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fermented Amarone. This technique is called "Ripasso” (lit. re-run) and
induces a malolactic fermentation in the Valpolicella which increases its
alcohol content and texture.

Ageing and refining: in oak barrels for 1-2 years, depending on the vintage, and a shorter stay
in stainless steel tanks, followed by a further refinement in bottle.

Colour: ruby red tending to garnet when ageing

Taste: dry, crisp, firm, full bodied, fruity and slightly spicy

Bouquet: fruity, with hints of almond, black cherry and well-ripened fruit

Cellaring: in a cool and not damp place, protected from the light, best enjoyed within 4 years from

bottling in bottles stored horizontally

Culinary suggestions: recommended with grilled red meat, pasta with sauce, fermented cheeses

Serving temperature:18 - 20°C

Advice: Open the bottle at least one hour before serving the wine

Alcohol content: 13,5 % by vol.

Reducing sugars: 3-4 g/

Total acidity: 5,0-5,3 g/l (as tartaric acid)



