Durello

Lessini Durello DOC
Brut Millesimato
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and vetlled grapes cullivaled enty on
oy Jamdy venelyards

le craft ardisanal wirnes.

AREA OF ORIGIN

On the volcanic slopes of Lessini
Mountains between the

Vicenza and Verona provinces,
where the Durella grape has a
deep-rooted history dating back to
Medieval times.

TECHNICAL
INFORMATION

SOILTYPE
Volcanic (considered one of the
best volcanic soils on earth).

AVERAGE VINE AGE
30 years

HARVEST PERIOD/METHOD
Second half of September.

WINE MAKING
Off skins

VARIETAL
Durella 100%

PRIMARY FERMENTATION

Without the skins in stainless steel tanks at
thermostatically

controlled temperature of 18°C max/64.4°F.

TRAINING SYSTEM
Veronese pergoletta

FOAMING
10-15 days

FINING
In autoclave for 3 months.

FINING
In autoclave for 3 months.

PARKLING MAKING TECHNIQUE
Martinotti - Charmat
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Outstanding as an aperitif. A great
match with local Veneto products like
Asiago and Monte Veronese cheeses
and sopressa (salami). Try also with
Tex-Mex cuisine

BOTTIGLIA
© 750 ml
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