
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%

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

Harvest: by hand in September
Appassimento: naturally dried for 10 days in the drying facility

Vinification: de-stemmed and soft-pressed
Fermentation: 20 days in stainless steel tanks

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. 
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