
APPELLATION

Valpolicella  
Superiore DOC

AREA

Valpolicella, Veneto

GRAPES

70% Corvina 
20% Rondinella 
10% Molinara

ALCOHOL LEVEL

14%

SERVING TEMP. 
61°F - 64°F

BOTTLE SIZE

750 ml 
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Ripasso Valpolicella  Superiore 

DOC

VINIFICATION AND MATURATION

Ripasso is a traditional technique that promotes a second 
fermentation through the wine’s contact with warm dried grape 
skins from which Amarone has been pressed. This practice 
increases slightly the alcoholic content and enriches the wine 
with a greater concentration of sugar, glycerine, polyphenolic 
substances and aromas. The wine then matures in Slavonian 
oak barrels for one year and for a another six months in a 
bottle.

COLOR

Intense ruby brightened by purple reflections.

BOUQUET

Ample and remarkably complex, with vinous tones and well-
defined scents of cherries against a tenous background of 
chocolate.

PALATE

Dry on the palate with a fine and harmonious balance, great 
strength and sturdy body. The aftertaste is highly persistent and 
delectably clean.

FOOD COMBINATIONS

Perfect match for roasted meats and pasta with garlic sauce.

TOP WINE AWARDS 

Int’l Wine & Spirits Competition - Silver Medal - Vintage 
2012 

Wine Spectator - 88 Points - Vintage 2012

Decanter World Wine Awards - Platinum Medal - Vintage 
2015  

PRODUCER

Produced and estate-bottled by:
Zonin  
via Borgolecco 9, Gambellara
(Vicenza), Italy
www.zonin.it
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