
Passito Veneto IGT is made entirely from native Garganega grapes.
Excellent to match with all desserts. 

Grapes: Garganega 100%

Soil: clay-limestone of alluvial origin
Altitude: 150 m above the sea level
Training system: guyot

Harvest: by hand in September
Appassimento: naturally dried for 120 days in the drying facility

Vinification: de-stemmed and soft-pressed
Fermentation: 30 days in stainless steel tanks

Ageing: 24 months French oak barrels of which 70% in large barrels
(25 hl) and 30% in barriques (225 l)
Ageing in bottle: 6 months 

Colour: amber yellow
Nose: This wine ofers an intense aroma of dried apricot, honey,
nutmeg and walnut. 
Palate: Harmonious and velvety taste with a special note of almond
toasted and honey. It’s sweet but also fresh and savory, the right
balance of sweetness and elegance 

Pairings: reccomended with cakes, especially the soft and creamy
ones, and dried fruit.
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PASSITO VENETO IGT

Alcohol: 13,5% vol
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