BUGLIONI

I1 Lussurioso Amarone

della Valpolicella Classico DOCG

www.buglioni.it

VARIETALS Corvina, Corvinone, Rondinella, Oseleta
and Croatina

VINTAGE 2020

REGION Valpolicella, Veneto, Italy

TECHNICAL DATA Alcohol 15.5% Total Acidity 5.6g/1
Residual sugar 2.3g/1 pH 3.6

APPEARANCE Intense ruby red color.

NOSE Scents of cherry, black cherry, and white
pepper, with mineral notes.

PALATE Soft, fresh, and elegant with a long lasting
finish. A fragrant, intense and enjoyable
style of Amarone.

AGEING Maturation in tonneaux and part in large
casks for 30 months. Aging in bottle for 12
months before release.

PAIRING It pairs well with sharp cheeses or marbled
red meats. It can amaze with raw dishes:
scampi, prawns or beef tartare with just a
drizzle of evo oil.

RATINGS 92pts JAMESSUCKLING.COMY 41
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ORDER CODE IT0589

VINUM LECTOR



