Bertani

Recioto della Valpolicella Valpantena 50cl

2024

SIZE
VINTAGE
ABV

GRAPE VARIETIES

CLOSURE
SKU CODE
EXPRESSION
COUNTRY
REGION
ALLERGENS
SUITABLE FOR
CLOSURE

PH

TOTAL ACIDITY
RESIDUAL SUGAR

SKU

50cl
2024
13%

Corvina (80%),
Rondinella (20%)

Natural Cork
65152624
Dessert/ Sweet
Italy

Veneto

Sulphur

Vegans, Vegetarians

Natural Cork
3.44

6.63g/I Tartaric
964/l
65152624
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RED DESSERT ITALY VENETO SUITABLE
WINE FOR VEGANS

TASTING NOTE

Intensely sweet Veneto red, offering a noseful
of raspberries, plum and cherry, followed by a
mouthful of more berries, spice, vanilla and
cacao.

VINEYARD

Marl-limestone on the eastern slope and and
clay-limestone on the western slope of
Bertani's Valpolicella Valpantena vineyard.

VITICULTURE

Trained in a combination of Guyot and Pergola
systems on vines 15-20 years old.

VINIFICATION

Made by naturally drying the fruit in the
Grezzana winery. Fermentation is interrupted
when sugar residue is at 120 gr/l. It is then
aged in cherry wood barrels for about 12
months.
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