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Climatic trend

The Spring of 2019 was generally cool and rainy, although it began with a hot
and dry March. It was followed by a very hot summer, with two heatwaves

at the end of June and July. Summer was more unstable than the previous
two years, with localized hail events, particularly in July and August. June, on
the other hand, was dry, with rain levels below average. Overall, the growing
season can be considered quite rainy, with a good water reserve gathered
during Spring, which helped mitigate the dry heat in June.

Vinification & maturation

Selected grapes are left to dry until December inside small crates in
spacious, well-ventilated drying rooms (‘Fruttaio’). Here, grapes lose 30% of
their weight and increase their sugar concentration, a crucial step for the
subsequent fermentation. This occurs after a cold maceration of 8 days at
6°C (43°F). The total ageing period lasts 3 years, with 12 months spent in oak
barrels and 6-8 months in the bottle.

Tasting notes

Intense red color with garnet reflections. On the nose, it expresses typical
aromas of cherry, blackberry, chocolate, and sweet spices. On the palate, it
has a medium-full body. Velvety and warm, the wine is complex yet delicate
and elegant. The finish, preceded by distinct notes of wild berries, surprises
with a sweet-and-sour twist and soft tannins.

Soil: clay, alluvial Winemaking process: Wine data:
- vinification & malolactic
fermentation in stainless Alcohol: 15,50%
Grape varieties: Corvina; steel: Total acidity: 5,70 g/I
Corvinone; Rondinella stainless steel (2 years); Volatile acidity: 0,65 g/I
barrique and tonneaux Total dry extract: 34,00 g/l
(2 years); Reducing sugars: 4,20 g/!
Harvest date: stainless steel (1 year)
20 September-10 October Formats: O,75I

Service temperature:
16-18°C (60,8-64°F)

Grape drying: 90 days

Consumption of alcoholic beverages is not recommended for children, the aged, pregnant women and those with immunodeficiency. It impairs the ability to drive a car

or operate machinery. Sales/consumption of alcoholic beverages may be forbidden to young people in certain Countries. Contains Sulfites.
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