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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, Corvinone

P

Soil: clay-limestone of alluvial origin

i{,‘,,é Altitude: 150 m above the sea level

Training system: pergola Veronese

Harvest: by hand in September
Appassimento: naturally dried for 25 days in the drying facility

Vinification: de-stemmed and soft-pressed
Fermentation: 25 days in stainless steel tanks

Ageing: 5 months in french oak tonneaux (500 I)

Ageing in bottle: 4 months
Talaia

PRODOTRO N TARA

Colour: intense ruby red

\ Nose: complex bouquet with scents of plum, blackberries,
9 cranberries and blueberries, and spicy hints.
Palate: dry with sweet tannins that make the wine feel soft and
rounded.
PN Pairings: great as aperitif or with italian apetizers and pasta with

— ragu

Alcohol: 14,5% vol
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