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Terreno/Land
Calcareo, Vulcanico
Calcareous, Volcanic

Denominazione/Designation
Amarone Della Valpolicella Classico Docg

Tipologia/Type
Vino rosso secco
Vino rosso secco

Vitigni/Grape varieties
Corvina, Corvinone, Rondinella, Molinara

Vigneto/Vineyard
Monte Sant’Urbano

Lavorazioni sulle uve/Grape processing
Appassimento per 3/4 mesi
Drying for 3/4 months

Maturazione/Maturation
In botte grande per 60 mesi
In large barrels for 60 months

Premi/Awards
2 volte Verona wine top; 2 volte 95 punti G&G; 
top 100 Vini Verona Gold award Merano wine festival; 
93 Decanter Asia; 95 Punti Decanter e miglior Amarone 
nella degustazione
Dry red wine Twice Verona’s wine top; twice G&G 95 points;
top 100 Verona Wines; Gold Award, Merano wine festival; 
Decanter Asia 93 points; Decanter 95 Points and best Amarone
in the tasting



The CRU vineyards, located in Monte Sant’Urbano, enjoy a microclimate 
and a unique terroir. This produces grapes capable of surprising us at 
every harvest.

The 2012 harvest also gave us the opportunity to produce an Amarone 
that meets two essential requirements for us, class and traceability.

It has a ruby red colour with light garnet reflections and the nose is broad 
and refined.

The notes of red fruit steeped in spirits, typical of the denomination, 
alternate with notes of rhubarb, blond tobacco, cinnamon and touches of 
cinchona at the finish.

On the palate, the wine is enveloping and structured.
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