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Macario I Vigneti

Chardonnay

Pale straw yellow color with greenish reflections.
Distinctive and light bouquet with a fine and fresh Chardonnay 100%
palate.

Piemonte DOC

Vineyards located on sunny hillsides of Monferrato, with the Chardonnay grown mid-hill on a mixture
of clay and sandy soils.

After hand-harvesting, the grapes undergo soft pressing before vinification in therm-regulated steel
tanks, allowing for the development of aromas and flavors prior to bottling after several months.

This wine is excellent as an aperitif as well as an accompaniment to meals consisting of appetizers,
fish, shellfish, or white meats.

Serve chilled at 46-50°F.

Four generations of the Macario family have lovingly cultivated their vines in the hills of Monferrato
for over one hundred years. Currently, Giovanna Macario grows the estate wines alongside her mother
and daughter, displaying their deep dedication to family, tradition and respect for the vineyards. Fresh,
generous and balanced, their wines honor the typicity of their site with traditional Piemonte varietals.



