Bertani

2020 Catullo Valpolicella Ripasso Classico
Superiore, Bertani 2020

SIZE

VINTAGE

ABV

GRAPE VARIETIES

CLOSURE

SKU CODE

EXPRESSION

COUNTRY

REGION

ALLERGENS

SUITABLE FOR

CLOSURE

PH

TOTAL ACIDITY

RESIDUAL SUGAR

SKU

75cl
2020
13.5%

Corvina Veronese (70%),
Corvinone (20%),
Rondinella (10%)

Diam
65096120

Red, Medium-Bodied
and Elegant

Italy

Veneto

Sulphur

Vegans, Vegetarians
Diam

3.42

5.32¢g/I Tartaric

59/l

65096120

e VO @

RED STILL WINE ITALY VENETO SUITABLE
FOR VEGANS

TASTING NOTE

It has exceptional Amarone-like concentration,
with a brighter, fresher complexion. The first
impression is of juicy black cherry, white
pepper and vanilla, before evolved notes of
prune, leather, dark chocolate and mushroom
emerge. ltis rich, succulent and utterly
delicious.

VITICULTURE

From the Tenuta Novare, Valpolicella Classica,
terraced vineyards. Calcareous-marl, with
limestone deposits.

VINIFICATION

Second fermentation «ripasso». In March, the
fresh, young vintage Valpolicella undergoes a
secondary fermentation on the still slightly
sweet Amarone skins. Aging in 75 hl French
oak barrels for 12 months, and one year in
concrete vats. Then, the wine rests for about 6
months in bottle.

FOOD MATCHING

Medium-matured cheeses, grilled and roast
meat, game.
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