
                                                                                                        

 

LANGHE DOC CHARDONNAY BEL AMI’ 2021 

 

Appelation: Langhe Doc Chardonnay 

 

Variety: Chardonnay 100%. 

 

Vineyards: Located in Castiglione Falletto; north-west exposure, clay soi. Guyot system with clone 

SO4; 4400 plants per/ha; age of the vines 15 to 30 years 

 

Vinification: White vinification, with soft pressure. Cryomaceration to extract gently all the aroma 

and then fermentation in stail & steel tank. 

Ages few months in tonnaux, bottling before summer. 

 

Description: very intense chardonnay, with yellow peach and apricot aroma. Good acidity and 

armonic feeling, with medium body. Elegant and mineral; meant to be drunk young, or for long 

aging.. 

 

Quality of the vintage 

Very good 

 


