
Capitel Foscarino (Cru)

The cru lies in the Soave area, on top of the 

Foscarino hill, in Capitel Foscarino locality

30 hectares

Volcanic tuff

90% Garganega, 10% Chardonnay

Guyot and bush vines

Careful harvest selection

Soft pneumatic pressing in controlled 

atmosphere/condition (in the absence of 

oxygen), decantation of the must and 

fermentation at 16 degrees

6 months in steel vats at low temperatures with 

weekly batonnage 

60.000 bottles

20 years

750 ml
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