
 

CORTE VOLPONI AMARONE DOCG
CLASSICO RISERVA
A Riserva in Limited Edition , produced only in the best vintages. An
expression of talent, knowledge, patience and experience. A perfectly
balanced bouquet, evolving in an elegant complexity. A profoundly
deep and rich texture. 

Tasting Notes

Colour: Deep and intense ruby red with a garnet edge Bouquet:
Warm, characteristic aroma of red berries like cherries and plums,
with hints of spices Palate: Complex, with great power, harmonious
and elegant, characterized by fruity notes and smooth tannin
sensations Food Pairing: Cellaring: The oak ageing of the wine
takes three years, both in small French barriques and partly in larger
Slavonian oak barrels, followed by a minimum 18-month refinement in
the bottle. 

Technical Details

Variety: 45% Corvina, 30% Corvinone, 20% Rondinella, 5% Oseleta 
Vintage: 2017 Region: Veneto Alcohol: 15.9% Maturation: 3 years
in oak, followed by 18 months in bottle
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