
 

 

  

 

 

 

BARDOLINO DOC 
A fresh, immediate wine that brings the 
simplicity of Veronese tradition directly to 
the table. 

 
Grapes 
Corvina, Corvinone, Rondinella  
 
Production method 
Harvest takes place between late 
September and early October. The grapes 
are destemmed and crushed, then 
undergo fermentation in stainless steel for 
about ten days. After racking, the wine 
rests on the lees to maintain natural 
freshness.  
 

 
Tasting notes 
Bright, light red color. Fresh fruit aromas 
with gentle violet notes. The palate is 
smooth, fine and delicately fruity.  
 
Pairings 
Perfect with pesto pasta or vegetable 
dishes, white meats and grilled fish such 
as tuna or swordfish. An ideal companion 
for the simple meals enjoyed every day.  
 

Alcohol 
12,50% vol.  

Serving temperature 
16°–18° C  

 


