
AMARONE DELLA VALPOLICELLA CLASSICO DOCG
2018

Amarone della Valpolicella Classico D.O.C.G.

Corvina Veronese 45%, Corvinone 45%, Rondinella 5%, Oseleta 5%

Region Veneto
Area Valpolicella Classica, Fumane, Verona
Altitude 450-520 metres above sea level (1476-1706 feet)
Exposure Southeast
Soil characteristic Varied, but mostly clayey and chalky soils of volcanic origin
Training system Guyot
Average age of the vines 37 years
Density of the vineyards about 5,000 plants/Ha

Alcohol content 15.84% Vol
Total acidity 5.90 g/l
Residual sugars 2.7 g/l
Dry extract 35.4 g/l
pH 3.41 

Harvest Hand harvest of selected bunches carried out in late September
Appassimento (drying process) Naturally dried for 3-4 months in the drying facility. The grapes 
lose 40-45% of their original weight
Vinification De-stemmed and soft-pressed in early January
Fermentation In temperature controlled stainless steel tanks 
Fermentation temperature 8-22°C (46-72°F)
Length of fermentation 25 days with daily periodic pumping over
Ageing 18 months in oak, then blended together for 7 months

This year the harvest was long, with slow ripening, and abundant, high-quality grapes. Spring was particularly wet and in early July, due to 
the considerable number of bunches, we carried out some thinning to restore the equilibrium of the vineyard. A dry period started in July, 
interspersed with some timely showers. On the eve of the harvest, heavy rains (up to 170 millimetres of rainfall) made us fear the worst, but 
fortunately, the forecasted poor weather conditions failed to materialize. In September, therefore, we experienced a sort of new, ‘mini summer’, 
with temperatures reaching up to 33°C, high overall temperatures but also equally high fluctuations (even differences of 15°C between day 
and night), which enabled the grapes to attain ideal ripeness. Phenolic maturity was achieved in the last third of September. The grapes are in 
a perfectly healthy condition, with high quantities and quality.

The controlled drying (appassimento) of the harvested grapes, which lasts for a about one hundred days, brings with it the great aromatic 
intensity of dark fruit and undergrowth, together with spicy and tobacco notes. The impact on the palate is powerful and vigorous, with the wine 
gradually tapering on the acidic and savoury momentum, extending gently with a clean, dry finish.

Traditionally enjoyed with game, roasted and grilled meats, casseroles and well matured cheeses. Excellent with hearty dishes. Amarone’s 
distinctive flavour compliments exotic sweet and sour cuisine and is therefore also perfect with Asian and middle-eastern dishes

Serve at 18°C (64°F) and open the bottle an hour before drinking.

Ageing potential more than 20 years. 375 ml • 750 ml • 1,5 L • 3 L • 5 L 

sugar

-

-

-

-

+

+

+

+

body

tannins

acidity

ml

100%

DRIE D  G R A PES

21 times 90+ 14 times 90+ 15 times 90+ 18 times 90+ 25 times Tre Bicchieri

BEST
AWARDS

spices tobaccodark fruit undergrowth


