
AMARONE 
DELLA VALPOLICELLA RISERVA DOCG 

Campo Piano 

Our Amarone della Valpolicella Riserva originates from the best and carefully
cultivated grapes in our prestigious vineyard. Thanks to its optimal exposure, the
vineyard benefits from perfect ripening conditions, allowing the production of an
Amarone of extraordinary quality and exceptional longevity. Following a patient

appassimento and fermentation, this wine gently ages in French oak barriques for at
least four years, developing an aromatic complexity that reflects the unique

character of the terroir.

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 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: 48 months in French oak barrels of 225 l (barrique)
Ageing in bottle: 8 months

Colour: deep and intense ruby red with garnet nuances on the rim
due to the aging
Nose: a rich and complex bouquet that immediately awakens the
senses. At first impact, aromas of ripe red fruits such as cherry in
alcohol and plum are perceived, followed by an elegant profile of
spices like cinnamon, nutmeg, and black pepper
Palate: it is full, satisfying, and persistent. It entices you to another
sip

Pairings: excellent wine for meditation to enjoy in good company
or with a bar of dark chocolate or to accompany your special
occasions with important red meat dishes

Alcohol: 17%
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