
 

SOAVE CLASSICO DOC  
 
This wine is produced in the province of  Verona, in the countryside of Soave and Monteforte, from 
Garganega and Chardonnay grapes. 
 

 
                             

 
 
 
 
Grape variety: 70% Garganega, 30% Chardonnay.  
Geographical location and characteristics of the vine: between 
Soave and Monteforte. South and South-East exposure. 
Average height of the land:100/150 m a.s.l. 
Type of land: chalky-clay, limy. 
Cultivation system and density of the planting: guyot.  
From 3,000 to 4,000 vines per hectare. 
Yield per hectare: 120 hundredweight. 
Period and method of the harvest: Garganega – the first fifteen 
days of October. Chardonnay – the first ten days of September. 
Manual harvest. 
Wine-making: gentle pressing and fermentation in steel at a 
controlled temperature of 18-20°C. 
 
Color: straw-yellow with greenish highlights. 
Bouquet: intense yet delicate. 
Taste: dry, medium bodied and slightly aromatic. 
To serve: serve at 9-10°C. 
Gastronomic combination: this is a wine that can accompany 
any meal. 

 


