
 

 

  

 

 

 

SOAVE DOC 
A classic Veronese white: fresh, delicate 
and balanced, perfect for everyday 
dining. 

 
Grapes 
Garganega, Trebbiano di Soave  
 
Production method 
Harvest in mid September. Gentle 
destemming and crushing, cold settling 
and fermentation at controlled 
temperature for 15–20 days. Aging on the 
lees for around four months.  
 

 
Tasting notes 
Light straw yellow with greenish 
reflections. Delicate aromas of vine 
flowers, cherry blossom and elderflower. 
Dry, savory and harmonious on the palate.  
 
Pairings 
Perfect with asparagus, risotto, eggs, 
seafood and excellent as an aperitif wine. 

Alcohol 
12,50% vol.  

Serving temperature 
10°–12° C  

 


