FIRST VINTAGE: 1989.

PRODUCTION
Selected company
owned vineyards
PRODUCTION AREA:
AREA: Company
owned vineyards
located
located in Ascoli Piceno and Ripatransone.
in Ascoli Piceno.

ALTITUDE: 200-300 m a.s.l.
SOIL: Medium-textured, tending towards a sandy soil.
TRAINING SYSTEM: Guyot.
PLANT DENSITY: 5000 plants per hectare.

YIELD PER HECTARE:
HECTARE: 80
60quintals
quintalsapprox.
approx.
YIELD PER VINE: 1.5 kg approx.
HARVEST: Hand picked in the early morning or late afternoon in small cases.
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SIGHT

Bright straw yellow.

peach

pineapple

acacia

SMELL

Intense bouquet with sharp fruit
nuances of peach, pineapple and
acacia blossoms.
TASTE

Fresh and fragrant, confirming the
typical aromas of the variety. Elegant,
pleasant in its outstanding structure
and marked acidity.
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dry
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savory
-flavorsome

languid

persistence
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Marche IGT Chardonnay

VILLA ANGELA

VARIETY: Chardonnay 100%.
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