
Drago Bianco
Chardonnay

In vineyard

The grapes are grown in the most suitable areas, on soils rich in
clay and chalk, which contribute to obtaining structured and
long-lived wines. The harvest is late, so the grapes are slightly
over-matured, resulting in a higher sugar content.
During the harvest, particular attention is paid to the health of
the grapes in order to preserve their quality.

In cellar
After soft pressing, the must ferments directly in wood. In order
to obtain a balanced and elegant product, second and third
passage French oak barriques and large Slavonian barrels are
used. The mix of the two woods ensures on the one hand the
release of the noble tannins of the wood and on the other hand
the preservation of the primary characteristics of the
Chardonnay. After a period of ageing, the wine returns to the
stainless steel tanks.

Tasting notes

To the sight the wine shows a straw yellow colour with golden
reflexes. The nose immediately perceives an intense scent of
vanilla, ripe pineapple and acacia flower. Warm, full and
enveloping taste. Good acidity, persistence and length, which
encourage, in addition to consumption when young, an
interesting evolution in the bottle.

Plus
Drago Bianco is the only white wine in the Paladin range that is
fermented in wood. The oenological goal is to create a wine
that is both robust and refined, designed to be enjoyed
throughout the meal. The combination of two types of oak
imparts elegant notes of sweet spices, especially vanilla, while
preserving the wine’s primary aromatic profile.

Pairings
A wine to enjoy with the entire meal, it goes well with both fish
and meat dishes. For starters, we recommend fatty and
aromatic fish such as salmon or eel. As for meat, it is a perfect
match for spicy dishes such as chicken curry. The combination
with risottos is interesting, especially with saffron. 

Taste at 8 - 10 °C.
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13% VOL
Bottle size: 0,75 l
Sugars: 1 g/L (+-1)

AIS Vitae
3 viti

AIS Vinetia
3 rosoni

Luca Maroni
94 points
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