PIEROPAN SOAVE ‘LA ROCCA’
REGION: VENETO 


SUB-REGION: SOAVE DOC
BODY: MEDIUM-FULL


DECANT: NO
VARIETAL(S): 100% GARGANEGA
FOOD PAIRINGS: WHITE MEATS, SEAFOOD, CHEESES
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The vineyard La Rocca is situated on the Monte Rocchetta hill, just below the castle built by the Scaligeri family in the town of Soave. The microclimate in this vineyard produces wines with a unique perfume and distinctive taste. The grapes are picked when very ripe, often as late as the end of October, giving tremendous complexity and aromatic qualities to the wine, making it a wine of great breeding. Often the harvest takes place in two or more passes through the vineyard, in order to harvest grapes only at the peak of ripeness. The wine was first made under this label in 1978.

The grapes are fermented in steel and racked into barrels of 200-500 Liters for the balance of elevage. The resulting wine is golden in color and intensely golden in color. 
Oceans of horrific wine are made in Soave, but Pieropan is foremost amongst a group of producers dedicated to quality. 
