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A journey through Valpolicella

Valpolicella DOP "Reverie" Valpolicella Ripasso DOC Classico Superiore

Valpolicella Superiore DOC  

Let us take you through a journey of the most important wines of the 
Valpolicella region. 

Valpolicella is a series of hills and 
valleys bordered by Lake Garda to the 
west and Verona to the south; the condi-
tions here for winemaking, with the cool 
breezes from the lake & from the 
Lessini mountains, are among the most 
congenial in Italy. 

What you may not believe about this 
tasting, is that each wine is made by 
the same grapes as each taste so 
different from each other! Each wine 
has a different vinification and aging 
process that completely changes the 
organoleptic properties of each one.

The “Reverie” is a “junior” interpretation of 
Valpolicella DOC, it’s a crisp wine suitable for 
every occasion. It has a beautiful freshness and 
flavor, it has medium body and persistence, it is 
intense and complex. This wine ages for 6 months 
in stainless steel.

The Valpolicella DOC Superiore by Il Monte Caro 
is our balanced wine obtained only from slightly 
surmatured Corvina, Corvinone and Rondinella 
grapes hand picked in plateaux, pressed and aged 
in steel. Its freshness is well balanced by a pleasant 
smoothness. This wine is perfect for creative food 
matching.

Amarone della Valpolicella DOCG Classico

The Amarone by Zenato is a full-bodied and 
intense Amarone that gives us a wide bouquet of 
aromas ranging from ripe cherries to coffee and 
cocoa. On the palate it is soft and intriguing, but 
also savory and warm thanks to its 36 month cask 
aging. 

GRAPES

ALCOHOL
14%  vol. 

COLOUR
Ruby red 

SCENTS
Red cherry, plum, red flowers & herbal notes. 

Corvina, Corvinone, Rondinella
GRAPES

ALCOHOL
16,50%  vol. 

COLOUR
Intense ruby red

GRAPES

ALCOHOL
12%  vol. 

COLOUR
Light ruby red with purple hues

SCENTS
Wild rose, cherry & morello cherry, with a  peppery finish

Corvina 40%, Corvinone 30%, Rondinella 25%, 
Oseleta 5%

GRAPES

ALCOHOL
13%  vol. 

COLOUR
Deep, bright ruby red

SCENTS
Spices, cherry jam, tobacco and black pepper

Corvina 70%, Rondinella 25%, Corvinone 5%
GRAPES

ALCOHOL
12,50%  vol. 

COLOUR
Dark ruby red

SCENTS
Raspberries, black cherries, prunes and plums

Corvina 60%, Corvinone 15%, Rondinella 15%, 
Other grapes 10%

SCENTS
Ripe cherry, liquor soaked cherries, bay leaf, 
coffee and cocoa

Corvina 80%, Rondinella 10% , Oseleta &
Croatina 10%

The Valpolicella Ripasso Superiore by Tommasi is 
a smooth, warm and intense red wine with a slight-
ly toasted and woody profile, aged for about 15 
months in oak barrels. 
Before the aging the wine is refermented on the 
Amarone pomace for 12-13 days, with daily 
reassemblies.

Recioto della Valpolicella DOCG Classico

As the Amarone, the Recioto is based on the 
particular process of “appassimento”, naturally 
drying only the ripest grapes, and it is actually 
considered to be the precursor of the previous. 
Ruby-red in colour, it is sweet, soft and creamy, a 
unique red wine amongst all Italian wines.
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