
1870

Recioto di Soave Spumante docg
1870 is the year of birth of Antonio Bennati, founder of the company and nicknamed “Toni Recioto” thanks to his

astonishing dedication in producing this wine. The Recioto is a surprisingly pleasant and persistent wine, perfect to

celebrate happy moments.

The Bennati family

Grape varieties: Garganega 100%
Production region: The Soave hills, 150 m.a.s.l.
Alcohol: 12,5 % vol.
Sugar: g/l 110
Total acidity: g/l 110
Fermentation: The wine undergoes partial malolactic fermentation.

In the vineyard
Soil type: Hills composed of volcanic grounds, marl and basalt
Vine density: 4000 vines/hectare
Yield per hectare: Max 90 quintals/hectare
Vineyards position and sun exposure: Terraced vineyards
Vine training system: Veronese Pergola
Vineyard management: Totally manual

In the cellar
Vinification: The grapes of the Recioto are coming from the oldest vineyards, from the plants which,
thanks to the perfect balance instituted in time between soil, vine, and climate, give us extraordinary
balanced fruits.
During the first week of September in the vineyard is time to harvest and select the finest grapes, which
will rest and wilt until January as required by the technic.
The berries now rich in aromatic components are then subjected to white wine making to obtain the base
wine that will be fermented again in March through the Charmat method. The long stay on the yeasts gives
the wine more complexity making it a sweet wine with an intense bouquet and persistent finish.

AT THE TABLE
Tasting notes: Intense yellow straw with a creamy foam and fine perlage. The nose is really typical in the
notes of raisins, nuts and citrus fruits. The taste is sweet and fresh, soft characterized by delicious aromas of
pastry cream, peach and candied fruit.
Food pairings: Seasoned and spicy cheese with mustard and jam;
dried pastries.

SERVICE TEMPERATURE:

RECOMMEND TO SERVE AT 6°C

TEMPERATURE.

BOTTLE RECOMMENDED

FLÛTE/CUP


