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The grapes are macerated on the skins for 8-10 hours, then fermentation follows, lasting
10-12 days at controlled temperature of 20-22 °C to enhance the fruity aromas.
Malolactic fermentation follows. The wine is afterwards stored in steel vats for 3-4

months before assembling and bottling.

Red wine with fruity sensations of redcurrants and cherries. On the palate it is
harmonious, tangy and well-structured.

Pairs well with savory Italian pasta dishes, vegetable starters, light meat dishes and fresh
cheeses. To be served at 14 °C.

CLASSICO

Geographic Area Alcohol by volume
Lake Garda 12.5%
Grapes/Blend PH
Corvina Veronese 60% 3.25
Rondinella 20% L
Molinara 20% Total acidity
5.60 g/l
Harvesting period Residual Sugar
Mid September 6.22 g/l
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