AMARONE DELLA VALPOLICELLA CAVOLO

Grape Varieties: Corvinone 55%, Corvina 25%, Rondinella 20%

Vineyard: Grezzana - Cavolo di Grezzana

Training system: Guyot

Aging: 2 years in barrique and 2 years in 25hL slavonian oak barrels

Alc. Content: 16%

TASTING NOTES

Garnet red with fruit jam, sour cherry, cherry and vanilla aromas, with hints of dried
grapes and spicy notes. It is a wine of great structure. Complex, elegant and velvety.

AMARONE DELLA VALPOLICELLA RISERVA

Grape Varieties: Corvina 55%, Corvinone 25%, Rondinella 20%

Vineyard: The grapes are selected from Brigaldara's best vineyards

Training system: Guyot and Pergola Veronese

Aging: 3 years in barriques e 2 years in 25 hL slavonian oak barrels

TASTING NOTES

Deep ruby. Intense aromas of dark cherry and plum are complicated by cocoa and
coffee. Enters rich and fruity, then more floral, finishing long with a refined but very
dense, tactile mouthfeel.
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AMARONE DELLA VALPOLICELLA CASE VECIE

Grape Varieties: Corvina 55%, Corvinone 25%, Rondinella 20%
| Vineyard: Grezzana - Case Vecie

Training system: Guyot

Aging: 2 years in barriques e 2 years in 25hL slavonian oak barrels

Alc. Content: 16.5%

TASTING NOTES
| Deep ruby. Very ripe, almost roasted nose of dried cranberry, kirsch, brown spices, figs
Py macerated in sugar syrup and botanical herbs. Then fresher and suave, with clean and
precise flavous of cinnamon, pepper, tobacco and pot pourri. Finishes long with young,
chewy but polished tannins.

VALPOLICELLA SUPERIORE CASE VECIE

. Grape Varieties: Corvina 55%, Corvinone 25%, Rondinella 20%
Vineyard: Grezzana - Case Vecie
Training system: Guyot Aging:1 year in 25 hL slavonian oak barrels
Alc. Content: 13.5%
T TASTING NOTES
s Brilliant ruby with hints of cherry, balsamic notes of vanilla and spices. Soft taste and
L& good structure. It is a full-bodied wine, maintaining an average alcoholic content.

AMARONE DELLA VALPOLICELLA CLASSICO

Grape Varieties: Corvina 45%, Corvinone 45%, Rondinella 10%

Vineyard: Brigaldara

Training system: Pergola veronese and Guyot

Aging: 1 year in barrique and 2 years in 25hl slavonian oak barrels

Alc. Content: 16.5%

TASTING NOTES

Brght red. Clean red cherry and berry aromas are lifted by a floral touch. Sweet on entry
with a nice glyceral mouthfeel, then somewhat bitter with noteworthy tannic bite to the
lively red berry flavors. Finishes classically dry and with a trace of alcohol-derived heat.




RECIOTO DELLA VALPOLICELLA

Grape Varieties: Corvina 55%, Corvinone 25%, Rondinella 20%

Training system: Pergola veronese

Aging: 2 years in 25 hl oak barrels

Alc. Content: 14.5%

TASTING NOTES

Intense red ruby loaded with mocha, black cherries, plums, espresso and spices. The
ntense fruit is nicely balanced by an underlying energy and focus. Sweet perfumed notes
wrap around the long, satisfying finish.

VALPOLICELLA SUPERIORE RIPASSO

| adl'Vigmo

Grape Varieties: Corvina 40% Corvinone 30% Rondinella 20% Others 10%

Training system:Pergola veronese and Guyot

Aging: in stainless steel vats followed by a period in slavonian oak barrels of 25hl

Alc. content:14.5%

TASTING NOTES

Bright ruby. Aromas of red plum, marzapan and exotic flowers, along with a saline
nuance. Juicy and tightly coiled on the palate, with strong acidity that preserves the red
fruit and spice flavours. It finishes with good purity of fruit and length.

VALPOLICELLA D.O.C.

Grape Varieties: Corvina 55%, Corvinone 25%, Rondinella 20%

Vineyard: Marcellise, Brigaldara

Training system:Guyot Aging:in steel tanks

Alc. content:12.5%

TASTING NOTES

Bright ruby. Vibrant aromas of redcurrant, blackberry and candied viole on the knockout

h nose. Quite juicy on the palate, with floral red berry flavors given laser-like precision by
— lovely harmonious acidity. Very well balanced wine, clean and clear.
SOAVE
g Grape Varieties: Garganega 100%.
;i Vineyard: Marcellise
Training system: Pergola veronese
Aging: in steel tanks
Alc. content:12%
] TASTING NOTES
g Fresh and fruity wine with notes of chamomile, peach and citrus, in which acidity plays
an important role.
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