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Vitigni: Conina 55% - 77%, Rondinella 25% - 30%, Molinara, Rossignola, Negrara
10%.

Zona di produzione: vigneti nella Valpolicella classica, nei comuni di Marano,
Negrar, Fumane, Sant'/Ambrogio e San Pietro Incariano.

Descrizione: grande vino prestigioso, D.O.C.G. del Veneto di colore rosso granato. Un
profumo intenso e fragrante. Sapore austero, morbido e vellutato. Invecchiato in fusti di
rovere fino a 3-4 anni con un ulteriore affinamento in bottiglia.

Alcool: 15% by vol.
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Grape variety: Conina 55% - 77%, Rondinella 25% - 30%, Molinara, Rossignola,
Negrara 10%.

Area of production: vineyards in the area called “Valpolicella classica”, in the
municipalities of Marano, Negrar, Fumane, Sant'Ambrogio and San Pietro Incariano.
Description: great prestigious wine, D.O.C.G. of Veneto and with gamet red colored. It
has an intensive and fragrant perfume. Its taste is sewere, soft and velvety. It is aged in
durmast barrels 3 or 4 years long with further refinement in bottle.

Alcohol: 15% by vol.
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Weinrebe: Conina 55% - 77%, Rondinella 25% - 30%, Molinara, Rossignola, Negrara

10%

Produktionsgebiet: Weinbergen in dem Gebiet klassische Valpolicella* genannt, in

DELI:?\A\\'!,(\I 'I{‘f"l\_" den Gemeinden von Marano, Negrar, Fumane, Sant’/Ambrogio und San Pietro Incariano.
U Beschreibung: wichtig und toll, D.O.C.G. in Veneto, seine Farbe ist granatrot, sein

Duft ist intensiv und duftend, sein Geschmack ist streng, samtig und weich. Er wird in

Eiche Fapen gereift 3 oder 4 Jahren lang und noch weiter in Flasche verfeinert.

Alkohol: 15% by vol.
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Videiras: Convina 55%-77%, Rondinella 25%-30%, Molinara, Rossignola, Negrara 10%.
Zona de producado: vinhedos da Valpolicella Classica, em Marano, Negrar, Fumane,
Sant'Ambrogio e San Pietro Incariano.

Descricao: vinho grandiosamente prestigiado, D.O.C.G. do Veneto, de cor vermelho
granada. Perfume intenso e aromatico. Sabor austero, macio e aweludado. Envelhecido
em barris de carvalho até 3-4 anos, com posterior maturagdo na garrafa.

Graduagao Alcodlica: 15% vol.
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Uvas: Convina 55% - 77%, Rondinella 25% - 30%, Molinara, Rossignola, Negrara 10%.
Area de produccion: vifiedo en Valpolicella, en los municipios de Marano, Negrar,
Fumane, San Ambrogio y San Pietro Incariano.

Descripcion: vino prestigioso, D.O.C.G. en Veneto, color rojo granate. Intenso y sabor
fragante, suave y aterciopelada. Envejecido en barricas de roble durante un maximo de
3-4 afios con una crianza en botella mas.

Alcohol: 15% en vol.

Direzione Generale: Lungadige Cangrande, 1| 37126 VERONA- ITALY - Tel. 045 2070341/2/3 - Fax 045 2070344 - P.IVA 02406820965

Prova da safra 2010. Decanter Wine Day em 24/07/2014, na Trattoria Porcini.
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