
UGGIANO 
CHARDO’ 
CHARDONNAY TOSCANA IGT 
___________________________________________________________________________ 

0,75 Lt. 

GRAPE VARIETIES: 100% Chardonnay

REGION:Tuscany 

AGEING: Aged in oak barrels 
  
ALCOL: 13,5% by Vol. 
  
STORAGE: At cellar’s temperature (15-16°C/59-61°F) 
  
SERVING TEMPERATURE: 10/12°C 

FOOD PAIRINGS: Fish first courses, fish soups, oyster and raw fish, 
risotto with vegetables, fresh and spicy cheeses

NOTES: Straw-coloured. Very intense floral and fruity bouquet 
(orange flowers and grapefruit) accompanied by hints of elegant oak 
aromas. This full-bodied masterpiece possesses a palate which is dry 
with a smooth fruit-flavoured finish balanced by a good acidity 


