ROENO

azienda agricola

LE FRATTE

Chardonnay

Originally from France, precisely from
Burgundy, it is not known exactly when it
arrived in Italy.

It was confused with Pinot Blanc, from which

it was also distinguished by the name of
Pinot Giallo.

Grape Varielies: 100% Chardonnay

Name: Chardonnay della Valdadige DOC

Production area: Valdadige Trentina-Veronese
Collection Methods: by hand

Vinification and Aging:after a delicate destemming,
a short maceration in temperature-controlled steel
tanks follows.

At the end of fermentation, the wine is kept in
contact with the yeasts, in stainless steel
containers.

Colour: straw yellow

Bouquet: broad and complex with hints of banana,
peach and exotic fruit

Flavour: rich, intense and persistent, with a good
aroma and balanced acidity

Gradation: 13% vol.

LE FRATTE
CHARDONNAY

Gastronomic combinations: thanks to its elegance it
RQENO lends itself well to various combinations. Excellent
as an aperitif, it goes well with dry pasta, with
white meat and fish dishes

Service Temperature: 8 - 10 °C
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