BAG IN BOX %

CHARDONNAY
VIGNETI DELLE DOLOMITIIGT

The practical bag in box, made with recyclable
materials, allows you to keep the contents away
from air and light, even in the fridge. The pleasure of
everyday wine, respectful of the environment and at

a good price.

BAG IN BOX PALLETISATION

Bag in box is a modern and practical container, which is Size 51(5.25kg) - 101(10.45 kg)

well suited to the storage of wine and allows for Case dimensions (5 I) Width 16 cm « Height 24 cm +
constant quality. There are many advantages. Lenght 20 cm

Excellent shelf life The container and the inner bag Palletisation (5 I) 30 boxes per layer (4 layers)

protect the wine from air and light even after opening.

Ease of use The wine can be poured directly into the
glass, without waste, and the container can be easily
stored in the fridge.

Economical The saving in materials allows you to buy
the wine at a more advantageous price.

Environmental compatibility Bag in box is 100%
recyclable and allows a big saving on raw materials
used.

WINE CHARACTERISTICS

Chardonnay is a white grape variety of French origin that
has found a good vocation in our territory. It is a versatile
wine, suitable for the whole meal, with good structure
and good body, which fully reflects its varietal
characteristics.

ANALYTICAL DATA
(Medium values)

Alcohol content 12% vol

Sugars 1 ¢/I

Total acidity 5.70 g/

pH 3.3

Contains sulphites. Does not contain GMO.

SERVING TEMPERATURE
The ideal service temperature is 10-12 °C (46-50 °F).
C
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Keep in a cool place, away from light and heat sources. It
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should not be aged, it is recommended to use within six
months from the date of bottling (see lot).
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