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Valpolicella Classica

3ha

30 hl

100% Corvina

Red and dark-brown lands with a certain
calcareous and clay concentration. Typical of
Valpolicella area is the presence of stones in the
soil. The climate is favoured by Lessini hills that
protect the vineyards from cold fronts coming
from the north and by Garda Lake from the

west, ideal for mitigating the temperature
especially during winter months

45 g.li\ha
Red

Hand picking of grapes in September, soft pressing
for keep the aromas of the grapes intact.

12 month in french oak barrels and
6 month in inox tank

Cork of Extrissima quality 26x44

Class for elegant and mature red wines

Bordolese a spalla alta

7 gr/l

26 gr\it

14%

57 gnlt

South-West

Ruby-red color with aromatic nuances of cherry. Its
freshness is not aggressive and it has light tannins

that are evolving in time thanks to the wood.

Perfect with red meat and semi-seasoned cheese

No

10 Years

12-14 degrees

Carton for 6 bottles
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