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VINEYARD
Located in the hear t of the Valpolicella Classica in the hills of Ne-
grar on dry terraces at an altitude of between 200 and 450 meters 
above sea level. Exposition to south-east.Soil type: variety of vul-
canic and alluvial soils, previously calcareous. Grass sward between 
vines. Training system: Pergoletta Veronese. Age of vines in produc-
tion: 20 years. Buds per vine: 16. Planting density: 3.300 vines per 
hectare. Yield per
hectare: 44 hl.

PRODUCTION
Harvest: hand picked in the last week of September. Drying in stores 
for 120 days. Vinification: destemmed and gentle pneumatic pressed 
in the mid of January. Fermentation from 12° to 23 °C, then 20 days 
maceration with manual punching downs of cap 3 times a day. Full 
malolactic fermentation. Natural stabilization. Refinement in stain-
less steel vats for 6 months then in bottle for 4 months.

TASTING NOTES
Colour : ruby red, with violet hints. Nose: scents of fruits in par ticu-
lar mode raspberry, cherries, prunes and plum. Flavour : sweet, soft 
and creamy, in the finish with some warm notes of raisins. A sweet 
red wine, unique in the Italian wine scene.

FOOD MATCHING
All types of dr y biscuits like cantucci, chocolate, herb or spiced 
cheeses and fruit spiced sauces.
Serving temperature: 14-16 °C.

The history of this wine is old, it dates back to the ancient 
Romans and the famous wine Retico highly praised 

and appreciated by the Latin poets. 
Symbol of the viticulture of the Valpolicella Classica 

based on the particular process of the naturally withering 
of the grapes, is considered to be origin of the Amarone.

RECIOTO DELLA VALPOLICELLA
DOCG

500 ml

sweet red wine

Corvina 70%
Corvinone 15%
Rondinella 15%

ANALYSIS
Alcohol 12.50% Vol.
Residual Sugar 130.00 g/l
Total acidity 6.80 g/l
Total dry extract 50.00 g/l
pH 3.62


