ALLEGRINI PALAZZO DELLA TORRE
REGION: VENETO

SUB-REGION: VALPOLICELLA DOC

BODY: FULL

DECANT: NO
VARIETALS: CORVINA VERONESE, RONDINELLA, SANGIOVESE

FOOD PAIRINGS: HEARTY FARE
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The Allegrini Farm is located in Fumane di Valpolicella since the 16th century. The heredity of the company is today carried forward by Marilisa and Franco.
This wine is produced using an innovative RIPASSO method. Well-structured, smooth and rounded, this wine is characterised by a long, elegant finish. Deep ruby red in colour, it has a delicious wild berry perfume, with flavour of raisins. The grapes Corvina Veronese, Rondinella and Sangiovese from the Palazzo della Torre vineyard follow two different paths: 70 % of the grapes are vinified immediately after the harvest, the remaining percentage is dried until the end of December. At this point, the wine ferments again with the dried grapes. This wine will age easily for 8 - 10 years.

Palazzo della Torre, which is terraced with "marogne", dry stone walls, a true jewel of rural Lessinia Mountain architecture, is one of the most beautiful estates in the Valpolicella Classica area.
