
 

 
 
 
RECIOTO DELLA VALPOLICELLA  
D.O.C.G.  CLASSICO 
 
 
Recioto della Valpolicella is a sweet wine with an intense garnet red colour. The grapes of our Recioto 
come from a dedicated vineyard in Costalunga estate, in Sant’Ambrogio di Valpolicella in the heart of 
the classic Valpolicella area. The word ‘Recioto’ comes from “recia” in the Veronese dialect, meaning 
the ear.  It refers to the small wings or little side bunches that crown the main cluster and, in the past, 
these were considered the part of the cluster with the highest quality, especially in a cluster selected 
for its quality and so more suitable for withering. 
 
 
 
 

Grape variety: 80% Corvina Veronese, 10% Rondinella, 10% 
Oseleta. 
Geographical location and characteristics of the vineyard: 
Sant’Ambrogio di Valpolicella, hilly area, with South East 
exposure.  
Average altitude of the land: 300/350 metres a.s.l. 
Type of soil: limy clay, rich in rock fragments. 
Training system and planting density: guyot with around 5,000 
plants per hectare. 
Average of the vineyards: 15 years 
Number of buds per plant: 6/8 per plant. 
Yield per hectare: 80 hundredweight 
Period and method of the harvest: the end of September, 
beginning of October.  Harvested and graded by hand.  
Vinification: during the harvest, the sparsest and healthiest 
bunches are selected, placed on trays inside special rooms 
called “fruttai”, or drying lofts, which ensure the necessary 
dryness and ventilation.  They remain in the lofts until February, 
losing around 50% of their weight. The dried grapes are 
destemmed and pressed, followed by slow fermentation in 
contact with the skins for around 20 days.  The wine is refined 
in medium-sized oak barrels for 24 months and in bottles for 
another 12 months. 
 
Colour: deep ruby red. 
Bouquet: elegant, spicy, hints of black cherry, marasca cherry 
and prunes. 
Taste: sweet, the tannins are smooth and velvety; the sweetness 
is balanced and elegant. 
Serving temperature: 14°C. 
Gastronomical combinations: a dessert wine suitable for all kind 
of bakery products, especially the traditional Veronese Pandoro, 
Panettone, pastries and dark chocolate. 


