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e Garantita = DOP
(Lowest yields)
(Most Government Regulations)

DOC

Denominazione di Origine Controllata = DOP

IGT

Indicazione Geografiche Tipiche = IGP

Vini varietali /limited grape names = NEW category
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(Least Government Regulations)
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| 77 VINI DOCG D'ITALIA

PIEMONTE - 18

Alta Langa | ero e

Asti e Moscato dAstl f INco 1

Canelli o Moscato Canelli, | ato bianco 100
Cortese di Gavi o Gavi cortese 1000
Erbaluce di Caluso o Caluso bl 100%
Roero o Roero Arneis , nebbiolo min 95%
Barbaresco nebbiolo 100%

Barbera d'Asti barbera minimo 90%

Barbera Monferrato Superiore barbera minimo 90%
Barolo nebbiolo 100%

Brachetto d’Acqui o Acqui brachetto almeno 97%
Dolcetto di Diano d’Alba o Diano d'Alba dolcetto 100%
Dolcetto di Dogliani Superiore o Dogliani dolcetto 100%
Dolcetto di Ovada Superiore o Ovada dolcetto 100%
Gattinara nebbiolo (spanna) 90-100%

Ghemme nebbiolo (spanna) minimo 75%

Ruché di Castagnole Monferrato ruché minimo 90%
Nizza, barbera 100%

LOMBARDIA - 5
Francuacorta

Oltrepb Pavese vedl dlsmplmare

Moscato di Scanzo o Scanzo (passito) moscato di scanzo 100%
Sforzato della Valtellina o Sfurzat di Valtellina (passito) nebbiolo (chiavvenasca) min 90%
Valtellina Superiore nebbiolo (chiavennasca) minimo 90%

EMILIA ROMAGNA - 2

Albana di Romagna /b

Colli Bolognesi Classico Plgnoletto letto min SARDEGNA - 1

Vermentino di Gallura v«

TOSCANA - 11

Brunello di Montalcino sangiovese (brunello) 100%

Carmignano sangiovese min 50%

Chianti sangiovese dal 70 al 100%

Chianti Classico sangiovese dall’80 al 100%

Elba Aleatico Passito o Aleatico Passito dell’Elba aleatico 100%
Montecucco-Sangiovese sangiovese minimo 90%

Morellino di Scansano sangiovese minimo 85%

Vino Nobile di Montepulciano sangiovese minimo 70%

Suvereto cabernet sauvignon, merlot, sangiovese - vedi disciplinare
Val di Cornia Rosso sangiovese min 40%, cabernet sauvignon e/o merlot max 60%

Vernaccia di San Gimignano vernaccia di San Gimignano minin

LAZIO-3

Cannellino di Frascati
Frascati Superiore malvasi

CAMPANIA - 4
Aglianico del Taburno aglianico minimo 85%
Taurasi aglianico minimo 85%

Fianco di Avellino |
Greco di Tufo cre

SICILIA -1

Cesanese del Piglioo Pngllo cesanese min 90%

Cerasuolo di Vittoria nero d'avola 50-70%, frappato 30-50%

ITALY

FRIULIVENEZIA GIULIA - 4

Colline Onentall Fnull Picolit |

Lison tai min

Ramandolo er ) Juzz

Rosazzo '11ula 1in 50 uvignon 2 pinot bianco e/o chardor

VENETO - 14

Amarone della Valpolicella corvina veronese 45-95% (corvinone max 50%), rondinella 5-30%
Bagnoli Friularo o Friularo di Bagnoli raboso Piave minimo 90%

Bardolino Superiore corvina veronese 35-80%, rondinella 10-40%, molinara max 15%
Montello Rosso o Montello cabernet sauvignon 40-70%, merlot e/o cabernet franc e/o Carmenére 30-60%
Piave Malanotte o Malanotte del Piave raboso piave min 70%, raboso veronese massimo 30%
Recioto della Valpolicella corvina veronese 45-95% (corvmone max 50%), rondinella 5-30%
Colli Asolani Prosecco o Asolo Prosecco ‘

Colli di Conegliano - (bianco, rosso, Refrontolo (anche Passito) eTorchlato dl Fregona)

Colli Euganei Fiori d’Arancio (bianco, spumante, passnto) t Nini

Conegliano Valdobbladene Prosecco ! ‘

Lison !

