
Amarone
della
Valpolicella
DOCG
IMPRESSIONS
Elegant, refined and full-bodied: exactly as we have
always imagined it.

CONCEPTS
It is our mission: to produce an Amarone that respects
tradition, while trying to enhance its characteristics
thanks to the meticulous work in the vineyard.

FEATURES
Corvina, Corvinone, Rondinella and Croatina
The priority is to preserve the great potency of our
grapes. Withering for 70/90 days, slow fermentation
(about 15 days) at a controlled temperature.
36 months of rest in new 50% barriques and two years
in the bottle to complete the maturation.

PAIRINGS
It is best expressed with braised meats, roasts and
game, but also with spicy, aged cheeses, jams and
mustards. The combination with chocolate is special. An
advice? Try it in winter, with your favorite book, the
snow falling and the crackling of the fireplace. The
meditation wine.

PRESS
AMARONE 2016
95 pts – GILBERT AND GAILLARD
93 pt – IWSC
95 pts – LUCA MARONI



AMARONE 2015
96 pt – IWSC
95 pts – LUCA MARONI
92 pt – DECANTER
GOLD – meran

APPLY ONLINE

Technical
Information

Name
AMARONE FROM VALPOLICELLA

DOCG

Typology DRY RED

Vintage 2017

Altitude 210 m asl

farming

system
GUYOT

Service

temperature
16° – 18° C

Visual

analysis
Garnet red colour

Olfactory

analysis

The nose is dominated by hints of

dried fruit and in alcohol, such as

black cherries and morello cherries.

The tannin is pleasant and

harmonious. Aromatic structure of

unparalleled finesse and

complexity.

Gustatory

analysis

The alcoholic note is well

supported by an elegant and

balanced structure. The notes of

licorice and chocolate are the most

present, accompanied by a never

intrusive wood. Dense finish with a

long persistence.

Formats 750, 1500, 3000, 5000ml

Note
Recommended opening 3-4 hours

before


