
TECHNI CA L I N FORMA TION

A rea o f o r ig in
Veneto Region - C olli B eric i H ill s in L onigo, Vicenz a

Soi l t yp e
Sediment ary s tones

Var ietal
Garganega 100%

Trainin g s ystem
Sylv oz

Har vest p er iod
End o f S eptember

W ine m ak ing
Obtained f rom a s elect ion o f t he bes t g rap es m anuall y 
harvested i n s mall b oxes. The w ine ages wit h i ts n oble 
lees - i n s tainl ess s teel t anks - u nt il b ot t lin g .

ANAL YTICA L C HAR ACTERISTI CS

A lcohol
12% v ol.

Total a c id it y
6.00-6.3 0 g r/ lt

ORGA N OLEPTIC P ROPERTIES

Bouquet a nd t aste
The w ine is f resh, minera l and d elicate, reminiscent 
of f resh p each a nd e lderflowe r.
Pleasant , soft , slight ly s avoury wit h a p ersistent t aste.

Ser v ing t emp erature 
8-10 °C / 47 -50 °F

Ser v ing s uggest ions
Excellent wit h a ppet izers, fish o r w hite m eats.

Bot t le s ize
750 m l

B ianco spino
Garga ne ga D OC 
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