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GRAPES VARIETIES AND PERCENTAGE: 
Corvina 65%, Rondinella 20%, Molinara 15%.
ALTITUDE: 150/165 m.
EXPOSURE: south.
SOIL NATURE: Moraine Hills.
CULTIVATION: Guyot, spurred cordon.
VINEYARDS’ AGEING: 10/25 years.
NR. OF STUMPS: 4000
HECTARE PRODUCTIVITY: 130 quintals.
HARVEST: September.
VINIFICATION: careful harvesting of the grapes. 
Rasping and pressing. Twelve hours of skin maceration at 
low temperature. Deep cleaning of the musts. 
Temperature-controlled fermentation and ageing on the 
fine lees.
CHARACTERISTICS: it may have several shades of 
pink, and tangy floral aroma, and delicate, savoury and 
refreshing flavour.
PAIRING: pleasant aperitif, excellent with light starters, 
with sea or lake fish, excellent with soft cheeses, goes 
well with salami, ham, vegetables and white meat.
SERVING TEMPERATURE: 10-12° C.
 ALCOHOL CONTENT: 12% Vol.
SPECIAL FEATURES: its features are better developed 
in the younger wine.

R
ic
et
ta

R
ec
ip
e

Vignaioli dal 1893

Azienda Agricola Albino Piona e Figli
Sede Legale:  Via Bellavista, 48 - 37066 Custoza (Verona) - Italia Tel. / Fax +39 045 516338

Cantina:
Loc. Casa Palazzina di Prabiano, 2 - 37069 Villafranca (Verona) - Italia Tel.  +39 045 516055 - Fax +39 045 6303577

E-mail: info@albinopiona.it - www.albinopiona.it

Bardolino Chiaretto Albino Piona D.O.C. 


