SARTORIS

)1 VERONA

CHIARETTO

DI BARDOLINO

DENOMINAZIONE DI ORIGINE CONTROLLY

CLASSICI COLLECTION

CHIARETTO DI
BARDOLINO DOC

GRAPES

40% Corvina Veronese
30% Rondinella

10% Molinara

10% Corvinone

10% Merlot

AREA OF PRODUCTION
Vineyards in the hills on the east side of lake
Garda.

VINIFICATION

Soft pressing with short maceration

of one day and subsequent fermentation
in white at controlled temperature.

TASTING NOTES

Colour: Blush rosé colour.

Bouquet: delicate and fruity scent, slightly
vinous.

Flavour: fresh, savoury, and well-balanced
flavour.

FOOD PAIRING

Ideal with appetizers, light first courses, a
caprese salad and grilled fish. Try the original
combination with sushi.

ALCOHOL DEGREE
12% vol
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SARTORI

sartori@collisheritage.com - www.sartoridiverona.it
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