
Land of Wine, Charm and Tradition 



THE WINE-PRODUCING AREA



VALLEY FLOOR (60-100 MASL) 

LOW SLOPES (100-200 MASL)

MEDIUM SLOPES (200-300 MASL)

HILL (300-500 MASL)

HIGH HILL (500-600 MASL)

MOUNTAIN AREA (600-720 MASL)

VALPOLICELLA WINE REGION 
 MAP OF THE 11 VALLEYS WITH THE ALTITUDE PROFILE 
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Verona

Marano

Sant’Ambrogio

Fumane
Negrar

San Pietro
in Cariano

Grezzana

Mezzane

Tregnago

Illasi

Cazzano
di Tramigna

Colognola
Ai Colli

Montecchia
di Crosara

Lavagno

San Martino
Buon Albergo

Valpolicella DOC

Valpolicella DOC Classico

Valpolicella DOC Valpantena

San Mauro
di Saline

Cerro
Veronese

Dolcè

Pescantina

Verona

Marano

Sant’Ambrogio

Fumane
Negrar

San Pietro
in Cariano

Grezzana

Mezzane

Tregnago

Illasi

Cazzano
di Tramigna

Colognola
Ai Colli

Montecchia
di Crosara

Lavagno

San Martino
Buon Albergo

Valpolicella DOC

Valpolicella DOC Classico

Valpolicella DOC Valpantena

San Mauro
di Saline

Cerro
Veronese

Dolcè

Pescantina

Veneto Region

Roma

Verona Venezia

Lake Garda

Valpolicella DOC

VENETO REGION



8,187



GEOGRAPHICAL FEATURES



CLIMATE: “MODERATE CONTINENTAL”

THE AREA IS STRONGLY AFFECTED BY THE LAKE GARDA WHICH MITIGATES THE

CONTINENTAL CLIMATE OF NORTHEN ITALY THANKS TO ITS LARGE BODY OF WATER

IMAGE: maximum summer temperature of the valleys (THE CLOSER THE LAKE, THE LOWER THE MAX. TEMPERATURE )
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THE AREA IS STRONGLY AFFECTED BY THE LAKE GARDA WHICH MITIGATES THE CONTINENTAL CLIMATE OF

NORTHERN ITALY THANKS TO ITS LARGE BODY OF WATER

IMAGE: maximum summer temperature of the valleys (THE CLOSER THE LAKE, THE LOWER THE MAX. TEMPERATURE)





GEOLOGICAL COMPOSITION:
“A COMPLEX STRUCTURE”

1. LIMESTONE MATRIX (BROWN PLOTS); 2. RIVER ALLUVIAL DEBRIS (PALE BLUE PLOTS)

3. ADIGE ALLUVIAL DEBRIS (RED-ORANGE PLOTS); 4. VOLCANIC ROCKS (VIOLET-PINK PLOTS)



THE VARIETIES



CABERNET S. MERLO T

CORVINONE OTHERS

ALLOWED
VARIETIES

MANDATORY
VARIETIES

CORVINA RONDINELLA

INDIGENOUS
VARIETIES

INTERNATIONAL
VARIETIES

ALLOWED
VARIETIES

THE MOST GROWN
GRAPE VARIETIES
OF VALPOLICELLA



ACIDITY: 

STRUCTURE: 

TANNINS: 

COLOUR: 

AROMAS: 

CORVINA 
The backbone of the blends!

It confers structure, aromas and softness to the wines.



ACIDITY: 

TANNINS: 

COLOUR: 

AROMAS: 

SAPIDITY: 

RONDINELLA  
The strongest against diseases and adverse weather.

It gives colour and sapidity to the blends.



COLOUR: 

AROMAS: 

TANNINS: 

STRUCTURE: 

ACIDITY: 

CORVINONE 
Characterised by scents of black cherry and spice.

It confers aroma complexity and structure to the wines.



COLOUR: 

AROMAS: 

TANNINS: 

ACIDITY: 

SAPIDITY: 

MOLINARA
Indigenous variety very pale in colour.

It gives loads of freshness and sapidity to the blends.



