Bertani

Valpolicella Valpantena 2024

SIZE

VINTAGE

ABV

GRAPE VARIETIES

CLOSURE

SKU CODE

EXPRESSION

COUNTRY

REGION

ALLERGENS

SUITABLE FOR

CLOSURE

PH

TOTAL ACIDITY

RESIDUAL SUGAR

SKU

VALPOLICELLA
VALPANTENA

75c¢l
2024
12%

Corvina Veronese
(80%), Rondinella
(20%)

Natural Cork
B6696124

Red, Medium-Bodied

and Elegant
Italy

Veneto
Sulphur

Vegans, Vegetarians

Natural Cork
3.44

5.4¢g/l Tartaric
49/l
B6696124
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RED STILL WINE ITALY VENETO SUITABLE
FOR VEGANS

TASTING NOTE

Violet red colour. Intense notes of black
currant red, plum, raspberry, black cherry
and spice. On th epalate the wine opens,
fresh with a good balance between acidity,
sweetness and tannin.

VINIFICATION

The manual harvest takes place in the third
week of September. Vinification begins with
grapes picked from the bunches pressed
and put in steel tanks (large and downs,
suited to increase contact between skins and
must limit mechanical) with a temperature of
fermentation between 18-20°C.

FOOD MATCHING

Goes perfectly with Italian style appetizers,
pasta dishes and rich style dishes.

Enotria&Coe



