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SARTORI

2014 MARANI BIANCO
VENETO, ITALY

Dry MED

ALCOHOL
135%

VARIETY
100% Garganega

Colour Notes

Medium 901dcn.

Aroma Notes
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Medium intensity of citrus peel, peach, apricots, melon
and flint.

Palate Notes
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This wine is their "Super-Venetian” white

i

Dry, rcﬁcshing aciditg, medium alcohol, medium to
full body with good intensity of ripe fruic and honey;
voluptuous and rich character of tropical fruits on the
palate, with a persistent mineral finish, reflecting the
impact of the voleanic soils in the Soave zone.



%«.\g SARTOR]

—_—

SARTORI 2014 MARANI BIANCO

DI'VERONA VENETO, ITALY

International Wine Competition
COMMENDED

2016 Annual International Wine Competition.
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Dhall & Nash - Puneet Dhall
FAVOURITE OF THE MONTH

It has this unique funky edge and layered textures. You have to try it to understand!
- Puneet Dhall (August, 2016)
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This wine is their "Super-Venetian" white.
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PRODUCTION OF

SARTOR]
DHALL & NASH SADIIQ.:QRI 2014 MARANI BIANCO

VENETO, ITALY

The hand-picked and carefully selected grapes are left to dry for at least 40
days in order to reduce water- and concentrate sugar content. The grapes are
subsequently pressed and this is followed by a short skin maceration at low
temperature. A part of the must is fermented in oak casks.

The wine is left to mature on its lees for 6 to 7 months for added texture, flavour
and intensity and then aged in bottle for a minimum of 3 months.

GARGANEGA GRAPES RIPENING ON THE VINE



THE LAND
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SOIL TYPE Stony, calcarcous. Part of the vineyard is on volcanic soils.
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