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L FILERE

DENOMINAZIONE DI ORIGINE
CONTROLLATA

‘ Classification: dry white wine

‘ Vintage: 2022

| Vine: Chardonnay 100%

| Alcool (% Vol): 13% vol

‘ Residual sugar: 3 gr/lt ca.

‘ Total acidity: 5,5 %o

‘ Allergens: sulphites

‘ Available formats: 75 cl

PRODUCT CHARACTERISTICS

‘ Colour: light straw yellow with golden reflections

‘ Aroma: intensely fruity, delicate with floral hints

‘ Taste: soft, slightly acidic and lively

‘ Serving temperature: 8/10° C

‘ Gastronomic matches: light starters, fish and vegetable
based dishes. Perfect also as an aperitif
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