VINO & spol.

AMARONE DELLA VALPOLICELLA CLASSICO

[Amarone dela valpolicela klasiko]
vinarstvi / winery TOMMASI
[tomazi]

Italie, oblast / region Veneto

Rodinné vinafstvi zaloZzené v roce 1902, které se rfadi dlouhodobé mezi absolutni Spi¢ku v oblasti Veneto

v okoli Lago di Garda. V posledni dobé byly pfikoupeny vinice v Maremmeé v Toskansku a DOC Prosecco.
Vina Amarone Valpolicella se vyznacuji vyraznou vlni, velmi robustni plnou chuti a vysokym obsahem
alkoholu.

A family-run winery established in 1902, consistently ranked among the top producers in the Veneto region
near Lake Garda. In recent years, vineyards have also been acquired in Maremma (Tuscany) and the
Prosecco DOC area.

Amarone della Valpolicella wines are known for their intense aromas, full-bodied and robust flavor profile,
and high alcohol content.

Apelace/appellation: Amarone della Valpolicella Classico
DOCG

Odrady/variety: Corvina 50%, Corvinone 30%,
Rondinella 15%, Oseleta 5%

Popis/description: Intenzivni rubinova barva, isté
aroma velmi zralych tfesni, visni, a lesniho ovoce. PIna
chut s jemnou nasladlosti, tony kofeni, a lanyzQ,
doprovazena kulatou tfislovinou. Dlouha chut s
ovocnymi tony. / Deep ruby color with a pure bouquet
of ripe cherries, morello cherries, and forest berries. Full-
bodied with a touch of sweetness, accompanied by
notes of spice and truffles, and rounded tannins. Long
finish with lingering fruit tones.

Podavat pfi/serving temperature: 15-17°C
(doporuéujeme dekantovat / decanting recommended)

Doporuceni k jidlu/recommended food pairing: éervené
maso, zvéfina, zrajici a tvrdé syry / red meats, game,
aged and hard cheeses

Klima/climate: mirné kontinentalni s vlivem jezera
Garda, které zajistuje slunecné dny a vyvazené srazky /
mild continental climate influenced by Lake Garda,
offering sunny days and balanced rainfall

Puda/soil: vapencova plda s fosilnimi usazeninami /
limestone-rich soil with fossil deposits

Nadmofska vyska/altitude: 290-330m.
Vinifikace/vinification: Hrozny se susi po dobu 3 mésicQ,
poté probiha 25 dnl fermentace v nerezovém tanku,
nasledné vino zraje 3 roky v sudech ze slavonského dubu
/ The grapes are dried for 3 months, followed by a 25-
day fermentation in stainless steel tanks. The wine is
then aged for 3 years in Slavonian oak barrels.
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