
CUSTOZA

GRAPES VARIETY:
Fernanda 45%  garganega 40%, 
trebbiano 10%, tocai friulano 5% 

FERMENTATION & AGEING:
3 Months in stainless steel. 

ORGANOLEPTIC DESCRIPTION:
Straw-yellow colour. Fruity, intense 
ano slightly aromatic fragrance. Sapid, 
delicate, rounded, nice body. 

MATCHING:
As aperitif, with appetizers, first courses 
with fish, grilled fish or fish with 
sauces ano white meat. 

MINIMUM ALCOHOL CONTENT:
12.5% Vol.

SERVICE TEMPERATURE:
10-12° C

APPELLATION:
Custoza D.O.C.



ELIANTO

GRAPES:
Fernanda 50%, garganega 50%

FERMENTATION AND AGEING:
Cold maceration for about 48 hours, 
fermentation with controlled 
temperature, 8 months of aging in 
cement on noble lees, 6 months in glass. 

ORGANOLEPTIC DESCRIPTION:
Limpid, straw yellow color with golden 
tinges. The white flower blossom and 
citrus fruit fragrance blend with 
almonds, nuts, honey and balsamic 
scents. On the palate is well balanced 
thanks to its full body blending with its 
distinctive freshness and tanginess of 
flavor. 

MATCHING:
Its freshness pairs well with all fish, 
from shellfish to eel. It can be matched 
with assertive or not too spicy first 
courses. Great with medium ripening 
cheese. 

MINIMUM ALCOHOL CONTENT:
13.5% Vol.

SERVICE TEMPERATURE:
10-12° C

APPELLATION:
Custoza Superiore d.O.C.



LUGANA

GRAPE VARIETY:

100% Trebbiano of Lugana

FERMENTATION AND AGEING:

After the manual harvesting the fermantation 
takes place in stainless steel vats at controlled
temperature.

ORGANOLEPTIC DESCRIPTION:

Pale straw yellow color with golden 
highlights. 
Beautiful notes of citrus mixed with exotic 
and fresh hints on the nose.
Persistent on the palate the structure binds 
to a good acidity showing a great depth.

MATCHING:

Lake fish, first course with
pasta and rice, white meat.

MINIMUM ALCOHOL CONTENT:

13,5% Vol.

SERVICE:

8-10° C

APPELLATION:

Lugana D.O.C.



BARDOLINO

GRAPES:
CORVINA 60%, RONDINELLA 40%

FERMENTATION AND AGEING:
in stainless still for 3 months. 

ORGANOLEPTIC DESCRIPTION:
ruby red colour. Vinous fragrance with 
fruity overtones, subtle. Lean, sapid and 
zesty flavour. 

MATCHING:
cold cuts, soups, white meat. 

MINIMUM ALCOHOL CONTENT:
12.0% Vol.

SERVICE TEMPERATURE:
16° C

APPELLATION:
Bardolino D.O.C.



BARDOLINO 
CHIARETTO

GRAPES:
Corvina 50%, rondinella 40%, 
san giovese 10%

FERMENTATION AND AGEING:
Pre-fermentative cold maceration of the 
grapes In the press. Fermentation and 
aging in steel for 4 months. 

ORGANOLEPTIC DESCRIPTION:
Rosé colour. Vinous fragrance, slightly 
fruity and delicate. Dry and well-
balanced flavour. 

MATCHING:
Appetizers, vegetable soups, white meat, 
grilled and stewed fish. 

MINIMUM ALCOHOL CONTENT:
12.5% Vol.

SERVICE TEMPERATURE:
10° C

APPELLATION:
Bardolino chiaretto d.O.C.



CABERNET 
SAUVIGNON
VINEYARD “LE BUGNE”

GRAPES VARIETY:
Cabernet sauvignon 100%

FERMENTATION & AGEING:
Fermentation and
12 Months in stainless steel, 2 month 
glass ageing. 

ORGANOLEPTIC DESCRIPTION:
Intense, red color with characteristic 
spicy fragrance. Full flavor, well-
orchestrated body and long in the 
finish. 

MATCHING:
Roast and grilled red meat, game, medium 
ripening cheese. 

MINIMUM ALCOHOL CONTENT:
12.5% Vol.

SERVICE TEMPERATURE:
18° C

APPELLATION:
Rosso del Veronese I.G.T. 



Mezzacosta

GRAPES VARIETY:
Merlot 60%, cabernet 40%

FERMENTATION & AGEING:
Aged in barriques for 18 months 
of second passage, aging in bottle 
for 6 months. 

ORGANOLEPTIC DESCRIPTION:
Intense ruby red color with fruity and 
spicy fragrances. Full flavor, 
well-orchestrated body 
and long in the finish. 

MATCHING:
Grilled or roast red meat, game, 
medium ripening cheese. 

MINIMUM ALCOHOL CONTENT:
13.0% Vol.

SERVICE TEMPERATURE:
18° C

APPELLATION:
Rosso del Veronese i.G.T.



Geodoro

GRAPES VARIETY:
Corvina 60%, rondinella 40%

FERMENTATION & AGEING:
After a partial drying and a long 
maceration, it ages 36 months in 
barrique, and 10-12 months in glass. 

ORGANOLEPTIC DESCRIPTION:
Ruby red color with garnet tinges. 
Intense berry fruit fragrance blended 
with spicy and toasting scents. On the 
palate it bursts in all its power and 
structure although remaining very 
elegant and well-orchestrated. 

MATCHING:
Assertive and flavorful  
grilled or braised meat. 
Exceptional sensations with 
medium or long ripening cheese. 

