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Ca’ Florian
Amarone della Valpolicella Classico Riserva 2016

DENOMINAZIONE DI ORIGINE CONTROLLATA e GARANTITA

The Ca’ Florian Amarone Riserva is made from a selection of the finest grapes from the Ca’ Florian cru
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one of the Tommast family’s most prestigious vineyards.

TASTING NOTE

The wine opens with an elegant bouquet of
fresh fruit, enriched by delicate hints of wood
that add depth and a subtle sweetness. On the
palate, a complex and velvety tannin emerges,
offering roundness, length, and extraordinary
persistence. Spicy, fruity, and tannic aromas
blend into a unique balance, enhancing its
drinkability and giving the wine a strong identity.
Thanks to its vertical structure and greater
dryness, the wine fully embodies the
contemporary style, combining power and
longevity, ideal for extended aging in the bottle.

GRAPES
Corvina 75%,
Corvinone 20%, Rondinella 5%

ORIGIN

From the Pergola
Veronese-trained vines of the
prestigious Ca’ Florian vineyard, in
the hilly area of Pedemonte in the
Valpolicella Classica zone.

VINIFICATION and MATURATION
Harvest and manual selection of the grapes
in 5-6 kg crates. After further selection, the

grapes are left to dry in a well-ventilated
loft For 100 days on the traditional racks
known as “arele.”

The grapes are pressed in January and

a slow fermentation then takes place

for 30 days in oak vats, using exclusively
indigenous yeasts.

Maturation lasts 4 years, for the first yearin
barriques and for the subsequent 3 years in
35 hl Slavonian oak casks.

Amarone Ca’ Florian then ages in bottle for
at least a year.
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VINTAGE 2016

The 2015/2016 Winter was cold but dry,

the following Spring rainy and cool

and the summer, not particularly hot, ended
with a pleasant autumn with high temperatures
and a nice ventilation, just in time for

a great phenolic maturation.

2016 was not an easy vintage for vineyard
management due to frequent rains,

but gave a great wine characterized

by aromatic amplitude and taste balance
for a vintage oriented to elegance.

A wine that stands out for a lower residual
sugar, but also a dry extract and a lower pH,
pleasantly balsamic and mineral; a wine that
looks for power and richness, but also for
elegance and a well balanced body.

ALCOHOL
15,5% vol.

SERVING TEMPERATURE
18°C

SERVING SUGGESTIONS

A great “meditation wine” for drinking on
its own, its full-bodied yet elegant style
also goes well with game, red meats and
mature cheeses.

BOTTLE SIZE
750 ml



