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Organic - Valpolicella, Valpolicella Ripasso, Amarone, Soave, Sauvignon, Pinot Grigio /

LESSINI DURELLO

DOC LESSINI DUR

GRAPE VARIETIES

LOCATION

AVERAGE VINE AGE
VINES PER HECTARE
PRODUCTION
BOTTLES

HARVEST

MENTATION
AND MATURATION

AT FIRST GLANCE

ON THE NOSE

ON THE PALATE

ACCOMPANIMENTS

AGEING POTENTIAL

LS Dharella

3.5 hectares, all cultivated i Pesgol Veronese, located on
the hills of Moate Calvacna, on the exst side of
Soave DOC agea, from 230 to 300 my/abore 51

30 years
340000

9.500 Lt/Ha
TR0

Late September - ealy October. The grapes are hand-
piched, mansported and processed the same day.

In staziless iteed vats Followed by 2 secondary
fermentationtion in pressunized vats (30 hi) with daily
himnagt fing mdr_m.

Bright vellow

Balsamec hints. Sensations of yellow and green fouits.
Exotic mances.

Fine pedage, fiank and consistent. Towards the end,
uniipe almoids, Evident citous fost with balsamde ldats.

Pexfect as an apenitif. Ideal with dishes of raw and
shieltfish. Goeat with Vesona®s Traditional dishes ke
Soppressa and cheese.

B-10°C

18 moaths
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Organic - Valpolicella, Valpolicella Ripasso, Amarone, Soave, Sauvignon, Pinot Grigio /

FATTOKRI

VIGNAIOLD

GRAPE VARIET

LOCATION

AVERAGE VINE AGE
VINES PER HECTARE
PRODUCTION
BOTTLES

HARVEST

FERMEMNTATION
AND MATURATION

AT F

GLANCE

OMN THE NOSE

ON THE PALA

ACCOMPANIME?

SERVICE
TEMPERATURE

AGEING POTENTIAL

100 Dhurella,

5 heetares, all culteated in Pergola Veronese and Guver,
locaned on the hills of Aloate Cabvanng, oa the ease sde
of Sowve DOC azea, from 250 o 300 my,/ sbove 5/

0 years

000, 3000

0.500 Lt/Ha

T000

September - October, Hand harvest in cages.

“The weo-destemred grapes are poured directly into the
peess. Fermentation in steel and 3 somall pagt i wood
Re-fearnentation i the botwle stagts in May after the
hagvest. The matwation on the veasts bats at least for 36
months. Remaage by hand on pupitre. 6 moathys resting
iy the bottle after degoagement before selling,

Bright yeflow

The mowe i3 characterized by notes of bread enust and
veast elegantly intestwined with hints of dised frust and
i,

The harmonions and persstent tite comes from a good
acidity that blends nacely with five bubbles and a distinct
flavor The long fnal renurns on notes of it

Pesfect as an apedtif Ideal with dishes of raww and
shellfish. Great with Verona's traditional dishes ke
Sopressa, cheese and Baccal alla Vicentina (Typical stock-

fish recipes).

B-10°C

3 years
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NIC)
VIGNAIC

Organic - Valpolicella, Valpolicella Ripasso, Amarone, Soave, Sauvignon, Pinot Grigio

RONCA METODO CLASSICO

GRAFE VARIETIES

LOCATION

AVERAGE VINE AGE

VINES PER HECTARE

PRODUCTION

BOTTLES

HARVEST

FERMENTATION
AND MA

AT FIRST GLANCE

ON THE NOSE

ON THE PALATE

ACCONMPANIMENTS

SERVICE
TEMPERATURE

AGEING POTE?

100% Durella,

5 hectares, all cultivated in Pergola Veronese and Guyot,
located on the hills of Monte Calvanna, on the east side
of Seave DOC arca, from 250 1o 300 miabove s/,

30 years

3.000/5,000

9,500 LvHa

7.000

Sepiember - October. Hamnd harvest incases.

The pon-destenumed grapes are poured directly into the
press. Fermentation in steel and a small pan in wood
Re-fernicutation in the bottle stans in May after the
harvest, The matration on the yeasts lasts at least for 60
msonths. Remmage by hand en pupitre. & moenths resting
n the bonle after degorgement before selling.

