
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%

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 60 days in the drying facility

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

Ageing: 14 months French oak tonneaux (500 l) of first and second
passage
Ageing in bottle: 6 months 

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
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ROSSO DEI FALEZZA 
VERONESE IGT 

Alcohol: 15% vol 
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