
Vinifcation
Fermentation With indigenous yeasts
Temperature Grapes cooling 
Maceration Some hours
Ageing Some months on his own 

yeasts, in steel tanks

Service temperature 8/10°C

SOAVE DOC
Name CORTE SANT’ALDA

Origin
Area Val di Mezzane
Vineyards Monte Tombole and Bine 

Longhe
Hectares 1,6
Altitude 200-300 m  a.s.l.
Exposure South East
Soil Medium textured soil

calcareous and clayey
Grapes Garganega 80%

Trebbiano di Soave 15%
Chardonnay 5%

Training system Guyot
Number of plants per 
hectar

6.500/7.800

Vineyard year 1988 - 2005
Average yield 80 q/he
Harvest manual

 

Analytics data
Alcohol 12,5% by vol.
Dry extract 19,3 g/l
Acidity 5,7 g/l
Residual sugar 0,2 g/l
Number of bottles 12.000

 


