
D E S I G N A T I O N
IGT VENETO

G R A P E S
Verduzzo and other white grape varieties

A R E A  O F  O R I G I N

R E S I D U A L  S U G A R
8 g/L

A L C O H O L  C O N T E N T
10.5% vol.

S E R V I C E  T E M P E R A T U R E
8-10°C 

C O L O U R
Golden straw yellow with greenish highlights. 

B O U Q U E T
Wild notes of under wood on the opening give way to
floral expressions, lively of citrus fruits and sweet of 
nectarine and apricot.

T A S T E
Fresh, light, balanced: acidity and savouriness are well  
matched by a soft and aromatic touch that marks a 
delicate and pleasant sip. 

P A I R I N G S
Lightness and balance allow all-meal pairings, with 
a preference for delicate first courses, white meat second 
courses, grilled seafood. Excellent in combination with
selections of medium-mature cheese, accompanied 
by mustards and fruit jams.

Native and authentic

VERDUZZO
I G T  V E N E T O 
S E M I  -  S P A R K L I N G

indigenous grapes, in a land traditionally dedicated
to winegrowing. Verduzzo is undoubtedly an 
extraordinary expression of this prosperity. In
Cantine Maschio’s semi-sparkling IGT Veneto version
it is a wine able to express a genuine taste, light but 
never ordinary, fresh and well balanced.

The wine region of Veneto is home to a number of 

Selected vineyards in the area of Veneto  


