CANTINA DI NEGRAR

Valpolicella Ripasso
Classico Superiore DOC

www.cantinanegrar.it

VARIETALS 70% Corvina, 15% Corvinone, 15% Rondinella
VINTAGE 2022
REGION Valpolicella, Veneto, Italy
TECHNICAL DATA Alcohol 13.5%
APPEARANCE Deep ruby red.
NOSE Intense and persistent, with fruity aromas
- _ of cherry and plum, floral notes of violets
"—'fm..'—— and a touch of spiciness from black pepper.
B | PALATE Fresh, fruity, with an elegant balance
E : between structure and body, harmonised by
Ll . CANTINADI the perfect acidity and tannins., warm,
B N._ -GRAR medium-body, velvety and balanced tannins.
E AGEING Aged 12 to 18 months in mixed barrels,
|| _VALPOUCELLA followed, after a small resting period in
- ollowed, after a small resting p
;‘; R"Efjﬁ?:) steel, by 6 months in bottles.
% Zﬁ%‘?}%ﬁﬁ; PAIRING It pairs wonderfully with all types of red
-1: - meat, both grilled and braised. Excellent
CRMEE TR —--—J with traditional Veronese dishes, such as
lasagna with black truffle.
RATINGS 28
Li & &1
VIVINO
ORDER CODE
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