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RECIOTO di GAMBELLARA 
DOCG

Spumante Dolce



The vineyard
Name - Brusasegala and Busa, property of Dal Maso Company
Soil - clay basaltic of volcanic origin
Exposure - South/East
Altitude - Hill, 80-100 mt above sea level
Planting density - 4.000 vines/ hectare
Training system - open trellis
Nr of buds per plant - 18  
Yield per hectare - 120 quintals
Cultivation - spare fertilization and thinning out of exceeding grapes
Harvest period and method
End of September, hand picking in crates

Brief description: after drapes have matured and gently pressed in December,

Fermentation equipment - stainless steel tanks
Fermentation temperature - 10° - 12° C
Maceration period - 
Fermentation period - 30 days
Maturation period - 2 months in autoclave

Name   Recioto di Gambellara Docg
Recioto di Gambellara Spumante Docg

  Garganega 100%
Montebello loc.Selva, in the hearth of Classic Doc area of 

   Gambellara
 8.000 (0.750 lt)

Intense aroma of ripen fruits

3-4 years

(Christmas cakes).

With some Vicenza’s traditional meals…
Cold pineapples dessert, “crostoli” and “colomba” (Carnival and Easter typical cakes)
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Gambellara
0,75 lt


