
Classification 

Origin 

Garganega e Sauvignon del Veneto IGT. 

Serego Alighieri vineyards in Gargagnago di Sant’Ambrogio di Valpolicella. The soil is composed of 
compact red sediment, with sufficient humus, over Eocenic limestone. The peculiarities of this kind 
of alluvial soil, together with a microclimate that is influenced by the cool temperatures of the basin 
of the river Adige, constitute the best conditions for the production of good white wines. 

Garganega 75%, Sauvignon Blanc 25%. Grape Varieties 

Vinification 

Maturation 

Aging Potential 

Garganega and Sauvignon Blanc are harvested and vinified separately in temperature-controlled 
stainless steel tanks (12-16°C). Selected yeasts are used. The Sauvignon is off-skin vinified for 15-18 
days, but the Garganega has about 12 hours of on-skin contact before a fermentation, which lasts 
about 20-22 days. The Sauvignon finishes its fermentation in barriques, where it then remains for 
two months before being blended with the tank-fermented Garganega.

Two months: Garganega in stainless steel tanks, Sauvignon Blanc in Allier oak barriques. Bottling 
follows after assemblage. 

3 years. 

2019 Vintage 

Tasting notes 

Food pairings 

Data analysis 

Due to a cold climate in May, the phenological development ran behind in 2018 by about a couple 
of weeks. The vines blossomed about 5th June. Tiny grapes appeared on the bunches starting at the 
end of June, a month full of anticyclones, creating stable and sunny weather, with temperatures a few 
degrees above average. The grape bunches are set after the middle of July. Ripening began at the end 
of July, and a new phase of high pressure from Africa brought a long spell of summer heat. Harvest 
was 10-14 days later than in the previous year. During the first stages of picking, the weather was 
reasonably stable, with temperatures a few degrees about the norm, but with beneficial day-to-night 
variations. The weather was less stable at the end of September, and temperatures fell. October was 
more stable, with both minimum and maximum temperatures above average. Production was about 
15% down in 2018. 

Pale yellow, almost colorless but with light, greenish reflections. Characteristic aromas of Sauvignon 
on the nose with delicate hints of pears. Medium weight with good structure. Well, balanced, 
refreshing, and very drinkable, all the way through to a long, dry finish. 

Perfect as an aperitif. Recommended also with starters, light summer dishes, fish, pizza, cold cuts 
and poultry. Recommended drinking temperature 8-10° C. 

Alcohol 12.51% vol., sugars 3.8 g/l, dry extract 21,30 g/l, total acidity 7.55 g/l, pH 3.20. 

Possessioni 2019 

Masi grows the Garganega and Sauvignon Blanc grapes for this original Venetian white on the 
estates belonging to the Counts Serego Alighieri, descendants of the poet Dante. The intense 
bouquet and fruit of Sauvignon complement the delicate elegance of Garganega, with its typical 
long finish and almond twist at the end. Excellent as an aperitif, with antipasti, Mediterranean-
style first courses, fish, and chicken.
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