Soave Superiore ja a mini 70%, trebbiano di Soave sty

Recioto di Gambellara o

Recioto di Soave 71 n7 ri ente t

UMBRIA -2

Torgiano Rosso Riserva sangiovese dal 70 al 100%
Sagrantino di Montefalco sagrantino 100%

MARCHE - 5

Conero montepulciano minimo 85%, sangiovese massimo 15%
Vernaccia di Serrapetrona (spumante) vernaccia nera minimo 85%

Offida passering ir 5% | montepulc min 85%
Castelli di Jesi Verdlcchlo R|serva erdice 1
Verdicchio di Matelica Riserva

ABRUZZO -2
Terre tollesi o tullum (!

Montepulciano d’Abruzzo Colline Teramanne montepulciano min 90%,
sangiovese massimo 10%

montepulciano

PUGLIA-4

Castel di Monte Bombino Nero bombino nero minimo 90%
Castel del Monte Nero di Troia Riserva nero di troia minimo 90%
Castel del Monte Rosso Riserva nero di troia min 65%

Primitivo di Manduria dolce naturale primitivo 100%

BASILICATA - 1
Aglianico del Vulture Superiore aglianico del Vulture 100%

Rilasciato in Creative Common BY-NC-SA calicedivino.com - Michela Perotti, Sommelier AIS
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VENETO

= Leader in DOC production

= Premium production can be found in the western province of Verona hills
between Lake Garda and the town of Soave; in Vicenza, Padova and Treviso;
and on the eastern plains of the Piave and Tagliamento River basins

= Pinot Grigio and Soave are the region’s most popular wines abroad
= |[taly’s heaviest concentration of Merlot is in the eastern plains of the Veneto

= Standards for Italian viticulture have been set at the research station at
Conegliano

= 14 DOCG’s Recioto di Soave, Bardolino Superiore, Soave Superiore, Recioto di
Soave, Recioto di Gambellara, Conegliano-Valdobbiadene, Colli Asolani or Asolo,
Amarone della Valpolicella, Recioto della Valpolicella, Colli Euganei Fior
d’Arancio, Lison, Malanotte Piave, Colli di Conegliano, Montello Rosso, Friularo
di Bagnoli



Vivacious Valpolicella

From Italian Wine Central —

Valpolicella (vahl-po-lee-CHEL-1a) is an area northwest of Verona that is
considered the source of Veneto’s best red wines, made from two or more of a
set of native Valpolicella grape varieties. The largest component is Corvina or
its stand-in Corvinone. Rondinella is also a required ingredient, while Molinara,
Oseleta, and several other venerable varieties may make an appearance. From
those raw materials, the Valpolicella area produces not one but four different
styles of wine: medium-bodied (Valpolicella), full-bodied (Ripasso), very full-
bodied (Amarone, ah-ma-R0O-nay), and sweet (Recioto, ray-CHO-toh).

Disappointed because you were looking for a light-bodied option? Don't
despair. Bardolino, from a lakeshore area a short distance west of Valpolicella,
uses much the same blend of grapes, but makes lighter reds and rosato wines.


https://italianwinecentral.com/variety/corvina/
https://italianwinecentral.com/variety/corvinone/
https://italianwinecentral.com/variety/rondinella/
https://italianwinecentral.com/variety/molinara/
https://italianwinecentral.com/denomination/valpolicella-doc/
https://italianwinecentral.com/denomination/valpolicella-ripasso-doc/
https://italianwinecentral.com/denomination/amarone-della-valpolicella-docg/
https://italianwinecentral.com/denomination/recioto-della-valpolicella-docg/
https://italianwinecentral.com/denomination/bardolino-doc/

Lake Garda
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VALPOLICELLA APPELLATIONS ITALY

DOCGE Bacioto della Valpolicalla

Recioto defls Valpolicella DOCG: The grapes far Recioto must be dried ane month longer than Amarone. Unlike
Amarooe, which is fermented dry {or near-dryl, fermemation is arrested in a Reciato at about 129€ alcohiol], leaving a
gaod deal of residual sugar. Recicto is a rich, highly extracted, sweet wine with a velverty texture. Only a tioy amourt
af Recioto is produced each year; abaut 22¢ of the total production of Valnolicella is made into Recioto.

