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APPELLATION
D.O.C.

AREA
Bardolino (Veneto)

GRAPES
Corvina, Rondinella

ALCOHOL LEVEL
12.5% vol.

SIZE(S)
750ml

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

CASA VINICOLA ZONIN S.p.A. | info@zonin.com 
ZONIN HQ, Via Borgolecco, 9 –  36053 Gambellara (VI), ITALIA 
ZONIN UK, 8 Battersea Park Road, London, SW8 4BG, UK
ZONIN USA, 20807 Biscayne Blvd, Ste 320, Aventura, FL 33180, USA

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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CLASSICO
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