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Bardolino Albino Piona p.o.c. &% 2 0.0.c. TLH
@ @

% 2K 5 EE GRAPES VARIETIES: Corvina 65%, Rondinella 20%,
T YNH AR (Corvina Veronese) 65% Molinara 15%.

%8 PiBi Rondinella) 20% ALTITUDE: 150/200 m.

BIPRGE (Molinara) 15%. EXPOSURE: south.

Wk 150-200 K SOIL NATURE: Moraine Hills.

MBI T CULTIVATION: spurred cordon, Guyot.

TARPER UK R VINEYARDS’ AGEING: 10/25 years.

WA ARG BTIREE,  @mLA%FE (Guyot) NR. OF STUMPS: 4000

WERS: 10-25 4 HECTARE PRODUCTIVITY: 130 quintals.
AR A (&FTiE ) 4000 # HARVEST: end of September, mid-October.
AWFEE: 130 A VINIFICATION: careful picking of grapes. Rasping
KA UHE, YA and pressing. Steeping and fermentation at controlled
B 75 WERORM. SMEEE. RESK temperatures, with repeated replacements and

W R AU A ) 2 R HEAT “Delastages”. Racking off. Malolactic fermentation.
2030 Z RBERIEEA AT “Delastages” USRI B Ageing in stainless steel tanks for four months.
T SRR - AR KB CHARACTERISTICS: light ruby red, delicate and
FEANGERE b A7 4 H B e seductive, dry taste, harmonious, savoury, slightly
Frtt: BRATAE, DBENMEURRT, T bitter but fresh and smooth.

FEJR AR e Gy H LR T R PAIRING: considered par excellence a wine for “all
BYHERS: &I T R A A, meals”, it naturally pairs well with soups such as soup
ZHTHERCE, A5 7R B, scaligera, tagliatelle, tortellini or mushroom risotto,
EOOME T chicken liver, and peas. Excellent with white and red
BRI REIR. XS RIGLZALO. R SFHAL. X meat, poultry and pigeon, stews, soups and rich
BATIERS . LLRE . R 7 R Tk flavoured fish.

SRR 14 ~167 C SERVING TEMPERATURE: 14-16° C.

R 12.5 % ALCOHOL CONTENT: 12,5% Vol.
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AZIENDA AGRICOLA ALBINO PIONA E FIGLI
SEDE LEGALE: VIA BELLAVISTA, 48 - 37066 CUSTOZA (VERONA) - ITALIA TEL. / FAX +39 045 516338
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