
Bianco dell’Arnasa
DOC VENEZIA CHARDONNAY BARRIQUE

Bianco dell’Arnasa is a Chardonnay that embraces the 
challenge of significant pairings. We love it for its warm 
golden reflections and the enchanting notes of exotic 
fruit, vanilla, and acacia flowers, harmonized by toasted 
hints that integrate into the wine’s olfactory harmony. It 
pairs perfectly with mushroom dishes, carbonara, more 
intense and flavorful fish and white meat dishes, and 
many oriental and Indian vegetable, fried, and white meat 
dishes. A wine that reflects the elegance and depth of our 
terroir, perfect for moments of authentic pleasure

Grape variety: Chardonnay 100%
Alcohol content: 13%
Soil composition and terroir: Medium clay soil with silt 
(calcareous substrate). Roncade, Pantiera vineyards. 
The Arnasa canal flows around our vineyards, creating a
particularly dry micro-climate in which the grapes flourish.
Culture:  Guyot and cordon pruning
Vinification: De-stemming and crushing; soft pressing of
the grapes and cold decantation of the must; fermentation 
begins at controlled temperatures with the injection of 
selected yeasts and is completed in French oak barrels.
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