
An elegant and vibrant Soave, expressing the purity of Garganega grape through
delicate aromas, refreshing freshness, and a pleasantly savoury finish.

SOAVE CLASSICO DOC 

Grapes: Garganega 100%

Soil: clay-calcareous of volcanic origin
Altitude: 200 mt above the sea level
Training system: Pergola Veronese

Harvest: by hand in September

Vinification: soft pressed

Fermentation: 15-20 days in stainless steel tanks

Ageing: 10% in French oak barriques (225l) for 4 months and the remain
part in stainless steel tanks

Ageing in bottle: 2 months

Colour: pale yellow
Nose: fine and elegant, with hints of white flowers (hawthorn and
elderberry), notes of citrus, green apple, pear and white peach,
accompanied by delicate shades of fresh almond and light mineral
sensations.
Palate:  fresh, well balanced, with a pleasant flavour typical of the area.
Good structure, lively acidity and a persistent finish, characterised by
elegant notes of almond and white-fleshed fruit.

Pairings: excellent as an aperitif, perfect with seafood, shellfish, fresh
cheeses, white meats and light vegetable-based dishes 

Alcohol: 12,5%
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