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Chardonnay 100%

Clay-limestone
of alluvial origin

First decade of September

Frizzante

Light straw yellow, with fine and 
persistent texture

Important hints of wildflowers 
emerge. Finish of ripe fruit

Just the right acidity, well-bodied, 
savory

12%

Excellent as an aperitif, with 
appetizers, not too elaborate 
seafood dishes, as well as with 
light fried foods or pizza

Serve at 6-8°C

vineyard production notes

tasting notes

vineyard production notes

wine technical sheet www.pantarottovini.it

Via Boa, 19
30020 Pramaggiore

Venezia – Italia

t  +39 340 8431178
e  info@pantarottovini.it


