
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. 

Tenute Falezza
Via Belvedere, 35/A 

37131 Verona -VR Italy
info@tenutefalezza.com
www.tenutefalezza.com

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

Soil: clay-limestone of alluvial origin
Altitude: 150-300 m above the sea level
Training system: pergola Veronese

Harvest: by hand in September 
Appassimento: naturally dried for 90 days in the drying facility

Vinification: de-stemmed and soft-pressed
Fermentation: 30 days in stainless steel tanks

Ageing: 30 months in french oak barrels of which 70% in large
barrels (25 hl) and 30% in barriques (225 l)
Ageing in bottle: 8 months 

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.

Sizes: 0,75 L  1,5 L  3 L  5 L  9 L  12 L  

AMARONE 
DELLA VALPOLICELLA DOCG 

Alcohol: 16% vol 
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