Recioto

Recioto della Valpolicella D.O.C.G
“Recioto is an excellent wine, it is usually enjoyed with pastries but I think it combines very well also with chocolate
and blue-veined cheese. It has really got great potential.”
Giorgio Bennati

Typology: Red wine
Grape varieties: Corvina, Rondinella, Molinara
Production region: Cazzano di Tramigna in the province of Verona
Alcohol: 13,5 % vol.
Sugar: g/l 75
Total acidity: g/l 5,8
Fermentation: The wine undergoes malolactic fermentation

In the vineyard

Soil type: Hills composed by variously coloured calcareous deposits and surfaces rich in stones and
limestone
Vine density: 4000 vines/hectare
Yield per hectare: Max 90 quintals/hectare
Vineyards position and sun exposure: Terraced vineyards
Vine training system: Veronese pergola
Vineyard management: Totally manual

In the cellar

Vinification: At the beginning of October, grapes are carefully selected in the vineyard.
Then, as foreseen by the traditional Amarone production technique, they are put into small crates and they
wilt until late January in special rooms called “fruttai”.
The grapes are de-stemmed and pressed and they macerate inside fermentation vats at controlled
temperature for more than 20 days.
The high sugar content of the grapes slows down and then stops the alcoholic fermentation, thus naturally
leaving some sugar in the wine Refinement: on average 18 months, mainly in small barrels (barriques) but
also big barrels, depending on the wine needs.
This process is not a standard because it depends on the vintage
Filtration: The wine is only partially filtered to allow for a more complete expression of all varietal aromas
of the grapes.
Any natural sediments in the wine are a further proof of its genuineness

AT THE TABLE

Tasting notes: Deep red with violet nuances; sweet and velvety on the palate, well-structured. Cherries,
plum and ripened red fruit
Food pairings: Seasoned and spicy cheese with mustard and jam;
pastries

SERVICE TEMPERATURE: OPEN THE

BOTTLE ABOUT ONE HOUR
BEFORE THE TASTING AND
SERVE AT 6-8°C

BOTTLE RECOMMENDED
WIDE GLASS

