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SUPERIORE DOCG
“IL CASALE”

GRAPE VARIETIES: Garganega
VINEYARD LOCATION: Colognola ai Colli (VR)

ALCOHOL CONTENT: 13% vol
Maturation in steel

HARVEST TIME: October

After a careful selection of the bunches through an important
thinning in the summer period, the grapes are left to ripen
and harvested in the first ten days of October. Fermentation
and maturation take place in steel; a wine of great structure
and sapidity.






