Ireos

Rosso del Veronese I.G.T.
“Ireos” (usually called “Iris”) is a wild flower that has always grown on the steepest sides of the terraced vineyards of
the “Veronese”, and its long roots help sustain the ground. Ireos is a complex and elegant wine, round and supple,
shining in the glass with the wonderful violet shades of the Iris flower”.
Bennati family

Typology: Red wine
Grape varieties: Corvina, Rondinella, Molinara and Cabernet Sauvignon
Production region: Cazzano di Tramigna in the province of Verona
Alcohol: 13.50 % vol.
Sugar: g/l 4
Total acidity: g/l 5.5

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: On average 100 quintals/hectare
Vineyards position and sun exposure: Terraced vineyards
Vine training system: Mainly Veronese pergola
Vineyard management: Mechanical/Manual

In the cellar

Vinification: Hand harvested, the grapes are de-stemmed and pressed.
Then, berries and must are put into special wine tanks, where selected yeasts are inoculated to start and
carry out the alcoholic fermentation.
This strictly takes place at controlled temperature (24-25°C) to extract the fruitier components of the berry
skins and the great variety of interesting components that
give great complexity to the wines.
After fermentation it remains in stainless steel and is then the wine is aged in oak barrels and barriques.
A further refinement in bottles for 180 days
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 wine with clear notes of ripe wild berries and lighter notes of tobacco, coffee and
juniper. On the palate it is velvety, complex and elegant thanks to its soft tannins
Food pairings: Perfect with roast veal and lamb dishes, as well as mushrooms and seasoned cheese

THE WINE SHOULD BE LET BREATHE
BY OPENING THE BOTTLE AT LEAST

BOTTLE RECOMMENDED

ONE HOUR BEFORE SERVICE

WIDE GLASS

SERVICE TEMPERATURE: 16-18°C

