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THE STORY OF OUR
FAMILY

OVER THREE GENERATIONS

Our passion was oficially born in 1974, although our
story starts way back in the 20th century.

Our founder Luigi Falezza, born in 1927, began

working in agriculture at the age of 6, assisting his
parents in the fields after school. It is during these
years that he learns the art of caring for the vines.

In 1974, Luigi moved to San Felice and acquired the
current vineyards.

“The vineyards does not grow by itself, but it must
be planted, cultivated, nourished, cleaned from
the weeds since it’s small.

So you have to take care of it like a child.”

NOW

Luigi’s eldest son, Alberto, is now leading
the family winery with his brothers and
children.

Since 2001, the Falezza family has owned 19
hectares of vineyards.

Tenute Falezza combines a traditional
approach handed down from one
generation to another and a more modern
approach focused on constant
improvement that aims to satisfy the most
demanding customers.
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VISION

To be the custodian of the
rich winemaking tradition
of Valpolicella, passed
down through
generations, and to lead
innovation in wine
production, creating a
harmonious blend of the
past and present.

OUR VALUE

\INN[O]\

We produce wines of
excellence, a result of the
traditional art handed
down to us, but with a
modern touch that
enhances our authenticity.
Committed to preserving
the viticultural heritage of
Valpolicella, we embrace
innovation to offer unique
wine experiences and
satisfy the palates of our
customers worldwide.
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WANID,

VARIED, TYPICAL, GREAT

The landscape is mainly hilly, with soft
slopes and watersheds at low altitudes

It's a morphologically varied territory that
can be divided into three macro-areas:
the limestone mountainous areaq; the hilly
belt with calcareous soils and the valley
area with alluvial soils

The climate is continental or sub-
continental, but with the influence of
various geographical factors that create
different microclimates

These factors contribute to the growth of
the typical and autochthonous grapes of
Valpolicella

TENUTE FLEZZA VINEYARDS

Tenute Falezza Family
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OUR VINEYARDS

SAN FELICE - 13 HECTARES

Vineyards located around the winery, northeast area.
Alluvial origin clay/calcareous soil

Very high explorable depth from the roots.
Drainage in these soils is good.

MARCELLISE - 3 HECTARES

Hilly area with vineyards and olive trees
Alluvial calcareous with gravelly loam soil

Presence of white or pinkish-white marly limestones

MEZZANE/ILLASI - 3 HECTARES

From these vineyards we select the grapes for our
Amarone Riserva and Recioto
Soil with a presence of calcareous and volcanic rocks

These soils with clay texture on the surface and coarse
deep down

Photo credit: Consorzio Tutela Vini Valpolicella
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GRAPLS

THE AUTOCHTHONOUS GRAPES OF
VALPOLICELLA

The climate and soils of this territory predispose
to the growth of specific red grapes

Corvina ———+ structure, aromas and softness
Corvinone —, aromatic complexity and structure
Rondinella ——— colour and sapidity

Molinara ——— freshness and sapidity

Oseleta — . colour and structure

HUMAN

HE WHO TRANSFORMS

The distinctive character of Valpolicella wines is rooted
in the harmonious fusion between the unique natural
resources of this territory and the excellence of human
genius

Tenute Falezza Family
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HOW WE DO IT

Fermentation e
takes place in stainless steel
tanks at controlled temperature.
The steel is an inert material that
doesn't affect the wine, therefore
we can preserve the fruity
aromas of the Valpolicella wines.

Ageing in bottle @
After their time in contact with
oak, the wine needs to rest in
bottle for another period that
can be from 5 to 8 months

Harvest by hand only in late september

AppGSS|mento is a tecnique that requires
the drying of grapes for a period of time that can
range from weeks to four months. The Appassimento
leads to a higher concentration of sugars inside the
berries, which then give more alcohol, body and
complexity to the wine

Agelng in barrelis mandatory for the
wines of Valpolicella. We age our red wines in
French oak barrels in order to have elegant and
smooth wines. For the perfect blend we use
barriques (225 L), tonneaux (500 L) and big barrels
(+25HL)

vy
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OUR WINES

WINES FROM AN ANCIENT HISTORY IN A NEW STYLE

VALD

Amarone della Valpolicella Riserva DOCG

Amarone Riserva was born from the desire to experience a journey of growth,
without tecnical nor time constraints. The grapes for this selected production are
chosen from the best vineyards of the company. It expresses a balance between

the fruitiness and the elegance that is achieved when the aging develops
complex and deep notes.
This wine is the pride of the Falezza family.

