
Soave Classico DOC 

Garganega 

Soave, Cru Pigno, Verona

6.000 liters

Verona pergola training system 
with 5,000 grapevines per hectare

Handpicked in cases

Straw yellow color with golden 
hues. Intense aroma of dried fru

it. Rich to the palate, with well 
balanced acidity and noticeab

le 
sensations.

dishes, white meat.

8.000  bottles (750ml)
 
12%

 
10-12°C
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Soave Classico DOC

  A CAMPAIGN FINANCED ACCORDING TO EC REGULATION N. 1308/13

Reg. Imprese - C.F./ P.Iva IT04184100230 | R.E.A. VR399229 | C. S. 100.000

3 hours of maceration, so� 
press, fermentation in 2.000 liters 
french wooden vat at controlled
temperature.   

PERINATO

In 2.000 liters french wooden vat
fot 8-10 mounths.   


