
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Planting density: 3800 vines/ha   //   Production: 90 quintal/ha   //   Cultivation technique: Guyot 

 

 

 

 

 

 

 Thanks to the analysis of 

the nuclear DNA we can 

trace the origins of 

Chardonnay, it surely 

derives from the 

crossbreed of Pinot Nero 

and Gouais Bianco. Its 

origins are distant, first 

cultivated in Dalmatia it 

was brought to France by 

the Roman legions driven 

by Probo. The 

Chardonnay grapes 

found perfect home in 

Burgundy, Bordeaux 

(Graves) and in 

Champagne. Named as 

Pinot-Chardonnay t 

arrived in Italy (in 

Trentino) at the end of 

the XIX century, thanks to 

the Austrian 

administration, through 

S. Michele Agrarian 

Institute. The later 

spread of the vines in 

Trentino and in Friuli was 

thanks to Giulio Ferrari’s 

knowledge of European 

viticulture who perfectly 

understood the 

potentiality of 

Chardonnay. 

Tasting Notes 

In the glass it has a full, 

straw-yellow color. When 

brought to the nose, it 

gives off subtle but 

persistent aromas, 

butter, apple, acacia’s 

flowers and fresh bread 

smells. 

Finally vanilla notes are 

perceived. 

To the palate is fresh, 

tasty and mineral. All the 

aromas perceived with 

the nose are still present 

in the taste giving a 

sweet, soft, full 

sensation. Very persistent 

with a final note of sweet 

vanilla granted by a small 

quantity of wine refined 

in wood barrels. 

When To Drink 

It is the most 

international wine for its 

pleasantness and great 

range of combinations. 

It is a wine that, for its 

freshness, goes perfectly 

withantipasto especially 

if made of fish. 

With the starters it is 

good with vegetable 

soup - even more if 

containing fish – cream 

with zucchini or 

chickpea soup, fish 

couscous, sea risotto 

and artichoke risotto. 

With the main course, 

for the cleanness it gives 

to the palate, it is 

suitable for fish, chicken 

or pork courses, 

especially with creams 

and sauces, but only if 

they are not made by 

tomato which sharpness 

contrasts with the 

buttery characteristic of 

Chardonnay. 