Bright yellow

The nose is charactenized by notes of bread crust and
veast eleganty intertwined with hints of dried fuit and
citrus,

The hanmonious and persistent taste comes froma good
acadiry that blends nicely with fine bubbles and a distinet
flavor. The long final returns on notes of eitrus.

Perfect as an aperitif. Ideal with dishes of raw and
shelifish. Great with Verona's traditional dishes like
Sopressa, cheese and Baccalh alla Vieenting (Typical stock-
fish recipes).

8-10°C

5 years

ORIW IN
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ANTONIO FATTORI
VIGNAIOLO

RON HA

VENIE O IGT TRI

GRAPE VARIETIES  100% Tiebbiano di Soave,

ORIGIN  Locality Brenton — undes the town of
Ronca (Verona) = 450 mt a:l

SOIL  Voleanic

HARV

by haned in cases — the second week of September

VINIFICATION  shot maceration — Fermentation in stainbess steel vats

BOTTLE The reason of the botle shape, the Rhenish one
(wenana), i becaute of the particular frechness, acudsty
and in geneal the “vertical™ style of the wine that recalls
moge 3 “nosthem Ensope™ wine than a “Mediterranean”™
one

LABEL Regarding the foons label we decided 1o use the
“Roucha’ one that we appreciated a lot like many of
veu! Roncha is the andient name of the nowadays
“Roaci”, the towa whese the cellas and the Trebbino
vineyard ase located. What better reason not to wse it?!

Shipper by 6 btls

Ale 125%
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VIGNAIOLO

Organic - Valpolicella, Valpolicella Ripasso, Amarone, Soave, Sauvignon, Pinot Grigio /

DO

GRAPE VARIETIES

LOCATION

AVERAGE VINE AGE

: VINES PER HECTARE
PRODUCTION
BOTTLES

HARVES

FERMENTATION
AND MATURATION

AT FIRST GLANCE

ON THE PALATE

ACCOMPANIMENTS

SERVICE
TEMPERATURE

AGEING POTENTIAL

RUNCARIS

100 Garganega
L4 heceares, all cultirated in Veronese Pergola, from 150
to 230 mabove 5/1
Byears
3.500
81000 Lt /Ha
65,000

Late September. The grapes are handpicked, transparted
and processed the same day.

In stainbess seeel vats.

St yellow with greenmish reflections.

Mzperal, with slight sensations of yellow citrus and yellow
pualp fousts. An mtecesting bouguet of fuse herbs, fresh
sage and nettle.

It's stooctured with an intesesting freshness and 2 good
flavour of citms foeits with exotic hints, Delcately
manesal with 2 good taste,

Perfect a5 an apentif and with starters a5 well as shell and
raw fsh. Paticulaly intesesting with wiute Gsh, susha and

sashimi.

10-12*C

1218 months
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J [0
VIGNAIC

Organic - Valpolicella, Valpolicella Ripasso, Amarone, Soave, Sauvignon, Pinot Grigio /

DANIELI

SOAN

GRAPE VARIETIES

LOCATION

AVERAGE VINE AGE

VINES PER HECTARE

PRODUCTION

BOTTLES

HARVEST

FERMENTATION
AND MATURATION

ATFIRST GLANCE

ON THE NOSE

ACCOMPANIMENTS

SERVICE TEMPERATURE

AGEING POTENTIAL

L

85% Garganega, 1 5% Trebbiano di Soave.

§ bectares, cultivated partly in guyot (40%:) and partly in
Veronese Pergola, located in the vulcanic hills of
Terrossa and Ronca, from 150 1o 250:m above s/

30 years

3.500/4.500

8,000 LyHa

85,000

Late September. The grapes ase selected in the vineyands,
handpacked, irmnsported and processed the same day,

Inn stainless sieel vats.

Itense straw vellow.

Floral hints of jasmine and wisteria. Semsations of peach,
pear, apricot and citnis fiuit, Intriguing notes of graphite,
nettle and sage. Towands the end. a sensation of nuis.

Elegant and round with a balanced taste and freshoess
Hints of citrus fiuit.

Tdeal with fish and vegetable risottos. Even delicately
spiced white meats or raw beef carpaccio.

10-12°C

24 months

ORIWIN
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ANTONIO

Organic - Valpolicella, Valpolicella Ripasso, Amarone, Soave, Sauvignon, Pinot Grigio /

FATTORI
VIGNAIOLO

MOTTO PIANE

GRAPE VARIETIES

LOCATION

AVERAGE VINE AGE
VINES PER HECTARE
PRODUCTION

BOTT!

