
During the 50s and 60s, the red wine known as Valpolicella was one of the
most famous in the world. Thanks to its bright colour and its typically fresh
and slightly acidic, fruity taste, it ranks among the great light and fragrant
table wines. Valpolicella has a rich history and was revered by Hemingway

for being “friendly”.

Grapes: Corvina 50%, Corvinone 20%, Rondinella 20%, Oseleta 10%

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 20 days in the drying facility

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

Ageing: 12 months in French oak tonneaux (500 l)
Ageing in bottle: 4 months 

Colour: ruby red of varying intensity
Nose: clean bouquet. It varies from rose and pansy flowers to
raspberies, pomegranate, black cherries and plums. Slightly spicy: it
recalls white pepper.
Palate: the taste is dry, full flavoured with smooth tannins that
make it soft and rounded. It can be enjoyed as an aperitif.

Pairings: ideal with italian appetizers such as cold cuts, melon, figs
etc. It is perfect with delicately flavoured meat, but also light
courses. Interesting pairing with pizza. 
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VALPOLICELLA SUPERIORE DOC

Alcohol: 14% vol 
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