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Grape variety Chardonnay.

Vineyards Located on a hilltop in Pressano. The 
grapes particularly benefit from the south-facing 
exposure, the excellent ventilation offered by the 
Ora from Lake Garda and the naturally limited 
production.

Yield per hectare 50 hl

Picking Handpicking of perfectly healthy bunches at 
full phenological ripeness. If necessary, the hand-
selected grapes are cooled down to 12-14°C before 
pressing.

Winemaking Soft pressing of whole bunches, then 
fermented into French oak and Hungarian acacia 
barriques. Batonnage is carried out weekly until the 
end of December and wood- ageing continues until 
bottling. This is followed by a long maturation in the 
bottle.

Tasting notes Intense golden yellow colour. The 
aroma is powerful, with notes of ripe peach, 
medicinal herbs, cedar and orange. On the palate 
the wine shows a beautiful harmony with the 
olfactory analysis, immediately powerful, tasty and 
salty, with sweet notes of ripe fruit, almond, vanilla 
and white chocolate. The aftertaste is decisive with 
a crisp acidity. The Masetto Doré takes Chardonnay 
to the extremes, enriching it, by barrique ageing, 
with evolved and unique notes.

Serving suggestion A wine with character, tasty, 
powerful but elegant, its qualities are appreciated 
with aged cheeses, elaborate dishes of red meat 
and feathered game.

Origin of the name Masetto comes from the 
Latin “Mansum”, a building with adjoining fields, 
which was given as a pension scheme to Roman 
legionaries. Since 1885 it is the place where the 
Endrizzi winery is located and expresses the identity 
of the Endrici family. Pure Chardonnay that owes its 
name to the special golden colour achieved by the 
grapes.

AVERAGE 
CHEMICAL ANALYSIS*

Alcohol
13,5 %

Residual sugar
1,5 g/l

Total acidity	
4,5 g/l

Extract
21 g/l

Recommended serving 
temperature 
8°

Ageing potential 
10 years and longer

*The infomation may vary according to the vintage
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