CHARDONNAY

I'G-T-
CANTINE GUIDI

1929 PRXIVMALUCE

AREA OF PRODUCTION

The vineyards planted with Cordon t training system
have an average age of 20 years.

They are placed at 350 - 400 m, close to San Gimignano
area. The soil is composed by sandy and clay layers,
rich in texture and in minerals fossils.

GRAPES
" 100% Chardonnay

VINIFICATION

In steel tank at controlled temperature of 16°C

AGEING
@ 3 Month in steel tank

CHARACTERISTIC

It has a straw yellow colour, plenty of exotic fruit
fragrance and a full bodied, persistend and harmonious
taste.

ALCOHOLIC }'
13,0 % Vol. [

TEMPERATURE OF SERVICE ‘

10-12 °C. PR ODUCT OF | T ALY

NOTES

The name comes from the particular moment of the ( . E ’

harvest. It takes place at the Sunshine in order to :

preserve all its delicate aromas and parfumes. CANTINE GUIDI
1929

AWARDS PRIMALUCE

CHARCONYAY TOSCAND
! ! 2 Bicchierl

INCASIONE Do DUFAMLA 1ML

| Gambero Rosso

www.guidil929.com





