Casa Lupo Amarone della
Valpolicella 2020

DOCG, Casa Lupo by Paladin, 750 ml

750 ml

Concentration please! The secret of Amarone is the «Appassimento»:
The grapes are left to dry for two to four months before fermentation.
This concentrates the sugar, acidity and tannins. The wine is given an
extra portion of fullness through ageing in barrels. Cherry jam,
blackberry, mocha and balsamic notes. Opulence and fullness, paired
with juicy acidity. A wine full of tension and vibrancy. Nobles a
bistecca alla fiorentina and caresses veal ravioli in sauce. Vegis enjoy
it with aubergine, mushrooms or roasted root vegetables.

Origin:

Grape variety:
Ripening potential:
Drinking temperature:

Food Pairing:

Vinification:

Harvest:

Maturation:

Maturation duration:

Volume:

Note: Contains sulphites

Italy / Veneto / Amarone

Corvina, Corvinone, Rondinella

4 to 12 years

16to 18 °C

Bistecca fiorentina, T-Bone steak, Spicy
hard cheese, Roasted lamb gigot, Latin
American dishes, Rabbit ragout with
olives

fermentation in steel tank

hand-picking, in small boxes, drying of
the grapes

in large wooden barrel/foudre, long
cultivation

24 months

16.0 %





