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Top 15 Soave

Soave in name and in practice. In fact, the name
of this white wine, a well-established product
from east of Verona, most likely originates with
the Swabians, a medieval population of Germanic
origin.

The aromatic and gustatory heritage of the Soave,
often characterized by elegance and flavor, is in
great part attributable to the tuffaceous structure
of the volcanic soil in which the grapevines are
grown. The climate of the Soave production area
is mild, with temperate winters and summers that
are never too hot.

The Soave is generally produced by marrying
together the Garganega and Trebbiano of the
Soave grapes. Chardonnay can also be utilized, as

01

happens with the rest of the Soave’s Trebbiano,
but never in quantities of more than 30% of the
total.

In time, the Garganega has supplanted the
Soave Trebbiano due to its increased output
in quantitative terms, though it cannot boast a
similar aromatic patrimony.

The Trebbiano of Soave does not give structure
to the wine, but it does add flavor and good
complexity.

There are different typologies of the Soave.
There even exist raisin wine (the grapes are
dried over many months on racks, then pressed,
and later vinified) and spumante, but the most
famous variations are:



VICENZA

RONCA
L]
VERONA
CASTELCERINO )
‘_ o FITTA
L]
COSTALUNGA SoAvE
o do
o 0
COLOGNOLA SOAVE

Al COLLI

70-100% GARGANEGA

Soave Classico:

* Must be at least 70% Garganega grape
* Must be on the market by February 1of the year
following the harvest.

Soave Superiore:

* Must be at least 70% Garganega grape

* The grapes usually come from hilly areas

* There also exists a “classico superiore,” wherein
classico indicates that the grapes used to make
this label come from the oldest production zone
of the typology.

* May be put on market as soon as April 1 of the
year following the harvest.

In addition to the above is the “Riserva,” which

goes on the market after November 1 of the year
following that of the harvest.
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