Grapes: Corvina 60%, Corvinone 20%, Rondinella 15%, Oseleta 5%

Ageing: 48 months in French oak barriques

Colour: ruby red tending to garnet

Nose: complex bouquet of dried grapes and fruit in alcohol that later leave space to spicy aromas like cinnamon
and nutmeg. After the ageing the wine also develops notes of leather and tobacco. Very captivating fine wine.
Palate: intense, soft, well balanced, long finish. It leaves a pleasantly satisfying sensation in the mouth

Pairings: excellent as meditation wine, it can be enjoyed along with a piece of dark chocolate or while smoking a
cigar

Alcohol: 16,5% vol

Amarone della Valpolicella DOCG

It is the king of wines not only in Verona, but worldwide. During the harvest only
the best bunches are selected and then left to dry until January. The partial aging
in new oak barrels is ideal for letting this noble wine mature to perfection. After
being bottled, the wine remains in our cellar at a constant temperature to allow
further ageing. It can be wonderfully enjoyed immediately or it can be kept for
more than 10-15 years without losing its qualities.

Grapes: Corvina 50%, Corvinone 20%, Rondinella 25%, Oseleta 5%

Ageing: 30 months, 70% in big barrels and 30% in French oak barriques

Colour: deep and intense ruby red with garnet nuances on the rim due to the ageing.

Nose: clean, marked bouquet of ripe red fruits like cherry and blackberries, fruit in alcohol, with spicy nuances.
Palate: persistent and soft, with well balanced tannins. This well structured wine leaves a clean and pleasantly
satisfied mouth.

Pairings: ideal with roasted meat and stews, game, well aged or spicy cheese. Excellent wine for meditation or to
enjoy with good company.

Alcohol: 16%

Valpolicella Ripasso Superiore DOC

Ripasso means "to pass over again” and that's because the wine undergoes a
second fermentation in contact with Recioto and Amarone grape skins, which
after the drying process known as “appassimento” and after being crushed, are
still rich in tannins, colour, and aromas. The fresh Valpolicella is thus harmoniously
enriched with colour, body and aromas.

Grapes: Corvina 50%, Corvinone 20%, Rondinella 25%, Oseleta 5%

Ageing: 8 months in French oak tonneaux

Colour: deep ruby red

Nose: intense with scents of spices, black cherries and plums. When young (2 yeards old) it recalls the Amarone
vinasse.

Palate: the taste is dry with smooth tannins that make it velvety and well-bodied.

airings: ideal with main courses, stewed and grilled meat, game, and semi-aged cheese.

Alcohol: 14,5%

Tenute Falezza Family



OUR WINES

WINES FROM AN ANCIENT HISTORY IN A NEW STYLE

Valpolicella Superiore DOC

During the 50s and 60s, the red wine known as Valpolicella was one of the most
famous in the world. Thanks to its bright colour and its typically fresh and slightly
acidic, fruity taste, it ranks among the great light and fragrant table wines.
Valpolicella has a rich history and was revered by Hemingway for being “friendly”.

Grapes: Corvina 50%, Corvinone 20%, Rondinella 20%, Oseleta 10%

Ageing: 12 months in French oak tonneaux (500 1)

Colour: ruby red of varying intensity

Nose: clean bouquet. It varies from rose and pansy flowers to raspberies, pomegranate, black cherries and plums.
Slightly spicy: it recalls white pepper.

Palate: the taste is dry, full flavoured with smooth tannins that make it soft and rounded. It can be enjoyed as an
aperitif.

Pairings: ideal with italian appetizers such as cold cuts, melon, figs etc. It is perfect with delicately flavoured meat,
but also light courses. Interesting pairing with pizza.

Alcohol: 14% vol

Recioto della Valpolicella DOCG

Typical sweet red wine. During the grape-harvest only the best bunches are
seleced and left to dry until January or February. The partial aging in new oak
barrels enhances the features of this exquisite wine. After being bottled, the wine
remains in our cellar at a constant temperature to allow further ageing. It can be
wonderfully enjoyed immediately or it can be kept for more than 10 years without
losing its qualities.

Grapes: Corvina 60%, Corvinone 20%, Rondinella 15%, Oseleta 5%

Ageing: 30 months, 70% in big barrels and 30% in French oak barriques

Colour: intense ruby red with a garnet rim if aged

Nose: it recalls dried grapes, raspberry, jam and black cherries. Pleasantly spicy with notes of aromatic pipe
tobacco.

Palate: sweet and warm. It leaves the mouth clean and satisfied.

