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Using Fresh Grapes
VALPOLICELLA
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Single varietal but often blended with local grapes varieties.

et}

iCorvina Valpolicella
‘Veneto Amarine
Recioto
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‘ ' NEBBIOLO * Nebbiolo is the only variety permitted in the wines of BAROLO DOCG
PIEMONTE & Barolo region is the famous horse-shaped valley with steep south-facing vineyards that produces Barolo DOCG

e BARBARESCO DOCG: located north-east of Barolo makes similar powerful long-lived wines.

‘ ' BARBERA * BARBERA D'ASTI DOCG is considered to produce the highest-quality wines of the region.
PIEMONTE

‘ ' CORVINA * VALPOLICELLA DOC is a light-bodied simple fruity wine best to be consumed while young.

VENETO o VALPOLICELLA CLASSICO DOC is from hillier region and has more body and complexity.
e AMARONE della Valpolicella DOCG is made from Appassimento method that involves picking the grapes
and drying them indoors to concentrate their sugars, acids, tannins, and flavours.
e RECIOTO della Valpolicella DOCG is a sweet red wine made from partially dried grapes.



