Yillatte

Villalia wants to deliver the best winemaking expression and tasting experience of the Valpolicela area,
The Amarone “XIX” (which stands for 19 in ancient roman) has been crafted to relecse every vintage the
best selection of grapes coming from the “nineteen Comuni”, the vilages of the valpolicella DOC area
exclusively allowed to produce this worldwide iconic wine. An harmonic taste profile, intense but always
elegant, able to represent the best picture of every vintage and the most traditional expression of
Amarone, inspired only by the teroir itself

AMARONE

DELLA VALPOLICELLA DOCG
XIX

Grapes:
A blend of Veneto's raditional grape Corving, which provides the intense
bouguet and Rondinella, which adds tannin and structure.

Vineyard area:

Vineyards are south-facing, on a steep-sloped limestone hillside in the
Fumane Valley. They benefit from a warm microclimate, which is ilustrated by
the clive frees surounding it. The vines are trained on pergola frellises.

Harvest:

In October, only the smallest, driest and most mature grapes are selected
for picking (usually a maximum of half of the crop). In a good year, only
2.500 litres per hectare are produced.

Drying:

The individual bunches are laid one by one onto tiered mats in airy [ofts,
where they are dried for four months until they loose af least 30% of their
original weight (further concentrating sugars, tannins and aromas).

Vinification:
In February, the aried, condensed grapes are softly pressed and cold
macerated.

Ageing:
Two years in traditional Slavonian oak barrels (50-60 h).

Winemaker's notes:
Deep red, intense bouguet, rich, full, rounded palate with classic black
cheny flavours. Very long, complex finish.
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