
ALIDORE’
Monferrato D.O.C Bianco

Grape Varieties: Cortese, Chardonnay.
Production Area: Monferrato Astigiano.
Altitude & Exposure: 210 meters above sea level, Eastern
exposure.
Soil Type: Silt loam and sand, featuring layers of Asti sands
(sabbie astiane) and gray tuff (tufo grigio).
Training System: Guyot.
Yield per Hectare: 8.0 - 10.0 tonnes/ha.
Harvest: First decade of September. Hand-picked and harvested in
small 20 kg crates.
Vinification: Gentle pressing followed by fermentation in
temperature-controlled stainless steel tanks at 18°C for 21 days.
Aging: The wine matures in a combination of stainless steel and
fine oak vessels for the necessary period to achieve a perfect
balance between varietal freshness and a superior evolutionary
complexity. A proper refinement in the bottle follows.
Color: Straw yellow with brilliant golden highlights.
Bouquet: Ample, broad, and remarkably deep on the nose. The
signature elegance of the Cortese grape—with its delicate hints of
white flowers, lemon, and grapefruit—seamlessly blends with the
warmer, rounder notes of Chardonnay. Subtle aromas of ripe
yellow peach emerge, complemented by faint nuances of bread
crust and an elegant touch of toasted hazelnut on the finish.
Palate: Striking for its beautiful dual personality. The attack is fresh,
savory, and vibrant, driven by the crisp acidity typical of Cortese,
which ensures exceptional drinkability. This energy is then
immediately enveloped by an inviting roundness and a solid,
"fleshy" structure. The finish is long, harmonious, and deeply
persistent.
Alcohol by Volume: 13% vol.
Serving Temperature: 10-12°C.
Food Pairings: Its brilliant combination of crisp freshness and rich
body makes it incredibly versatile. It pairs beautifully with
sophisticated fish courses, Asian and fusion cuisine, Mediterranean
and vegetarian dishes, white meats, and medium-aged cheeses. It
is also an excellent choice as a premium, upscale aperitif.
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