
In vineyard

The vineyards are located at an altitude of 450 meters above sea
level, with soils derived from the alteration of calcareous-fossil
formations, particularly  Scaglia Rossa and Biancone.
The harvest takes place in several passes during the last week of
September and the first ten days of October to ensure optimal grape
ripening. The grapes are hand-picked and left to dry in a fruttaio
(drying room).
In 2018, the grapes benefited from a well-balanced vintage. A rainy
spring and a warm yet steady summer supported optimal ripening.
Harvest took place between the end of September and early October,
with manual picking followed by drying in the fruttaio.
The absence of extreme weather events ensured healthy, well-
structured grapes, with an increase in production compared to 2017.

In cellar
The grapes are left to dry in well-ventilated rooms for over 12 days
to ensure that the color, flavor, and sweetness are concentrated to
their fullest. In the winter, the grapes are pressed, and fermentation
begins naturally through the action of wild yeasts.
The must is then transferred into 500-1000 liter oak barrels, where
the fermentation continues. The wine ages in wood for over 30
months before being bottled. It undergoes further bottle aging until
it reaches its optimal maturity.

Tasting notes
Intense garnet red in color. On the nose, ripe red berries, blueberries,
sour cherries, and spicy notes stand out. It has a robust and round
structure, with a rich, refined elegance on the palate. The wine is
long and persistent.

Pairings
It pairs perfectly with mushroom risottos, red meats such as grilled
steak, or white meats like rabbit alla cacciatora. It is also an excellent
match with aged cheese.

Amarone della Valpolicella Riserva
DOCG 2018
65% Corvina, 15% Corvinone, 10% Rondinella, 10% altri vitigni

Serve at 18°C.
Bottle size: 0.75 L
Alcohol content: 16% Vol.
Sugar: 9 g/L
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