
Grape 
varieties

Colour

Aromas

Taste

Serving  
temperature

Alcohol
content

Food pairing

Chardonnay 100% Straw yellow with greenish reflections

Fresh, delicate

Delicate, fine 

Soft pressing of the grapes, fermentation at controlled
temperature in stainless steel tanks with a fermentation 
in autoclave tanks for 20/25 days at temperature 
controlled.

 
                      

8-10 °C - 46.4-50 °F

11,5%

Light appetizer, risotto with fish and seafoods

Bottle 
content:

Cavriana, Mantova (MN)

170 ML A.S.L.

Morenic

Pruned-renewable cordon-trained

September

Production 
area

 

Altitude

Soil costitution

Harvest 

750 ml

Cantina Bertagna I Strada Madonna della Porta 14 I Cavriana (MN) I Tel. 037682211 I info@cantinabertagna.it I www.cantinabertagna.it

Vine training
system

Vinification 

chardonnay frizzante


