(:\<§'(‘(>,1~\f?r NEW WINES FOR A NEW ERA

INFA RISEFRW

CARAIO CHARDONNAY

D.O.C. FRIULI AQUILEIA

A bright golden-yellow wine with creamy, vanilla-scented aromas of jasmine
and pastry, balanced by minerality and freshness. On the palate, soft notes of
vanilla and toast emerge.

APPELLATION GRAPES

Chardonnay D.O.C. Friuli Aquileia. Chardonnay.

VINEYARDS HARVEST

Located on the estates of Cortona di Towards the end of September.

Fiumicello, where once Torre stream
flowed, the terrains are principally make
up of silt, sand and clay and they are
rich in active limestone.

VINIFICATION

Careful selection in the vineyard with thinning, leaf removal and late manual
harvesting. Fermentation and refinement in French oak barrels for 7 months, followed
by refinement in tanks for approximately 7 months and then rests in the bottle for at
least another 7 months.

DURATION
Its peak quality is 3 to 5 years after bottling, it keeps well over time.

GRADATION RESIDUAL SUGARS
14% Vol. 0g/l

TOTAL ACIDITY NET DRY EXTRACT
5,5 g/l 22,5/l
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