
This wine stands out for its remarkable structure, the perfect balance between
freshness and salinity, and the distinctive mineral character imparted by the

volcanic soils. An elegant and intense wine of great longevity.

SOAVE CLASSICO SUPERIORE
DOCG

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: 20 days in stainless steel tanks

Ageing: 30% in French oak barriques (225l) for 10 months and the
remain part in stainless steel tanks

Ageing in bottle: 2 months

Colour: pale yellow
Nose:  elegant and complex, with aromas of white flowers (hawthorn
and elderflower), citrus notes, white peach, and a delicate hint of oak
Palate: full-bodied, vibrant, and persistent, with a pleasant saline
character. Distinguished by elegant notes of almond and white-fleshed
fruit

Pairings: perfect with seafood, shellfish, raw fish dishes, fresh and semi-
aged cheeses, and white meats

Alcohol: 13%
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