DOCG Amarone Riserva
Minimum ageing 4 years starting from Navember 17 of harvest year {for Amarane DOCG
it is mininum 2 years from January 15t of year after harvest) Net dry extract mimmum 32 g/

DOCG Amaroms

Amacone 13 a well-known version of Valpolicells made using the partially dried grape process known
a3 apas=mento. Since 2010 Amarone i= a DOCG wine. The appeilation DOCG 15 resenvesd to wines
with the characteristics required by the following regulations. Must be abtained by a blend of grapes:
Corvina Veronese, Cornvinone [optional) & Rondinella. Grapes are dried 4-5 manths to lose water

and concentrate sugars Minimum of 1496 of alcchal, ménimum of 2 years ageing.

DOC Valpolicsalla Ripacsco Superiors

After pressing the dried grapes from which Amarcoe is made, the Valpolicella wine

i= passed over the pomaces of Reciato and Amarocne. A second alcohalic fermemation
begins which increases the alcoholic content and the wine becomes richer in colour.

DOC Valpolicalla Ripasso

Valpolicells Ripas=o iz a form of Valpolicells made referementing it with
Ripas=o technique with dried grape skins that have been left over from
fermentation of Amarone or Recicto.

DOC Valpolicalla Supeaeriors
Valpolicells Superiore s aged at least one year and
has an alcohal content of at least 129,

[ D00 Valpolicalla

\ Valpolicella is & viticultural zone of the province of Verana, Italy. The red

| wine known a3 Valpolicella is typically made from three grape varieties:

I Corvina \'‘eranese, Rcmdirc‘.-la,_and Molin'ara.Va';:oEicel_la Clas=ica is made
[ from grapes groan in the anginal Valpalicells praduction zone.
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_Like all great legacies, the story of Bolla wines begins simply enough with one
man, Abele Bolla. Abele lived in northern Italy in the Veneto region where he ran a
small family inn. Wishing to offer his guests a superior experience, Abele made a
decision that would launch his family’s business into the international spotlight. He
decided to make and serve his own wine, a Soave. The year was 1883.

The Soave Abele made was a fresh, crisp, golden-hued wine. It was immediately
recognized as being true to the land, a wine that captured the essence of the Veneto
region. Requests for Abele’s wine grew as more and more friends, family and guests
tasted his handiwork. It was not long before the Bolla family dedicated all of its time
to producing fine regional wines from Italy. And the rest, as the saying goes, is
history.

Fast-forward a century and a half. Today all award-winning Bolla wines are hand-
harvested and created in Italy. The distinct flavors of the grapes can be attributed to
the unique climate, soil and temperature of the region in which they are grown. Our
goal is to capture those nuances so you will experience an authentic taste of Italy in
every glass of Bolla wine.


https://www.frederickwildman.com/producers/bolla/#about
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BOLLA - YALPOLICELLA DOC 2010

CVERVIEW
Tiwrrwdr: Hily Vialpolicalia ne, Yok, Itehy. Limesione hila gt 20K metes (05 fest) olfude
wWith barma cly, ston s and voleanie raek

Winlfioatiors Hand harvasted (mdigmous grases ans oruskuad s fermaerisd |7 mpaaius-
oortrolied amall siainkess-stes] tanks for about one week ¥ mamein fresh frult oharsster and
netural, soft tnning. Makdactc fermertation follows, which Increases the wine's compliedty
end the wine Ik then aped Ina miv of Sievonlan, French, snd American oel far 2 momtha,

