
 

    

 

  

 

        
 

TANBÉ BIANCO   
 

This is the result of a fortunate hunch: the idea of combining the 
elegance of the Garganega grape with the mellowness and 
fragrances of a couple of aromatic varieties. Its complex and 
attractive scents provide the first pleasing impact, complemented 
subsequently by the extreme elegance and rounded harmony of the 
blend on the palate. 
 
GRAPES: 
Garganega, Gewürztraminer and Sauvignon Blanc 
 
AREA OF PRODUCTION: 
Karstic and gravelly soils in the east of the delle Venezie area (which 
includes the Trentino, Veneto and Friuli Venezia Giulia Regions) and 
alluvial soils at Colognola ai Colli (near Verona)  
 
TRAINING SYSTEMS: 
Pergola (about 3500 vines per hectare) and Guyot (5000 vines per 
hectare). 
 
YIELD PER HECTARE: 
Around 9000 kg of grapes (6000 litres of wine), with summer pruning 
if necessary. 
 
HARVEST PERIOD: 
The harvest takes place from the beginning of September to mid-
October; all grape varieties are picked after slight over-ripening. 
 
WINEMAKING: 
The Garganega grapes are left to dry in crates for over one month 
and then crushed using roller crushers. A short enzymatic 
maceration, which favours the extraction of fragrances and high-
quality natural tannins, is followed by the separation of the free-run 
must, then static clarification and fermentation with selected yeasts at 
a controlled temperature of around 20°C.  
Approximately 50% of the wine ages for 9 months in new, light-
toasted barriques. Bâtonnage is performed to extract natural 
mannoproteins and to encourage the malolactic fermentation.  
After blending, the wine is stored in stainless steel tanks until bottling.  
It also matures in the bottle before being released for sale. 
 
SERVING SUGGESTIONS 
White meats, hors d’oeuvres, soups, shellfish and fish dishes; 
excellent as an aperitif. 
Serve lightly chilled (12-14°C), preferably in large crystal glasses. 
 
SOME ANALYTICAL DATA: 
Alcohol             13.45 
Sugars  8.5 g/litre 
Total acidity  5.30 
pH   3.48  
Free and total SO2 27 - 93 
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