Azienda Agricola

VALPOLICELLA RIPASSO CLASSICO
“Ca/n)/wz Caal[n”

GRAPES: CORVINA  60%, CORVINONE 20%, RODINELLA  10%,
MOLINARA 10%

TYPE OF SOIL: CHALKY, CLAY-LIKE.

AREA OF PRODUCTION: OWNED VINEYARDS ON THE HILLS
(350 M ABOVE SEA LEVEL) OF S.AMBROGIO DI VALPOLICELLA HIGHLY
SUITABLE LAND, WHICH IS SOUTH-FACING.

PRUNING SYSTEM: GUYOT.

TIME OF GRAPE HARVEST: AT THE END OF SEPTEMBER,
PERFECTLY RIPE GRAPES ARE HAND-PICKED AND  SELECTED.

VINIFICATION: THE RIPASSO PRODUCING PROCESS, WHICH WE
HAVE ALWAYS USED, CONSISTS OF REFERMENTING THE MOST RECENT
VINTAGE VALPOLICELLA WITH THE MARCS OF THE NEW AMARONE.
THIS MEANS THAT THE WINE ACQUIRES A BETTER STRUCTURE AND
COMPLEXITY, AS IT IS IN CONTACT WITH THE SKINS OF GRAPES LEFT TO
DRY FOR 3 MONTHS WHICH ARE STILL RICH IN SUGARS AND AROMAS.

REFINING PROCESS: FOUR YEARS IN AN OAK BARREL AND FURTHER
AGEING IN THE BOTTLE BEFORE MARKETING.

X
&
[ J

o
)8 L4

®

——— L asting Nates:

Garlin

C

VALPOLICELLA COLOUR: RUBY RED TENDING TOWARDS GARNET.
«n. RIPASSO
‘.9 FLAVOURS: INTENSE HINTS OF CHERRY AND BLACKBERRY, WITH
> —va A MEMORY OF SPICES.

/ TASTE: NOTEWORTHY FULL BODY, POWERFUL HARMONY

€« WITH ELEGANT GRAINS OF SPICE, TRACES OF SOUR CHERRY AND
SAVO]/)\ HINTS OF WILD FRUIT. THE ALCOHOL CONTENT IS MARRIED
g AT WITH THE STRUCTURE AND  ELEGANCE OF THE  TANNINS.

BEST SERVED WITH: A VERY VERSATILE WINE WHICH GOES WELL
WITH ALL MEAT BASED DISHES AND SUBSTANTIAL FIRST COURSES.
EXCELLENT WITH MATURE CHEESE.

ALCOHOL: 15.5%

SERVING TEMPERATURE: 16-18°
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