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Chardonnay Fest

White wine from Italy

Producer and bottler: Kellerei Meran Burggrafler Gen. Landw. Ges. - Via Cantina 9 -
39020 Marlengo (BZ) - Italia - +39 0473 447137

Quality Designation: Denominazione di Origine Controllata (DOC)
Grape variety: 100% Chardonnay.

Sensory characteristics: The bouquet is reminiscent of exotic fruits such as banana,
pineapple and ripe apples. The taste is dry, harmonious, fresh, very soft with a
persistent finish. You can taste subtle pineapple, yellow apple and caramel.

Colour: Lively straw yellow with a greenish tinge.
Alcohol content: 13.5 % Vol.

Residual sugar: 3.6 g/l

Acid: 5.8 g/l

Closure type: Natural cork.

How to serve: This Chardonnay goes well with poultry, fish dishes, soft cheeses,
smoked fish and meat, poultry pies and quiches.

Recommended serving temperature: Between 10 and 12°C.

Allergens: Contains sulphites
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Imprint:
Cantina24 — Wine trade
Pideritplatz 2
32825 Blomberg
Germany
Tel.: +49 (0)5235 97473

Protection of minors: We deliver this article only to adults of unlimited legal capacity and reserve the right to demand appropriate proof of age.
The data required for the order, such as name, address, etc., must be provided in full and truthfully.



