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Introduction 
Amarone della Valpo-
licella is one of Italy’s 
iconic wines. Made 
from dried grapes, it 
has few peers in the 
world of table wines.  
It is also laborious 
and costly to produce, 
yielding only half as 
much as non-dried 
grape wines, yet re-
quiring multiple passes 
through the vineyard 
at harvest time, con-

stant attention during the drying process (appassimento), 
and extended barrel aging. The resulting high price of 
good quality Amarone combined with most consumer’s 
unfamiliarity with the wine make it a difficult wine to 
market. This report aims to explain Amarone, identify the 
best producers, review the current vintages on the market, 
and recommend how to purchase and consume one of the 
world’s most exotic wines. 

The grapes for Amarone are produced in the valleys that 
run south from the Monti   Lessini foothills to the plains 
that range from Lake Garda in the west to Soave in the 
east.  As we found in last year’s Report # 35 The Wines of 
Soave, the best grapes come from the terraced vineyards 
of the valley peaks and walls, but growers have responded 
to high grape prices by planting outside the traditional 
(Classico) growing area in the flat plains of the valleys.  In-
creased plantings, higher volumes of Amarone, and some 
observers’ perceptions of reduced quality have created 
unresolved tensions between the elite producers and those, 
especially the large cooperatives, making lower priced 
Amarones for the mass market.   Our in depth evaluation 
of the Amarones being produced today helps shed light on 
the question of whether today’s Amarone is worthy of its 
iconic status.

Our visit to Valpolicella coincided with the Anteprima Ama-
rone event (January 2014) that showcased the just released 

2010 vintage, the first to carry the prestigious DOCG quali-
fication. The vintage date is important in the Valpolicella 
region, which experiences significant variations in climate 
from year to year.  Our tastings of vintages ranging from 
1967 to 2010 provide guidance to the consumer, be it one 
looking for early drinking wines or wishing to cellar them 
for a decade or more.  Vintage reports and evaluations 
from the last decade are given in Annex 1.

In addition to vintage variations, the quality and style 
of Amarone also vary by where the grapes are grown, 
how they’re dried and vinified, and the nature of the oak 
regime.  These are all topics examined in this report.  We 
pay special attention to appassimento, the drying process 
unique to Amarone. We also explore the differences be-
tween Amarones that are traditional in style and those that 
are more modern or international in style.
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As noted, the production of Amarone has been growing—
a 48% increase over just the past decade—and wines 
are now being sold at a wide range of price points, from 
under $30 to over $350 a bottle.  While a wide range of 
prices is a marketing challenge, we find good value Ama-
rones at all price points. Good value, high overall quality, 
and the unique complexity, balance and rich dried fruit of 
Amarone argue for its continued commercial success. We 
make several recommendations concerning the marketing 
of Amarone in this report.
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Amarone’s Terroir:  Soils 
and Climate
Geography

Valpolicella, where Amarone is made, lies north of Verona 
in northeast Italy, running 25 km  from the Adige River in 
the west to Soave in the east.  It includes two subzones—
Classico and Valpantena.  All three areas can produce 
quality Amarone, but many of the top producers are con-
centrated in the Classico region.
 

The most important growing areas are the north-south run-
ning valleys that were carved out by glaciers from the last 
ice age.  The five communes—Sant’Ambrogio, Fumane, 
Marano, San Pietro in Cariano, and Negrar—in the three 
valleys located northwest of Verona constitute the Clas-
sico region.  As shown in the table, total plantings in the 
Classico zone are 3417 hectares, 47% of the total for the 
entire Valpolicella region. 

Directly north of Verona lies the mostly flat area called 
Valpantena with another 6% of the total. The remainder 
of Valpolicella lies in the central plain and valleys to the 
northeast of Verona—the Squaranto, Mezzane, Illasi and 
Cazzano di Tramigna Valleys.

Vineyard Plantings by Area
 AREA                                                           HECTARES
 CLASSICO ZONE  
  Sant’Ambrogio 426
  Fumane 350
  Marano 586
  San Pietro in Cariano 1020
  Negrar 1035
 TOTAL CLASSICO ZONE 3417
 VALPANTENA ZONE 433
 REST OF VALPOLICELLA  ZONE  
  Mezzane 496
  Illasi 848
  Cazzano di Tramigna 289
  Other 1802
 TOTAL REST OF VALPOLICELLA  ZONE   3435
 VALPOLICELLA TOTAL 7285

The most important vineyards of Valpolicella are located 
on the valley slopes between 200-450 meters of altitude; 

they’re often terraced, supported by dry stone walls called 
marogne.  Many believe the vineyards of the plains, at 
about 150 meters, give higher yields but somewhat lower 
quality fruit. A higher percentage of vineyards in the 
Classico zone are on the hillsides compared to vineyards 
elsewhere in Valpolicella. 

Soils

The soils of Valpolicella are complex, reflecting their 
diverse origins.  Over 100 million years ago this area was 
under the sea, resulting in the limestone deposits and fos-
sils found in the soils throughout the region today.  Later, 
during the tertiary period, there was impressive underwa-
ter volcanic activity that formed the basalt tufa that can 
be found today in some areas, especially in the hills of 
upper Valpolicella. After rising from the sea, huge glaciers 
carved out today’s valleys and left the alluvial glacial and 
river deposits on the valley floors and created Italy’s larg-
est lake, Lake Garda, on the western edge of Valpolicella. 

