
PRODUCTION AREA

Venetian area
VARIETAL

100% Chardonnay
Hand-selected

VINIFICATION

White method at controlled temperature
BOTTLE REFINEMENT

3 months prior to its release
COLOR • BOUQUET • FLAVOR 

Gold with slight shades of yellow
Fragrance of apples and fresh bread;
when aged, honey and ripe peaches

Fruity flavour
COMPLIMENTARY FOODS

Excellent aperitif; ideal with light hors d’oeuvres
of fish or raw meats, lobster, sautéed frogs, 

stewed snails, spaghetti with seafood

Cormons

CHARDONNAY DELLE VENEZIA IGT

39


