LAFORMICA

VALPOLICELLA SUPERIORE
RIPASSO DOC

PRODUCTION AREA: lllasi

AGE OF VINEYARD: 10-45 years

EXPOSURE: South east

ALTITUDE: 250/400 m

SOIL TYPE: Chalkysoilof glacialorigin

GRAPE VARIETY: Corvina, Corvinone, Rondinella, Oseleta
PRUNING SYSTEM: Guyot/Pergola

YIELD PER HECTARE: 40 hl/Ha

HARVEST PERIOD: MidOctober

WINEMAKING TECHNIQUES: macerationand
fermentationfor 15 daysin verticalvats. The
wineundergoesdelestageand malolacticfermentationin
20hI Oakcasks. The Valpolicella isthenmixedwith
Amarone driedgrapeskins. Macerationfor 5 daysat25°C -
30°C. The wineisthenmaturedfor 12 months, partlyin
barriques, partlyin Allieroakcasks. The wineisleftto
mature for atleasté monthsin the bottle.
CHARACTERISTICS: the winehasan intense
rubyredcolourwith tintsof violet. On the nose,
aromasof freshberriesand pepperare prominent. On

the palate, the winehasrichtannins, a goodacidityand a
long taste of plum, blackpepperand rhubarb.



