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VALPOLICELLA

CLASSICO
D.O.C.

0 APPELLATION VINIFICATION AND AGEING
D.O.C. Destemmed and gently pressed, fermentation
takes place in rotating horizontal vats for delicate
AREA maceration at controlled temperatures. Post
Valpolicella (Veneto) fermentation, maturation in oak barrels adds
subtle complexity and roundness.
GRAPES
6 shaees COLOR
Corvina, Corvinone e ) L )
Rondinella Bright ruby red with inviting warmth and clarity.
ALCOHOLLEVEL ~ BOUQUET o
12.5% vol Expressive with aromas of wild berries, red cherry,
’ ’ and subtle bitter almond layered with vinous
freshness.
o SIZE(S)
750ml PALATE
Dry with moderate tannins and lively acidity,
@ SERV. TEMPERATURE harmonious and flavorful with a clean, persistent
16°-18°C (60°-64°F) finish.
FOOD PAIRINGS

Versatile with roasted pork tenderloin, grilled
A LPOL!S-:EFLA sausages, beef stews, mushroom risotto,
CLAsé:lCO lasagna, and aged cheeses such as Parmigiano

| Reggiano.
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CASAVINICOLAZONIN 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


http://www.zonin.com/
https://www.instagram.com/zoninofficial
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