
 
SIZE: 750 ML 

BOTTLES PER CASE: 12 
UPC: 00850061002655 

 

 
For over 100 years, the Recchia family has been mastering wine 
making. The family lives in the heart of Valpolicella, in the valley of 
Negrar. Wine making is in their blood. Their love for the local 
terroir and traditions makes their wines special. 
The “Poderi del Roccolo” selection is a jewel in the crown of the 
Recchia family. It is positioned high on the hills overlooking Lake 
Garda. The micro-climate of the lake is always warmer than the 
surrounding land and helps make exceptional wines. 
 
 

CUSTOZA D.O.C. 
“Poderi del Roccolo” 

 
Region: Veneto 
Grape Varietes: 40% Trebbiano, 40% Garganega, 20% Chardonnay. 

Aaverage age of Vineyards: 10-15 years with south-west exposure, 
250-300 m height 
Harvesting: Grapes are harvested exclusively by hand in the second 
half of August. 
Vinification: Soft stripping and crushing of the grapes. The juice is 
separated from the lees and left to decant cold for 12 hours. 
Fermentation in stainless steel tanks at a temperature of 13 ° C 
lasting 10/20 days 
Refining: Stay on the lees for 4 months in steel tanks, refining in 
bottle for 2 months 
Nose: floral and fruity scents of acacia, howthorn, with hints of 
peach and tropical fruits 
Taste: Pleasantly fruity,full-bodied, fresh and harmonious. 
Food Pairing: Excellent as an aperitif, perfect for appetizers of fish 
and shellfish, tasty soups, rice dishes, fish dishes of great cuisine. 
 
 
 
 
 
 

 


