
VALPOLICELLA
SUPERIORE DOC NILLA

Grapes: Corvina, Corvinone, Rondinella and more.
Origin: The vineyards are located in the
Valpolicella Doc area.
Vinification and aging: The fermentation
temperature ranges from 24 ° to 27 ° C. Maceration
follows for 15 days with manual punching down at a
frequency of 3 per day for 20 minutes. Once the
alcoholic fermentation is completed, the product is
decanted and the malolactic fermentation follows.
The wine is then stored in stainless steel tanks.
Then we have the assembly and bottling.
Storage: Stored at a constant temperature of 14-15 °
C, lying down and in the absence of light, it can
maintain its characteristics for 2-4 years.
Color: Intense ruby ​​red.
Bouquet: Intense ruby ​​red wine with clean and
harmonious aromas, mainly fruity.
Taste: Dry, with good persistence and intensity,
velvety and with the right tannins to balance
acidity
Alcohol: 13.5% vol.
Food matches: Excellent with pasta dishes, red meat
risottos and aged cheeses.
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NILLA SPINATO, AUTHOR

OF THE PAINTINGS.

Valpolicella Superiore is a red wine from
Veneto, produced exclusively in Valpolicella
in the province of Verona from native vines.
The grapes, partially dried, are subjected to
soft pressing, eliminating at the same time the
stalks.
Valpolicella wine receives the denomination
of Superiore because the aging in oak barrels
takes place for a minimum of 12 months.


