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VARIETALS Corvina, Corvinone, Rondinella, Croatina

VINTAGE 2023

REGION Valpolicella, Veneto, Italy

TECHNICAL DATA Alcohol 13% Total Acidity 5.6g/1
Residual sugar 0.8¢g/1 pH 3.6

APPEARANCE Deep ruby red color.

NOSE Distinct and elegant aromas of ripe red fruit
and black cherry, with scents of spices and
vanilla.

PALATE Peculiar notes of ripe red fruit in a dry red
wine, which cuddles and fills the mouth.
Rounded, velvety and harmonic.

AGEING Maceration of 10 days for fresh grapes and
20 days for dried grapes. Aging in large oak
barrels for 6 to 8 months. Resting in bottle
for 9 months before release.

PAIRING Cured meats, porcini dishes, grilled red
meats and lamb. Unmissable with fresh
pasta with tomato sauce. Try with spicy
vegetable couscous or chicken curry.

RATINGS 39
L2 8 & 1
VIVINO

ORDER CODE 1T0592
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