AMARONE

DELLA VALPOLICELLA

DOCG

Obtained from Corvina, Rondinella and
GRAPES Molinara grapes grown, and carefully dried,
in the Amarone production area.

AREA OF PRODUCTION Cazzano di Tramigna - Province of Verona
ALCOHOL CONTENT 15%

Serve at 18°C. (uncorking is recommended,

SERVING TEMPERATURE about an hour before tasting)

RECOMMENDED GLASS Wide for structured wines, balloon
BOTTLE CONTENT Lt. 0,75
BOTTLES X CARTON 6
oV 5 @ : CARTONS X LAYERS 19
B4 @(@) LAYERS X PALLET 5
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A wine of great structure, complex, velvet
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SO Qg ol ¢ SIGHT / TASTE Intense ruby red colour.
: Warm, spicy bouquet with an aroma of dried
fruit.

MoNTEVERDS

Traditionally paired with game dishes, grilled

PAIRING meats, braised meats and mature cheeses.
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