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CHARDONNAY Monte della Guardia 

GRAPE VARIETY: 100% Chardonnay 

ALTITUDE: 113 m above sea level 

ORIENTATION: North–South 

YIELD / HA: 80–90 quintals 

VINEYARD AGE: 30 years 

HARVEST: Hand-picked during the first week of 

September 

VINIFICATION AND AGEING: Grapes are gently 

pressed, and the must ferments in stainless steel for 

10–15 days at a controlled temperature of 15–18°C, 

with clarification through natural sedimentation. 

Ageing lasts one year: 60% in stainless steel and 40% in 

barrique, followed by six months of bottle maturation. 

TASTING NOTES: Brilliant straw-yellow in color. The 

nose reveals aromas of hawthorn blossom, gradually 

unfolding into fruity notes of green apple and apricot, 

with subtle hints of dried fruit, hazelnut, and almond. 

On the palate, it is well-balanced, with refreshing citrus 

nuances that complement the natural richness of 

Chardonnay. 

OPTIMAL MATURITY: 5 years after bottling 

PAIRINGS: Shellfish, seafood, and Asian cuisine 

 


