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Veneto Bianco 
Typical Geographical Indication  

Chardonnay

Roncà, Veneto, Alpone Valley

10.000 liters

Guyot with 7000 grapevines per 
hectare.

Handpicked in cases

Fermentation in stainless steel for 
approx. 3 hours of maceration in 
carbonic atmosphere and f
ermentation in stainless steel at 
controlled temperature of 14-16 
°C.

In oak barrels for 6 months.

Straw yellow color. Delicate aroma 
of tropical fruit with well balanced 
acidity and rich mineral quality.

Goes well with light dishes and 

20.000 bottles (750ml)

12,5% 

10-12°C
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CHARDONNAY
Veneto Bianco IGT
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