
CHARDONNAY PUGLIA
IGT ISABELLE

THE ORIGIN

ITS ORIGINS ARE NOT CLEAR: ACCORDING TO SOME
SCHOLARS IT HAS MIDDLE EASTERN "ROOTS",
ACCORDING TO OTHERS IT COMES FROM A
SPONTANEOUS CROSS BETWEEN A PRE-
DOMESTICATED VINE AND A VINE FROM ILLYRIA.
HOWEVER, IT IS BELIEVED TO HAVE SPREAD FROM
BURGUNDY, ORIGINALLY CULTIVATED BY THE
CISTERCIAN MONKS OF THE PONTIGNY ABBEY, FROM
WHERE IT GRADUALLY SPREAD THROUGHOUT THE
WORLD FROM THE END OF THE 19TH CENTURY.

Grapes: 100% Chardonnay
origin: Puglia
Color: The color of the wine is not a particularly
intense yellow.
Bouquet: the characteristic perfume is delicate and
fruity.
Taste: the taste is elegant and harmonious. With
aging it takes on notes of dried fruit.
Food pairings: Chardonnay wine should be served at
a temperature of 10-12 C and is excellent in
combination with dishes based on fish, molluscs and
crustaceans, but also poultry and light vegetable-
based first courses
Alcohol by volume: 12.5%
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