ADDITIOMAL CETAILS
Gamet red |0 cober. Comple: ammes of Heck pepper, ceder, and hint of eepberriee, [ooriee
end walnuta Rich palaia with bleck-chemy flavoms, followed by o pleasa i fintah,
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BOLLA -~ VALPCOLICELLA RIPASSO TLASSICO SUPERICRE
DOC (V)

CAVERVIEW
Torwir= Valpolice|la Clasalen Zone, Incaies] neer the villege of Jage, aly, The sall (o very wiarmy,
ey

‘Winilhostiar: Ripa hared-harvsated grapes ars crestd and fermented presarving typical faah
and young oharactsr. Tha grapes undergo a cold pre-fermetation prooexs for about B days,
otn| oorieol with the sidns lnats about i deye. YWhen drn off, the highfy aromatio
Yalpolicella hae obtalned good color and ucture. K e siomd cold for epprocimatety 4 monthe
befora uncergoing the: “ripassc” process, which antelly femeriing tha wins on Amancne muet
o pppredmretaly 20 dey T incrorsa cxlor; anarm, besdy, and Fuft Rever, This wine b then eged
for approsinrestaty TH sonthe: in both caskos sned b to sdd atructurs s nsfl st and an
addmonn| 7 month in th ot i befone ralakss.

ADDITIONAL DETAILS
Intensa ruby-rad wiih 1ints of gamet In eoiorn. Aromes of spics and dark beery frult. in the rmouth,
v wine bn wall batanoad, with fisvors of wikd barrisa on the finksh

Tckniconl Dutalls
e Otvirtun Kot Pkl Reger: .78/
Sl akorr, clay- Bk W Aralladie: &7
Aloadak: 115% Waskatalr: 70 Dorira, 100 Pt
THAMEE 51 1
RECENT NEWS
i@ Wne Endhusiaed Rating 88

%o Date: Thursday, Januery 16, 2020
M text svallable yet. Aprl 2020 |ssue.
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BOLLA ~ AMARONE DELLA YALPOLICELLA CLASSICO DOCG
)

COVERVIEW
Torrwlr= Uipper hilllnbda pone of the Yaipolice|a Classicn zone (n kely. Markey acll.

Vinlualior: Selact grapea ana piciod And Than smengad on Tiat dravesrs and kept 04 dry eonl,
| ot wrbaed roorn during 4 four-meanth nesbural drying period. Thae orsd grapes are prseed
and go through a oold maoertion with sking and siams Inteat for sbout 20 days. The Julos s
then Fermenied for 26 more deyn and then trensferred to bariques and lnge Slavonlan ok
caalk for 24 4o 36 monthe.

i ADDITIONAL DETAILS

B A MARDNE Dy game, vehvgty red In color, Ammen of wiigechamy Jarm, splce, snd hinne: of codars, On the
RRELLA Va1 70 CFILY el the wina i rich end dry with bisdechany fiavors. Round amd lang on the finksh with
o cacne and apiow notaa.

B:fnn Twoknionl Datalls
Sl Cyition Forid Bl g 1811 1
Salk: ]

U S Aralinble &/ T80l
Nkl 152% St 7% Carskn, 30% Roralirvdie
Tl Ankiln KN A

RECENT NFWS
AMARENE
- =¥ Wine Enthusiast Rating: 94
iy Author: Kerin O'Keste
BOLLA Darbw: Sunday, March 21, 2021
“Arorrias of French oak, coconut, fruibealke and eucalyprius take shapa on
this Tul-hod(iad red. Thetghtly woune, assartivia palate offers rasin
Inwinse and prenge 209 framed In close-grained, rather estringent
tannina.”
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BOLLA - "LE ORIGINI® AMARONE DELLA VALPOLICELLA
RISERVA 2015

COVERVIEW
Torrwdr= Grorm In the: orfpinel production Zone of Valpolicela Closalen In the: Vensie, taly.
Lirrasaskou, rend, oerhd tuiTeeous sl

