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VINTAGE

Frequent rainfalls in May and June lowered
temperatures during vine flowering time,
but this did not create great problems.

At the beginning of July rainfalls stopped
giving room to good weather which lasted
for the whole summer.

The lack of rainfalls also in September, even
if there were some cloudy days, caused a
stretching of the bunches, which resulted
more sparse.

Thanks to this and to good weather at
harvest time, a great deal of grapes lay
fallow without any health problem.
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GENERAL FEATURES

Name: Veronese IGT

Production area: Mezzane di Sotto

Average altitude: 400 m m.a.s.l.

Soil: volcanic-limestone

Grape growing: simple trellised vine and guyot
3000 - 4500 vines each ha.

Vines: 80% Oseleta 20% Raboso

VINIFICATION AND MATURATION

Grape harvest: beginning of October
Passerillage raisining: fino a fine novembre
Fermentation: in steel boxes under

controlled temperature

Temperature: 15/23 °C

Period: approximately 20 days

Maturation: in barriques: 24 months

in bottle: 12 months

DESCRIPTION

Dark red coloured with violet shadows
wine, it is featured by a strong acidity well
balanced by the marked and characteristic
tannins and savouriness.

At the smell you distinguish notes of red
fruit, blackberries and slightly spiced
blueberries.

It is produced with Oseleta grapes crushed
after a careful selection and a short
passerillage raisining lasting approximately
60 days, in naturally and well airy rooms.

It Follows a long refining in small cask
wooden oaks.

MATCHINGS

It perfectly matches roasted lamb
chops and it is very good with wild
boar’s stew; taste it also with hot
seasoned cheese.

Uncork it at least two hours in
advance, serve at 18/19 °C.

ANALYTIC FEATURES

Alcohol analysis 14,8 % vol

Total acidity: 6.2 g/l

Reduced sugars: 3.8 g/l

Dry extract: 38¢g/l

Sulfuring free: 25 mg/l

total: 80 mg/!l



