MACROCATEGCRLA

BOTTIGLIE

TAPPI

CAPSULE

ETICHETTA IN
CARTA

AN LLEGA B LANER

Mt aanm

CODICE
TIFD MATERIALE AMBIEMALE SIMBOLO DESTINAZIONE RIFILTD
MATERIALE

VETRL VERDE GL T RACCOLTA VETRO
&l
) RACCOLTA
SUGHERD FCA 51 E& DIFFEREMNZATA
] DEDRCATA,

CAPSULE IN ﬁ
BTAGNO TiH 42 ‘ RACCOLTA ALLLIIMIO

FE

LE ETICHETTE APPOSTE IM FRONTE E RETRC BOTTIELIE HOM S0MO
SOGGETTE A SMALTIMENTO SEPNAATO Dukl L& BOTTIGLLA N VETRD

CASTELLO:ABIANO

MARCHESI|I CATTANEO ADORNO GIUSTINIANI

Piemonte chardonnay DOC

Castello

5 Grappoli di BIBENDA 2016

@ DENOMINATION:
Piemonte Chardonnay DOC

- FORMAT:
0,751 - 1,51 - 3|

(p TYPE:

oo

White

% GRAPES:
Chardonnay 100%

@ AGING:
Fermented in barrique and aging on the fine lees with frequent batonnage for about 9
months.

Further refinement in the bottle for about 12 months.

LL_ SERVING TEMPERATURE:
12 - 14°C.

11! PAIRING:
It goes well with sauced fish dishes, white meats or cheeses. Excellent as an aperitif.
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2l AWARDS:
5 bunches BIBENDA 2016

1 TASTING NOTES:
Color: Visually it appears of a clear straw yellow that tends to golden.

Bouquet: The nose shows fruity scents, grapefruit peel, pineapple and dried apricot. Then
the secondary hints emerge such as meilted butter, honey, hazelnut and mineral
sensations.
Taste: In the mouth it is savory, warm, full but lean. A slight and pleasant tannic vein is

perceptible with a sapid-bitter aftertaste.

@ NOTE FROM THE WINE-MARKER:

Wine of great richness and elegance, characteristics conferred by the Chardonnay grape
which finds optimal production conditions among the white clay hills of Gabiano.

The limited production of grapes per hectare is obtained with rigorous pruning and
selection of the grapes during the harvesting phase which takes place by hand.

The slightly late harvest allows to obtain clusters of an intense gold color with great
aromatic complexity and high sugar accumulations.

The 7-month stay in barrique gives Castello complexity and broad and defined nuances,

perceptible both to the nose and to the palate.



