
SLUK 2022 (CHARDONNAY IGP VENEZIA GIULIA) 

This wine’s name is in honour of our friend MICHELE…SLUK is the name of his boat and is a term usud to 
indicate a small sip, and this is the best way to remember him. 

VINO BIOLOGICO 

Organismo di controllo autorizzato dal MIPAAF: IT BIO 021 AGRICOLTURA ITALIA 

Operatore controllato n° 0701066  

 

GRAPE VARIETY 

Chardonnay 

VINEYARD 

The key word is ORGANIC AGRICULTURE. For us it means respect for 
the environment and cherishing the work of our employees. 

Average vineyard age: 25 years 

Number of vines per hectare: 3300 

Training method: modificated double guyot 

Average yield: 40 quintals/hectare 

Harvesting: by hand, start of September 

 

WINEMAKING AND AGEING: 

After the destemming process, grapes are crushed gently with the ancient wood press. The must is settled at 
a low temperature (10°C) and then is fermented at controlled temperature between 18 and 20°C. After the 
fermentation the wine undergoes to a sur lie ageing of 3 months with integral lees and weekly batonnage 
and then is aged in a french oak barrel for 18 months. After that the wine is bottled and undergoes in another 
short ageing period of 6 months before sale.  

TASTING PROFILE: 

The color is straw intense yellow. At the nose endure an intense fruity aroma of pear and tropical fruits 
that are well balanced with aromas of vanilla and nuts from the barrel. At the palate it’s fresh with savory 
note, very elegant and balanced with a persistent finish. 

FOOD PAIRING: 

Remarkable with white meats, fish dishes, especially shellfish, but also with vegetable cream soups. It’s very 
good also like meditation wine. 

 

SERVING TEMPERATURE: 12-14°C / 54-57°F about 

ALCOHOL: 13 % vol  

SUGAR CONTENT: very low, < 3 g/L of sugar 


