
HERITAGE
It is the Amarone dedicated to the Founder of the Cellar: 
Giacomo Montresor. With this wine we bring you back to the 
origins, when the amarone was called “Recioto scapà”, the 
Recioto “get away”. A journey through time, faithful to the 
style of the Founder, to look at the Valpolicella area with the 
eyes of Giacomo and convey the interpretation he gave it.

AMARONE DELLA VALPOLICELLA DOCG - FONDATORE

SERVING TEMPERATURE
16-18 °C

RESIDUAL SUGAR
6  gr/L.

ACIDITY
5,8 gr/L.

GRAPE VARIETIES
Corvina, Corvinone, Rondinella.

PRODUCTION AREA
Hills of Valpolicella area.

WINE MAKING
The grapes, selected cluster bunch, are harvested in the 
months of September and October and left to dry in boxes 
for about 3 months. The vinification is traditional for red 
wines, with destemming and soft pressing and subsequent 
maceration on the skins. Therefore the racking and refining 
in wood take place for about 2 years. Afterwards the wine 
ages in the bottle before release.

COLOR
Intense garnet color.

SENSORY EVALUATION
characteristic aroma of ripe red fruit and cherries in alcohol, 
an austere and velvety taste with an aftertaste of almond, 
blackberry and spices.

FOOD SUGGESTIONS
Perfect with strong and tasty dishes, game and spicy and 
hard cheeses. We recommend to open the bottle an hour 
before consumption.

ALCOHOL
15,5%



CANTINE GIACOMO MONTRESOR SPA
Via Cà di Cozzi 16, 37124 Verona
P.IVA: 02604980397
Tel: +39 045 913399 · fax: +39 045 8342456
mail: info@vinimontresor.it

BOTTLE
Type of Closure
Lenght:
Height:
Tare:
Volume:
Gross Weight:
EAN Code:

www.vinimontresor.com

Natural cork
81,6 mm
324 mm
750 gr
750
1529 gr
8003503000692

CARTON
Lenght:
Width:
Height:
Tare:
Volume:
EAN Code:

265 mm
170 mm
340 mm
674 gr
9848 gr
80035030006926

PALLET LAY OUT
Size:
Type:
Cartons per layer:
Number of layers:
Cartons per pallet:
Bottles per pallet:
Gross Weight:

80X120
Epal/fumigated
8
6
48
288
428


