
V U L C A N O

From the ancient volcano that went extinct about 50 million years ago, the magnificent 

Monte Calvarina area was created, the most significant promontory in the Soave denomination 

and especially in the Lessini Durello area. The careful selection of the south-facing clusters 

surrounded by fabulous biodiversity and in combination with the roots that touch the volcanic 

rock, allows for bringing to the glass the maximum depth of the terroir. 

Thus, an exuberant, sleek, elegant, and extremely volcanic sparkling wine is born.



12% 43 2,82 8,9

EXUBERANT, SLEEK, ELEGANT, AND EXTREMELY VOLCANIC

APPELLATION: MONTI LESSINI DOC

PRODUCTION AREA:  MONTE CALVARINA IN RONCÀ (VR)

ALTITUDE: 450 MSLM

YIELD PER HECTARE: 30 QLI 

HARVESTGRAPE VARIETY WINEMAKING
AND AGING

PHALCOHOL 
CONTENT

SO2T

4-5

RECOMMENDED 
SERVICE TEMPERATURE

ACIDITY

Uva Durella

TRAINING
SYSTEM

Pergola veronese manual harvest at 

the end of September 

Indigenous yeasts obtained 
from a rigorous pied de cuve, 
short maceration in cement 

tanks for 48 hours and 
subsequent fermentation. 
Second fermentation in the 

bottle at a strictly controlled 
temperature of 15 C and a 

humidity rate of 80%.
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