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Foothills of Colognola ai Colli; clayey and tu� aceous soils

End of September, early October

Garganega and Trebbiano di Soave

Roller crushing and destemming. Short maceration to favour 
the extraction of the fragrances and the high-quality natural 
tannins. Fermentation at controlled temperature with selected 
yeasts. Malolactic fermentation and ageing in stainless steel 
tanks, followed by maturation in the bottle.

12,5% vol

Excellent as an aperitif. Hors d’oeuvres and pasta dishes, 
shell� sh and � sh recipes, white or boiled meats.

Colour: straw yellow with greenish highlights
Bouquet: � oral, vinous and typical
Taste:dry, well-balanced and mellow

12°C

750 ml

%

soave
denominazione di origine controllata


