
     
BRUNO ROCCA

CADET

Color: White
Area of Production: Piedmont, Italy
Appellation: Langhe
Varieties: 100% Chardonnay
Soil: Limestone and blue marl
Age of Vines: 40 years
Farming Practices: Organic
Fermentation: Indigenous yeast in stainless steel 
tanks
Aging: 12 months in 80% stainless steel and 20% 
French oak barrique

Highly complex, sweet, and spicy. Aromas of aca-
cia honey, melon, and golden apple. The palate is          
savory, and spicy with sweet tobacco.


