ANTICHE TCRRE

VeENE TG

AMARONE DELLA VALPOLICELLA
COVALLI

Classification: Dry Red Wine D.O.C.G.

Grapes: Corvina Veronese, Corvinone, Rondinela.

Production Process: The Amarone 15 a noble wine produced from just the

best bunches, colleclted by hand and placed in cassette for 3 1o 4 months
lo go through the process of the so called “appassimento”™ withernng or
arving of the grapes. This process concenirales the sugar content from 25%

lo 30% and enables other natuwral chemical processes 1o lake place inside
the drying bemes. The dned grapes are then turned info thick must
composed by the skin and the juice and fermented slowly for about 15 1o
20 days. The wine 5 then separaled and placed In slainless steel lanks,
where the malolectic fermentation is completed. After this process the wine

15 then placed in small oak barrels to matwe for 12 1o 18 months.
Total alcohol content: 5%

Total acidily in tartaric acid: 5.9 gram per ller.

Shelf life: Il the wine s stored properly al a constan! ltemperatwe arocund
15°C., in honzontal position in absence of ight, It will be preserved perfecily

for 8 1o 12 years.

Color: Intense, deep gamel red.

Nose: Spicy of plum and cherry with a hint of raspberry.

Taste: Scft, velvely, full bodied with a sigh! aromahc ingering alferlaste.

Serve: Decantahon af least an hour belore serving, ideally served in large,
geep glasses.

Food Malching: Excellen! with most red and gnlled meal, game or with
hard fextwe matwe cheese.
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