








Region: Verona
Soil: Clay and lime-rich soil
Harvest: Harvested by hand in late
September.

Varieties: Corvina and Corvinone 65%,
Rondinella 25%, Molinara, Teroldego 10%.

Vinification: The grapes are de-stemmed and
gently pressed, then left to ferment in special
steel vats at a controlled temperature for 12-15
days. It is then aged in steel tanks for around 6
months, using the batonnage technique. 

Tasting notes: Bright ruby red in color. The
bouquet is a classic Valpolicella, with the fresh
notes of  the Molinara grapes counterbalancing
the red-berry notes of  the Corvina and
Rondinella. Extraordinary sapidity in the mouth.
Very drinkable.

Pairings: Great with traditional Italian starters,
soups and pasta dishes.



Region: Verona
Soil: Clay and lime-rich soil
Harvest: Harvested by hand in early October.

Varieties: Corvina and Corvinone 65%,
Rondinella 25%, Molinara, Croatina,
Oseleta 10%.

Vinification: This new wine is based on an
ancient technique where Valpolicella wine is
fermented a second time on the still-fermenting
skins used to make Recioto. This takes place in
the month of  January at a controlled
temperature for around 120 days. Aged in
French/Slavonian oak barrels for approximately
24 months.

Tasting notes: The color is a deep ruby red,
with hints of  garnet. On the nose, cherry,
blackberry and blueberry melt into smooth notes
of  coffee and liquorice. Harmonious, well-
balanced, rounded and velvety in the mouth.

Pairings: Perfect with Risottos's, red meat,
braised meat, and hard cheeses.



Region: Verona
Soil: Clay and lime-rich soil
Harvest: In early September, exclusively 
by hand. The bunches are selected 
individiually according to their ripeness 
and overall technical qualities. 

Varieties: Corvina and Corvinone 65%,
Rondinella 25%, Molinara and Croatina
10%.

Vinification: The grapes are dried in special
ventilated rooms for around 12 weeks, then the
grapes are de-stemmed and pressed gently.
Fermentation takes place in steel vats, at a
controlled temperature and with continuing
punch-down, for around 40 days. Aging is done
in a mixture of  barrels and casks for around 42
months, and in the bottle for six months.

Tasting notes: The color is a deep ruby red
with hints of  garnet. On the nose, cherry flesh
mingles with ripe blackberry before exploding
into a riot of  different spices, eucalyptus and
liquorice. In the mouth, this wine is powerful
and persistent, and reveals a high quantity of  dry
extract as well as excellent roundess.

Pairings: Perfect with Risottos's, red meat,
braised meat, and hard cheeses.



Region: Verona
Soil: Clay and lime-rich soil
Harvest: Harvested by hand in late
September.

Varieties: Corvina and Corvinone 45%,
Pelara 20%, Molinara 20%, other white
varieties 15%.

Vinification: After the grapes have been gently
pressed, the juice is cleaned through static fining
and then fermented in steel vats at a controlled
temperature for 20 days. It is then aged in steel
tanks for around 4 months, using the batonnage
technique. 

Tasting notes: The bouquet is initially floral,
with notes of  jasmine and elderflower, then
opens up to reveal apricot and peach, with a hint
of  spice as a finale. Pleasantly balanced in the
mouth, this palate-cleansing wine has a sharp
tang.

Pairings: Perfect for pre-dinner snacks, this
wine can be paired with an eclectic range of
dishes, including seafood, fish dishes, pies,
quiches and cheeses.



Xjnestra - Basilicata I.G.T.
White Wine Region: Basilicata, Southern Appenines

Soil: Volcanic
Harvest: Harvested by hand from late August
to late September

Varieties: Aglianico, Chardonnay, Malvasia.

Vinification: After the grapes have been
pressed, fermentation occurs in stainless steel
containers. It is then aged in steel tanks using
the Batonnage technique.  

Tasting notes: The color is straw yellow. On
the nose, fresh fruit (apple, pear, peach), exotic
fruit (pineapple, mango, papaya), hawthorn and
broom flowers. On the palate, savoury, fresh,
with notes of  white and yellow fruit.








