
Cantina I Molini

CONTE OTTOLINI

Grapes: Chardonney, Cortese, Garganega.

Colour: brilliant straw colour.

Bouquet: intense but delicate with a light 
aroma of fruit.

Flavour: soft and velvety with a decisive fruity 
note.

Serve: at 6-8°C.
Excellent as aperitif, goes well with hors 
d’oeuvres. 
A lovely wine to drink by itself.

Alcohol content: 11,5% vol. 
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