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GRAPES AND PERCENTAGE: best grapes of 
Garganega, Trebbiano, Cortese, Riesling.
ALTITUDE: 200 m.
EXPOSURE: south.
SOIL NATURE: Moraine Hills.
CULTIVATION: pergola, spurred cordon.
VINEYARDS’ AGEING: 30/40 years.
NR. OF STUMPS: per hectare 300/400
HECTARE PRODUCTIVITY: selection of the higher 
part of the bunch (in dialect: le Reccie).
HARVEST: end of September.
VINIFICATION: careful picking and manual selection 
of the grapes in small crates. Drying out of the grapes 
until the end of January following the harvest. 
Crushing. Steeping. Pressing. Fermentation and ageing 
in French Barriques for 12 months. 
CHARACTERISTICS: Golden-yellow colour with 
amber reflections. Very pronounced notes of dried 
apricots, honey, golden apple, lime and dried fruit to 
the nose. Soft and warm to the taste, with a long final 
touch of apricot. 
PAIRING: excellent as a dessert, it pairs well with 
seasoned and herb cheeses, pate de foie gras. Pastries 
with almonds or hazelnuts and chocolate cookies. 
SERVING TEMPERATURE: 14-16° C. 
ALCOHOL CONTENT: 15% Vol. 
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Vignaioli dal 1893

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

La Rabitta Custoza Passito D.O.C.