THE TRAINING SYSTEMS



PERGOLA VS GUYOT - THE SHARE







1 BLEND - 4 WINES - 4 STYLES



EXCLUSIVELY





PRODUCTION & MARKET FIGURES
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WINES & WINEMAKING



HOW VALPOLICELLA DOC IS MADE



HARVEST1



DESTEMMING & CRUSHING2



FERMENTATION & MACERATION3



DRAWING OFF4



PRESSING5



AGEING6



VALPOLICELLA RIPASSO
THE MAIN STEPS OF PRODUCTION



STEP 1: VALPOLICELLA DOC VINIFICATION
when: first weeks of October



STEP 2: AMARONE DOCG VINIFICATION
when: December/January after the appassimento period



STEP 3: AMARONE DRAWING OFF
when: after 35/40 days of maceration



STEP 4: RIPASSO TECHNIQUE
when: right after drawing off Amarone

PHOTO CREDIT:
CORTE SANT’ALDA
WINERY



STEP 5: VALPOLICELLA RIPASSO OAK AGEING
duration: by law at least 1 year



THE APPASSIMENTO METHOD



IT IS A NATURAL AIR-DRYING PROCESS



THE GRAPES ARE LEFT TO SHRIVEL FOR 90-100 DAYS



THE BUNCHES CAN BE PUT INTO CRATES, HUNG ON NETS OR LAID OUT ON THE “ARELE”,
TRADITIONAL MATS MADE OF WILD CANES



THE GRAPES LOSE 35-50% OF WATER



THE DEHYDRATION CONCENTRATES
SUGAR, AROMAS AND POLYPHENOLS



HOW AMARONE WINE IS MADE



AFTER 3 MONTHS OF APPASSIMENTO



THE DRIED GRAPES CAN BE VINIFIED



THE GRAPES ARE DESTEMMED AND CRUSHED



LATER, THE JUICE IS PUT INTO FERMENTING VATS



SO, THE FERMENTATION STARTS



AFTER 30-40 DAYS OF MACERATION



AMARONE IS DRAWN OFF



THEN, THE WINE IS LEFT TO AGE IN OAK BARRELS



AFTER THE AGEING PERIOD IT IS READY TO BE RELISHED



#VALPOLICELLAWINES
at Prowein 2019



1. MARCO MOSCONI (-)
 Valpolicella Doc Superiore 2015 

2. CORTE LONARDI (-)
 Valpolicella Ripasso DOC Classico Superiore 2016 

3. TENUTE CA’ BOTTA (HALL 15 / D68)
 Valpolicella Ripasso DOC Superiore 2014 “Costa Rossa”

4. DAL CERO IN VALPOLICELLA (HALL 15 / C41)
 Amarone della Valpolicella DOCG 2013 “Dal Cero”                                           

5. ROBERTO MAZZI E FIGLI (-)
 Amarone della Valpolicella DOCG Classico 2013 “Punta di Villa”

6. LE GUAITE DI NOEMI (HALL 15 / F41)
 Amarone della Valpolicella DOC 2008W

IN
E 

TA
ST

IN
G

17
03

Handcrafted Wines of Valpolicella | 11:00 AM
Tasting with Kevin Gagnon WA, VIA Italian Wine Ambassador and Valpolicella Wine Specialist



1. ALBINO ARMANI (HALL 16 / H27)
 Amarone della Valpolicella Docg Classico 2015 “Albino Armani”

2. CA’ RUGATE (HALL 15 / F41)
 Amarone della Valpolicella Docg 2014 “Punta Tolotti”

3. CANTINA VALPANTENA VERONA (HALL 15 / C41)
 Amarone della Valpolicella Docg 2013 “Torre del Falasco”

4. RUBINELLI VAJOL (HALL 16 / E71)
 Amarone della Valpolicella Docg Classico 2012 “Rubinelli Vajol” 

5. FATTORI (HALL 15 / F41)
 Amarone della Valpolicella Docg 2011

6. VILLABELLA (HALL 16 / E78)
 Amarone della Valpolicella Doc Classico Riserva 2009 “Fracastoro”W

IN
E 

TA
ST

IN
G

17
03

Amarone della Valpolicella DOCG - Different vintages to taste | 15:00 PM
Tasting with Steffen Maus, Italian Expert / Wine Journalist



