
 

 

 

 

 

 

 

 

Folonari has been a synonym for fine italian wine since 1825. the finest 

grapes are selected in order to generate perfumes and flavours that only 

the most representative wines of the Italian tradition are capable of 

offering. distributed all over the world, Folonari fully exploits the 

riches of its past and harmonizes it with the demands of a new market while 

remaining attentive to quality and novelty.  

 

 

 

 

 

Soave  

Denominazione di Origine Controllata 

 

 

The grapes:  85%Garganega, 15% Trebbiano di Soave  

 

The vineyard:  Vines trained on Veronese pergolas on the hills of Soave at a height 

of 300 metres a.s.l. The soils are of volcanic origin with basaltic 

formations, rich in calcium, potassium and magnesium. The yield of 

grapes per hectare is 12 tonnes. 

 

Vinification: The grapes are harvested when ripe around mid September and 

subjected to soft pressing. The must stays in contact with the skins for 

cold maceration lasting 12-24 hours; this is followed by cold static 

decantation and finally by fermentation at a controlled temperature 

of 16-18°C with the aid of selected yeasts. The new wine is aged for 

an adequate period in steel until ready for bottling. 

 

The wine:  The colour is straw yellow while the perfume is fine and fragrant with 

vine and elderberry flowers;  the flavour is dry, full, keen, clean and 

harmonious, with an harmonious aftertaste. 

 

Analytical data:  alcohol 12.0%; total acidity 5.0 g/l;  pH 3.20; sugars 5.0g/l; extract 

18g/l.   
 

 

 

 

 

Ideal conservation: 1 year in bottles on their sides in a cool dark environment. 

Food pairings: hors d'oeuvres, pasta and soups, fish, cold white meats.  

Serving temperature: 10-12°C. 


