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Stefanini Il Selese Soave
Verona, Italy

Stefanini winery is owned and operated by the Tessari family.
They specialize in steel-aged, aromatic white wines featuring
the Garganega grape. Stefanini covers 18 hectares of fertile
growing volcanic soil in the cool-climate region of Valle

{f} d'Alpone, a Verona river valley rich in fossil deposits on the
¢ N east end of Soave. Head winemaker and owner Francesco
L:v'l Tessari works with his father, vineyard manager Valentino

Tessari. They cultivate vines with respect for the land and
emphasize product quality through modern agronomic

practices.
Technical Data
TaStlng Notes Production Localita Peraro, Monteforte Valle
Straw yellow color with greenish reflections. area: d'Alpone

Delicate aromas of ripe peach, apricot, and

flowers. The palate is dry and Appellation: Soave DOC

medium-bodied with a long mineral finish. Vintage: 2021
Body O Varietals: 100% Garganega
Aroma Vinification: Soft pressing of d.e—stemmed
O grapes, fermentation at controlled
Acidity temperature totally in steel, long
O aging on the yeasts until bottling.
Sweetness Vineyard: Average age 30-35
O years
Soil: Limestone and clay
Harvest: Mid September

Food Pairing & Enjoyment

Perfect with light appetizers or fish and Production 90,000 bottles
vegetables. Alcohol: 12.5%



