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VALPOLICELLA“REVERIE”
Category |Dry redwine

Inaword:afuture tradition
The label isdrawnwithaquick,light touchthatsketchesoutawine-glass,withsmilingfacesappearingonit,

thatsuggest theemoticonsusedbytheyoungergenerationsforweb-basedcommunication.
Reverie isa“junior”interpretationofValpolicella,acrispwinesuitable foreveryoccasion,styled for theyoungwhoareenteringtheworldofwine.

ValpolicellaDOP“Reverie”
DenominazionediOrigineProtetta
Town/area:
Negrar di Valpolicella (VR),
Lavagno(VR)
Soilprofile:
limestoneandclay
Grapes:
40% Corvina,30% Corvinone,
25% Rondinella,5% Oseleta
Technicaldata:
alcohol12%
residualsugar3g/l
totalacidity5.2g/l
dryextract25g/l
pH3,30
Vineyardpractices:
organicfertilisationandhand-pruning;
shoot-thinning,leaf-pulling,
cluster-thinning.Harvest inlate
September-beginningOctober inbins
of300kg

Vinificationandmaturation:
de-stemming,pressing,cryomaceration,
controlled-temperature fermentationwithcultured
yeastsandsimultaneousmalolactic,followed
bymaturationinsteelabout6months
Ideal foodpairing:
ayouthfulwine,suitable foraperitifsandsnacks,delicious
withcoldcuts,softcheeses,soups,and lightermeats
Servingtemperature:
15-18°C
Recommendedglass:
tulip-shapedstemmedglass
Appearance:
pale redwithluminouspurplehighlights.
Lightuponrotation
Bouquet:
notesofsweetbriar,wildandmorellocherry,
slightlypeppery
Palate:
crisp,tangy,fruity,medium-bodied,withstrawberry,
sourcherry,and raspberry.Quite lengthy

Availablesizes: 750ml
Packaging:
casesof6and12bottles


