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The Many Faces of Valpolicella
PDO

Valpolicella DOC Typical, medlum—bod|ed,
dry red wine...
Valpolicella Enriched via the re-use of must
Ripasso DOC from Recioto or Amarone

Amarone della Passito; high-alcohol, dry(ish)
Valpolicella DOCG wine, uses air-dried grapes

Recioto della Passito; sweet wine, made
Valpolicella DOCG using air-dried grapes

The Many Faces of Valpolicella

Sub-types Subzones

PDO
Valpolicella DOC flad Superiore —>

Valpolicella Classico
Ripasso DOC g superiore l
Amarone della SN . -
Valpolicella DOCG Valpantena

Classico
Valpantena

Recioto della
Valpolicella DOCG

Spumante Valpantena
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Corvinone
may
substitute
forup to
50% I { 5
-y <0
P Oseleta Croatina
45_95% Corv'na Maximum 25% other red grapes

(max 10% per single variety)

3‘, Corvina

Aka Corvina Veronese

--«from corvo (crow)

---from cruina (unripe)

Late budding/mid-to-late ripening
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3‘, Corvina

Considered the superior grape in
Valpolicella & Bardolino blends

Bright sour cherry flavor,
fresh acidity,
a hint of bitter almond

High yields can = light body

: S5
Corvinone 48

Once thought to be
clone/mutation of Corvina

Now known to be distinct variety
— although likely related

Late-ripening and vigorous

o, Rondinella

Offspring of Corvina Veronese

--from rondini (swallows)

Fruity, cherry flavors

Ruby-red color

Low tannin/not much structure




45-95%

Can rplace up
to half

&
i Molinara

Formerly required in Valpolicella

---from mulino (mill)
Rather pale & prone to oxidation

Veneto has some excellent old
vines
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. Oseleta

Almost extinct — revived in 1970
---from Oselina/uccelli (birds)
Low yield

Closely related to Corvina (in
terms of DNA and character)
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‘?‘7\ Croatina

Aka Bonarda (as in Oltrepo Pavese)
---from Croatian Girl

Deep color, cherry-berry flavors
Good acidity, a bit of bitter “bite’

i

The Wines
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VALPOLICELLA

Valpolicella DOC

Minimum 11% abv

12% for Superiore

-
ValpolicellaDOC




Valpolicella DOC

Minimum agig for Superiore:

1 year from January 1 following the harvest
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Here are MY ja DOC:

Va|policel

U Sartori di Verona Valpolicella Classico
Superiore 2012

Q0 13% abv

Q 459% Corving, 30% Corvinone, 209%
Rondinells, 59 Croatina

Q Bright Ruby Red

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

Q Crisp, hint of bitter almond/sour cherry
Q Medium body, nicely balanced, soft tannins

%?‘l:ﬁ‘crfx‘ilt WoodsySpieadrant
Sun-driedCherry P Graphite
BlackCherry RubyRedBitterAlmond

ValpolicellaDOC "5

SofTannins , FlotalCrasberry
Subtle

10



VALPOLICELLA
RIPASS®

Valpolicella Ripasso DOC )
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Valpolicella Ripasso DOC

Valpolicella Ripasso DOC
M

2 years from January 1 following the harvest

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

Uses a “re-pass” (re-fermentation)

l With the un-pressed pomace of a passito wine
T

12



Here are my t
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U Bolla Valpolicella Ripasso Classico
Superiore 2012

Q139 abv
Q 70% Corvina, 309 Rondinella
Q Gorgeous dark ruby/garnet

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

Q Rich, round, smooth tannins — great
structure

Q Bitter, lengthy cherry finish
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Photo via: http://www.banfiwines.com/

35 MBI Ll BT T4
Amarone della Valpolicella DOCG

0 x
mm”" Photo via: http://www.banfiwines.com/
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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
‘ :

! !

B2,

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

»

Aging min: 2 years from January 1 after harvest

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

Here aré
amarone delld

Q Sartori di Verona Amalrone della
Valpolicella “Corte Bra” 2008

Q 15.5% abv

0 50% Corving, 30% Corvinone, 15%
Rondinells, 59 Oseleta

0 Opaque garnet-purple

Q Highly fragrant: blackberry, cocos,
spice, prune, blueberry

Q Rich, bitter, Pull-bodied, viscous

Q Mineral hint on the finish
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What are your tasting DOCG?

Amarone della Valpolicella
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At harvest: min 11% potential alcohol '”
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Grapes dried post-harvest to 14% pot. alcohol

= Photo Credit: Geoff Kruth

COARE
Recioto della Valpolic

Fermentation may not begin until:

December 1 of the harvest year

Recioto della Valpolicella DOCG

A |
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B i Photo via:
Recioto della Valpolicella DOCG ity fovanw enjoyfoodwine.t/
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May be produced Spumante

es for
pDOCG

tasting not

Here are MY vG,po”ceHa

Recioto delld

0 La Salette Recioto della Valpolicella
“Pergole Vece” 201

Q139 abv

0 60% Corvina and Corvinone, 40%
Rondinells, Croating, and Oseleta

Q Very fragrant: wild berries, ripe
cherries, cocos, Ploral

Q Rich and round
QO Sweet yet balanced, dry on the finish
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'i Robinson, Jancis and Hugh Johnson The World Atlas of Wine, 7th edition.
~ London, 2013: Mitchell Bealey (Octopus Publishing Group).
Robinson, Jancis and Julia Harding: The Oxford Companion to Wine, 4rd

Edition. Oxford, 2015: The Oxford University Press. )
. Robinson, Jancis, Julia Harding and José Vouillamoz: Wine Grapes. New York, !
2012: Harper Collins Publishers 2
http://www.banfiwines.com/winery/bolla/
http://www.banfiwines.com/winery/sartori-di-verona/
\ http://www.lesalette.it/en
http://www.consorziovalpolicella.it/en

http: [{ltallanwmecentral com[
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