
PRODUCTION AREA

San Pietro in Cariano
Oldest Area of the Valpolicella zone

VARIETAL

Corvina, Corvinone and Rondinella
Hand-selected grapes, manually in 

Mid October
VINIFICATION

Carefully managed in order to obtain body 
and color without being intrusive

BOTTLE REFINEMENT

Longer than Bardolino
COLOR • BOUQUET • FLAVOR  

Berry red
Hint of red berries and a touch of pepper

Full bodied, persistent and lingering
COMPLIMENTARY FOODS

Richly flavored first courses, red meats 
and cold cuts 

Azienda Agricola G.Poggi

VALPOLICELLA CLASSICO DOC 

27


