Amarone
della Valpolicella DOCG
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TYPE ROSSO
CATEGORY D.O.C.G
VINTAGE 2010

PRODUCTION

REGION Veneto.

REA OF ORIGIN Cellore d’lllasi (provincia di Verona).
YELD PER HECTARE 40 q.li / Ha

TYPICAL AREA Valpolicella.

GRAPES Corvina 40%, Corvinone 50%, Rondinella 5% e
Croatina 5 %

VINIFICATION hand-selected grapes, traditionally
withered, aged in oak barrels, aged in the bottle,
prepared with a lot of passion and in no hurry to achieve
the best result.

| | BOTTLES PER YEAR

ELLA VALPOLICELLA 0,75 It : 880 bottles
MAGNUM (1,5 11) : 9 bottles
i JEROBOAM (3 It) : 2 bottles

CHARACTERISTICS

COLOUR garnet red.
ALCOHOLIC CONTENT 17°.
DRY EXTRACT 45

BOUQUET ripe red fruit.
SERVING TEMPERATURE 18° C.

BEST SERVED WITH stews, roasts, game, sharp and
seasoned cheese.
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