
 

 

  

 

 

 

CUSTOZA DOC 
A fresh, harmonious white ideal for 
accompanying the simple dishes of 
everyday home cooking. 

 
Grapes 
Garganega, Trebbianello, Chardonnay  
 
Production method 
Harvest between mid September and early 
October. Destemming and crushing, 
cooling of the must and gentle pressing. 
Low temperature fermentation followed by 
aging on the lees for around four months. 
 

 
Tasting notes 
Yellow color with greenish highlights. 
Fruity, slightly aromatic nose. Dry, savory 
and pleasantly harmonious on the palate.  
 
Pairings 
Excellent with pasta, simple first courses, 
tomato spaghetti, baked or grilled fish 
dishes.  
  

Alcohol 
12,50% vol.  

Serving temperature 
10°–12° C  

 


