
Region. Verona, Veneto.

Grapes. Chardonnay, from hillside vineyards of Verona area.

Tasting Notes. Light straw color. Dry, spicy, nose of fresh fruit. 
Elegant, balanced, soft taste.

Food Pairings. Perfect as aperitif, with appetizers, hors d‘o-
euvres, light meals, rice and fish dishes. Serve chilled at 8 - 10 
°C. Drink while still young.

Analysis. Alcohol: 13% Vol.; Total Acidity: 5,6g/l; Residual 
Sugar: 5,5 g/l.

Vinification. Selected fresh grapes picked with automatic har-
vester. Soft pressing and fermentation at controlled temperature.
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Bottle. “Sophia” 750 ml (in box of 6 bt).

“Azienda Agricola Roccolo del Lago”, is situated in the hillside area of the Garda 
Lake and is the result of the cooperation between “Giuseppe Campagnola Spa” 
and “Tenute Agricole Francesco Righetti”. 

Azienda Agricola

Chardonny  Veronese IGT - 100% Organic

Vineyards. From 30 hectares of vineyards planted in morenic 
soils and situated in the hills of Classic Bardolino Area, in Saline 
and Colombare of Lazise. Grapes are grown in full respect of the 
territory with a Certified Organic Agriculture.