HARVEST

FERMENTATION
AND MATURATION
AT FIRST GLANCE

ON THE NOSE

OMN THE PALATE

ACCOMPANIME

MPERA

AGEING POTENTIAL

L0 Crarganega deed for 40 days.

3.9 hectares, all cultivated in guyot, located on the
volcanic hills of Monte Calvaging in the cast side of
the DOC Soave area, from 250 to 300 m sbove 5/1

I years

3000

2800 Li/Ha

L4000

Starting the second week of September, the grapes ae
handgicked and transported, Then bid to dey on st

mats for about ose month

T staanless steeld vars, toancaug and baicels of 25 hl

Tntense yellom

Captivating with frusty apricot, peach and citrus.
Towards the enl, doied fouats and baltamic hints of mint
and sage.

Balanced and very persistent. Sensations of dried fusts
winch emesge from a base of atous and exotic fouts,

Ideal with complex dashes of fish and sweet grilled mears
Like lamts and goat, Intrsguing with well seasoned cheese.

12145C

60 moaths
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ANTONIO

Organic - Valpolicella, Valpolicella Ripasso, Amarone, Soave, Sauvignon, Pinot Grigio /

FATTORI
VIGNAIOLD

GRAPE VARIET

LOCATION

AVERAGE ¥ 2 AGE

VINES PER HECTARE
PRODUCTION

BOTT

ES

HARV

FERMENTATION
AND MATURATION

AT FIRST GLANCE

ON

NOSE

ON THE PALATE

ACCOMPANIMENTS

AGEING POTENTIAL

VALPARADISO

L0 Pinot Gurgio.

L0 Teectaces totally cultivated in Guyot in the valeanse halls
in the commune of Rewcd, from 150 o 230 o above 1/1
15 vears

3000

G6/7.000 Lt/Ha

30.000

Starting at the end of August. The grapes are hand-
pickes, manspogted and processed the same day.

In stainlevs steel vats (50°%) and oak barrels (50°%).

Tatense staaw yellow:

Oveswhelming and inchriating perfumes of peas,
rapberry, pineapple, banana, aprecot, peach and apple.
Field graszes, camomile and green tes.

Fauity, frank and sich in structuse with sumounding
softmess. Very persstent. Tasty and fresh. Debeately salty.

Tdeal with sea fish and vegetabde starters.

I»C

30 manths
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ANTONIO

Organic - Valpolicella, Valpolicella Ripasso, Amarone, Soave, Sauvignon, Pinot Grigio /

FATTORI
VIGNAIOLO

VECCHIE SCUOLE

GRAPE VARIETIES

LOCATION

AVERAGE ¥

AGE
VINES PER HECTARE
PRODUCTION

BOTT

HARVE:

FERMENTATION
AND MATURATION

AT FIRST GLANCE

OMN THE NOSE

ON THE PALATE

ACCOMPANIMENTS

MPE

AGEING POTENTIAL

L0 Sanvignon Blanc

2,7 hectages, all caltivated in guyot, located on the
vodcame halls of Monte Calvaring, Breaton village,
ar 420 m above /1

15 vears

5000

6,/ 7.000 Lt/Ha

1 5,000

Starting end of August, The grapes ase handpicked,
transported and processed the same day.

In staindess steed vars

Yellow with greemish reflections.

Fresly, witls floral hints of pomase, sambuco, hawthonn,
wild mint amd spicy semsations of whate pepper, sage and
fresh mentbe, Frank, with citrus fnst notes, apsicot and
peach.

Rich with exotic and lme hints. Tasty and persistent
Mimeral

Pesfect with seasonal cuisine rich in vegetal elements.
Tebead with aspagagus and field herbs served in sottos.

Excellent with spinach and cotta fan.

[l o

30 months
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VIGNAIOLO

Organic - Valpolicella, Valpolicella Ripasso, Amarone, Soave, Sauvignon, Pinot Grigio /

GRAPE VARIETIES

LOCATION

AVERAGE V¥

£ AGE
VINES PER HECTARE
PRODUCTION

BOTT

HARVEST

ON THE PALATE

ACCOMPANIMENTS

SERVICE TEMPERATURE

AGEING POTENTIAL

L0 Garganega died for 5 to 6 months.

