BERTANI

DAL 1857

Soave
Sereole

SEREOLE

SOAVE CLAS!

DENOMINAZIONE DI ORIGINE CONTROLLATA

Grape varieties

100% garganega

Production area

Soave Classico zone, the Sereole vineyard,
situated between the municipalities of Soave
and Monteforte d’Alpone

Soil

Marl-limestone

Training system

Guyot

Density of planting

4000 vines per hectare

Yield

110 quintals per hestare

Average age of vines

20 years

Ageing

In French oak vats for 4-5 months

Analytical data

Alcohol content 12,3% - Total acidity 5,2 g/1 - pH 3,3

An intense straw-yellow colour, the appealing
nose offers up rich fruity notes of citrus

and white flowers. The caressing and complex
palate is slightly mineral.

Food match suggestions
Very pleasant with starters, soups and white meat.
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