
Colour Notes

Dry

ALCOHOL

VARIETY

Med Sweet

Aroma Notes

Palate Notes
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Sartori
2013 Rerum Recioto 
della Valpolicella 

Classico DOCG

Medium ruby.

Pronounced intensity of overripe black cherries, raisin, baked 
fruits, blackberry jam and vanilla.

Lusciously sweet, refreshing acidity, soft and ripe tannins, 
medium alcohol. Full-body with pronounced intensity of 
overripe cherries, baked fruits and jamminess. The finish is 
long-lasting and has some complexity.

50% Corvina Veronese, 30% Corvinone, 
15% Rondinella, 5% Cabernet Sauvignon

13.5%

Veneto, Italy



FERMENTATION

MATURATION

pH LEVEL

TA  (TOTAL ACIDITY)

RS (RESIDUAL SUGAR)

The carefully selected grapes are put in small crates and dried in ventilated 
rooms for about 4-5 months. They are then  pressed and fermented in stainless 
steel tanks. The extremely slow fermentation lasts until late spring giving the 
wine a pleasant sweetness.

Ageing takes place in large oak casks and lasts 6 months until bottling.

3.45

5.6 g/l

120 g/l

Production of

Grapes heavy on the vines in Valpolicella, approaching harvest

Sartori
2013 Rerum Recioto 
della Valpolicella 

Classico DOCG

Veneto, Italy



SOIL TYPE Clay-calcareous.

The Land 

Italy
Veneto
Verona

Valpolicella
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