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COLLE MANORA

MONFERRATO WHITE

DENOMINAZIONE DI ORIGINE CONTROLLATA

“Dedicated to Mila Schon,,

;. Region: Piemonte, Italy
.. Grape variety: 60% Chardonnay | 40% Viognier
:. Alcohol: 13,5%
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Luca Maron
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Accolades and
Awards:

WVINTAGE COLLEZIONE 2015:

SMV Canada: Gold Medal
Harpers Wine Award: 5 Stars
Harpers Wine Award: Top Star Taste
Il Gambero Rosso: 2 Bicchieri
Decanter Wine Awards: Bronze Medal
Merano Wine Hunter: 89 pts

Luca Maroni: 91 pts

Il Golosario: Top 100 wines
Guida Vini Veronelli: 87 pts

.. Style: White Dry, Oaked
:. Serving temperature: 10-12 °C
.. Suggested glass: Large Tulip

COLLEZIONE 2015

COLLE MANORA

Gently oaked, full bodied white wine. Inspired by the extraordinary fashion
designer Mila Schon, founder of Colle Manora, it’s the gift of the combination
of two extraordinary grapes and our generous terroir.

The running juices ferment in stainless-steel vats (Viognier) and in french
barriques (Chardonnay). The wine rests then sur lie for 12 more months,
developing charming nuances. Blended before bottling, 12 more months in
bottle complete the first evolution of a wine that can age for decades.

Wine of infinite nuances, great with Italian and International cuisine,
important fishes, lobsters, and crayfish. Elegant aperitif with blue cheeses,
it’s perfect to challenge complex recipes and exotic spices.



