PIEDMONT DOC CHARDONNAY

TECHNICAL CHARACTERISTICS }
Type: Still white wine

Variety: Chardonnag 100%

Production area: Tta]g - Nizza Monferrato
Bottle size: 75 cl

Vintage: 2018

Alcool: 13% Vol.

Serving temperature: 8° C

VINIFICATION ;

Manual harvest, with crushing and immediate
pressing, low temperature fermentation in steel tanks.
Aging for 6 months in lightly toasted oak barrels with

steam-bent staves.

TASTING NOTES }

Golden yellow color, intense and quite complex, floral,
fruity and slightly toasted. On the palate dry, warm,
savory and persistent.

CASCINA PERFUMO




