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WINE 
Chardonnay Igt Veneto Barrique [aged 
in oak] 

 

APPELLATION Igt Veneto  

GRAPE VARIETY 100 % Chardonnay  

GROWING 
LOCATION 

Tenuta San Giorgio’s own vineyards, located in the most 
wine-prolific area of all eastern Veneto – the so-called 
Grave di Papadopoli – in a viticultural environment of 
natural beauty crossed by the river Piave. 

 

SOIL 
COMPOSITION & 
ENVIRONMENT 

Alluvial origin, pebbly, clayey, silty, extremely rich in 
carbonate and nutrient microelements carried by the 
river, tempered in climate. 

 

TRAINING 
SYSTEM 

Sylvoz  

HARVEST 
SEASON 

Grapes are harvested overripe in early September.  

AGEING 12 months at rest in pure oak barrels.  

ALCOHOL 12 % by vol.  

TASTING NOTES 

Vibrant, golden-yellow in colour, the fragrance 
maintains unaltered the typical scent of Chardonnay 
grapes, which recalls golden apple, banana and tropical 
fruit, enhanced by the full, dense, rounded bouquet 
conferred by the time spent in oak barrels, which also 
confers complexity and a well-developed texture. 
Rounded and persistent on the palate, in balance 
between the fresh and soft elements, with a distinct hint 
of vanilla and just a touch of acacia honey. 

 

SERVING TEMP. 12-14 C°  

FOOD AND WINE 
PAIRING 

This oaked Chardonnay makes a supreme 
accompaniment to richly-flavoured first courses, such as 
shellfish spicy soups, pasta baked in white sauce with 
grated cheese, and pasta with Bolognese sauce. Also 
ideal for serving with sauced, grilled white meat dishes.  

 

 

 

 

 

 

PACKAGING  
 

BOTTLES/CASE: 6 
CASES/EPAL: 95 


