
PRÀ SOAVE CLASSICO ‘OTTO’ 

Region: Veneto, Italy 
Appellation: Soave Classico DOC 
Grapes: Garganega 
Farming: Certified organic 
Age of vines: Vineyards were planted between 1957 and 1987

Altitude, Aspect, & Soil Type: 200M, SE Facing, Volcanic

Typical Harvest Time: Sept 15 - Oct 15

Maceration & Fermentation: Controlled low temperature fermentation 
in stainless steel using indigenous yeasts

Aging: Aged in stainless steel for three - six months   
Finishing: Membrane filtration 

Production: 280,000 bottles annually

Notes from Oliver: 
Just east of Verona, near the little town of Soave, some of Italy’s most interesting white 

wines are being made. Vivid, fresh, flavorful, and capable of aging in the bottle. There are very 
few producers at this peak of quality, but Graziano Prà is one of them. He makes a range of 
Soaves, all different and distinctive, grown in volcanic soils and farmed at low yields. 

	 The commercial reputation of Soave used to be mediocre, but even this base wine from 
Prà explodes that idea completely. Named after Graziano’s dog, Otto, this is a bright, 
dangerously delicious, mid-weight white wine, with aromas and flavors of green apple, flowers, 
almond, and citrus. I love this as an aperitif but it is also perfect with all sorts of seafood, roast 
chicken, and many pasta dishes.
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