
Blanko – Nevio Scala 
 
PRODUCER Nevio Scala - 9,5 hectares under organic cultivation. The total yearly 
production is around 42.000 bottles.  
APPELLATION White wine.  No appellation (Non vintage) 
WINE REGION  Veneto  - The winery is located next to the Colli Euganei regional park, 
more specifically in the village of Lozzo Atestino (Padova). 

 
SOILS Volcanic - Alluvial soil marked by clay and limestone.  
VARIETALS 50% Garganega, 35% Malvasia Istriana, 15% 
Moscato Bianco.   
Blanko means “white” in Esperanto language; it is the most 
common international auxiliary language intended to be a 
global instrument to let all the populations communicate 
without any barrier. “Esperanto” literally means “the one who 
hopes” and this is probably the most accurate description of 
the idea behind its conception. 
With Blanko we want to share this same vision, or rather offer 
a blend of all our white grapes to break through each wall 
and barrier, establishing new and limitless relationships.  
AGE OF THE PLANTS: vines are between 6 and 9 YO.  
PLANT DENSITY: 3.240/ha 
YIELDS PER HECTARE 50 hl /ha  
TRAINING SYSTEM Double Guyot  
HARVEST Manual.  
VINIFICATION The varieties are separately hand harvested 
and processed. After being carried to the cellar, each variety 

ferments in stainless steel tanks with only the indigenous yeast (no selected yeasts were 
added). Two days long skin contact during the first days of the fermentation. After aging 9 
months in concrete tanks, the three different wine masses are blended together and 
bottled without clarification or filtrations. Small amount of sulphites added. Total sulphites 
at bottling: 25 mg/l 
BOTTLES PRODUCED 6.000 
ALCOHOL BY VOL. 12,5% 
WINE DESCRIPTION straw-yellow-colored wine with golden reflections at sight. It is fairly 
alcoholic, glycerinated. The nose displays notes of white flowers, yellow fruits, sweet 
almonds. Aromatic and distinct on the palate with a nice length.  
SERVICE TEMPERATURE 10-12 °C 
FOOD PAIRING Appetizers, Risotto, shellfish, white meat, Asian cuisine. 
CERTIFICATION: The estate is certified organic since harvest 2019.  
MEMBERSHIP: The estate is a proud member of Vinnatur and the RAW wine fair created 
by Isabel Legeron.  
 


