
Grape Variety: 
9 0 %  G A R G A N E G A ;  1 0 %  T R E B B I A N O  D I  S O A V E

Denomination:  S O A V E  C L A S S I C O  D O C

R I C H  G O L D E N  C O L O U R ,  W I T H  A  F I N E  A R O M A  O F  E X O T I C  F R U I T S .  F U L L  A N D  R I C H  I N  F L A V O U R , 

T H I S  I S  A  S T R U C T U R E D  W I N E  W H I C H  W I L L  R E A C H  I T S  P E A K  A F T E R  1 - 2  Y E A R S  I N  B O T T L E .

MONTE FIORENTINE
SOAVE CLASSICO

Food Pairings: 
Y O U N G  C H E E S E S ;  F I S H  D I S H E S ;  V E G E T A B L E  

M O U S S E S ;  I D E A L  F O R :  A P P E  T I Z E R

Wine Making Process: 
F E R M E N T A T I O N  I N  S T A I N L E  S S  S T E E L  T A N K S  A T  A  

T E M P E R A T U R E  O F  1 6  T O  1 8  ° C  F O R  A R O U N D  1 0  T O  1 5 

D A Y S .

Alcohol: 
1 2 , 5 %  C I R C A

Suggested initial serving temperature: 

1 0 ° - 1 2 ° C

Harvest: 
M I D D L E  O F  O C T O B E R  .

Yield:
9  0 / 1 0  0  Q U I N T A L S  P E R  H E C T A R E .

Area of Production: 
M O N T E F O R T E  D ’A L P  O N E  W I T H I N  S O A V E  C L  A  S S I C O .

Soil: 
V O L C A N I C  A N D  R I C H  I N  M I N E R A L S .

Production: 
5 0 .  0  0  0  B O  T T L E S  C I R C A

Bottle Size:
7 5  0  M  L  -  1 5  0  0  M  L  -  3  0  0  0  M  L


