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AMARONECLASSICO DELLAVALPOLICELLA
RISERVA“LAMATTONARA”

Category |Dry redwine

AmaroneClassicodellaValpolicellaDOP
Riserva“LaMattonara”
DenominazionediOrigineProtetta
Town/area:NegrarandSant'Ambrogio
diValpolicella (Verona)
Soilprofile:
predominantly limestoneandclay
Grapes:
40% Corvina,30% Corvinone,
15% Rondinella,10% Oseleta,
5%.Croatina
Technicaldata:
alcohol16%,residualsugar10-12g/l,
totalacidity6.5g/l,dryextract36g/l,
pH3.50
Vineyardpractices:
thisRiservaisproducedonly inthevery
finestgrowingyears.It isdistinguished from
theAmaroneclassicobyanevenmore-rigorous
quality-selectionofthegrapes,whichare
sourced fromtheoldestvineyards,20-50years
old.Organic fertilisationandhand-pruning;
shoot-thinning,leaf-pulling,cluster-thinning.

Vinificationandmaturation:
three-monthsemi-dryingofthegrapes,withnouseof
de-humidifiers,followedbypressinginJanuary.Vinified in
strictaccordwithtraditionalmethods,it fermentsonthe
skinsinconcretevatsforat least2months,atnatural
temperaturesandwithambientyeasts.Afteraninitial
rackingit restssome9yearsinSlavonianoakcasksand
largeovals,and isbottled initstenthyear.Thislengthy
ageingfavoursfurther reductionofitsresidualsugars.
It receivesanadditionalyearofbottle-ageing
Ideal foodpairing:
excellentwithagedcheesessuchasParmigianoReggiano
orGranaPadano;it isafinepartner togrilled,roasted,or
boiledmeats.Superbsippedonitsown,aswellaswith
chocolateandenjoyedalongwithapipeorfinecigar
Servingtemperature: 18°C
Recommendedglass: balloon-shapedstemmedglass
Appearance:
intense rubyredwithgarnethighlights,
glycerine-richweightiness
Bouquet:
notesofripecherry,morellocherry,
semi-driedplum,balsamandspice

Palate:
enterswithimpressive,appealingcomplexity.
Rich,long-lingering,andsuperbly-balanced,
withimpressionsofcherrymarmalade,dried
plum,andchestnutblossom;asitages,
it lengthensfurtherdevelopingdelicatehints
ofpepper,blackliquorice,andcocoapowder
Availablesizes:
750ml;1.5,3.0,5.0l
Packaging:
woodboxof1-3-6bottlesfor750ml
andmagnums

Inaword:theart ofmakingwine
Thephrase“Thefullestexpressionoftypicity”conveystheconceptoffidelitytotradition.Thelabelbearsthe imageofagrapeleafwhoseveinsarereplacedbythe linesof

afingerprint,tounderscorethe importanceofthehandofmanandofthe interactionofmanandnature inthefashioningofthiswine.
ThenameMattonaraisatribute tothesandstonequarry inwhichthewinerylies,whichwasusedatonetimeforthebricksusedinbuildingchurchesandvillas.


