
 

 

 
Vino Bianco   “ 45 “ 

 

 
 
GRAPE VARIETY:  
 

Chardonnay 60% -  Cortese 40% 
 

 

ORIGIN: 
 

Selection of grapes Chardonnay and Cortese from 

South-West and South-East facing vineyards planted 

in 1985 in the Franco Mondo estate. 
 

 

WINE-MAKING: 
 

Obtained by the fermentation of must in stainless 

steel tanks at controlled temperature in order to     

encourage maximum extraction of varietal aromas of 

the grapes. The wine obtained is subjected to         

repeated decantation in order to favor the natural 

clarification and is then bottled after the filtration. 
 

 

 

CHARACTERISTICS: 
 

Straw yellow  with greenish highligths. Persistent 

exotic fruits scent at the palate has a soft taste,     

pleasant and harmonious with a slightly fruity  

aftertaste.  
 

 

SERVING SUGGESTIONS: 
 

Is the ideal companion for fish and light starters, but 

rises perfectly to the  occasion when served with   

pasta or rice dishes  and all dishes of fish sauce. 


