
Grape Var iety: 
4 5% C O RVI N A , 4 0 % C O RVI N O N E, 15% RO N D I N ELL A

Denomination : VALPO LI C E LL A D O C

RUBY RED  I N  C O LO UR , W I TH  A  B O UQ UET O F BL AC K- B E RRY AN D  C H E R RI ES.TH E PAL ATE I S 
S U P P LE, W I TH  L I GH T TAN N I N S AN D  P L EN T Y O F FL AVO UR .

RIO ALBO
VALPOLICELLA

Food Pairin gs: 
G RI L L ED  O R RO AST C H I C K EN  AN D  PO RK . H ARD 
C H EESES. I D EAL FO R A P PET I ZER I N  RED .

Wine Making Process: 
F E R M EN TED  O N  TH E S K IN S FO R  A  P E RI O D  O F 7 TO 
10  D AYS AN D  M AT U R ED  I N  STA I NLESS ST E EL TAN KS.

Alcohol : 
12.5% C I R C A 

Suggested initial ser ving temperature :
14 -1 6 °C

Har vest : 
BEG I N N I N G O F O C TO B ER

Yield:
110  Q UI N TAL S PER H EC TARE

Area of Production : 
TH E BEST G RAPES S E LEC TED  FRO M  C A’  RUG ATE’ S 
VI N EYA R DS I N  TH E H I LLY AREA O F M O N TEC C HI A D I 
C RO SARA .

Soil : 
L I M ESTO N E AN D  P E B B LES.

Production : 
1 3 0 . 0 0 0   B O T T L E S   C I R C A 

Bottl e Size:
3 7 5 M L - 7 5 0 M L - 1 5 0 0 M L


