
BIANCO DEI FALEZZA IGT

On the hills of Verona the Garganega grape has always found the ideal
environment to fully express its features. It is the native white grape

variety that identifies the north-eastern area of Verona, from the plain to
the high hill.
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Grapes: Garganega 100%

Soil: argilloso-calcareo of volcanic origin
Altitude: 150-300 m above the sea level
Training system: pergola Veronese

Harvest: by hand in September

Vinification: de-stemmed and soft-pressed
Fermentation: 20 days in stainless steel tanks

Ageing: 6 months in stainless steel tanks

Colour: white to bright yellow
Nose: very clean scent of elderberry and wild flowers 
Palate: light and delicate, inviting. It looks simple but it is very 
complex, and very round.

Pairings: an excellent aperitif, suitable for the whole range of 
appetizers, soup and broth, fish, shellfish and eggs.

Alcohol: 12,5% vol 
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