TOMMASI

Viticoltori dal 1902

Amarone della Valpolicella Classico 2021

DENOMINAZIONE DI ORIGINE CONTROLLATA E GARANTITA

The Tommasi family’s Classic wine par excellence.
Its elegance and structure, roundedness and complexity make this wine truly unique.

TASTING NOTE

On the palate, Tommasi's Amarone della
Valpolicella Classico 2021 reveals an intense

yet refined character, supported by a solid and
harmonious structure, with silky tannins and
balanced acidity that add vibrancy and freshness.
Flavours of ripe fruit — such as plums, cherries,
and blackberries in spirit — blend with nuances of
dark cocoa, sweet tobacco, and fine spices.

The finish is broad and persistent, with elegant
balsamic notes and a pleasant warmth.

This vintage expresses both character and
depth, showing remarkable ageing potential
while already offering a sense of balance and
enveloping harmony.

GRAPES
Corvina 50%, Corvinone 30%,
Rondinella 15%, Oseleta 5%

ORIGIN

From the prestigious La Groletta and Conca
d'Oro crus, in the hilly Valpolicella Classica zone.

VINIFICATION and MATURATION

Manual harvest and selection of the grapes,
followed by dryingfor about 3 months in
awell-ventilated loft.

Fermentation in stainless steel

for 25 days at 25°-30°C.

3 years’ maturation in 35 and 65 hl
Slavonian oak casks.

www.tommasi.com

VINTAGE 2021

The 2021 vintage in Valpolicella began with a
cold, dry winter followed by a balanced spring
and a mild summer, ideal for a slow and complete
ripening of the grapes. Well-distributed rainfall
ensured vine balance and excellent fruit quality.
Harvest took place between late September and
early October, yielding healthy grapes rich in
sugars and phenolic compounds, allowing

for a smooth drying process and clean,

complex aromas.

The 2021 wines stand out for their balance and
finesse: notes of ripe red fruit, cherry and sweet
spices with balsamic hints, a structured yet fresh
palate, soft tannins and a long, harmonious finish.
A graceful and elegant vintage with outstanding
ageing potential.

ALCOHOL
15% vol.

SERVING TEMPERATURE
16-18°C.

SERVING SUGGESTIONS

Its elegance and structure make it perfect
with game, red meats or mature cheeses.
Itis also an ideal accompaniment

for lengthy conversations.

BOTTLE SIZE
375 ml

750 ml

1.5 Liters

3 Liters

5 Liters



