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Campo del Selese Custoza Superiore D.O.C. 

GRAPES VARIETIES: Garganega 40%, Trebbiano 20%, 
Trebbianello 30%, Chardonnay 10%.
ALTITUDE: 150 m.
EXPOSURE: south.
SOIL NATURE: Moraine Hills.
CULTIVATION: pergola, spurred cordon.
VINEYARDS’ AGEING: 25 years.
NR. OF STUMPS: 3000/4000
HECTARE PRODUCTIVITY: 100 quintals.
HARVEST: mid-September, end of October.
VINIFICATION: careful hand-picking of the grapes. 
Rasping. Short skin steeping at low temperatures. 
Soft pressing. Deep cleaning of musts. Fermentation at 
controlled temperature and ageing on the fine lees. 
Part of Garganega is fermented and aged in French 
Barriques. All the grapes are vinified separately by 
taking different steeping techniques and fermentation 
times and temperatures in order to maximize the 
features.
BOTTLING: first bottling about a year after the harvest. 
CHARACTERISTICS: wine with golden reflections on 
a strong yellow-coloured structure, it offers a bouquet 
of apricot, golden apple and hazelnut with citrusy and 
herbaceous undertones, softened by vanilla-flavoured 
notes. The taste is enriched with notes of dried fruit and 
light toasting. 
PAIRING: goes well with pumpkin tortellini, pots of 
partridge and all those dishes requiring a structured 
white wine. We suggest trying it in 
summer with grilled red meat, such as filet 
or “fiorentina”, rump steak.
SERVING TEMPERATURE: 12-14° C. 
ALCOHOL CONTENT: 13,5% Vol.
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Azienda Agricola Albino Piona e Figli
Sede Legale:  Via Bellavista, 48 - 37066 Custoza (Verona) - Italia Tel. / Fax +39 045 516338

Cantina:
Loc. Casa Palazzina di Prabiano, 2 - 37069 Villafranca (Verona) - Italia Tel.  +39 045 516055 - Fax +39 045 6303577

E-mail: info@albinopiona.it - www.albinopiona.it


