Italian wines 1in the world:
Terre Gaie's Colli Euganeil
Fior d’'Arancio Spumante Dolce
DOCG
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In a volume of 6 percent alcohol, the protagonist is the
yellow Moscato, the essence of Cantina Terre Gaie's Perlage
line. We are in the Euganean Hills, an ambassador of wealth
and self-denial, where magmatic soils characterize the sip in
an architecture outlined by minerality and tension. Fior
d’Arancio Colli Euganei DOCG, according to the Charmat
production method, smells of ancient viticulture in the town
of Vo, today the nerve center for a highly qualitative
production. Important numbers for exports, but above all for
the admirers of the Euganean Hills where the attention of the
Lovo family focuses on rigid, highly qualitative and above all
respectful of nature production.

Fior d’Arancio Colli Euganei DOCG is a delicately sweet but
extremely versatile sparkling wine that can be paired, in a
perfect match, with raw fish and vegetable dishes — asparagus
or agretti -, pastries and desserts. The refined nose hints at
scents of sage, white flowers, yellow peach. The gustatory
impulse, balanced and persistent in its coherent refinement,
attracts and displaces for the fresh contrasts, accorded on
notes of cedar and pineapple.

Excellent as an aperitif, perfect at the end of a meal. We
preferred it with a classic grandmother’s cake: shortcrust
pastry, custard and pine nuts.

Comapany Profile

Terre Gaie was fouded in 2004 by Lovo family: Salvatore and
Rita united in life inherit the passion for viticulture from
their families and they bring this passion in their everyday
work transferred with love and enthusiasm to Silvia, the only
daughter, their passion, dreams, values and objectives born
onto the same vineyards and land Lymph and blood are united
again while maintaining the family objectives made of
seriousness, commitment and love for the land. story, blended
in a real and cohesive Italian family where the personalities



Terre Gaie located in the heart of Colli Euganei, 1is always
focused on the exaltation of the terroir, in full respect of
the origins and the domestic type of grapes of Colli Euganei (
Eugenean Hills ). The most important features of Terre Gaie
are a great ability to reflect contemporary culture, to have a
sense to anticipate trends, to respond to innovation, to be
able to face the future Terre Gaie is a “small and large”
company with a high level of innovation, with the mission is
to revalue the production of the Colli Euganei ( Euganean
Hills ); different grapes that are grown on different soils,
which lead to the vinification of unique wines with an
unmistakable volcanic character. There are many differences
but what unites our 54 local growers goes beyond any
diversity: the vineyards are their DNA. They are proud
messengers of their own territory of their identity and
culture, our growers strive every day to achieve the highest
quality by carefully following the vineyards work’s procedures
dictated by our company , that are based on the respect for
nature and the environment.
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