzo

APPELLATION: Terre di Chieti IGT

VARIETAL(S): Chardonnay

ABV: 12%

WINEMAKING:

Brief cold maceration of the
pressed grapes; soft pressing
and fermentation at controlled
temperature in stainless steel
tanks.

CHARACTERISTICS:

Pale yellow with bright green
hues.
Varietal with aromas of exotic
fruit, banana and delicate
notes of yellow flowers. Fresh,
soft and pleasant. Medium
body with good persistence.

FOOD PAIRINGS:

Excellent with all fish-based
cuisine from fish and shellfish
starters to seafood risottos;
also a good accompaniment to
light pasta and rice dishes and
delicate meat-based dishes.
Excellent as an aperitif.

SIZES: 750ml, 1.5L

CA’ DEL SARTO
Chardonnay


