VIGNE:MASTRI

CHIARA
PIEMONTE - DOC

Riesling Viognier

Grape Varieties: Riesling, Viognier, Pinot Bianco
Vineyard Location: Fraz. Loreto - Costigliole d'Asti - Italy
Altitude: 380 meters above sea level

Exposure: North / Northeast

Plant Density: 5,000 vines per hectare

Training System: Traditional Guyot

Vinification:

- Grape sorting and selection

- Destemming

- Gentle pressing

- Fermentation in stainless steel

- Aging on the lees with periodic batonnage
Malolactic Fermentation: Not carried out

Tasting Notes:

Pale straw-yellow in color, this wine reveals aromas of grapefruit,
lemon, and green apple. On the palate, it is fresh and clean, with
a pleasant mineral touch and a subtle bitter note on the finish.
Serving Temperature: 8-10°C
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