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VALPOLICELLA
2013

VINTAGE

The lack of rain in 2012 was concentrated 
in the first part of the year; abundant and 
frequent rainfalls, went on till the first 
weeks of June. 
During the summer weather was good with 
the addition of high thermal excursions in 
Autumn; those were elements which gave 
wine a remarkable aromatic heritage.
Grape harvest was carried on with a slight 
delay and was slowed down by some 
rainfalls. 
The high percentage of air humidity, the rain 
in some days of grape harvest and higher 
winter temperatures, made a bit difficult the 
passerillage raisining; but the good structure 
of fruit cellar was able to keep a high level of 
health so allowing to be able to crush at the 
end of January.

DESCRIPTION

Young wine featured by a brilliant ruby red 
colour and fruited notes with cherry, fresh 
red fruits and sometimes bitter almond 
scents. 
Soft and pleasant at the palate, it must be 
preferably drunk young, even if after one 
year it expresses higher delicacy.
Shortly refined in bottle in order to 
complete its evolutive step.

MATCHINGS

It perfectly matches all the courses 
of Mediterranean cuisine, especially 
appetizers and first courses in 
general like pasta, crespelle, lasagne 
and more over; suggested also with 
white meats.

Serve at 18/19 °C.
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VINIFICATION AND MATURATION

Grape harvest: end of September

Fermentation: in steel boxes under 
controlled temperature

Temperature: 25/27 °C

Period: approximately 12 days

Malo-lactic fermentation: carried out in mid-December

Maturation: in steel: until March

in bottle:  2 months

GENERAL FEATURES

Name: Valpolicella DOC

Production area: Mezzane di Sotto 

Average altitude: 350 m m.a.s.l.

Soil: clay  

Grape growing: simple trellised vine and guyot 
3000 – 4500 vines each ha.

Vines: 60% Corvina 20% Rondinella 
10% Molinara 10% Corvinone

ANALYTIC FEATURES

Analysis alcohol 12,5 % vol

Total acidity: 5.6 g/l

Reduced sugars: 3.8 g/l

Dry extract: 28 g/l

Sulfuring free: 22 mg/l

total: 80 mg/l


