
VALPOLICELLA RIPASSO
SUPERIORE DOC 

Zelos

This is an historical wine. Ripasso means "to pass over again" and that's because the wine
undergoes a second fermentation in contact with Recioto and Amarone grape skins, which after

the drying process known as “appassimento” and after being crushed, are still rich in tannins,
colour, and aromas. The fresh Valpolicella is thus harmoniously enriched with colour, body and

aromas. 

Grapes: Corvina 60%, Corvinone 20%, Rondinella 15%, Oseleta 5%

Soil: calcareous alluvial soil with gravel texture
Altitude: 300 mt 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: 20 days in stainless steel tanks
Second fermentation: 10 days in stainlees steel tanks

Ageing: 8 months in French oak barrels of 500 l (tonneaux)
Ageing in bottle: 6 months

Colour: intense ruby red
Nose: refined, with aromas of cooked fruit such as cherry and plum. Slightly
peppered notes. When young (2 years old), it recalls the Amarone pomace
Palate: dry, harmonious and intense with soft tannins

Pairings: roasts, wild game, grilled red meat and semi-hard cheeses

Alcohol: 15%
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