
VINTAGE    2021

REGION    Valpolicella, Veneto, Italy

TECHNICAL DATA   Alcohol 16%        

APPEARANCE    Deep ruby red that turns into an elegant 
     garnet color toward the rim.
NOSE     An intense and opulent bouquet featuring 
     dark cherry jam, dried plums, and raisins, 
     layered with complex secondary notes of 
     dark chocolate, sweet tobacco, black pepper, 
     and a subtle touch of leather or wood smoke.
PALATE    Robust, warm, and broad-shouldered, it 
     displays a luxurious, velvety texture with 
     sweet, dense fruit extracts balanced by 
     smooth, polished tannins and a long, savory, 
     mineral-tinged finish.

 

 

             
 

 

AGEING    Aged for minimum of 24 months in wooden 
     barrels.

 Amarone della Valpolicella DOCG

PAIRING    Serve it in wide-bowled red wine glasses 
     and pair it with slow-braised meats, pasta 
     with duck ragù or meat lasagne, and aged 
     cheese.    

ORDER CODE    IT0711

CETONAIA

VARIETALS    Corvina, Corvinone, Rondinella

  

RATINGS    


