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Verduzzo Passito

VINIBUONI
DITALIA

Vinibuoni d’Italia
4 stelle

IMIGLIORI VINI)ITALIANI

Luca Maroni
91 points

Soandre
Verduzzo Passito DOC Lison Pramaggiore

In vineyard

Soandre is a wine entirely conceived in the vineyard.

A selection of the grapes are collected at an early stage of ripening
and are left to dry, while the rest remain planted for a further period
to undergo a process of over-ripeness. The phenomena of sugar
and aromatic concentration leads to a complex olfactory and
gustatory identity.

In cellar

A selection of the grapes are immediately vinified at the time of the
harvest; the rest are subjected to drying through natural ventilation.
Both the musts are fermented in 225 litre casks. The wine then
matures in wood for 10 months.

Tasting notes

Verduzzo Passito Soandre is recognisable by an intense and bright
golden colour and an embracing scent, seductive due to its hints of
herbs and ripe tropical fruits. The taste is highly refined in its
extremely balanced sweetness.

Plus

It collects all of the sunshine that it has enjoyed and kindly returns it
to the glass. Its olfactory stage is impressive and is a prelude to the
pleasure of tasting. A sweet accomplice of seduction.

What does “Soandre” mean?

Soandre is the name of a princess in a Cadore legend, who is
transformed into a crystal clear stream in the name of love.

Pairings

Excellent with herbed cheese as gorgonzola or blue goats cheese,
and a fabulous companion for dry pastries, cakes or fruit cakes, jam
and dried fruit. Excellent as a meditation wine.

Serve at 14°C.

o,
13% Vol. Wi,
Bottle size: 0,75 | P
2 | B
o | | =<
EQUALITAS

BOSCO DEL MERLO | Sede Legale: via Postumia 2 - 33076 Pravisdomini (PN) | Partita IVA: 01426340939 | www.boscodelmerlo.it



	Soandre
	Verduzzo Passito DOC Lison Pramaggiore
	In vineyard
	Soandre is a wine entirely conceived in the vineyard. A selection of the grapes are collected at an early stage of ripening and are left to dry, while the rest remain planted for a further period to undergo a process of over-ripeness. The phenomena of sugar and aromatic concentration leads to a complex olfactory and gustatory identity.

	In cellar
	A selection of the grapes are immediately vinified at the time of the harvest; the rest are subjected to drying through natural ventilation. Both the musts are fermented in 225 litre casks. The wine then matures in wood for 10 months.

	Tasting notes
	Verduzzo Passito Soandre is recognisable by an intense and bright golden colour and an embracing scent, seductive due to its hints of herbs and ripe tropical fruits. The taste is highly refined in its extremely balanced sweetness.

	Plus
	It collects all of the sunshine that it has enjoyed and kindly returns it to the glass. Its olfactory stage is impressive and is a prelude to the pleasure of tasting. A sweet accomplice of seduction.

	What does “Soandre” mean?
	Soandre is the name of a princess in a Cadore legend, who is transformed into a crystal clear stream in the name of love.
	Gambero Rosso 2 bicchieri
	Vinibuoni d’Italia 4 stelle


	Pairings
	Excellent with herbed cheese as gorgonzola or blue goats cheese, and a fabulous companion for dry pastries, cakes or fruit cakes, jam and dried fruit. Excellent as a meditation wine.
	Serve at 14°C.
	Bibenda 4 grappoli
	Luca Maroni 91 points

	13% Vol. Bottle size: 0,75 l
	I Vini di Veronelli  3 stelle





