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Chardonnay



TYPE OF WINE: Organic white wine. : BATT I STA

----------------------------------------------------------------------------------------------------- . TECHNICAL FILE

VINEYARDS: Vines of 2012, with 4,500 plants per hectare, spurred-cordon
training.

WINEMAKING TECHNIQUES: The grapes are vinified without skin contact
and controlled temperature.

AGEING: Left on the lees in stainless steel for 3 months and at least
3 months in bottles. * ORGANISMO DI CONTROLLO C O N TACT
: AUTORIZZATO DAL MIPAAF:
----------------------------------------------------------------------------------------------------- . IT-BIO-004 - -
NUMBER OF BOTTLES PRODUCED: 15.000. : AGRICOLTURA ITALIA lnfo[apandolfa.lt
. Phone +39 0543 940073
pandolfa.it

'OPERATORE CONTROLLATO
N.26435



