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Made from the world’s most popular
white grape variety — loved by both the
wine drinking public and wine maker alike
for its ability to transmit “terroir” and
maintain that essential Chardonnay
character.

Eventus Chardonnay is a deep yellow
with a slight hint of green.

The rich aroma is luscious and inviting
with its tropical fruit, citrus, and very
subtle note of vanilla.

A pleasing full bodied wine that is silky
and round with well balanced acidity.
It concludes nicely with a soft ripe
fruit finish.

Made with both temperature controlled
stainless steel fermentation as well as a
small portion being fermented directly in
new French oak barrels.

For added roundness this wine spends
time “sur lies” in contact with yeast cells.

To get the most out of this Chardonnay
pair with Italian “antipasti” or roast
poultry and seafood.

Alcohol by volume: 14%

A NEW CONCEPT FROM
GIORDANO



