CANTINA

ALDENO

DAL 1910

ALTINATE BLANC DE BLANC

TRENTO DOC - BIO VEGAN

CLASSIFICATION | Trento Doc
(controlled denomination of origin)
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NAME | Altinate Bio Vegan

GRAPE VARIETIES | Chardonnay 100%
PRODUCTION AREA | Villamontagna (Trento)
TRAINING SYSTEM | Trentino arbour

HARVEST | Hand harvest

WINE-MAKING | The particular cuvee

and the 24 months aging allow an optimal
conservation of the product

TASTING CHARACTERISTICS | Straw-yellow wine with
a fine and persistent perlage. Intense aroma,

floral and fruity with honey and hazelnuts nuances.
Dry, fresh and elegant with pleasant hints

of hazelnuts and yeast, persistent.

ALCOHOL CONTENT I 12% vol.

BOTTLE SIZE | 75 cl. / 150 cl.

SERVING TEMPERATUR | 8 °C

GASTRONOMIC | Excellent aperitif,
it pairs well with vegan and not vegan dishes.
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