‘Winihostiarn: Grapes ans hard-harvearted and dried on racka for four montha, Thae raisined
grapas ars then prexsad, followesd by s oodl (B* &) pre-fermentation maoeration of ssven days.
The grapes then underge a slow Termentation for 25 days and are onoe again macemdizd for
frve: dayw ot 24" C. The Julce b sped Tor 12 momtha In 100% French oak barrels and then 3%
mumntha In 100% Skasnlan sak casks. Tha wing mate ning miontha in batte befom baing
rekmad

ADDITIONAL DETAILS
Duep gamal color with 8 viokel hue. Ao of wikd chevlas, biack frutt, varille aml Boice,
with hirts of cordar FUlHoding ard vetvety, veith ips bannine snd notss of piurna, cocos amd
spices, Taslmiced Datalls

Al el THl Aalaling B3 A1

Wlhursler 1wt o] i Arainben A7l

Sanlly LFrustrerss, s, v inllierern anll itk TP Carsing nral Condnon, S0 Aondinels
Aludnls 10000

RECENT NEWS

£ (Frigini o
S ix 57 JamesSuciding.com Rating: 92
EECEC (g | Author: James Suckling
Dwiw: Thureday, August 5, 2021

: - “A quietly intanse Amarone with sweet, dried berries and hints of
BOLLA spearmint and fresh oak. Meium-ta fulHwsdied with fine, firm tannins
ang & chean finish, Drink of hold.!

y Wine Enthusisst Rating: g1
v Aalthor: Kern O'Keefe
Dwiw: Sunday, March 21, 2021

“Aromas of French oak, blue flowers, coconut and cassis form the nose
an this fullbodied red The envelaping palabe doles out raisin, fruiteake,
;ranléi#g are! dark chocolsta alongsds negralned tanning. Grink thraugh



A PASSION FOR VALPOLICELLA SINCE 1843

Santi traces its origins to 1843, when Carlo Santi established a wine cellar in the
village of lllasi situated behind the Lessini Mountains, between the hills of Colognola
and Lavagno. Santi is known and respected for its Veneto and Trentino wines.

Santi is situated in the heart of the most acclaimed wine growing zones in the
Veneto near Lake Garda. Devoted to the production of Soave Classico, Pinot Grigio,
Valpolicella and Amarone, Santi wines are mainly crafted from estate-grown fruit, or
from long-standing relationships under the supervision of the Santi winemaking
team.

Santi has fully renovated the original winery that accommodates its modern
winemaking facility and ageing cellar. In addition to experimenting with the benefits
of ageing in new French oak barrels (barriques), Santi emphasizes new techniques to
improve the quality of their wines.

From the flagship Pinot Grigio “Sortesele” and crisp Soave “Vigneti di Monteforte”
and Rose “Infinito”, to Valpolicella Classico “Solane” and the classic Amarone, all of
Santi's wines show a well balanced, polished international style.

Excellence is doing ordinary things in an extraordinary way.

Excellence is Ageless.



Ventale - Valpolicella Superiore DOC
A celebration of territory and a return to our origins

Ventale, from «vento», which means «wind». Valpolicella Superiore DOC Ventale
celebrates our origins and the special features of our native valley. The grapes are
born in the Val d’Illasi, the homeland of the Santi winery. Its fragrant and tangy
style makes it pleasant to drink.

80% Corvina, 10% Corvinone and 10% Rondinella from vineyards cultivated on
coarse-textured calcareous marl soils.

Grape bunches are hand-picked in the second week of October. Fermentation takes
place in truncated conical oak tuns at a temperature of 22-24° C, for about three
weeks, with unscheduled differentiated manual pumping over from tun to tun.

The 18-month period of aging takes place in 500-litre casks as follows: 70% in
oak, 20% in chestnut and 10% in cherry wood. The process ends with a further 6
months resting in the bottle.

Ventale is a ruby red colour with purple tinges. It has an intense, fragrant
aroma with hints of ripe cherries, blackcurrants, blackberries and green
pepper, followed by notes of cocoa and dried fruit. Its flavour has a
vibrant juiciness, with velvety tannins that embrace the palate, leaving a
lingering tangy aftertaste. Loyal to its territory, it offers pleasant
simplicity. ,

o



Solane - Valpolicella Classico Superiore Ripasso
DOC -

A cultural expression of the territory

*The balanced “Ripasso” method and the transfer to cherry wood barrels
give predominant Corvina the softer fruity notes of Valpolicella.