3.0 hectares, all cultivated in Guyot, in the vubcanse halls
te the nomtheast of Verona in the Soave DOC area, from

250 to 300 oy above 5/1
15 vears

51000

2,500 Lt/Ha

6000

Starting ned Septembes. The grapes ase handpicked, then
placed to dey on wooden racks.

After the maceation, the fermentation ooous in oak
barzels (#0%%) and in ftamless steel wats (60%%) whese the
wine matures 01 OnE TeaL,

Intense vellow with pobden reflections.
The black graphite sccennuates e complex fouty Ao,

rounding off the sweet spice and leaving an intriguing
sensation of doed apricots.

Sweeet but fresh anwd tasty Elegant with hints of exotic
and citms fuits,

Traditionally served with dried bisonits, ideal with dpe
and well sexsoned cheese.

1 2-145C

60 months
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NIO
VIGNAIC

Organic - Valpolicella, Valpolicella Ripasso, Amarone, Soave, Sauvignon, Pinot Grigio /

DOC VALPOLICELLA SUPERIORE

COL DE LA BA

GRAPE VARIETIES

VINEYARDS

VINE AGE

VINES PER HECTARE
PRODUCTION
HARVEST

FERMENTATION AND
MATURATION

ATFIRST GLANCE
ON THE NOSE

ON THE PALATE

SERVICE

TEMPERATURE

85% Corvina + 5% Rondinella
+ 10%% other varieties

12 hectars located in Bastia, exacily on the valley

between the Val d"Alpone and Val d'Illast. The shaley
clay - subalkaline land, is formed in a broad plateau

with slight slopes, prodsced by the alteration of limestone
formations and in particular the white and red scales.
The volcane (basalt) 1s non-cxistent

Altirunde: 450m/above sea level.

New plantings and old ope of 20-35 years

£200

60 - 70 HL'Ha

Hand picked during the last two weeks of Sepiember

Stainkess steel vats and wooden barrels

Ruby red colour
Cherry and red small woodland fruits

Hints of fresh red small woodland fiuie,
Balanced tannin,

14-16°C
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ANTONIO
VIGNAIOLO

Organic - Valpolicella, Valpolicella Ripasso, Amarone, Soave, Sauvignon, Pinot Grigio /

FATTORI

DOC VALPOLICELLA RIPASSO SUPERIORE

GRAPE VARI

VINEYARDS

VINE AGE

PRODUCTION

HARVE

FERMENTATION AND
MATURATION

AT FIRST GLANCE
ON THE NOSE

ON THE PALATE

TEMPERA

65% Corvina, 15% Carvinone + 10% Romdinella
+ 10f% ather vageties

12 lsectars located in Bastia, exactly on the valley

berween the Val d'Alpone awd Val dTllasi. The shaley
rlj}.' subalkaline land, is formed in a broad p]nuu

with slight slopes, produced by the alteration of Lime stone
formations and in particular the white and red scales.

The voleans (basalt) is non-esistent.

Altinsde: 450m /above sex bevel

New plantings ansd old one of 20-35 years
5300
60 - 70 HI/Ha

Han picked dusing the last two weeks of September

Ripasso i the traditional method where the Valpolicella
wine 15 ve-macereted on the pomace fem the doed
Amarene grapes. The wine is aged an S00,/1000 It

oak bamels for 18 months.

Ruby red colou

Reeel srnall woodbad s

Hints of fresh red small woodland fmit
Soft and balanced tannin.

16-185C
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Organic - Valpolicella, Valpolicella Ripasso, Amarone, Soave, Sauvignon, Pinot Grigio /

AMARONE RISERVA

CRAPE VARIETIES

VINEY ARDS

VINE ALGE

VINES FER HECTARE

PRODUCTIN

HARVEST

FERMENTATION AND
MATURATION

AT FIRST GLANCE
ON THE NO5E
ON THE PALATE

SERVICE
TEMPERATURE

5% Corisa, - 0% Rosdsiclla
+ 107 other varicties

12 hecnars locaned in Basnia, exactdy om the valley

bemgen the Val d" Alpone sl Val " 1Hasi. The shalcy
clay - subalkaliee lad, is formed in & broad plateau

with slighl shopes, procuced by the alteration of limestone
Tormatioss sl m parisoilar the whste sl red scales

