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VALPOLICELLA CLASSICO

HARVESTING 

Area of production: San Pietro in Cariano and Sant’Ambrogio (VR)
Valpolicella Classico

Vineyard variety: Corvina Veronese, Corvinone, Rondinella, Molinara

Denomination: Amarone della Valpolicella Classico DOCG - Denomination of Controlled 
and Guaranteed Origin 

Type: Still red

Soil: Mostly clay-rich 

Vineyards disposition: Pergola veronese 

Wine variety age: 40 years old

Density: 3500 plants per hectare

Yield: 3 kg per plant

Time of harvesting: Last week of September – middle October  

Harvesting mode: Harvesting by hand and then wilting of the grapes for three months 
in the “fruttaio”

VINIFICATION
Wilting: At least 100 days in a “fruttaio” (= dedicated drying room) where temperature, 
humidity and ventilation are controlled to achieve the correct level of wilting. In 
these months the grapes loose approximately the 45% of their original weight with a 
consequent increase of the sugar levels. 

Vinification: The pressing process takes place in December /  January with a crusher-
destemmer machine that softly squeeze the grapes, separating the stalks from the wort.
The maceration in inox steel tanks with the Ganimede system lasts for approximately 
30/40 days with a stable temperature of 16-18 °C. 
The separation between the skin and the wort happens by February, while the 
completion of the fermentation is reached in 20 Hl durmast wood barrels. The aging 
is in tonneaux of durmast of Allier for 24 months and in wood barrels for another 12 
months. From this point on the product  goes through its finalizing inside the bottles. 

Aging: 36 months in durmast wood barrels, 18 months in bottle

TASTING
Sensory notes: A wine of a strong ruby red color and an intense fragrance of dried fruits. 
The wine is full-bodied, and warm and dry while enfolding on the palate. A wine of rare 
elegance and importance, perfect for the aging

Combinations: Main courses of red meats such as stewed meat and wild game meat. 
Excellent with aged cheeses. Could also be a perfect finish for a good meal

Serving temperature : 18°C

INDICATIVES PARAMETERS 
Alcoholic level : 16% vol

Total acidity: 5,6 g/l

Residual sugars: 5 g/l

Heart and Spirit of  Valpolicella

Azienda Agricola Corte Saibante
Via Cariano, 16D, 37029 San Pietro in Cariano (Verona - ITALY)
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