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Palazzo della Torre I
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Region Valpolicella, Veneto, ltalia lo S

Vineyards Part of the grapes are harvested from Villa Cavarena ~ ™r°
vineyard at 530 m.a.s.l. lo
Aspect South-East

Soil Mixed, with a good component of clay and limestone
Training system Guyot ’ 1
Average age of the vines 15 years

Palazzo della Torre is crafted from a meticulous selection of red
grapes from the Verona area. The blend consists predominantly of
Corvina Veronese, Corvinone, and Rondinella.

. . . Sant'Ambrogio San Pietro Monte Negrar
Manual harvest is carried out in the second decade of September di i dei di

Valpolicella Cariano Galli Valpolicella
Vinification
70% of the grapes ferment in stainless steel in September, while the remaining 30%
ndergoes a gentle drying process and ferments in December, at a temperature
between 18 and 22°C. The two resulting wines are then wisely blended =CH

together.
750 ml

1,51
Ageing 3L
Maturation takes place in barriques for a minimum of 15 months. The wine rests for 2
months before bottling and then ages for further minimum 7 months in bottle before
being released.

Alcohol Content 13,77% Vol
Total acidity 5,60 g/I
Residual sugar 3,60 g/I
Dry extract 35,1 g/I

PH 3,49

Harmonious and expressive, this wine combines ripe plum and cherry with spicy, woody, and
balsamic nuances. Hints of chocolate, coffee, and licorice enrich the finish, lifted by floral
notes of iris and violet. A balanced interplay of gentle sweetness and vibrant acidity delivers
structure, elegance, and a true reflection of the vintage. mﬂﬂﬁmmm

Harvest 2023 was one of the most challenging ones. Temperatures
below average slowed down the vine cycle, and frequent rainstorms ensured water
reserves but at the same time increased the risk of fungal attacks. Very
careful vine management and the vineyards’ aspect helped us to overcome
this  period brilliantly. The high August temperatures slowed down some vines. We
managed the canopy with trimming, green harvesting, and other measures to bring
the grapes to perfect ripeness.

Palazzo della Torre is a wine thought for conviviality. It pairs very well with Eggplant
parmigiana, an ltalian Llasagna or international dishes like Paella with Chorizo or
Butter chicken in Indian Cuisine. These international pairings highlight the versatility of
Palazzo della Torre.
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