
SANDRO DE BRUNO
SOAVE SUPERIORE
MONTE SAN PIERO
SKU: ITSBSSSM20

100% Garganega from a 1.5 hectare parcel of vines at 300
metres above sea level  on Monte San Piero’s  volcanic
soils. Hand-harvested then fermented and aged in large
3,000 litre old French oak barrels with partial malolactic
fermentation and bâtonnage. A rich, powerful expressive
wine with smoke, baking spices, ripe nectarine, hints of
dried pineapple and grilled nuts – lots going on here.


