Omina Romana

Chardonnay-old 2022

O @

WHITE ITALY LAZIO SUITABLE
STILL WINE FOR VEGANS

TASTING NOTE

Nose: citrus zest, apricots, dash of tropical
fruit, candied ginger, almonds, hints of
beeswax, fresh butter.Palate: dry mouthfilling,
satiny texture, medium bodied, fresh and
mineralic aftertaste, saline note, nice sapidity,
lingering finish.

VITICULTURE

Sustainable viticulture.

VINIFICATION
S1eE 75¢l Harvest: during the last week in
VINTAGE 2022 augustVinification: in stainless
ABV 13% steel.Refinement: in stainless steel tank for
about 6 months.Maturation: in bottles for about
GRAPE VARIETIES Chardonnay (100%)
2 months.
CLOSURE Screw cap
SKU CODE L8866122 FOOD MATCHING
EXPRESSION White, Round and Fruity Eish, spa'ghetti vongole, raw fish: salmon, .
risotto with sea food, sea bass, fish and chips.
COUNTRY |ta|y
REGION Lazio
ALLERGENS Sulphur

SUITABLEFOR  Vegans, Vegetarians
CLOSURE Screw cap

PH 3.29

TOTAL ACIDITY  618g/I Tartaric

RESIDUAL SUGAR 1g/|

Sku L8866122

enotria

WINES & SPIRITS



