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Amarone della Valpolicella Classico
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o 2017 Corte Rugolin Amarone della
Valpolicella Classico DOCG.

o Family owned since 1971.

o Deep red with garnet hues and
orange rim with age.

o Layers of raisin and baked spices.
Sweet prune and dark chocolate

emerge and finishes with robust

tannins and balanced acidity.

oL o Only 1250 cs produced.
AMARONE o Perfect with robust pasta dishes,
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. L game, heavy meat dishes and a
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variety of very mature cheeses

including Stilton and Gorgonzola.
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Sweet prune and dark chocolate
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2017 Corte Rugolin Amarone della
Valpolicella Classico DOCG.
Family owned since 1971.

Deep red with garnet hues and
orange rim with age.

Layers of raisin and baked spices.
Sweet prune and dark chocolate
emerge and finishes with robust
tannins and balanced acidity.
Only 1250 cs produced.

Perfect with robust pasta dishes,
game, heavy meat dishes and a
variety of very mature cheeses

including Stilton and Gorgonzola.
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Corte Rugolin Amarone della
Valpolicella Classico DOCG.
Family owned since 1971.

Deep red with garnet hues and
orange rim with age.

Layers of raisin and baked spices.
Sweet prune and dark chocolate
emerge and finishes with robust
tannins and balanced acidity.
Only 1250 c¢s produced.

Perfect with robust pasta dishes,
game, heavy meat dishes and a
variety of very mature cheeses
including Stilton and Gorgonzola.
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