Pairings: as a typical sweet wineg, it is perfectly paired with chocolate desserts or dry pastries, as well as very and
spicy cheeses. Also excellent meditation wine.

Alcohol: 13,5%

Bottle size: 500 ml

Rosso dei Falezza Verona IGT

This Rosso Dei Falezza is produced using carefully selected grapes, trellis dried for
approximately 4 months, intensifying aromatic substances. The grapes are
subsequently pressed and left to ferment for about one month. Then the wine
ages for 14 months in oak barrels before completing the ageing in bottle. The
harvest is in late September. perfectly matured grapes are manually harvested
and selected.

Grapes: Corvina 50%, Corvinone 15%, Rondinella 15%, Oseleta 5%, Molinara 5%, Croatina 5%, Merlot V.se 5%
Ageing: 14 months in French oak tonneaux

Colour: ruby red with slight garnet reflections

Nose: elegant and fragrant notes of fruit in jam, plum and spices. These pair well with the aromas of tobacco
and leather. This wine expressses a structural finesse that is accentuated over time.

Palate: consistent on the palate, full bodied, sapid and well balanced with an intense and aromatic flavour. The
alcohol is well balanced with the silky and soft tannins, which enrich the features of this regal wine.

Pairings: ideal with main courses, stewed meat, game, aged cheese. Also ideal as meditation wine that
stimulates conversation with friends and fellow diners

Alcohol: 15%

Tenute Falezza Family
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OUR WINES

WINES FROM AN ANCIENT HISTORY IN A NEW STYLE

Falaia Rosso Veronese IGT

The grapes are manually harvested in the foothills in northern part of Verona,
later left to dry in cases for a while. Then in November the grapes are pressed, but
only after a few years can this wine express its great character.

Grapes: Corvina 50%, Corvinone 50%
Ageing: 5 months in French oak tonneaux (500 I)
Colour: intense ruby red
i Nose: complex bouquet with scents of plum, blackberries, cranberries and blueberries, and spicy hints.
Palate: dry with sweet tannins that make the wine feel soft and rounded.
Farlevict Pairings: great as aperitif or with italian apetizers and pasta with ragu
Alcohol: 14,5%

Corvina Veronese IGT

The Corvina lies at the core of the big Valpolicella reds, but only in terms of its
purity we can truly understand its many different expressions of colour,
fragrances and structure.

Grapes: Corvina 100%

Ageing: 6 months in stainless steel tanks

Colour: bright ruby red

Nose: red fruits like cherry and strawberry, with slight toasted notes

Palate: dry yet soft. Its sweet nuances are enhanced in the mouth. Well balanced
Pairings: when young all light meals, also white meat and semi-aged cheeses.
Alcohol: 13,5%

Passito Veneto IGT

r— Passito Veneto IGT is made entirely from native Garganega grapes. Excellent to
{ match with all desserts.

Grapes: Garganega 100%
i Ageing: 24 months French oak barrels of which 70% in large barrels (25 hl) and 30% in barriques (225 1)
Colour: amber yellow
A L

Nose: This wine ofers an intense aroma of dried apricot, honey, nutmeg and wainut.
Palate: Harmonious and velvety taste with a special note of almond toasted and honey. It's sweet but also fresh
and savory, the right balance of sweetness and elegance
Pairings: reccomended with cakes, especially the soft and creamy ones, and dried fruit.
Alcohol: 13,5%
- Bottle size: 500 ml

Tenute Falezza Family
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OUR WINES

WINES FROM AN ANCIENT HISTORY IN A NEW STYLE
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Campo Planum Chardonnay [/ Garganega IGT

Campoplanus from the latin campopiano, a piece of land located at 600 m
above the sea level in the eastern part of Verona. On the hills of vulcanic origin we
grow our grapes and we late harvest them only by hand

Grapes: Chardonnay 85%, Garganega 15%

Ageing: 4 months in stainless steel tanks

Colour: pale gold

Nose: floral note of white wils flower like broom mixed with apple, banana, pineapple.

Palate: fresh palate, fruity. The minerality comes from the volcanic soil

Pairings: an excellent aperitif, a perfect match with white meat, shellfish, crustaceans. Try it with pizza as well.
Alcohol: 13,5%

Campo Planum Rosé IGT

On the hills of Verona the Corvina grape has always found the ideal environment
to fully express its features. It is the native white grape variety that identifies the
north-eastern area of Verona, from the plain to the high hill.

Grapes: Corvina 100%

Ageing: 1 month in stainless steel tanks

Colour: soft pink

Nose: floral notes of white wild flowers like hawthorn and little red wild beries. It smells like freshly picked
strawberry and raspberry.

