RECIOTO

APPELLATION: Recioto pELLA VALPOLICELLA DOC CrLassico
PRODUCER: MONTECI SOCIETA AGRICOLA S.S.

VARIETIES: VARIETIES: COrRVINA VERONESE, RONDINELLA, MOLINARA AND OTHER LESS COMMON
VALPOLICELLA VARIETIES

VINTAGE: 2001
PRODUCTION AREA: FOOT-HILLS IN THE CLASSICAL VALPOLICELLA AREA
SURFACE: 25 HECTARES

SUN EXPOSURE AND ALTIMETRY: 180-500 MSL, WITH GOOD EXPOSURE, NORTH-TO-SOUTH
MILD ENVIRONMENT WITH PECULIAR MICRO-CLIMATIC CHARACTERISTICS

COMPOSITION OF SOIL: RED AND BROWN SOILS, LIGHT AND RICH OF TEXTURE IN THE HIGHER
ELEVATIONS, PARTIALLY CLAYISH IN THE LOWER ELEVATIONS

TRAINING FORM: COUNTERSPALIER
IMPLEMENTATION DENSITY: 5,000 PLANTS/HA
YELD PER HECTARE: 8-9 TON/HA

HARVEST PERIOD: OcTOBER

WINEMAKING TECHNIQUES: OVER 90 DAYS WITHERING IN BASKETS
THERMAL PREFERMENTATION STEEPING, BALLAST MOVEMENT UNDER THERMAL CONTROLO

AGEING: BIG OAK CASKS FOR MORE THEN 36 MONTHS, THEN AGED IN BOTTLE

HISTORICAL NOTES: THE NAME VALPOLICELLA 1S BELIEVED TO BE AN APPELLATION FOR
THE BIG TURN OF THE ADIGE RIVER BETWEEN CHIUSA AND PARONA. VINES ARE PRESENT IN THE
VALPOLICELLA REGION SINCE MORE THAN 40 MILLIONS YEARS, AS SHOWED BY FOSSILS FOUND
IN THIS TERRITORY. THE FIRST WRITTEN CONFIRMATIONS REGARDING CULTIVATION OF AMARONE
ANCESTORS DATE BACK TO THE ROMAN AGE, WITH WITNESSES AS PLINIO AND MARZIALE. THIS
CULTURE CONTINUED THEN THROUGH THE MIDDLE-AGE TILL THE PRESENT TIME, OVERCOMING
IN FULL SHAPE THE PHYLLOSSERA CRISIS ANT THE END OF 19TH CENTURY. DURING THE 20TH
CENTURY THE QUALITY PROCEDURES HAVE BEEN CAREFULLY FIXED AND THESE WINES BELONG
NOW TO THE BEST EXPRESSIONS OF THE ITALIAN OENOLOGICAL PRODUCTION.

ORGANOLEPTIC DESCRIPTION: GARNET RED, RUBIN SHADE IF STILL YOUNG, INTENSE. VERY
INTENSE SCENTS, MIXTURE OF RED FRUIT JAMS, SPICES, TOBACCO AND COCOA. NOT TOO SWEET FLAVOUR
WITH WINE DOMINANCE, GOOD STRUCTURE AND EXCELLENT PERSISTENCE.

HEAD OF WINE-GROWING: GIANLUIGI RIGHETTI
HEAD OF WINEMAKING: FaBrizio ZARDINI, GIANLUIGI RIGHETTI
HEAD OF SALES AND DISTRIBUTION: GIiaN LuiGl MARCHIORELLO




