
VINTAGE    2023

REGION    Soave, Veneto, Italy

TECHNICAL DATA   Alcohol 12%    
       

Coste Soave Classico DOC

ORDER CODE    IT0539

DOMINI VENETI

VARIETALS    100% Garganega

VinuM LectoR

www.dominiveneti.it

APPEARANCE   Bright straw yellow.
NOSE     The nose denotes fresh aromas of citrus, 
     yellow peach, white flowers and aromatic 
     herbs that blend in a mineral stamp of flint. 
PALATE    In the mouth it is taut and slender thanks 
     to the tantalizing freshness and the incisive 
     sapid-mineral trail, accompanied by returns 
     of citrus and bitter almond in a pleasant 
     balanced finish.

      
     

    

                
    

    

AGEING Fermentation in stainless steel tanks at a 
controlled temperature. After a few months 
of aging in steel, the wine is finally bottled.

PAIRING Ideal with fish appetizers, salmon or tuna 
tartare, seafood pasta in white sauce, white 
fish soup and fresh cheese.

RATINGS


