COUNTRY
ltaly

REGION

Le CO].ture Veneto

APPELLATION Z?
Valdobbiadene DOCG Cartizze <’“\'”§

Valdobbiadene Superiore di Cartizze

VARIETALS
100% Glera

VINEYARD PHILOSOPHY
Sustainable with the certification of SQNPI, organic fertilizer

VINEYARD NAME
Cartizze is the sub-denomination for a small zone, in the commune of
Valdobbiadene, in the steepest hills of Santo Stefano and Saccol.

Antonio Galloni

VINEYARD SIZE | ASPECT ALTITUDE TERRAIN 9 Q PTS
0.5 ha South 250-350 meters Hilly
YIELD DENSITY CULTIVATION Wine Enthusiast
12.000 3 600/ha Mixed, prevelent 9 1 PTS
’ ’ double arch-trained
SOIL TYPE
The estate’s soils are highly varied, alternating between moraine,
glacial deposits, sandstone, and clay. The higher slopes (10-35%) R_Obert Parker
feature sandstone and limestone, with molasse marl and sandstone Wine Advocate

sediments on the steeper areas. The southern to southeastern
exposures sit on marly and marly-clay substrates, while the western
side is characterized by silty clay soils with strong water retention
capacity. Limestone layers appear at depths of around 50 cm,
contributing to drainage and mineral expression.

CLIMATE

Protected by the pre-Alps, the Cartizze hills enjoy a warmer
microclimate with steady airflow and marked diurnal shifts.
HARVEST PERIOD

Hand harvested the first and second weeks of September.
VINIFICATION

The first vinification takes place in stainless steel tanks, followed by a
second fermentation in autoclave using the Martinotti (Charmat)
method. The wine remains in contact with the lees for 90 days, using
selected yeasts to enhance texture and aromatic complexity.

NO. OF BOTTLES PRODUCED

20,000

FIRST VINTAGE PRODUCED

1983

ANALYTICAL DATA

90PTS

RES.
ABV TOTALACIDITY | gygar | NETDRY EXTRACT

11.5% 3 71) 23 g/L 39.9

TASTING & PAIRINGS

Appearance: Bright straw yellow with fine perlage.

Nose: Floral and fruity nose with mango, pear, melon, and sage.
Palate: Lively and creamy, with fresh citrus and mineral notes
balancing gentle sweetness and pastry hints, finishing with sweet 750 ml
almond and finesse.

Pairings: Pair with shortcrust pastry, ricotta, parmesan cheese,

almond and apricot tart, risotto with fried fish, or shrimp.

Serving Temperature: 46-50°F

AVAILABLE FORMATS
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