


Alimante Chardonnay
straw yellow wine.

Floral, fruity, mineral scent.
Dry, savory, elegant flavor.

Fermentation in steel tanks at a controlled 
temperature. Aging on the fine lees 

for at least six months.
Refinement in the bottle.



Chardonnay
Grape

12°C
Serving temp.

13-14%
Alcohol



Vegetables

Pizza

Pasta & rice

Appetizers

White meat

Fish

Cheese

Recommended with:



Guyot
Wine training system

Clayey
Soil

1,5kg/
vine
Grape yield

6.300
plants / ha

Density

early

September
Harvest by hand