Palate: fresh palate, fruity like at nose. Pleasant acidity.

Pairings: an excellent aperitif, a perfect match with fresh cheese like mozzarella and stracchino. Suitable with
crustaceans and white fish, fried gougette as well.

Alcohol: 12,5%

Falaia Garganega [ Chardonnay delle Tre Venezie IGT

From the Chardonnay cultivated at 600 meters above sea level and the
Garganega from the lands of Verona, Falaia is born, a wine that combines the
aromaticity and elegance of Chardonnay with the freshness of Garganega. The
touch of originality provided by the glass stopper pays homage to our philosophy
of innovation and sophistication, completing the experience with a touch of class.

Grapes: Garganega 60%, Chardonnay 40%

Ageing: 6 months in stainless steel tanks

Colour: Bright gold

Nose: complex bouquet ranging from intense notes of tropical fruit and citrus, followed by delicate floral
undertones.

Palate: it reveals a pleasant acidity balanced by a slight minerality, with a lingering finish that invites another sip
Pairings: perfect as an aperitif or paired with light seafood dishes, risotto and vegeterian dishes.

Alcohol: 12,5%

Tenute Falezza Family
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OUR WINES

WINES FROM AN ANCIENT HISTORY IN A NEW STYLE

Bianco dei Falezza Garganega IGT

i On the hills of Verona the Garganega grape has always found the ideal
—, environment to fully express its features. It is the native white grape variety that
identifies the north-eastern area of Verona, from the plain tothe high hill.

Uvaggio: Garganega 100%

Ageing: 6 months in stainless steel tanks

Colour: white to bright yellow

Nose: very clean scent of elderberry and wild flowers

o Palate: light and delicate, inviting. It looks simple but it is very complex, and very round.

Pairings: an excellent aperitif, suitable for the whole range of appetizers, soup and broth, fish, shellfish and eggs.
Alcohol: 12,5%

Sparkling Chardonnay Extra Dry

This extra dry sparkling wine comes from the selection of the best Chardonnay
grapes harvested by hand in late harvest.
Sparkling wine with a subtle and persistent perlage. Beautiful structure, fresh and
savory finish

Grapes: Chardonnay 100%

Fermentation: 20 days in stainless steel tanks

Re-fermentation: Charmat method for 50 days

Colour: vibrant gold

Nose: fruity nose. It smells like freshly picked apples, pineapples and white peaches. Citrus notes as well.

Palate: fresh palate, fruity. Sapid notes due to the volcanic soil.

Pairings: an excellent aperitif, a perfect match with raw fish, sushi. Also with vegetarian dishes, fresh cheese, fruit
and white meat.

Alcohol: 12%

Sparkling Rosé Brut

This rosé brut sparkling wine comes from the selection of the best Corvina grapes
harvested by hand in late harvest.
Sparkling wine with a subtle and persistent perlage. Beautiful structure, fresh and
savory finish

Grapes: Corvina 100%

Fermentation: 20 days in stainless steel tanks

Re-fermentation: Charmat method for 50 days

Colour: light pink

Nose: floral and fruity notes. It smells like freshly picked strawberry and raspberry.

Palate: fresh palate, floral and fruity as at nose with slight sapidity.

Pairings: an excellent aperitif, a perfect match with fish and crustaceans and delicate meat dishes
Alcohol: 12%

Tenute Falezza Family
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NOT ONLY WINE

We are proud to own a selection of olive trees,
including the typical varieties Grignano,
Leccino, and Favarol. The olives harvested from
these trees are carefully processed to produce
our premium quality Extra Virgin Olive Oil

We are proud to commit to responsible
resource management. At our company,
nothing goes to waste. The grape pomace, a
byproduct of the winemaking process, is

carefully reused to produce our Grappa di ‘
Amarone. This commitment allows us to

reduce waste and create high-quality \
products, while respecting the environment

and tradition. )

Tenute Falezza Family
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"WINE IS LIKE A GOOD FRIEND YOU HAVEN'T SEEN IN A WHILE...
WARM, FRIENDLY AND YOU ALWAYS SEE THEM WITH PLEASURE "

TOUR & TASTINGS:
Monday - Friday: bookings on the website

WINE SHOP:

Monday - Friday. 2 pm - 6 pm
Saturday. 9 am - 12 pm

®

TENUTE FALEZZA
};‘:(_(mzé/

Via Belvedere 35/A, 37131, Verona - ITALIA
www.tenutefalezza.com
info@tenutefalezza.com

+39 045 2221249



