CLASSICI COLLECTION

SOAVE

DOC CLASSICO

GRAPES
90% Garganega
10% Trebbiano di Soave

AREA OF PRODUCTION
Vineyards in the hills of the classico area north-
east of Verona.

VINIFICATION
Soft pressing with must fermentation at controlled
temperature.

SARTO

DIV ERONA

TASTING NOTES

Colour: straw yellow colour.

Bouquet: elegant, slightly floral and fruity with
hints of citrus.

Taste: round, harmonious, medium length
and with the characteristic almond aftertaste.

FOOD PAIRINGS
It goes nicely with hors d'oeuvres and delicate
first courses, especially fish based.

ALCOHOL DEGREE
12% vol
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