
Sensory Characteristics
This chardonnay has been a component of the “Great Salento” for 
decades. The color of this wine is strong pale yellow, with golden 
reflections. Its excellent structure expresses elegant fruity ( apple 
and exotic fruit) with floral accents and hazelnut aroma balanced 
with good freshness and softness. Particularly ideal to accompany 
fish and white meats. 

Harvest
End of Agoust

Vinification Process
Light pressing of whole cluster, static clearing, maceration for few 
hours, fermentation in temperature-controlled stainless steel 
tanks.

Alcohol Content
13%

Soil Type
“red soil” is a type of red clay soil produced by the weathering of 
limestone, typical of Manduria’s area

Vine Cultivation System
Guyot

Grape Yield
80 quintals per hectare

CHARDONNAY
Producer  MASSERIA CICELLA

Appelation
Salento Chardonnay  I.G.T.

Wine Type
White

Vintage
2012

Grape Variety
100% Chardonnay

Country:

Region:

Area:

Italy

Puglia

Lizzano Taranto

PRODUCTION ZONE

CAPITALWINESLLC.COMCAPITAL WINES
3222 N Street, NW 4th floor
Washington DC 20007 USA
Tel: 1.877.290.5134 - Fax: 202.965.7119


