Valpolicella Ripasso

Grape Variety: Corvina, Rondinella, Molinara
Alcohol Content: 15.5%

Region: Veneto

Producer: Monteci

Vinification
Fermentation in steel at a controlled temperature.
Aged in oak barrels. Bottled about 24 months after
harvesting.

Tasting Characteristics

Color: dark red, with purple reflections. Aroma:
sophisticated aroma, forest fruits, morello cherry.
Fine and complex. Rounded, full-bodied,
wellbalanced, persistent.
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