MONTECARIANO

VALPOLICELLA CLASSICO SUPERIORE
‘CORTE MONTE’

Intense ruby red colour. Its bouquet has a pleasant
aroma of cherries that blend with spices, black
pepper and white mint. It is extremely elegant and
well-balanced on the palate.

Color: Red

Grapes: 65% Corvinone and Corvina, 25%
Rondinella, 10% Molinara, Croatina and
Oseleta

Soil: Limestone, clay

Age of Vines: 40-70 Years old
Altitude: 180 m

Yield: 50 HI/Ha

Farming practices: organic

Fermentation: 1 month of maceration on the

skin

Aging: 24 months in 550 L tonneaux

CORTE MONTI Production: 3,600 bottles per year
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