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TEDESCHI

GRAPE VARIETY

40% Corvina,
40% Corvinone,
15% Rondinella
5% Oseleta.

REGION VENETO, ITALY

WINEMAKER RICCARDO TEDESCHI
ALCOHOL (ABV) 16,5%

STYLE FRUITY, FULL BODY

AND ELEGANT

FARMING SUSTAINABLE
AWARD 97 FALSTAFF/ 96 RP/

94 WS/ 94 VINOUS/ 91
JS
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FINE WINES

WHAT TO DRINK IT WITH?

LA FABRISERIA
Amarone della Valpolicella
Classico DOC

PRODUCER'S STORY

The Tedeschis' name is one of the names rooted in the
history of Valpolicella Classica wine. The estate's first
documents date back to 1630: the family continue the
work of interpretation and exaltation of the territory in the
entirely 46 ha of hillside vineyards’ property, out of a total
of 99 hectares.

Attention to tradition, focus on innovation, knowledge of
the territory, sustainable viticulture and vinification of the
grapes from single vineyards are the key elements that
make up the identity of the Tedeschi's estate.

These values have become the Tedeschi's style, a mix of
strength, elegance and unmistakable character, a true and
a typical expression of the territory.

WHAT HAPPENED IN 20117

With the exception of July, the temperatures of the 2011
vintage were higher than the historic averages; this caused
an anticipation of the vegetative cycle and facilitated
vineyard treatments. Regarding the water, the first three
months of the year were rainy; April and May were dry,
and June and July were quite wet: Overall, despite the
climatic variability of the vintage, it proved to be of good
quality, yielding grapes with high sugar and tannin
contents; pH and acidity were lower than those of the two
preceding vintages, but within the long-term averages.

WHAT DOES IT TASTE LIKE?

Aging aromas such as roasting, vanilla and tobacco
together with red fruits such as red currants, raspberries
and cherries under spirits. Notes of honey and alcohol
make this quite special and, at the same time, a classic
Amarone. It shows harmony and balance. Full-bodied, with
a lovely silky tannins and a long persistence, long raisin and
spicy after-taste. This wine has an exceptionally long and
persistent flavour.

Red meat and game-cheeses, aged cheeses, medium spice
food.



