
LA POJA
2016

Veronese I.G.T. 

Corvina Veronese 100%,

Region Veneto
Altitude 320 m (1049 ft) above sea level
Exposure South-easterly
Soil characteristic Clayey and chalky soil (Chalk content 78.5% - Active chalk content 16.78%)
Training system Guyot
Average age of the vines 42 years
Density of the vineyards 4,240 vines/Ha (1,715 vines/ac)

Alcohol content 14.73% Vol
Total acidity 5.85 g/l
Residual sugars 1.8 g/l
Dry extract 34.1 g/l
pH 3.51 

Harvest beginning of October (late harvest to guarantee fully ripened grapes on the vine)
Vinification De-stemmed and crushed
Fermentation In temperature controlled stainless steel tanks with daily periodic pumping over 
Fermentation temperature 22-31°C (68-82°F)
Length of fermentation 12/15 days
Malolactic fermentation Naturally in November 
Ageing 20 months in new Allier barrels and then for 8 months in large Slavonian oak casks and 
left to age in the bottle for 10 months

Vintage 2016 was characterized by generally positive climatic conditions, despite above-average rainfall in spring. Heavy rain in May meant 
that prompt and thorough preventative measures had to be undertaken to protect the vines, which successfully safeguarded their health. The 
second half of June gave way to fine weather that continued throughout the summer months, with temperatures not exceeding 35°C (95°F). 
The marked differences in day-night temperatures recorded in particular during veraison, combined with the considerable water reserves 
accumulated during spring, resulted in an increase in sugar concentration, helped to maintain acidity and facilitated the development of 
the specific flavour characteristics of each varietal. Finally, a ‘slow’ harvest in ideal weather conditions allowed the grapes to achieve perfect 
ripening at a gradual pace. Vintage 2016 promises to be one of the best years ever, outstanding for its great balance and elegance.

The top of the hill called La Grola has been dedicated to this red for over forty years. The vineyard is a triangular-shaped, limestone-white plot 
of land surrounded by cypresses and overlooking Lake Garda just a few kilometres away. Only perfectly ripe Corvina is used to produce a deep 
and highly sophisticated wine, where fruit, spices and balsamic notes blend perfectly. When tasted, the wine expresses texture and lightness, 
warmth and dynamism, richness and simplicity, as only truly great wines can.

La Poja makes an ideal accompaniment to roasted red meats and game. It is excellent with aged cheeses, and a perfect match with white or 
black truffles.

Ageing potential more than 20 years.

Serve at 18°C (64°F) and open the bottle one hour before consumption

750 ml • 1,5 L • 3 L 
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