
Soave comes from the volcanic hills near Verona, it has

been produced since Roman times.

On the nose, it develops mostly primary flavours such as 

peach,melon, citrus and marjoram.

It presents a medium body with a crispy acidity; with its

saltiness is the perfect choice for those who wants to chill

after a day of work.

Soave has an energy and a vibrant character that makes it 

very attractive for those that are looking for a good value

for money.

Style: dry white wine

Bottle: 750 ml

Serving temperature: 10° | 12° C

Alcohol: 12% vol

PlantingDensity: 2000vines per hectare  

Average Yield: 55 hl per hectare

SOAVECLASSICOVICUSVILLA

WINE AVAILABLE
Soave DOC Classico

MINIMUMORDER
6000bottles

PRICE NET NET EXW in EUR
Cantina ValpolicellaNegrar