*80% Corvina & 20% Rondinella grapes from the valleys of the Valpolicella Classica
area.

*After vinification by the red wine method in November, an initial phase of
refermentation takes place with dried grapes followed, in January, by a second
phase of refermentation on the lees of Amarone Classico.

*The 18-month aging period, first in casks and then in large barrels, requires 10% of
the blend to be transferred to cherry wood barrels, with a further 10% transferred to
chestnut barrels.

Solane wine has close ties with the territory, giving it frankness and
great character. It is bright ruby red in colour, with a typical clean and
complex aroma of red fruit and marasca cherry jam, embraced by hints
of vanilla.

On the palate, it is warm, frank and balanced, offering elegant, spicy and

toasted notes. It has great character due to the distinct elegance and
finesse of its aromas and a lingering finish. ;




Santico - Amarone della Valpolicella Classico
DOCG

Intriguing Icon of the terroir

» This Amarone perfectly represents the style of this incrdible wine, famous all around the world
for its pleasurable elegance. Starting from vintage 2016, the Amarone packaging was restyled
and a new name, Santico, was given to the wine in order to underline the oenological

Al sviaron: g improvment implemented by the wine maker and to remind us of the roots of this wine, Santi.
(S s Valpoiice )

* 75% Corvina, 25% Rondinella from voated vineyards located in the «historical» valleys of
Negrar and Marano, trained with pergola system with south-west exposure, on stony, clayey-
calcareous soils.

* In October, a few days before the start of the usual harvesting period, the healthiest grape
bunches were carefully selected (25%-30% of the total), picked by hand, placed in 7kg crates
and left to dry out for more than 2 months in the winery; Thanks to a long period of maceration
and, above all, to monitoring temperatures and pumping over, the special characteristics of each
batch were enhanced.

« The 30 months of ageing, are in barrels for 18 months and in tonneaux for other 12, in woods of
varying age, origin and toasting. Before being released on the market, the wine is refined in the
bottle for 2 months.

Santi/Santico Amarone is dark red with soft garnet red tinges. It has an intense and
penetrating bouquet that is refined and elegant with predominant hints of dried
plum, cherry jam, black currant and the most varied sensations of dried fruit and
shortbread. On the palate, this Amarone is vibrant, smooth and well balanced. Hints
of red fruits are accompained by a pleasurable tangy note that perfectly pairs with
different meals..
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Proemio —Amarone della Valpolicella Classico
DOCG

Valpolicella’s Historic Memory

Proemio means beginning of an epic work that serves as an introduction and a little
'summary of the whole story, and that identifies the fundamental issue on which the
work relates. Santi Proemio represents the highest expression of the winery
expertise in producing Amarone.

50% Corvina, 30% Corvinone and 20% Rondinella from selected vineyards in the
hilly sub-zone of Gnirega, in the Marano valley. Mainly old vines (more than 30
years) trained on stony, clayey-calcareous soils with south-west exposure.

From the end of September, all the grapes are carefully inspected but only the most
sparse, ripest and healthiest bunches of grapes with the best exposure to the sun
are picked, put into 5-kg wooden crates and then placed in the drying area in the
winery.

After fermentation, the wine is aged for about 4 years in French oak barrels of
different ages, dimensions and toasting, with carefully selected amounts of different
grape varieties. Before the wine is sold, it is further aged in bottles for about 1 year.

Proemio is deep red with garnet nuanaces, a layered persuasive, intense and all
embracing bouquet, textured with ripe plum and blackcurrant and cranberry jam
with echoes of orange zest, tealeaf and sweet biscuits. The caressing plﬁte is
round but equally vibrant with velvety tannins and a pleasing acidity. Encore in
the long finish.



