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San Vincenzo

The vineyard is located between Monteforte and Soave,
in the Capitel San Vincenzo locality

 
Volcanic tuff and partly limestone
 
Blend of Garganega, white aromatic and semi-aromatic 
traditional and hybrid diseases-resistant (PIWI) grape varieties 

The wine gets his name from the patron saint 
of winemakers, San Vincenzo Ferreri.
Bright straw yellow shade. 
Super fresh with a unique and unmistakable style, 
an expressive, creamy white that gives off aromas 
of medlar, lemon flowers, grapefruit and white peach. 
Clean and persistent on the finish thanks to the blend 
of elegance and refinement. The finish is juicy.   
Great for aperitifs, with appetizers and first courses 
of traditional Italian cuisine, shellfish, mollusks, 
but also fusion and spicy dishes. 

 

Guyot and bush vines 

September and first three weeks of October 

 

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

 

360.000 bottles

10 years 

DENOMINATION  

VINEYARD POSITION  

SOIL COMPOSITION  

VARIETY  

WINE GROWING METHODS  

HARVEST

VINIFICATION 

TASTING NOTES 

PRODUCTION  

SHELF LIFE

BOTTLE SIZE

6 months in steel vats at low temperatures 
with weekly batonnage 

MATURATION

375 ml 
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