APITEL CROCE
N C CROC J

DENOMINATION Capitel Croce (Cru)

VINEYARD POSITION The cru lies in the Monteforte d’Alpone area,
on the top of the Zoppega hill, in Capitel Croce locality

SOIL COMPOSITION Limestone i

VARIETY Selection of grapes aimed at highlighting the style,
origin, and unique features of this Cru and its terroir.
The tradition of Garganega and Manzoni cross comes
together with a portion of Chardonnay and a careful L
selection of semi-aromatic hybrid disease-resistant (PIWI) ——
grape varieties
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WINE GROWING METHODS Guyot and bush vines
HARVEST Careful harvest selection in small boxes
VINIFICATION Soft pressing in a controlled atmosphere/ condition

(in the absence of oxygen), decantation of the must,
fermentation and maturation in Allier barriques
for 4/5 months with weekly batonnage

TASTING NOTES The wine gets his name from the sanctuary adjacent to
the vineyard on Zoppega hill.
Bright, intense straw yellow.
Yellow-fleshed fruit, peanuts, and mimosa, framed by
hints of ripe fruit from the long yeast lees aging.
On the palate, it is creamy and compact, pleasantly
savory, very persistent.
Perfect with fish soups, white meats, and mushrooms.
Excellent with veal with tuna sauce

PRODUCTION 13.000 bottles 3
SHELF LIFE 25 years | S
BOTTLE SIZE
750 ml
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