
AMARONE 
DELLA VALPOLICELLA DOCG 

Campo Piano

Our Amarone della Valpolicella is crafted from grapes harvested from our vineyard.
Benefiting from ideal exposure, our vineyard enjoys optimal conditions for ripening.
After the harvest the bunches are laid out for the Appassimento that lasts for at

least 90 days, giving this wine just its iconic features: power, elegance and longevity.
The aging in French oak barrels completes the aromatic profile of this regal wine.

Grapes: Corvina 60%, Corvinone 20%, Rondinella 15%, Oseleta 5%

Soil: calcareous alluvial soil with gravel texture
Altitude: 200 mt above the sea level
Training system: Pergola Veronese

Harvest: by hand in late September
Appassimento: naturally dried for 90 days in the drying facility

Vinification: de-stemmed and soft-pressed
Fermentation: 30 days in stainless steel tanks

Ageing: 30 months in French oak barrels 225 l (barriques)
Ageing in bottle: 8 months

Colour: deep and intense ruby red 
Nose: vast and complex bouquet of ripe red fruit, typically cherry
and mature marasca. After aeration, the bouquet releases aromas
of vanilla, leather, and pepper
Palate: soft, clean, rich in flavors. It feels full bodied, elegant and
smooth

Pairings: all kinds of red meat, roasts and stews. Good also with
aged cheese and nuts. Excellent meditation wine

Alcohol: 16,5%
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