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Amarone della Valpolicella Classico 2017
DOCG

Az. Agricola Paolo Cottini di Riolfi Sara
55% Corvina, 35% Corvinone, 10% Rondinella « Castelrotto, Valpolicella Classica * Veneto, Italy 9 I

CLASSICO ZONE WOMAN-LED

AMARONE DELLA BOUTIQUE 2027-2042
VALPOLICELLA CLASSICO DOCG

Classic structured Amarone. Black 55% Corvina, 35% Az. Agricola Paolo Cottini di Riolfi

cherry, baked plum, sweet spice, Corvinone, 10% Sara. Co-founded by Paolo and

robust mature tannins. Remarkable Rondinella Sara in Castelrotto, Valpolicella

clarity and precision. Traditional. Six Classica. Three generations of
parcels, 180-580m

_ winemaking. Six vineyard parcels
altitude.

from 180m to 580m altitude across

Calcareous and .
the Classico zone. Pergola

Osso buco calcareous-dolomitic
; Veronese training, manual harvest
Ve fssn volcanic. Pergola
Veronese training. throughout.

36-month Parmigiano-Reggiano
Pergola Veronese,

or as a meditation wine 8t/ha yield

Boutique Amarone from the

90-110 day appassimento. Classico zone. 90-110 day

Co-founded by Paolo Cottini and

Fermented 35 days at 16-18C. appassimento, grapes losing
Sara Riolfi (registered legal 19 s S0 SRt 40-50% of their weight. The 2017 is
owner). Three generations of sk 3 nemins Fremds a classic structured vintage with
Valpolicella winemaking. The barriques, 12 months bottle. 15-20 years of potential. Grandi
2017 is a classic, powerful Vini d'Italia: 'remarkable clarity and
vintage built for 15-20 years. precision.'
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