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Valpolicella Ripasso Superiore Doc

THIS ELEGANT AND COMPLEX VALPOLICELLA continues the family tradition of the Ripasso method, used in the 1850s. The style is
a consistent expression of the indigenous Corvina, Rondinella and Corvinone grapes and terroir of the area. The Ripasso method is
delicately achieved conducting a secondary extended maceration and fermentation over the Amarone grape skins, giving the wine higher

complexity, bolder and softer body, and intense color.

With notes reminiscent of the Amarone, the wine is a vivid ruby red color. At the nose, intense hints of cherry, blueberry, licorice and
lingering accents of cinnamon and pepper. At the palate, soft and warm structured velvet tannins and a very balanced acidity. Long finish

with fruity sensations.

CLASSIFICATION
Valpolicella Ripasso - Denominazione di Origine Controllata

PHILOSOPHY

This Valpolicella is obtained with the use of traditional
vinification techniques that give a unique and recognizable
character. It represents the full expression of the Veronese wine
growing and enological traditions in accordance with the more
than a century-old family tradition.

TYPE OF SOIL

Located on clay hills and calcareous layers
VARIETAL

Corvina 75%, Rondinella 10%, Corvinone 15%
HARVEST PERIOD

End of September

TRAINING
Guyot - 5600 vines per hectare

A

15-18°C
Red meat, game, and savory cheese

YEARS PLANTED
1991/1993

HARVEST, VINIFICATION AND AGING

Around the middle of October and following the Amarone
harvest, the grape clusters are hand-selected at our Arbizzano di
Negrar estate, in the heart of the Valpolicella Classica zone. The
grapes are crushed, cold-pressed and left to ferment for 25-30
days at a controlled temperature with daily punch downs. When
fermentation is complete, the wine is held in steel tanks awaiting
to be poured over the marc produced by Amarone, which occurs
during the period of late January to mid-February. This ripasso
process involves a second maceration and fermentation, in which
the wine acquires a complexity given by the typical aromas of
dried grapes, a superior structure and elegance which the soft
tannins create. After the pressing, the decanting follows, at which
point the wine is left in oak barrels where malolactic fermentation
takes place. After a period of 24 months, the wine is placed in
bottles for at least six months' further refinement.
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