Recioto

della Valpolicella
docg

REGION
VINEYARD
HARVEST
BLEND
DRYING
PROCESS
=N
QUARTO
VECCHIO
—_— VINIFICATION
RECIOTO
DELLA
VALPOLICELIA
SOMINAZIONE DI ORIGINE CONTROLLY 1
AGING
REFINEMENT
IL CANOVINO
,ﬁﬁg ANALYSIS
BOTTLE

Tenuta il Canovino Srl Soc.Agricola -
Contrada La Costa, 2 - 37141 -
www.ilcanovino.it -

P.I. / C.F. 04261040234 -
Verona - Loc. Mizzole -

Tel +39 340 403 2429 -

[enute
IL CAN_QVINO
1893

Valpolicella, Verona, Veneto

between 200
a.s.l. South

Located in Mizzole,
and 250 meters
exposed.

Calcareous soil.
Organically managed.

Manual, Only selcted grapes.

Corvina
Veronese

Rondinella 5%

70% 15%  Corvinone

10% Oseleta

Withering from mid-September for
about 100 days, with natural
weight decline of 60%.

Scrupulous care and control of the
integrity and health of the bunch
in the drying loft.

Soft pressing of the driyed grapes.
fermentation and maceration for
30 days at controlled temperature.
Fermentation is stopped in order
to leave sugar in the wine giving it
the traditional sweet flavour..

The wine obtained by pressing
ages in 30hl Slavonia oak barrels
for 24 months.

Evolution of 12 minimum months in
the bottle.

13 % Alcohol 6,4 g/l Acidity

130 g/l Res. sugar 35 g/l Dry extract

Vinaria.
Capacity cl 50.

REA VR 405894
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