
Growing area

For this wine we use grapes from selected vineyards, which are situated in the

Oltradige at an altitude of 350–4500m above sea level. The specific composition of

the soil - dominated by poor gravelly and loamy elements rich in limestone - gives

the wine its name “Marna”. 

Winemaking

The grapes are harvested by hand and delivered in small containers. Gentle whole

cluster pressing and clarification by natural sedimentation is followed by the

alcoholic fermentation, of which 40% takes place in stainless steel tanks and 50%

in large oak barrels. The wine ages for 7 months on the fine lees and only a part of

it undergoes a malolactic fermentation. Before the wine is released to the market a

further bottle ageing takes place. 

Tasting notes & food matching 

The grape variety Chardonnay is becoming increasingly important at Cantina

Girlan. Poor clayey soils, low yields and gentle vinification bring a lot of freshness,

good structure and its unique character of origin into the glass. Regarding food

pairing, Marna Chardonnay is highly versatile and accompanies delightfully

vegetarian starters, delicate fish dishes, but also white meat.
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