MINIMUM ALCOHOL CONTENT:
15.0% Vol.

SERVICE TEMPERATURE:
16-18° C

APPELLATION:
Rosso del Veronese I.G.T. 



GRAVITAS

VITIGNO:

corvina 100%

FERMENTAZIONE E AFFINAMENTO:

fermentazione spontanea a grappolo intero
in vasca di cemento dove poi affina per 24 mesi. 
affinamento in bottiglia 10-12 mesi. 

DESCRIZIONE ORGANOLETTICA:

Colore rosso rubino con riflessi violacei. 
Profumi intensi di spezie come pepe e 
chiodo di garofano uniti a frutta rossa 
sotto spirito. Al palato si presenta fresco 
croccante con una grande sapidità che 
lo rende di grande beva nonostante 
la struttura tannica. 

ABBINAMENTI:

vino trasversale che si presta ad abbinamenti 
classici come carni rosse e formaggi ma anche 
a piatti di pesce come polpo, tonno e baccalà.

GRADO ALCOLICO:

13,5% Vol.

TEMPERATURA DI SERVIZIO:

12-14° C

DENOMINAZIONE:

Rosso DEL VERONESE I.G.T.



Biancospino

GRAPE VARIETY:

Garganega 60%, chardonnay 40%

FERMENTATION AND AGEING:

Natural second fermentation in glass with 
6 months on the yeasts, 2 months in bottle 
after the disgorgement.

ORGANOLEPTIC DESCRIPTION:

Limpid and creamy, yellow color with lively 
green highlights. Flowery aroma recalling 
white flowers. Thin but well-balanced 
structure, lively and appealing.

MATCHING:

As aperitif, with appetizers, various first 
courses, grilled fish or fish with sauces 
and white meat.

MINIMUM ALCOHOL CONTENT:

11,5% Vol.

SERVICE:

6-8° C

APPELLATION:

Sparkling wine



BIANCOSPINO ROSÉ

GRAPE VARIETY:

Chardonnay 40%, garganega 40%, 
corvina 20%

FERMENTATION AND AGEING:

Natural second fermentation in glass 
with 6 months on the yeasts, 2 months 
in bottle after the disgorgement.

ORGANOLEPTIC DESCRIPTION:

Flowery aroma recalling white flowers. 
Elegant rosé, subtle and brilliant, blends 
its flowery aroma with a spicy touch. 
Good structure, fine bead.

MATCHING:

As aperitif, with appetizers, 
various first courses, grilled fish 
or fish with sauces and white meat.

MINIMUM ALCOHOL CONTENT:

11,5% Vol.

SERVICE:

6-8° C

APPELLATION:

Sparkling wine



MENEGOTTI
EXTRA DRY
METODO CLASSICO

GRAPES VARIETY:
Garganega 100%

FERMENTATION & AGEING:
Months in stainless steel. 30 Months 
bottle fermentation on yeasts, 4 months 
glass ageing. 

ORGANOLEPTIC DESCRIPTION:
Brilliant and persistent with fine bead 
and straw yellow color with gold 
hint. It pours with an intense, fine and 
slightly aromatic fragrance and a soft, 
silky and Elegant structure. 

MATCHING:
As aperitif, first courses and desserts. 

MINIMUM ALCOHOL CONTENT:
12.0% Vol.

SERVICE TEMPERATURE:
6-8° C

APPELLATION:
Traditional method sparkling wine



MENEGOTTI
EXTRA BRUT
METODO CLASSICO

GRAPES VARIETY:
100% Garganega selection

FERMENTATION & AGEING:
3 Months in steel, at least 30 months on 
the lees in bottle, 4 months in bottle. 

ORGANOLEPTIC DESCRIPTION:
Bright and persistent with fine perlage 
and straw color, Gold tinge. 
It has an intense, fine and slightly 
aromatic aroma, soft structure, 
silky and elegant. 

MATCHING:
Appetizers, first courses, desserts. 

MINIMUM ALCOHOL CONTENT:
12.0% Vol.

SERVICE TEMPERATURE:
6-8° C

APPELLATION:
Traditional method sparkling wine



MENEGOTTI BRUT
METODO CLASSICO

GRAPE VARIETY:

Chardonnay 50%, corvina 50%

FERMENTATION AND AGEING:

In stainless still for 3 months, 
40 months bottle fermentation on yeasts, 
bottle aging 6 months.

ORGANOLEPTIC DESCRIPTION:

Brilliant, fine bead, gold color with 
greenish highlights. Pronounced, 
mature aroma with bread crust and a hint 
of toast flavor. Big structure, zesty and fine, 
its good acidity allows a long 
bottle development.

MATCHING:

As aperitif, fish.

MINIMUM ALCOHOL CONTENT:

12,0% Vol.

SERVICE:

6-8° C

APPELLATION:

Traditional Method Sparkling Wine



PAS DOSÈ
V.S.Q.P.R.D.

GRAPES VARIETY:
Corvina 100% (white wine vinification)
Yield 80 Quintal per hectare

FERMENTATION & AGEING:
Fermentation in stainless steel for 4 
months; 60 months bottle fermentation 
on yeasts then 9 months glass ageing. 

ORGANOLEPTIC DESCRIPTION:
Fine and persistent perlage, intense 
straw yellow colour with golden tinges. 
Spicy nose and strong taste, 
with important sapidity, 
are bound in armonic way. 

SERVICE TEMPERATURE:
6-8° C

ALCOHOL:
12.8% Vol.

ACIDITY:
8.9

PH:
2,98

RESIDUAL SUGAR:
‹ 1 g/l


