Planeta

Chardonnay 2023

SIZE

VINTAGE

ABV

GRAPE VARIETIES

CLOSURE

SKU CODE

EXPRESSION

COUNTRY

REGION

ALLERGENS

SUITABLE FOR

CLOSURE

PH

TOTAL ACIDITY

RESIDUAL SUGAR

SKU

75c¢l

2023

13.5%

Chardonnay (100%)
Natural Cork
26566123

White, Generous, and
Intense

Italy

Sicily

Sulphur

Vegans, Vegetarians
Natural Cork

3.38

5.65¢/I Tartaric
2.1g/l

26566123

DO @

WHITE ITALY SICILY ORGANIC SUITABLE
STILL WINE FOR VEGANS

TASTING NOTE

A rich, golden Chardonnay that bundles
yellow peaches, acacia honey and a touch of
marzipan into a net of fine-thread acidity, then
hits you with a homely waft of toast.

VINIFICATION

"Vinification: After destalking, soft pressing
and static sedimentation at a low
temperature, fermentation in barrique at
180C, maturation of 11 months with
batonnage carried out every 10
daysMaturation: in Allier oak barriques of 225
litres, 50% new and 50% 2nd and 3rd use."

FOOD MATCHING

For a change, try it with some just seared foie
gras or with roast veal and mushroom sauce.
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