The volcano (basalt) is nos-custent

Adminide: 250w above sea level

New planbags and obd one of 10-15 years
5200

60 - T HI'Ha

Tiand plekod dursg the bst rwo weeks of Sepacmber
and lary 5o dry in small bomes in =fromaio™

The grapes are allowed 1o dry pently m well-ventilaled
toodar (g aroumal 4-5 mosts, concsmtiamng thar
Aawoumrs, sweeimss mnd cobow, In winter, the grapes
are crushed, fermentatson starts with pais] yeast
and then the mudt is Ellod mo S00-1000 |k cak barchs
I Bl femmenting. The wine niiniees in wood fod
3036 momths before bomling

Lntense ruby red colonr
Red ripe lruil, ssnall woodland fhets
Rich, refined, chegant

1850

WWW.FATTORI WINES.COM
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GRAPE VARIETIES: 100% of Turblana.

LOCATION: 6,3 hectares, all cultivated in Guyol. Lomted
sauth of the manument of San Marting della Battaglia in
Desenzana.

AVERAGE VINE AGE: 5 years.
VINES PER HECTARE: 4500,
PRODUCTION: 7000 it/ha.
BOTTLES: 50000,

HARVEST: The third week of September, All the grapes
are hand-picked, transported and processed the same
day.

FERMENTATION AND MATURATION: The grapes are
pressed with the stem at a temperature of 13 °C. After
aging en the lees until the end of lanuary.

AT FIRST GLANCE: Yellow with light green reflections.

(M THE NOSE: Fruity scents with some exctic nuance llke
pinapple and passion frult,

DN THE PALATE: Very crispy, savoury and mineral. Well
balarced acidity,

ACCOMPAMIMENTS: It goes wery well with fish and
shieltfish dishes in general, perfect with lake fish like
trout, perch and whitefish, Having
a strong personality, it can be paired with soft cheeses.
Excellent with Risotto.

SERVICE TEMPERATURE: 1012 *C.
ALCOHOL CONTENT: 12,50% by vol.
AGEING POTENTIAL: 24 months,

Societa Agnicola FATTORI di Fatton Geovamni 5.5
Via (lmo. 4 = -37030 Terrossa di Roncd - Verona
Tel. + 39045 T46004]1 Fax + 3056549140 CF. ¢
PIVA GFF Yh8 4 39 - BEA VR-384303
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Organic - Valpolicella, Valpolicella Ripasso, Amarone, Soave, Sauvignon, Pinot Grigio /

COL DE LA BASTIA

CRAPE VARIETIES

VINEY ARDS

VINE ALGE

VINES FER HECTARE

FPRODUC TN

HARVEST

FERMENTATION AND
MATURATION

AT FIRST GLANCE
ON THE XOSE
ON THE PALATE

SERVICE
TEMPERATURE

5% Corisa, - 0% Rosdsiclla
+ 107 other varicties

12 hecnars locaned in Basnia, exactdy om the valley
bemgen the Val d" Alpone sl Val " 1Hasi. The shalcy
clay - subalkaliee lad, is formed in & broad plateau

with slighl shopes, procuced by the alteration of limestone
Tormatioss sl m parisoilar the whste sl red scales

The volcano (basalr) is nee-casienl

Adminide: 250w above sea level

Mew planbags snd obd o of 10-35 years
1400
60 - T0 HI'Ha

Tiand plekod dursg the bst rwo weeks of Sepacmber
and lary 5o dry in small bomes in =fromaio™

Grapes, arvested in boes, remains i the “frutao™
uniil Degsmmber / Jamsary, Waler loss, dig 10 1he perod
of drying, pronsodes concentration of &l afwtsnces of
the grape. Fermeniation md maceation ake place in
sinall Mec| vars, afier Formenlabon and agiag i oak in
SO0 1000 Lavers whene the new winse will remain for
18-24 ot

Lntense ruby red colonr
Red i et snall woodand Bl
Rich, refined, chegant

1850

ORIWINE §.COM
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WINE GUIDE

You can find us at

CMK Selections Inc.

FOLLOW US

Linkedin 7/ YouTube



http://www.cmkselections.com/
https://www.linkedin.com/company/cmk-it-selections-inc/?viewAsMember=true
https://www.youtube.com/@cmk-itselections

