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| Capitelli

The vineyards are located in Monteforte and Soave,
on the Foscarino and Zoppega hills

Volcanic tuff in some parts, calcareous in others

Blend of Goldtraminer e Garganega

Guyot

Selection of the most mature bunches during the harvest.
Once the bunches reach the winery they are left to dry

in a well-aired room. In December the bunches present
the right amount of noble rot

The bunches are soft pressed in controlled
atmosphere/condition (in the absence of oxygen),
and during Christmas time the sweet must ferment
in small oak barrels from Allier and then in steel vats
for 8 months

The wine gets his name from the votive shrines that
surround our vineyards.

Golden yellow.

Extraordinarily complex, with scents of syrupy apricots,
mango, papaya, and candied citron, highlighted by
apple and yellow peach.

Sweet, creamy, with good acidity but above all a strong
savory/mineral drive in effective contrast.

A sweet wine that pairs very well with lobster,

it's excellent with foie gras paté, cheeses, and pastries.

13.000 bottiglie

25 anni

375 ml
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