
 

    

 

  

 

 

 

 

AMARONE DELLA VALPOLICELLA DOCG 

RISERVA PLENUM  

/ 

 

GRAPES: 

Corvina, Corvinone, Rondinella, Oseleta and Croatina 

AREA OF PRODUCTION: 

The hills of the Illasi Valley, on tuffaceous and alluvial soils overlying 

stratified calcareous marine rocks. The hillsides are south-west facing 

and lie at altitudes of up to 200 m above sea level. 

 

TRAINING SYSTEMS: 

Pergola (3000 vines per hectare) and Guyot (4500 vines per hectare) 

YIELD PER HECTARE: 
Around 10,000 kg of grapes (6500 litres of wine) 
The quantity of loosely-packed bunches that are hand-picked and 

selected for drying (on racks) varies between 10% and 30% of total 

production, depending on the vintage. 

 

HARVEST PERIOD: 

From the end of September. The bunches are placed in small crates 

and transported immediately to the drying loft in order to ensure 

optimum drying conditions. 

 

WINEMAKING: 

Depending on the vintage, vinification begins sometime between 

January and the end of February, using roller crushers. Fermentation 

takes place in small vats (with a maximum capacity of 3000 litres); the 

temperature, raised initially to 10°C, stabilizes at 15°C till the end of 

the process. Maceration lasts for over 40 days, with the must being 

pumped over the skins twice a week. 

After two rackings (around May/June), part of the clear wine (20%) is 

transferred into new small oak barrels, and the rest into 2000-litre 

casks, where it ages for a number of years. 

After bottling, the wine matures for at least 12 months in the bottle. 

 

SERVING SUGGESTIONS 

Excellent with hearty meat and game dishes, as well as very mature 

and strongly-flavoured cheeses. A wine to be sipped slowly in 

convivial company and a foil for sparkling after-dinner conversation — 

it will be a pleasant surprise! 

 

SOME ANALYTICAL DATA: 

Alcohol   15.90 % vol. 

Sugars    6 g/litre 

Total acidity  5.90 

PH    3.52 
Free and total SO2 29 - 73 
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