BUGLIONI

Cru Amarone della Valpolicella

Classico Riserva DOCG

www.buglioni.it

VARIETALS Corvina, Corvinone, Rondinella, Oseleta
and Croatina

VINTAGE 2018

REGION Valpolicella, Veneto, Italy

TECHNICAL DATA Alcohol 16.5% Total Acidity 5.5g/1
Residual sugar 3 g/l pH 3.6

APPEARANCE Deep ruby color.

NOSE Exquisite aromas represented by notes of
spices, fruits and vanilla undertones.

PALATE Warm, enveloping taste of the wine has a
harmonious acidity and a sustained finish.

AGEING Maturation in tonneaux and part in large
casks for 36 months. Ageing in bottle for 24
months before release.

PAIRING It goes well with the traditional braised
meats, game, grilled meat through to raw
fish and shellfish: try it with BBQ duck or
swordfish tartare. In oriental cuisine, it is
ideal with lacquered pork and Peking duck.
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