SARTORI Sartori di Verona Estate
[ - https://www.sartorinet.com/index.php

The family took its first step in 1898, when Pietro Sartori bought Villa Maria, a vineyard
with a small cellar attached, in the heart of the Veneto region’s Valpolicella district, to assure
a source of high-quality wine for his hotel. This marked the advent of Sartori di Verona. A
few years later, Pietro’s son, Regolo, built the winery into the family’s core business, and by
the 1950s Regolo’s two sons expanded the winery and brought these wines to international
recognition, exporting them around the world.

Andrea Sartori, president of Sartori di Verona, is the great-grandson of Pietro Sartori. Today
one of the Veneto’s “Big Five” wine producers, Sartori di Verona has expanded significantly
under Andrea’s leadership. Andrea was called upon to serve an unprecedented two terms as
president of Italy’s principal wine producers’ trade group, the Unione Italiana Vini (Italian
Confederation of Vine & Wine.

Andrea is an active member in a host of other influential organizations: Assindustria in
Verona; Confederazione della Vite e del Vino (president from 2004 to 2010); Premio
Morsiani which awards a yearly prize to wine personalities and university researchers
(president); Federvini (vice president from 2005 to 2010); the marketing group Italia del
Vino (board member); CEEV to lobby the EU in Brussels and the Veronese bank Crever
(board member). And is if that isn’t enough, Andrea also contributes to Corriere Vinicolo,
the weekly journal of the UIV.
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local varietals from
the Classico zone,
with the alcohol and

aging requiremenis

gesignatuon

to carry the Supariore

Sartori di Verona is a 4th generation family winery
driven by a profound love for their aty of Verona. For
over a century, Sartori has made wines that respect
local tradition yet embrace innovation. Ownership in
premium vineyards allows for control from vineyard
to bottle with a steadfast focus on quality.

SOIL
Calcareous with fine layers of limestone.

PRODUCTION TECHNIQUE

Soft pressing with skin maceration for 8 to 10 days.
After pressing, 10% of the must is extracted to obtain
better color and tannin. After racking and malolactic
fermentation, the wine is aged partially in stainless
steel and partially in oak for 16 months, followed by 4
months of bottle refinement before releass.

BOUQUET
Black cherry with some earth notes.

TASTE
Round and well structured with nich fruit and
soft tannins.

FOOD PAIRING

Delicious with savory fare such as stuffed
mushrooms, prosciutto wrapped figs and
hot antipasto.
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ORIGIN
Valpolicalla Classico area
in northem Verona

VARIETIES
45% Corvina Veronese
30% Corvinone
20% Rondinella
5% Croatina

ANALYSIS

Alcohol 13.0% Vol
Total Acidity 549l
Residud Sugar 6501

SIZE(S)
750ml 0B0516 16134 1

PACKI(S)
780ml 12pk
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Ripasso in style
this 100% Corvina

ESIATE CO

REG

Sartori di Verona is a 4th generation family winery
driven by a profound love for their city of Vierona. For
over a century, Sartori has made wines that respect
local tradition yet embrace innovation. Ownership in
premium vineyards allows for control from vineyard
to bottle with a steadfast focus on quality.

SOIL
Clay and calcareous.

PRODUCTION TECHNIQUE

Ondy the best grapes are selectad in the vineyard.
Gentle pressing of the grapes is followed by skin
maceration at low temperatures for 8 to 10 days. In
the February following the harvest, the wine goas
through the rpasso process, resting on the pomace
of Amarone, its illustrious cousin, which enhances
both the wine's aromatics and aging potential.

After malolactic fermentation, aging takes place for
appraxamately 18 to 24 months in medium to large-
sized oak casks followed by a minimum of 4 months
bottle refinement before release.

BOUQUET

Comgplex and persistent aromas of woodland bemes.

TASTE
Dry and velvety with hints of chemry; full and
harmenious body. Ripe fruit on the finish.

