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Production area: Chardonnay made with the best grapes coming 
from vineyards located in the Veneto region, in the Montello and 
the Asolo hills area in the municipality Nervesa della Battaglia and 
more specifically from the vineyard called Dei Carni, which is part of 
the “Rolando” estate.

Soil characteristics: medium textured soil.

Vineyard: the Sylvoz and Guyot training systems are used, with 
anywhere between 4000 to 4500 vines per hectare.

Winemaking technology: Fermentation off skins. Primary 
fermentation takes place with selected yeasts at a controlled 
temperature. After fermentation the wine is kept in contact with the 
yeast or lees for a long period and periodically stirred until it is 
bottled.

Effective alcoholic strength: % vol. 12.50 ± 0.50

Sugar content: g/l 4.00 ± 2.0 

Total acidity: g/l 5.60 ± 0.50

Colour: straw yellow with greenish glints.

Bouquet: intense, fruity and flowery with typical notes of 
Chardonnay.

Flavour: fresh with excellent structure, full and persistent on the 
palate. 

Giusti Wine is an outstanding collection of wines that pays homage to Italian history and 
culture has been achieved through the passion and commitment of the noble Giusti 
family of Conegliano, which established the farm enterprise in the splendid estate 

located in the Montello hills.

Country: Italy
Region: Veneto

AB Sku: 776519
Case: 6/750 mL Listing: Spec

2014 Dei Carni Chardonnay
BC Sku: 671750


