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Veneto Bianco IGT

Garganega 84%, Chardonnay 10%,  
Riesling 6%

Red clay and limestone of moraine 
origin

20 years (average)

Beginning of September – Beginning  
of October

Pressing. Alcoholic fermentation  
and maceration. 6 days at 18–20°C. 
Clarification and stabilization  
in stainless steel tank.

48 months bottle ageing

12,5%

1,7 g/l

7,8 g/l

29 g/l

GA.RY springs forth from an original union between  
GArganega, Riesling, and ChardonnaY. It is the fruit  
of the passion for research: is the fusion between tradition 
(Garganega) and innovation (Riesling Renano), balanced 
by the presence of Chardonnay.

A perfect synergy for a fresh wine with singular aromaticity.

Appellation: 

Grapes:

Soil:

Vineyard:

Harvest:

Vinification:

Bottling:

Alcohol:

Sugars:

Total acidity:

Dry Extract:

VINTAGE 2023
James Suckling – 92
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VINTAGE 2023 James Suckling – 92
A multilayered wine with complexity and depth. The nose shows pink 
grapefruit, citrus leaves, spring flowers and stone fruit. Medium-bodied,  
it has a silky texture and a leafy touch, yet it’s zesty and tense.  
Drink or hold.