FOOD PAIRING

ORIGIN

Vineyards in the hilly
area of Valpolicalla,
north of Verona

VARIETIES
100% Corvina Veronase

ANALYSIS
Alcohol 13.5% Vol
Total Acdity 530!
Residual Sugar 70 of

SIZE(S)
750ml 080616 16294 2

PACK(S)
750mi 6pk

Regolo is the perfect partner to roasted meats, steaks
and flavorful dishes such as sausage and peppers.
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DIYIRONL

one of Verona's
best. Estate bottied
a unigue 5%

Cabernet Sauvignon.

ESIATE COLLECTION

A )\'1 A‘- 4

SARTORI AMARONE
DELLA VALPOLICELLA DOCG

Sartori di Vierona is a 4th generation family winery
driven by a profound love for their city of Verona. For
over a century, Sartori has made winas that respect
local tradition yet embrace innovation. Ownership in
premium vineyards allows for control from vineyard
to bottle with a steadfast focus on quality.

SOIL
Clay and calcareous.

PRODUCTION TECHNIQUE

Sartori Amarone is vinified from a blend of carefully
selected hand-picked grapes. The grapas are dned
gently on racks for 100 days to concentrate their
sugar content. Traditional pressing and fermentation
are followed by a minimum of 3 years in aged
Slavonian oak casks.

BOUQUET
Dried fruits, raisins, cherry compote with cocoa
notes.

TASTE
Round and full-bodied; deep fruit flavors, and supple
tannins; a cinnamon spice finish.

FOOD PAIRING
Elevates any meat. Enjoy it with hearty beef stew or
roast tenderloin.

ORIGIN

Vineyards in the hilly area
of Valpolicalla, north of
Verona

VARIETIES
50% Corvina Veronese
30% Corvinone
15% Rondinela
E% Cabemet Sauvignon

ANALYSIS
Alcohol 16% Vol
Totsl Acidty 569t
Residud Sugar 89

SIZE(S)
750ml 0 BO516 141244

PACK(S)
750mi 6pk
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Majestic wine of
balance and grace.
A crown jewel

in the Sartori

family of wines.

wn

ingle vineyard

estate bottled

SARTORI CORTE BRA

AMARONE DELLA VALPOLICE
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Sertori di Verona is a 4th generation family winery
driven by a profound love for their city of Verona. For
over a century, Sartori has made wines that respect
locd tradition yet embrace innovation. Ownership in
premium vineyards allows for control from vineyard
to bottle with a steadfast focus on quality.

SOIL
Clay end calcareous.

PRODUCTION TECHNIQUE

The grapes are carefully selected, placed in small
crates, and air dried for 3 to 4 months. At optimal
dryness, only the bast grapes are hand salected
and fermented in tempearature controlled stainless
steal for sbout 30 days. The wine is transferred to
traditiond tanks for malolactic fermentation and is
then aged in vanous sized oak casks for about 4
years. At least 6 months of bottle aging follows.

BOUQUET
Dried fruts, ripe berry, and plum.

TASTE
Rich, velvety, and fullbodiad.

ORIGIN

Corte Bra vineyard in
northem hills of Verona,
Veneto, italy

VARIETIES
50% Corvina Veronese
30% Corvinone
15% Rondinela
5% Oseleta

ANALYSIS
Alcohol 15% Vol
Total Acidity 5891
Residual Sugar 750!

SIZE(S)/UPC
750mi 080516 14384 2

PACK(S)
750mi Bpk
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Via Ungheria 33 - 37031 Illasi (VR)
Follow us on

gruppoitalianovini.it

*Viale A. Bolla, 3 37029 - Pedemonte (VR)
*Tel. +39.045.68.36.555 - Fax.
+39.045.68.36.556
*P.IVA 03508110230

FREDERICK WILMAN IMPORTS

THANK YOU
SHARRON MCCARTHY
516 987-6198
Smccarthy.sml@outlook.com


https://www.gruppoitalianovini.it/index.cfm/it/
https://www.gruppoitalianovini.it/index.cfm/it/brand/tenuta-rapitala
https://www.gruppoitalianovini.it/index.cfm/it/
https://www.gruppoitalianovini.it/index.cfm/it/brand/tenuta-rapitala
mailto:sartori@sartorinet.com
mailto:sartori@sartorinet.com

