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GRAPES
 Corvina 75%,

Corvinone 20%,  Rondinella 5%

ORIGIN
   From the Pergola

Veronese-trained vines of the 
prestigious Ca’ Florian vineyard, in 
the hilly area of Pedemonte in the 

Valpolicella Classica zone.

TASTING NOTE  
A deep ruby red with garnet highlights, on 

the nose it displays an elegant and very 
complex bouquet, with notes of ripe red 

fruits (cherries, blackberries and plums) 
along with spicy nuances of licorice and 

bitter cocoa. It is full-bodied and austere on 
the palate, with rich tannins and a very long, 

splendidly fresh finish.

ALCOHOL
15,5% vol.

SERVING TEMPERATURE
18°C

BOTTLE SIZE
750 ml

Ca’ Florian 
Amarone della Valpolicella Classico Riserva 2013

DENOMINA ZIONE DI  ORIGINE CONTROLL ATA e GAR ANTITA

The Ca’ Florian Amarone Riserva is made from a selection of  the finest grapes from the Ca’ Florian cru,
one of  the Tommasi family’s most prestigious vineyards.

SERVING SUGGESTIONS
A great “meditation wine” for drinking on 
its own, its full-bodied yet elegant style 
also goes well with game, red meats and 
mature cheeses.  

VINIFICATION and MATURATION
Harvest and manual selection of the grapes 
in 5-6 kg crates. After further selection, the 

grapes are left to dry in a well-ventilated 
loft for 100 days on the traditional racks 

known as “arele.”
The grapes are pressed in January and 

a slow fermentation then takes place 
for 30 days in oak vats, using exclusively 

indigenous yeasts.
Maturation lasts 4 years, for the first year in 
barriques and for the subsequent 3 years in 

35 hl Slavonian oak casks.
Amarone Ca’ Florian then ages in bottle for 

at least a year.

VINTAGE 2013  
The 2013 vintage was characterized by a 
long, but not very cold winter and rainy 
spring, with temperatures below the seasonal 
average. However, the warm summer and 
the presence of good thermal excursions, 
especially in September, led to the harvest 
of healthy grapes with an intense aromatic 
profile. The mild autumn climate, with 
low humidity, allowed a slow and optimal 
Appassimento ( drying process ). The climatic 
conditions of the vintage have provided 
high quality wines, characterized by a good 
balance between fruity, polyphenolic and 
acidic components. Good presence of tannins 
and the freshness guarantee a long life and 
are able to offer interesting evolutions in the 
course of aging.


