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Valpolicella Classico Superiore Ripasso
December 2024

2021 Corte Rugolin Valpolicella
Classico Superiore Ripasso DOC.
Family owned since 1971.
Deep ruby red with garnet hues.
Layers of cherry notes,  fig and
slight prune notes due to the “ri-
passing” over the Amarone lees.
Fermented in stainless then aged in
small oak barrels for 12 months.
Only 2000 cs produced.
Perfect with robust pasta dishes,
risotto, pork and a variety of aged
cheeses.
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Valpolicella Classico Superiore Ripasso

2019 Corte Rugolin Valpolicella
Classico Superiore Ripasso DOC.
Family owned since 1971.
Deep ruby red with garnet hues.
Layers of cherry notes,  fig and
slight prune notes due to the “ri-
passing” over the Amarone lees.
Fermented in stainless then aged in
small oak barrels for 12 months.
Only 2000 cs produced.
Perfect with robust pasta dishes,
risotto, pork and a variety of aged
cheeses.
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2019 Corte Rugolin Valpolicella
Classico Superiore Ripasso DOC.
Family owned since 1971.
Deep ruby red with garnet hues.
Layers of cherry notes,  fig and
slight prune notes due to the “ri-
passing” over the Amarone lees.
Fermented in stainless then aged in
small oak barrels for 12 months.
Only 2000 cs produced.
Perfect with robust pasta dishes,
risotto, pork and a variety of aged
cheeses.

Corte Rugolin Valpolicella
Classico Superiore Ripasso DOC.
Family owned since 1971.
Deep ruby red with garnet hues.
Layers of cherry notes,  fig and
slight prune notes due to the “ri-
passing” over the Amarone lees.
Fermented in stainless then aged in
small oak barrels for 12 months.
Only 2000 cs produced.
Perfect with robust pasta dishes,
risotto, pork and a variety of aged
cheeses.

Corte Rugolin Valpolicella
Classico Superiore Ripasso DOC.
Family owned since 1971.
Deep ruby red with garnet hues.
Layers of cherry notes,  fig and
slight prune notes due to the “ri-
passing” over the Amarone lees.
Fermented in stainless then aged in
small oak barrels for 12 months.
Only 2000 cs produced.
Perfect with robust pasta dishes,
risotto, pork and a variety of aged
cheeses.

2021 Corte Rugolin Valpolicella
Classico Superiore Ripasso DOC.
Family owned since 1971.
Deep ruby red with garnet hues.
Layers of cherry notes,  fig and
slight prune notes due to the “ri-
passing” over the Amarone lees.
Fermented in stainless then aged in
small oak barrels for 12 months.
Only 2000 cs produced.
Perfect with robust pasta dishes,
risotto, pork and a variety of aged
cheeses.

2021 Corte Rugolin Valpolicella
Classico Superiore Ripasso DOC.
Family owned since 1971.
Deep ruby red with garnet hues.
Layers of cherry notes,  fig and
slight prune notes due to the “ri-
passing” over the Amarone lees.
Fermented in stainless then aged in
small oak barrels for 12 months.
Only 2000 cs produced.
Perfect with robust pasta dishes,
risotto, pork and a variety of aged
cheeses.

2021 Corte Rugolin Valpolicella
Classico Superiore Ripasso DOC.
Family owned since 1971.
Deep ruby red with garnet hues.
Layers of cherry notes,  fig and
slight prune notes due to the “ri-
passing” over the Amarone lees.
Fermented in stainless then aged in
small oak barrels for 12 months.
Only 2000 cs produced.
Perfect with robust pasta dishes,
risotto, pork and a variety of aged
cheeses.