1. DOMINI VENETI BY CANTINA VALPOLICELLA NEGRAR (HALL 15 / A67)
 Valpolicella DOC Classico Superiore 2016 “Collezione Pruviniano”

2. ROCCOLO GRASSI (-)
 Valpolicella DOC Superiore 2013 “Roccolo Grassi”

3. ZONIN (HALL 16 / C01)
 Valpolicella Ripasso DOC Superiore 2016  

4. PAOLO COTTINI (-)
 Amarone della Valpolicella DOCG Classico 2014

5. I TAMASOTTI (-)
 Amarone della Valpolicella DOCG 2014 “I Tamasotti”

6. MASSIMAGO (HALL 16 / C15)
 Amarone della Valpolicella DOCG 2013W

IN
E 

TA
ST

IN
G

18
03

Valpolicella Superiore, Ripasso, Amarone – Stilisticly very different? | 11:00 AM
Presented by Steffen Maus, Italian Expert / Wine Journalist



1. SALA DI BOSCAINI PAOLO (-)
 Valpolicella DOC Classico Superiore 2016

2. TENUTE FASOLI (-)
 Valpolicella DOC Classico Superiore 2016

3. MONTECARIANO (HALL 15 / F41)
 Valpolicella Ripasso DOC Classico Superiore 2014

4. BENNATI (HALL 15 / F41)
 Valpolicella Ripasso DOC Superiore 2014 “La Mora della Valtramigna”

5. SARTORI DI VERONA (HALL 16 / A03)
 Amarone della Valpolicella DOCG Classico 2011 “Corte Brà”

6. CÀ DEI RONCHI (-)
 Amarone della Valpolicella DOCG 2011W

IN
E 

TA
ST

IN
G

18
03

Valpolicella Superiore, Ripasso, Amarone – What’s your favourite? | 15:00 PM
Tasting with Steffen Maus, Italian Expert / Wine Journalist



PHYSICAL CHARACTERISTICS NUTRITIONAL VALUES PER 100 GR

MATURING
At least 20 days

CRUST
Thin and flexible

FORM
Cylindrical with a straight or 
slightly convex side; flat or 
almost flat surfaces

MASS
Marked and irregular eyes, 
white or pale straw yellow in 
colour

FLAVOUR
Delicate and pleasant

WEIGHT
11 - 15 Kg

FRESH ASIAGO CHEESE 
Fresh Asiago cheese, known also as 
pressed Asiago, is made of full-cream 
milk and matured for at least 20 days. 
The colour is white or pale straw yellow, 
it is characterised by marked and 
irregular eyes and has the flavour of 
new milk; it is delicate and pleasant and 
melts in the mouth leaving an irresistible 
sweet and slightly acidulous flavour. 

11
-1

5 
cm

30-40 cm

ENERGY
368 Kcal - 1526,5 Kj

LIPIDS
30%

PROTEINS
24,5%

CARBOHYDRATES
Absent

MINERALS
approx. 700 mg, P 500 mg, 
traces of Fe 

NACL 
1,7%

VITAMINS 
A 150 g - B1, B2, PP, traces 

CHOLESTEROL 
85 mg

When the whole production cycle is carried out 
above 600 metres, Asiago PD is hot-branded 
Product of the Mountain.

With specialties of
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Asiago cheese originates on the Asiago Plateau, 
a place surrounded by nature where the mild 
climate, the healthy air, the pure water and 
the rich vegetation provide the pastures with 
the nutritious elements most suited for the 
production of a genuine milk that becomes a 
cheese with an unmistakable flavour, natural, 
healthy and produced following a strict
procedure. Behind Asiago PDO there are a 
thousand years of history, based on Alpine 
traditions that are maintained and enriched 
every day.

A FLAVOUR THAT COMES FROM THE MOUNTAINS 

Casein label Dairy number

Name ASIAGO 
on the crust PDO logo

Asiago cheese is unmistakable at first 
glance. Each slice is recognised by the 
lettering “ASIAGO” on the crust, while 
each form bears the number of the 
dairy where it was made and its own 
identification code on the casein label. A 
guarantee of traceability that only PDO 
can offer.

