
GRAPE VARIETIES - 90% Corvina/Corvinone; 

10% Rondinella 

REGION - Valpolicella, Veneto 

WINEMAKER - Matt Thomson and Luca Degani 

CLOSURE - Stelvin

ALCOHOL (ABV) - 12.5%

ACIDITY - 5.65g/l

RESIDUAL SUGAR - 5.01g/l 

WINE PH - 3.47 

BOTTLE SIZE - 75cl
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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, crushed 
and pumped to stainless steel tanks purpose built for 
fermenting red wine. The must was left in contact with the 
skins for seven days, then fermentation took place at up to 30°
C. Malolactic fermentation took place in stainless steel tank in 
which the wine was held until bottling.

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 lively, youthful ruby wine with fresh cherry aromas that develop 
into a rich cherry pie character in the mouth. Body comes from 
soft, supple tannins that match the concentrated fruit through to 
the characterful finish.
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