The grapes are harvested by hand and carefully selected, then left to dry in crates for two
months to achieve a higher sugar concentration. After destemming, cold pre-fermentation
maceration is carried out. Alcoholic fermentation of whole grapes takes place in steel vats at
a controlled temperature of 22-25°C for 40 days. This is followed by malolactic fermentation.
Maturation in French oak barrels (70% 225-litre barriques and 30% 500-litre tonneaux, all
new wood) lasts 24 months.

A wine of great concentration that expresses itself in a nose with notes of pepper
and cinnamon and nuances of sage and thyme. The palate insists on vegetable tones,
to which are added hints of nutmeg and tobacco. A wine with an energetic and tight tannic
texture, which presages great ageing potential.

HARVEST 2016

A vintage characterised by heavy rainfall and a non-exuberant production, with
grapes reaching the average of recent years in terms of sugar and acidity, but with
excellent qualitative characteristics.

A/
Corvina 65% O
Corvinone 15%
Rondinella 10% 2016
Oseleta 10% James Suckling - 91 points

Vini d’'ltalia 2024 Gambero Rosso — 3 bicchieri
Doctor Wine 2025 — 94 punti

16.5 % Wine Hunter Award — Medaglia d'Oro
Luca Maroni — Annuario dei Migliori Vini Italiani — 93
1.12 g/l puntl

| Vini di Veronelli 2025 — 94 punti

3.49 2015
Wine Enthusiast — 92 points
Wine Advocate — 91 points
6.67 g/l James Suckling — 91 points
Falstaff Wein Guide 2024 — 93 punti
Vini d’ltalia 2023 Gambero Rosso — Tre Bicchieri
WoW! The ltalian Wine Competition Civilta del Bere —




Medaglia d'Oro

The Wine Hunter Award 2024 — Medaglia d'Oro
Doctor Wine 2024 — 95 punti

I Vini di Veronelli 2023 — 93 punti



