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Amarone della Valpolicella Docy

Region : Valpolicella, Veroma, Veneto .

Vineyards : Selected hillside winevards, between 200 and 250 above sea level, located
in the Valpolicella area, planted in calcareous soils .

(rapes : Corvina Veronese 60%, Corvinone Veronese 20%, Rondinella 15%, Oseleta 5%,
Bunches are hand picked.

Drying Process : Withering from mid-September for 90-100 days with natural weight
ecline of 60%. Scrupulous care and control of the integrity and health of the bunch in
the drying loft.

Vinification : Soft pressing of the grapes in December/January, followed by 30-days of
fermentation with contrlled temperature and maceration,

Ageing : 100% of the wine is refined for 36 months in 301 Savonia oak barrels, then
12 months in the hottle.

Tasting Notes : Intense ruby red colour with violet edge. Warm, spicy, powerful
houquet with intense aromas of cherry, bitter almond and vanilla. Full, rich, velvety
flavour.

Aualysis: Aloohol 1,5% Vol. Total Acidity totale 9 /1.
Residual Sugar 72 o/1. Dry Extract 33 g/1.

Food suggestions : Traditionally served with game, hraised, meats and fully matured
Cheeses. 16 should be opened one hour before meals. Recommended drinking
temperature [7-18 (.
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Bottle : Bottle Bordolese Arno 600 gr. Antique glass. 1 75
Box of 6. Bottles horizontally.
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