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HARLEQUIN
Category |Dry redwine

Inaword:the icon
The label,inspiredbythe figureofHarlequin,portraysthemask,the tear runningdownhisface,and the tomatostainsonhiscostume.

HarlequinIGPVenetoRosso
IndicazioneGeograficaProtetta
Town/area: fromallofZýmē s̓vineyards
intheprovinceofVerona
Soilprofile:
alluvial,vulcanicoriceaccordingtotheposition
of thevineyard
Grapes:
minimum15varieties:4whitesand11
reds.Garganega,Trebbianotoscano,
SauvignonBlanc,Chardonnay,Corvina,
Corvinone,Rondinella,Cabernet
Sauvignon,CabernetFranc,Merlot,Syraz,
Teroldego,Croatina,Oseleta,Sangiovese,
andMarzemino
Technicaldata:
alcohol15%,residualsugar4.7g/l,total
acidity5.8g/l,dryextract35g/l,pH3.50
Vineyardoperations:
organicfertilisationandhand-pruning;
shoot-thinning,leaf-pulling,
cluster-thinning.Thegrapesare
manually-pickedclusterbycluster,
personallyselectedbythewinemaker;
theyareplacedondryingtraysfor from0
to40days,dependingonthestatusofthe
harvest,inanareaundernatural
conditions,withnomachines,forced
ventilation,ordehumidifiers

Vinificationandmaturation:
thewholeclustersarecrushed,withoutde-stemming,and
thegrapesferment inconcretevatswithambientyeasts
forabout30days,followedbypumpovers,délestages,
andaboveallbyvisualandauditorymonitoringbythe
winemaker.Afterdrawing-off,thewinesettlesbygravity
forabout10days.A two-foldmaturationprocessfollows,
foratotalof30months,utilisingnewFrenchoak225-litre
barrels(200%),withnorackings.Theunfilteredwine is
bottledandreceivesanadditionalminimumof2years
inbottle.Harlequinisproducedonly inthe finestgrowing
years
Ideal foodpairing:
partnerswellwithelaboratedishesofallmeatswith
heartyandspicysauces.Excellentwithagedand
full-flavouredcheesesandwithgame,aswellasatmeal̓s
endandasasippingwineby itself
Servingtemperature: 18°C
Recommendedglass: balloon-shapedstemmedglass
Appearance:
luminous,dense rubyred,tendingtogarnetwithageing.
Glycerine-richweight
Bouquet:
generous,full-volumedmedleyofalternatingfruit,
blossoms,andminerality,withcleandelineation

Palate:
animpressionofenfoldingrichnessand
complexity.Fruit,spices,andhigheralcohols
alternatewithfruitmarmaladeand forest floor,
followedbypipe tobacco,cinnamon,nutmeg
andclove,combiningwithaveinofminerality
toputondisplaythe tremendousdepthof
thiswine.It concludeswithgreat lengthandan
appealingnoteofsweetness.Aclearerdefinition
ofdetaildistinguishesHarlequinfromitsyounger
brotherKairos
Availablesizes:
750ml;1.5,3.0,5.0l
Packaging:
woodboxof1-3-6bottlesfor750mland
magnums


