-_a
i

TEDESCHI

8

TEDESCHI

WHAT’S IN IT?

VINTAGE

GRAPE VARIETY 30% Corvina, 30%
Corvinone, 30%
Rondinella, 10%
Rossignola, Oseleta,
Negrara, Dindarella.
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FINE WINES

CAPITEL FONTANA
Recioto della Valpolicella
Classico DOC

PRODUCER'S STORY

The Tedeschi’s 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 2015?

A year, to summarize, characterized by extremely
high temperatures and low rainfall during the
growing season, which helped the vine by defending
it from pathogen attacks but also subjected it to
severe stress that only the careful agronomic
management of the winegrower was able to mitigate.

WHAT DOES IT TASTE LIKE?

Notes of sweet fruit: raspberries, wild blackberries
and blueberries combined with notes of Slavonia oak.
Elegant and strong structure, superbly balanced. The
after taste confirms the notes in the bouquet. This
wine has a long-lasting and persistent flavour.

WHAT TO DRINK IT WITH?

Strong cheeses, fois gras, dry pastries, strawberry and
other berries.




