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Z10 CARLO Chardonnay Costa Etrusco Romana L.G. T_
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"it is a wine 1 wanted to dedicate to my uncle. He came ﬁ'om ‘?ugf{a when he was very HWMMGJ ﬁsfig i £ -‘: 'f
sarf_y Fifties with the land reform, he started to build the winery with his brothers, ami;ﬂﬂtﬁ\rfﬁig isdom and toil tf:gy F-E !

foundations of what s now the winery Tenuta Tre Cancelli.” 4%

A pure expression of our area through the varietal characteristics of the Chardonnay wftﬁ ([
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obtained from the production process that is unique in the area. This wine, born to be Emg m’rig; claims that it wants to emerge

in the wine scene as a confirmation of the quality that can be obtained from our vfueyuﬂ'fv.' .

BLEND: CHARDONNAY.

HARVESTING: THE HARVESTING BY HAND HAPPENS BETWEEN
THE SECOND TEN DAYS AND THE END OF AUGUST.

WINEMAKING: ONCE THE GRAPES HAVE BEEN PRESSED THEY
UNDERGO COLD MACERATION FOR SOME HOURS TO ACCOMPLISH
THE EXTRACTION OF THE AROMAS FROM THE SKINS. AFTER THIS
PROCESS THE SKINS ARE SEPARATED FROM THE FREE- RUN JUICE,
THE ALCOHOLIC FERMENTATION STARTS, THIS TAKES PLACE IN
v 500 LITRE OAK BARRELS AT A CONTROLLED TEMPERATURE FOR
J ALMOST A MONTH. IT REMAINS IN THE SAME BARRELS, ON ITS
LEES, FOR ANOTHER 8 MONTHS DURING WHICH BATONNAGE IS
CARRIED OUT WITH A DECREASING FREQUENCY UNTIL BOTTLING.
IT UNDERGOES FURTHER AGEING OF AT LEAST ONE YEAR IN THE
BOTTLE BEFORE CONSUMPTION. "AN ELEGANT NOSE OPENS WITH
INTENSE MINERAL SENSATIONS THAT RECALL FLINT IN THE SUN,
- A e FOLLOWED BY CITRUS NOTES, LILY OF THE VALLEY AND
ek HAWTHORN AND A HINT OF WHITE PLUM. DRY, FRESH AND TASTY
ON THE PALATE, THE ORANGE ZEST RETURNS AND REVEALS AN
IDEA OF VANILLA JUST IMAGINED AMONG THE AROMAS"

COLOR: STRAW YELLOW, BRIGHT AND CONSISTENT.

SCENT: CITRUS NOTES, LILY OF THE VALLEY AND HAWTHORN
AND A HINT OF WHITE PLUM.

TASTE: DRY, FRESH AND TASTY ON THE PALATE, THE ORANGE
ZEST RETURNS AND REVEALS AN IDEA OF VANILLA JUST
IMAGINED AMONG THE AROMAS

TEMPERATURE: 10°- 12°C

PAIRINGS: WITH SAGACITY IT MATCHES WITH FIRST
COURSES AND SEAFOOD DISHES, MUSHROOMS
AND FOWL.
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CHARD ONNAY

AZIENDA VITIVINICOLA TENUTA TRE CANCELLI
VIA DELLA PISCINA, 3

! 00052 CERVETERI (ROMA) ITALY
~ TEL. +39 06.39732012 - 331-4637805
EMAIL: INFO@TENUTATRECANCELLI.COM




