
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%

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

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 wine, it is perfectly paired with
chocolate desserts or dry pastries, as well as very and spicy
cheeses. Also excellent meditation wine.
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RECIOTO 
DELLA VALPOLICELLA DOCG 

Alcohol: 13,5% vol 
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