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CLASSICO
D.O.C.

APPELLATION
D.0.C.

AREA

Bardolino (Veneto)

GRAPES

Corvina, Rondinella

ALCOHOL LEVEL
12.5% vol.

SIZE(S)
750ml

SERV. TEMPERATURE
16° - 18° C (60° - 64° F)

0D OO

#2ione dl Orlgine Controlals

CLASSICO

""'&Z’" o v mul‘»(:/‘ ofles 86 (ramands

foné. animata da wni g1

4 paiiione. Nel sisprecto oo
/

oonss & ol hatsimanto teritodiale

cwltsrale o umano.

BARDOLINO

VINIFICATION AND AGEING

After gentle crushing, must macerates with skins
for about a week in temperature-controlled
stainless-steel tanks at 28°-30° C (82°-86° F).
Malolactic fermentation follows, softening acidity
while preserving freshness and vibrancy.

COLOR

Brilliant ruby red with lively purple hues
highlighting its youthful style.

BOUQUET

Fragrant and fresh with floral notes of dried red
petals and bright cherry aromas.

PALATE

Dry, light to medium-bodied with soft tannins and
a crisp, fruity finish that refreshes the palate.

FOOD PAIRINGS

Ideal with cured meats, tomato pasta dishes,
grilled chicken, pizza Margherita, or semi-aged
cheeses like young Asiago.
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