
GRAPE VARIETIES - 100% Garganega          

REGION - Veneto

WINEMAKER - Matt Thomson and Luca Degani 

CLOSURE - Stelvin

FEATURES - Vegan, Vegetarian 

ALCOHOL (ABV) - 12.5%

ACIDITY - 5.45g/l

RESIDUAL SUGAR - 4.10g/l

WINE PH - 3.48

BOTTLE SIZE - 75cl
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www.alphazetawines.com

VINEYARDS

Garganega is the principal grape of Soave. The vineyards 
are situated in the hills outside Verona in the Valpantena Valley. 
Cool currents blow down the valley from the foothills of the 
Dolomites, which helps to moderate the climate, enabling the 
grapes to ripen slowly. This helps the grapes to retain their 
aromatic compounds and acidity. The soil is poor and chalky so 
the vines are put under stress helping to produce superior quality 
fruit.

VINIFICATION

The grapes were hand harvested, destemmed, crushed and 
chilled on the way to the press with no sulphur addition. The 
juice was naturally settled and after racking, cultured yeasts 
were added to initiate fermentation, which took place at 12-14°C. 
These relatively low fermentation temperatures help preserve 
the fresh fruit character of the grapes. 20% of the must was 
fermented in large format oak to add another layer of complexity. 
The wine was then held in temperature controlled stainless steel 
tanks until bottling.

VINTAGE INFORMATION

The benefits of 2014, one of the trickiest vintages of the past 30 
years, are evident in the 2015 wines. The wet weather during 2014 
meant lots of water in the soil, so water stress was not a problem 
during 2015, despite the hot weather in July. A good spring was 
followed by a good budding and excellent flowering. Temperatures 
in the second half of June and all of July were very hot. It was the 
hottest July in 200 years, about 3.5 degrees higher than the 
average. This and winds in the Veneto kept the grapes healthy and 
free from rot. A little bit of rain in the second half of August helped 
the vintage, as did a drop in temperatures.

TASTING NOTE

Bright, pale lemon in colour with a fresh, aromatic nose with 
perfumes of almond blossom and a touch of acacia. On the palate, 
the Garganega is lively and crisp, with a delicate honey and almond 
character and aclean, zesty finish with a twist of lime. Enjoy as an 
aperitif with olives and antipasti or withlight pizza, pasta or salad.
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