
FERRARI
RISERVA DEL FONDATORE 
GIULIO FERRARI 2006
Trentino, Italy

OCTOBER 2018

After ten years on the lees, this chardonnay
has developed a silky texture and weighty
notes of yellow plum, white truffle and
buttered toast that swirl around a pillar of
acidity. It’s a lush and flamboyant partner
for poultry or seafood in rich sauces. – S.J.
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92YEAR'S BEST NORTH-
EASTERN ITALY
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