SIGHT
ASIAGO brand on 

the side of the form

SMELL
Reminiscent of

yogurt and butter

    Here they 
make Fresh 
Asiago PDO 
cheese

Consorzio per la tutela del formaggio Asiago 
Corso Fogazzaro 18, 36100 Vicenza - tel. 0444 321758 - info@formaggioasiago.it - www.asiagocheese.it

TOUCH
Soft like sponge 

cake

TASTE
Delicate and

pleasant

1 2 43

IF IT’S PDO, YOU SEE 
IT STRAIGHT AWAY

TRENTO

BELLUNO

TREVISOASIAGO

VICENZA

PADOVA

VERONA

VENEZIA



Asiago cheese originates on the Asiago Plateau, 
a place surrounded by nature where the mild 
climate, the healthy air, the pure water and 
the rich vegetation provide the pastures with 
the nutritious elements most suited for the 
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cheese with an unmistakable flavour, natural, 
healthy and produced following a strict
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PHYSICAL CHARACTERISTICS NUTRITIONAL VALUES PER 100 GR

MATURING
At least 60 days

CRUST
Smooth and regular 

FORM
Cylindrical with a straight 
side, flat or almost flat 
surfaces

MASS
Scattered small and medium 
eyes, straw yellow in colour

FLAVOUR
Mild (mezzano), fragrant 
(vecchio), intense (stravecchio)

WEIGHT
8 - 12 Kg

MATURE ASIAGO CHEESE 
Mature Asiago cheese, known also as 
“Asiago d’allevo”, is made of partially 
skimmed milk and matured for a period 
ranging from 3 to over 15 months. The 
colour is straw yellow, it is characterised 
by small or medium eyes, it has a 
decidedly tasty flavour that increases 
with longer maturing. It is also called 
Asiago Mezzano (Medium) (matured 4 
to 6 months), Asiago Vecchio (Old) (10 to 
15 months) and Asiago Stravecchio (Very 
Old) (over 15 months).

9 
- 1

2 
cm

30 - 36 cm

ENERGY
382 Kcal - 1586 Kj

LIPIDS
30%

PROTEIN
Over 24,5%

CARBOHYDRATES 
Absent 

MINERALS
approx. 990 mg, P 660 mg, 
traces of Fe

NACL 
2,4%

VITAMINS
A 150 g - B1, B2, PP, traces

CHOLESTEROL  
86 mg

When the whole production cycle is carried out 
above 600 metres, Asiago PD is hot-branded 
Product of the Mountain.



Casein label Dairy number

Name ASIAGO 
on the crust PDO logo

Asiago cheese is unmistakable at first 
glance. Each slice is recognised by the 
lettering “ASIAGO” on the crust, while 
each form bears the number of the 
dairy where it was made and its own 
identification code on the casein label. A 
guarantee of traceability that only PDO 
can offer.

SIGHT
ASIAGO brand on 

the side of the form

TOUCH
Compact,
but soft

TASTE
Decided and tasty

1 2 43

IF IT’S PDP, YOU 
SEE IT STRAIGHT

Asiago cheese originates on the Asiago Plateau, 
a place surrounded by nature where the mild 
climate, the healthy air, the pure water and 
the rich vegetation provide the pastures with 
the nutritious elements most suited for the 
production of a genuine milk that becomes a 
cheese with an unmistakable flavour, natural, 
healthy and produced following a strict
procedure. Behind Asiago PDO there are a 
thousand years of history, based on Alpine 
traditions that are maintained and enriched 
every day.

A FLAVOUR THAT COMES FROM THE MOUNTAINS 

    Here they 
make Fresh 
Asiago PDO 
cheese

Consorzio per la tutela del formaggio Asiago 
Corso Fogazzaro 18, 36100 Vicenza - tel. 0444 321758 - info@formaggioasiago.it - www.asiagocheese.it

TRENTO

BELLUNO

TREVISOASIAGO

VICENZA

PADOVA

VERONA

VENEZIA

SMELL
Reminiscent of bread, al-
monds and dry hazelnuts
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MASSIMAGO, Valpolicella DOC 2018 

TENUTE FASOLI, Valpolicella DOC Classico 2018

BENNATI, Valpolicella DOC 2017 “Cornalè”

PAOLO COTTINI, Valpolicella DOC Classico 2017

FATTORI, Valpolicella DOC 2017 “Col de la Bastia”

