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GRAPES AND VINEYARD

Production Area

The vineyards are located in the northern area of Verona.
Grapes varieties

Corvina 70%
Corvinone 20%
Rondinella 10%

Vineyards details

Vines from 10 to 20 years of age. Sun exposure south. Soil composition:
morainic. Training system: Guyot. Vines density 6.000 cp/ha. Yield per ha:
12 tons. The entire estate is certified for its respect for biodiversity according
to “bio-diversity friendly” criteria.
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WINE MAKING AND AGEING

Harvest

Grapes are left on vine branches to over-ripening from 2 to 4 weeks longer
than normal maturation, depending on the vintage. So, the harvest takes
place between the middle and the end of October. The result is a natural
drying of the bunches. At this point the different varietals are reaching a
different level of maturation, but this is what makes the product even more
interesting, with the result of a great body and a wonderful bouquet.

Vinification and Ageing

The grapes are hand-picked and moved to the winery, where they are
destemmed and pressed. Fermentation lasts 25/30 days, at a controlled
temperature of 20°-24° C. After the racking of the must the wine is aged for
12 months in barrique, tonneaux and cylindroconical wood vessels.
Then refinement takes place in inert vessels.
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Tasting notes

Intense red colour. On the nose it is complex, with herbaceous notes of hay
and dried flowers, followed by fruity notes such as blackberry, raspberry and
cherry. Clear flavours of tobacco, chocolate and liquorice. On the palate it is
balanced, with elegant tannins.

Food pairings

Perfect combined with grilled meats. Excellent with succulent first courses of
pasta, sausages, mushrooms or truffle. It goes well with cold cuts and
medium matured cheeses.

Serving temperature: 16° - 18° C

Alcohol content: 13,50% vol.
Total acidity: 5,80 gr/l

Dry extract: 30,50 gr/l
Residual sugar: 11,00 gr/l



