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Valpolicella DOC 
 

PDO 

Valpolicella  
Ripasso DOC 

Typical, medium-bodied,  
dry red wine… 

Enriched via the re-use of must 
from Recioto or Amarone 

Passito; high-alcohol, dry(ish) 
wine, uses air-dried grapes 

Amarone della  
Valpolicella DOCG 

Recioto della 
Valpolicella DOCG 

Passito; sweet wine, made 
using air-dried grapes  

 

Valpolicella DOC 
 

PDO Sub-types Subzones 

Valpolicella  
Ripasso DOC 

Classico 
Valpantena 

 

Superiore 
 

 

Superiore  
 

 

Riserva  
  

Classico 
Valpantena 

Classico 
Valpantena 

Valpantena 

Classico 
Valpantena 

Amarone della  
Valpolicella DOCG 

Recioto della 
Valpolicella DOCG 

Spumante  
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Map via Google maps - terrain 
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Oseleta 
Croatina 

Molinara 

Marzemino 

Refosco Malvasia Nera 
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Valpolicella DOC 

Minimum 11% abv 

12% for Superiore 

Max. Residual Sugar = 0.7%  

Valpolicella DOC 
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Minimum aging for Superiore:  

1 year from January 1 following the harvest  

Valpolicella DOC 

 Sartori di Verona Valpolicella Classico 
Superiore 2012 

 13% abv 

 45% Corvina, 30% Corvinone, 20% 
Rondinella, 5% Croatina 

 Bright Ruby Red 

 Aromas and flavors - black cherry, herbal, 
earthy, cranberry 

 Crisp, hint of bitter almond/sour cherry 

 Medium body, nicely balanced, soft tannins 
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Minimum 12.5% abv 

Valpolicella Ripasso DOC 

13% for Superiore 
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Valpolicella Ripasso DOC 

Max. Residual Sugar = 1.0%  

Valpolicella Ripasso DOC 

Minimum aging:   

2 years from January 1 following the harvest  

Photo via: http://www.zeni.it/ Valpolicella Ripasso DOC 

Uses a “re-pass” (re-fermentation)  

With the un-pressed pomace of a passito wine 
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 Bolla Valpolicella Ripasso Classico 
Superiore 2012 

 13% abv 

 70% Corvina, 30% Rondinella 

 Gorgeous dark ruby/garnet 

 Highly fragrant: blackberry, spicy, 
herbal, bitter almond, currant 

 Rich, round, smooth tannins – great 
structure  

 Bitter, lengthy cherry finish  

 

Insert word cloud for Valpolicella Ripasso   
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Photo via: http://www.banfiwines.com/ 

At harvest: min 11% potential alcohol 

Amarone della Valpolicella DOCG 

Photo via:  http://www.banfiwines.com/ 

Grapes dried post-harvest to 14% pot. alcohol 

Amarone della Valpolicella DOCG 
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Amarone della Valpolicella DOCG 

Fermentation may not begin until  

December 1 of the harvest year 

Photo via: Consorzio Valpolicella 

Amarone della Valpolicella DOCG 

Finished wine: minimum 14% abv 

Amarone della Valpolicella DOCG 

Max. Residual Sugar at 14% abv= 1.2% 

Sliding Scale = up to 1.6% for higher abv%   
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Photo via: http://www.banfiwines.com/ Amarone della Valpolicella DOCG 

Aging min: 2 years from January 1 after harvest  

Riserva: 4 years from Nov. 1 of the harvest year  

 Sartori di Verona Amarone della 
Valpolicella “Corte Bra” 2008 

 15.5% abv 

 50% Corvina, 30% Corvinone, 15% 
Rondinella, 5% Oseleta 

 Opaque garnet-purple 

 Highly fragrant: blackberry, cocoa, 
spice, prune, blueberry 

 Rich, bitter, full-bodied, viscous 

 Mineral hint on the finish 

 

 

‘ 

Insert word cloud for amarone  
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Recioto della Valpolicella DOCG 

At harvest: min 11% potential alcohol 

http://lesalette.it/images/foto/plateau-uva.jpg 
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Grapes dried post-harvest to 14% pot. alcohol 

Photo Credit: Geoff Kruth 

Recioto della Valpolicella DOCG 

Recioto della Valpolicella DOCG 

Fermentation may not begin until:  

December 1 of the harvest year 

Recioto della Valpolicella DOCG 

Finished wine: Minimum 12% abv 
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Recioto della Valpolicella DOCG 

Minimum R. S. (2.8% potential alcohol) ≈ 5% 

Photo via: 
http://www.enjoyfoodwine.it/ 

Recioto della Valpolicella DOCG 

May be produced Spumante 

 

 La Salette Recioto della Valpolicella 
“Pergole Vece” 2011 

 13% abv 

 60% Corvina and Corvinone, 40% 
Rondinella, Croatina, and Oseleta 

 Very fragrant: wild berries, ripe 
cherries, cocoa, floral 

 Rich and round  

 Sweet yet balanced, dry on the finish 

 

 



10/15/2016 

20 

Insert word cloud for recioto 
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