Producer:

Poggio Capponi, Montespertoli (Fi)

Name of the wine:
Sovente

Denomination:
Igt Toscana

Grape varieties:
100% chardonnay

Bottles produced:
4.500

Alcohol content:
14 %

Winemaking process:

POGGIO CAPPONI

Sovente
igt 2003
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FATTORIA POGGIO CAPPONI

With the skins and by controlled temperature.

Ageing:
4 months in barriques

Color:
Intense straw yellow

Bouquet:
Pineapple

Flavor:

Smooth, well concentrated and structured.

Serving suggestions:

Fish, roasts and cheese.

Notes:

The Chardonnay 2002 was awarded with Two Glasses in Vini d’Italia 2004. This one is even

better!



