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"LASSUPERIORA" BLANC DE NOIR -
BARDOLINO SUPERIORE DOCG - VILLA
CALICANTUS

Vinification: From a lofty Bardolino hilltop,
two hectares are devoted to Lassuperiora,
where stony, sandy soils impart deep
minerality and vertical focus. Harvested in
late September to benefit from the north
winds, this wine is a blend of 70% Corvina,
10% Rondinella, 10% Molinara, and 10%
Sangiovese, grown at 300m above sea level.
Fermented with native yeasts in 225L
barrigues and aged seven months, it's
unfiltered, yielding 8,300 bottles.

Tasting note: It opens with a complex
bouquet echoing apple pie, lemon curd and
inviting warm citrus, all cushioned by a
gentle, creamy texture. Behind the fruit lies
an earthy, saline, highly mineral backbone
shaped by sandy, stony moraine soils.
Structurally, it stands apart from typical
whites, offering the weight and subtle
character usually drawn from red-skinned
grapes, with dry, medium-bodied depth and
bright, refreshing acidity.

Medium Body Balanced White

Villa Calicantus

Italy

Veneto

Bardolino Superiore Docg

Corvina, Molinara, Rondinella, Sangiovese
2024

7 Months

11,5%

Biodynamic Certified

750 ml

Cheese, Creamy Cheese, Crudites, Fresh Cheese, Light Starters,
Meats, Mushrooms, Pasta, Pizza, Pork, Poultry, Risotto, Salads,
Seafood, Veal, Vegetable Dishes, White Meats, Cured Meat,
Oysters, Raw Seafood

True Terroir Ltd.
Unit 7C -West Road London N17 0QT



