
PALAZZO DELLA TORRE
2018

Veronese I.G.T. 

Corvina Veronese 40%, Corvinone 30%, Rondinella 25%, Sangiovese 5%

Altitude 240 metres (787 ft) above sea level
Exposure East/Southeast
Soil characteristic Varied, but mostly clayey and chalky
Training system Guyot, Pergola Trentina
Density of the vineyards 3,000 vines/ hectare (1,214 vines/acre)

Alcohol content 13.68% Vol
Total acidity 5.50 g/l
Residual sugars 4.0 g/l
Dry extract 35.1 g/l
pH 3.50 

Harvest Grapes are hand-picked in the second half of September
Vinification The fresh grapes were de-stemmed and pressed in September while the dried 
grapes underwent the same process in the second half of December
Fermentation In temperature controlled stainless steel tanks 
Fermentation temperature and duration 1st Fermentation: 25-29° C (77-84°F)/10 days, 2nd 
Fermentation: 8-22°C (46-72°F)/approx. 15 days
Malolactic fermentation In mid-April in barriques 
Ageing 15 months in second-use oak barriques, blended together for 2 months and then 
bottle-aged 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.

One of Allegrini’s great classics, this wine manages to elegantly combine a palate that is at once full and immediate. The nose reveals pristine 
notes of berries and aromatic herbs that reverberate on a palate where texture is built on sweet, smooth tannins subsequently accompanying 
a long and intriguing finish.

Palazzo della Torre easily pairs with various Italian dishes, above all risottos, especially those flavoured with saffron, porcini mushrooms and 
pork; classic dishes such as pasta with Amatriciana and Carbonara sauces, baked lasagna, gnocchi with gorgonzola cheese and walnuts; grilled 
meats and roasts. It also excels when matched with Parma ham and fine-cured Zibello pork loin, as well as medium-matured cheeses, especially 
Parmigiano Reggiano (Parmesan), pecorino and Monte Veronese. 

The delightful aroma of raisined grapes is enhanced if the wine is served at 18° C in a large wine glass.

Ageing potential more than 15 years.
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