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Amarone della Valpolicella Classico 2018

DOCG

Az. Agricola Paolo Cottini di Riolfi Sara

55% Corvina, 35% Corvinone, 10% Rondinella « Castelrotto, Valpolicella Classica * Veneto, Italy

CLASSICO ZONE WOMAN-LED

AMARONE DELLA
VALPOLICELLA CLASSICO DOCG

Red cherry, pomegranate, herbal
nuances. Higher acidity, lighter
structure, more food-friendly.
Blueberry, liquorice, hearty gripping

tannin with sweet fruit texture.

Braised short rib
risotto with radicchio
aged Montasio

roast duck

Same producer and vineyards as
the 2017, but the 2018 vintage
delivered elegance over power.
More approachable sooner; ideal
for by-the-glass or guests who

prefer finesse over extraction.

55% Corvina, 35%
Corvinone, 10%
Rondinella

Traditional. Six
parcels, 180-580m
altitude.

Calcareous and
calcareous-dolomitic
volcanic. Pergola
Veronese training.

Pergola Veronese,
8t/ha yield

90-110 day appassimento.
Same process as 2017. Lighter
structure, more elegant
character.
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Same estate and winemaking as
the 2017. Sara Riolfi is the
registered legal owner. The altitude
variation from 180m to 580m
across six parcels creates different
microclimate profiles, with the
high-altitude Ca' del Gallo and
Magine vineyards bringing
freshness and lift.

The elegant counterpart to the
2017. Higher acidity, lighter
structure, red fruit dominant. More
food-friendly and approachable
sooner. Ideal for by-the-glass or
guests who prefer finesse over
extraction. 10-15 years of cellaring
ahead.
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