
CAMPO PLANUM
CHARDONNAY/GARGANEGA IGT

Campoplanus from the latin campopiano, a piece of land located at 600
m above the sea level in the eastern part of Verona. On the hills of

vulcanic origin we grow our grapes and we late harvest them only by hand

Grapes: Chardonnay 85%, Garganega 15%

Soil: clay-limestone of volcanic origin
Altitude: 300 m above the sea level
Training system: guyot

Harvest: by hand in September

Vinification: de-stemmed and soft-pressed
Fermentation: 20 days in stainless steel tanks

Ageing: 4 months in stainless steel tanks 

Colour: pale gold
Nose: floral note of white wils flower like broom mixed with apple,
banana, pineapple.
Palate: fresh palate, fruity. The minerality comes from the volcanic
soil

Pairings: an excellent aperitif, a perfect match with white meat,
shellfish, crustaceans. Try it with pizza as well. 
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Alcohol: 13,5% vol 
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