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IL VINO DEGLI DEI AMARONE DOCG 16,5% cl. 75
V23040075

Amarone is a full bodied, balanced and pleasant wine. The selected harvest, the drying on trellises
and ageing in small oak casks make it "Il vino degli Dei" (The Wine of Gods).

Type: Amarone della Valpolicella Docg

Production area: Valpolicella (Verona, Veneto)
Vine: 90% Corvina, 10% Rondinella

Altitude of vineyard: 200-400 m above sea level
Average production: 4500-5000 plants per hectare
Type of soil: Dolomitic limestone soil, crumbling basalts, of morenic origin
Yield per Hectare: 60-70 g/Ha

Growing system: Guyot

Harvest period: End of September

Type of vinification: Vinification in red

AQiNg: 13-15 months in barrels (5-25 hl)

Characteristics and production process:

The grapes are manually harvested in cases and taken directly in the drying room where, at a
controlled temperature and ventilation they are left withering from the end of October until
February, so that the grapes can eliminate most of their water of constitution. Fermentation occurs
at a temperature of 18° C with daily pump-overs so to obtain a very alcoholic and structured wine,
which is also rich in extract. It is then left ageing in small oak casks (5-25 hl) for a period of two
years.

Organoleptic characteristics:

Colour and appearance: Limpid. Intense ruby red with garnet tinges

Nose: Clear, characteristic of raisins with scents of sour cherry, marasca cherry and marmelade
Taste: Dry, warm, velvety, intense and full-bodied, with spicy notes and light tobacco scents

Chemical characteristics:
Alcohol, % vol: 16,5%
Sugar, g/l: 2-11

Total acidity, g/l: 5,00-6,00

Recommended glass: Ballon

Serving temperature: 15-17° C

Serving suggestions: Amarone is an excellent companion for your moments of meditation. It
is also a commendable choice for wild game, red meat and ripe cheese.

Enjoy it within: 3-5 years and more

wuNbUs vini| | wennus vini Awards:
@ @ Bronze Medal — Decanter World Wine Awards — UK (2012)
i — Silver Medal — Mundusvini ISW Award — Germany (2012)
3 sterne — Prowein Premium Select Wine Challenge — Germany (2011)
Silver Medal — Mundusvini Award — Germany (2011)
Bronze Medal — International Wine & Spirit Competition — HK (2010) Best Match food and wine
category
Silver Medal — International Wine & Spirit Competition — HK (2010)
Gold Medal — Mundusvini ISW Award — Germany (2009)
Silver Award — International Wine & Spirit Competition — UK (2008)
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