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Capitel Foscarino (Cru)

The cru lies in the Soave area, on top of the Foscarino hill,
in Capitel Foscarino locality

Volcanic tuff

Selection of grapes designed to highlight the style, origin, l

and unique characteristics of this Cru and its terroir.

The Goldtraminer takes the lead, but there is also
Chardonnay and a careful choice of aromatic and
semi-aromatic hybrid diseases-resistant (PIWI) grape varieties

Guyot and bush vines b S

Careful harvest selection

Soft pneumatic pressing in controlled
atmosphere/condition (in the absence of oxygen),
decantation of the must and fermentation at 16 degrees

6 months in steel vats at low temperatures with

ANSELM

weekly batonnage

The wine gets his name from the volcanic hill, \ :\PITEL FOS;AFW

on top of which the Capitel Foscarino vineyard is located.

Light straw yellow color. A delightful array of summer

white fruits, grapefruit, and lily of the valley with

Alsatian nuances. Savory and aromatic, typical

of resistant grape varieties. The perfect pairing

is with asparagus, especially the local white variety,

but it's also great with any seasonal vegetable-based

first courses, grilled fish, and shellfish.
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