RUBINELLI VAJOL, Valpolicella DOC Classico 2017 “Rubinelli Vajol”

VILLABELLA, Valpolicella DOC Classico 2017

ZONIN, Valpolicella DOC Classico 2017

DAL CERO IN VALPOLICELLA, Valpolicella DOC 2016 “Dal Cero”

MARCO MOSCONI, Valpolicella DOC 2016 “Montecristo”

ENOTECA | VALPOLICELLA DOC



ENOTECA | VALPOLICELLA DOC SUPERIORE

ALBINO ARMANI, Valpolicella DOC Classico Superiore 2016 “Egle”

I TAMASOTTI, Valpolicella DOC Superiore 2016 “I Tamasotti”

SARTORI DI VERONA, Valpolicella DOC Superiore 2016 “120° Anniversary”

TENUTE FASOLI, Valpolicella DOC Classico Superiore 2016

MARCO MOSCONI, Valpolicella DOC Superiore 2015

TENUTE CA’ BOTTA, Valpolicella DOC Superiore 2014 “Torcinato”

CÀ DEI RONCHI, Valpolicella DOC Superiore 2013 “Spargola”

ROCCOLO GRASSI, Valpolicella DOC Superiore 2013 “Roccolo Grassi”



ENOTECA | VALPOLICELLA RIPASSO DOC

FATTORI, Valpolicella Ripasso DOC Superiore 2017 “Col de la Bastia”

ALBINO ARMANI, Valpolicella Ripasso DOC Classico Superiore 2016 “Albino Armani”

BENNATI, Valpolicella Ripasso DOC Superiore 2016 “Soraighe”

PAOLO COTTINI, Valpolicella Ripasso DOC Classico Superiore 2016

DAL CERO IN VALPOLICELLA, Valpolicella Ripasso DOC Superiore 2016 “Dal Cero”

MASSIMAGO, Valpolicella Ripasso DOC Superiore 2016 “Marchesa Mariabella”

SARTORI DI VERONA, Valpolicella Ripasso DOC Superiore 2016 “Valdimezzo”

VILLABELLA, Valpolicella Ripasso DOC Classico Superiore 2016

ZONIN, Valpolicella Ripasso DOC Superiore 2016

RUBINELLI VAJOL, Valpolicella Ripasso DOC Classico Superiore 2014 “Rubinelli Vajol”

TENUTE CA’ BOTTA, Valpolicella Ripasso DOC Superiore 2014 “Costa Rossa”

CÀ DEI RONCHI, Valpolicella Ripasso DOC 2013



ENOTECA | AMARONE DELLA VALPOLICELLA DOCG

DOMINI VENETI BY CANTINA VALPOLICELLA NEGRAR, Amarone della Valpolicella DOCG

Classico 2015 ”Domini Veneti”

CORTE LONARDI, Amarone della Valpolicella DOCG Classico 2014

I TAMASOTTI, Amarone della Valpolicella DOCG 2014 “I Tamasotti”

CANTINA VALPANTENA VERONA, Amarone della Valpolicella DOCG 2013 “Torre del Falasco”

ROBERTO MAZZI E FIGLI, Amarone della Valpolicella DOCG Classico 2013 “Punta di Villa”

SALA DI BOSCAINI PAOLO, Amarone della Valpolicella DOCG Classico 2012

LE GUAITE DI NOEMI, Amarone della Valpolicella DOCG 2008



ENOTECA | RECIOTO DELLA VALPOLICELLA DOCG

CORTE LONARDI, Recioto della Valpolicella DOCG Classico 2016 “Le Arele”

CANTINA VALPANTENA VERONA, Recioto della Valpolicella DOCG 2015 “Tesauro”

ROBERTO MAZZI E FIGLI, Recioto della Valpolicella DOCG Classico 2015 “Le Calcarole”

SALA DI BOSCAINI PAOLO, Recioto della Valpolicella DOCG Classico 2015

DOMINI VENETI BY CANTINA VALPOLICELLA NEGRAR, Recioto della Valpolicella DOCG

Classico 2014 “Vigneti di Moron”

LE GUAITE DI NOEMI, Recioto della Valpolicella DOCG 2010



THANKS FOR YOUR ATTENTION!

Land of Wine, Charm and Tradition 


