
GRAPE VARIETIES - 100% Corvina 

REGION - Veneto

WINEMAKER - Matt Thompson and Luca Degani 

FEATURES - Sustainable, Vegan, Vegetarian 

CLOSURE - Stelvin

ALCOHOL (ABV) - 12.5%

ACIDITY - 5.36g/l

RESIDUAL SUGAR - 5.88g/l 

WINE PH - 3.47
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www.alphazetawines.com

VINEYARDS

The vineyards are situated in the hills outside Verona in the 
Valpantena Valley. Cool currents blow down the valley from the 
foothills of the Dolomites, which helps to moderate the climate, 
enabling the grapes to ripen slowly. This helps the grapes to retain 
their aromatic compounds and acidity. The soil is poor and chalky 
so the vines are put under stress helping to produce superior quality 
fruit.

VINIFICATION

The grapes were hand harvested, de-stemmed and crushed and 
pumped to stainless steel tanks purpose built for fermenting red 
wine. 25% of the juice was drained from the tank in order to increase 
the ratio of skins to juice, which in turn resulted in a wine with greater 
colour and flavour. The wine was pumped over automatically every 
hour in the early stages to increase extraction further. The wine was 
then left in contact with the skins for seven days and fermentation 
took place at up to 30°C. Malolactic fermentation took place in 
oak, where the wine was aged for a further six months prior to 
bottling. As a great deal of effort went into growing and ripening the 
grapes used to make this wine, the wine was not subject to severe 
treatments or filtration that ensure stability but strip flavour, colour 
and character. As a result, it may throw a light but harmless natural 
deposit in bottle.

VINTAGE INFORMATION

The benefits of 2014, one of the trickiest vintages of the past 30 
years, are evident in the 2015 wines. The wet weather during 2014 
meant lots of water in the soil, so water stress was not a problem 
during 2015, despite the hot weather in July. A good spring was 
followed by a good budding and excellent flowering. Temperatures 
in the second half of June and all of July were very hot. It was the 
hottest July in 200 years, about 3.5 degrees higher than the 
average. This and winds in the Veneto kept the grapes healthy and 
free from rot. A little bit of rain in the second half of August helped 
the vintage, as did a drop in temperatures.

TASTING NOTE

A youthful bright ruby wine with fresh, vibrant aromas of ripe cherries 
and red berries. The palate is balanced and juicy with a supple structure, 
bright plum and cinnamon flavours and a lively finish.
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