Valpolicella’s hillside soils are a mix of calcareous marl, 
basalt, clay, silt and rock debris, the composition of which 
varies by valley and altitude.  Basaltic soils are more com-
mon in the valleys to the east. The valley floors and the 
Adige river plain are comprised of alluvial deposits left 
by the glaciers and floods.  Topsoils are thinner at higher 
altitude vineyards, which are therefore less fertile than the 
vineyards on the valley floors. 

Climate
Valpolicella is influenced both by the Adriatic Sea to the 
southeast and the Dolomites to the north.   The mountains 
to the north both protect Valpolicella from climate extremes 
and provide cooling winds in the summer. The south facing 
slopes of the hills and mountains have a warm, Mediterra-
nean-like climate. 

The valleys located closest to Lake Garda in the west have 
lower high temperatures and less diurnal variation, influ-
enced by the predominantly westerly winds coming off the 
lake. As shown in the graph below, the further east one 
goes the higher the average valley temperatures are, and 
the greater is the diurnal temperature variation. The blue 
bars indicate the average temperatures, while the vertical 
lines show minimum and maximum temperatures.  
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Rainfall is higher in the mountains and hillslide slopes than 
it is on the plains.  It’s concentrated in springtime and late 
autumn, but summer rains are not uncommon and can 
cause difficulties both during harvest and during appas-
simento.

Temperatures.   As shown in the temperature graph below, 
average temperatures have increased 1.8° C over the 
past forty years. The trend line slopes upwards although 
temperatures in any given year may lie above or below the 
trend; the abnormally low average temperature in 2010 
is circled in red. In addition, heat spikes have increased, 
and the vegetative cycle has decreased by about 10 days. 
The frequency of daytime high temperatures above 30°C 
has also increased and extended up the valleys. At the 
same time, there’s been some increase in diurnal tempera-
ture differences.  As the climate has warmed precipitation 
has also decreased, although there are huge year-to-year 
variations, like 2010, which had the highest rainfall in two 
decades.  

Terroir and Amarone 

As is the case in 
all wine producing 
regions, climate and 
soils directly affect 
the quality and 
style of wine.  The 
hillside vineyards 
of the Classico’s 
five growing areas-- 
Sant’Ambrogio, 
Fumane, San Pietro 
in Cariano, Marano, 
and Negrar—have 
traditionally pro-
duced the largest 
number of the best Amarones, although excellent ones are 
also produced outside the Classico zone. 

Since most producers rely heavily on Corvina for making 
top-quality wines that are typical of the region, the climate 
equation revolves mostly around Corvina.  As a late flow-
erer and late ripener, Corvina does better when average 
temperatures are moderate throughout the growing season, 
rather than being subjected to heat spikes.  Since Amarone 

and Ripasso are rich styles of wine, and Recioto by nature 
has considerable residual sugar, maintaining acidity in the 
grapes is essential, so large diurnal swings that encourage 
the preservation of acidity is important.  Higher tempera-
tures from global warming have increased sugar and 
lowered acidity, creating the risk of bigger, softer wines. 

Vines need to be balanced to produce great quality wine.  
A lot has to do with water or lack thereof.  While some 
rain in late spring can help the water table, rain during 
flowering will cause poor crop set, and while a little teaser 
of rain is welcome in many regions around the world about 
two weeks before the harvest, excess rain during harvest 
has a particularly ill effect on the grapes.  Grapes swollen 
with water have a tendency to split, which promotes the im-
mediate onset of rot and fungus. Grapes that are destined 
for drying must be free of rot.  

While there are a few Amarone producers who aim for 
botrytis on their dried grapes, premature, uncontrollable 
rot before picking is not desirable.  As alluded to above, 
rain and humidity—not uncommon in the Lake Garda 
proximity and Valpolicella valleys—can complicate the dry-
ing process.  Keeping just the right humidity level during 
appassimento is crucial.   

Since the nature of Amarone’s style is to be a bold, power-
ful wine, years like 2013 in which the average tempera-
tures were not high enough or when rain struck at harvest, 
make adequate ripening of the grapes an issue.  Years 
such as this tend to produce atypically styled and lighter, 
shorter-lived wines. On the other hand, especially hot 
years, like 2003 and 2005, can result in overripe flavors, 
low acidity, and flabby wines. For more explanation and 
some examples, see the vintage chart in the annex.   

A Brief History of Amarone
The historic wine of Valpolicella is Recioto, a sweet red 
wine made from dried grapes that was popular in Roman 
times. It was made from grapes grown in the Classico 
area and transported down the Adige River in pitch-lined 
amphorae.  If fermented dry, Recioto becomes Amarone.  
Since it’s made from dried grapes with high concentra-
tions of sugar and then typically fermented dry, Amarone 
is higher in alcohol (15°-17°) than Recioto, although some 
producers do choose to retain a bit of residual sugar. 

There are many fanciful accounts about the creation of 
Amarone.  The most popular claims it is a recent creation 
resulting from a winemaker mistakenly letting a barrel of 
Recioto ferment dry.  However, there’s evidence of a bitter 
(i.e., not sweet) red wine from ancient Roman writings, 
and in 1903 Antonio Quintarelli won a gold medal at the 
Esposizione Enologica e Gastronomica di Milano for a 
“Recciotto Amaro di Negrar”.  The commercial production 
of Amarone dates from 1939 when the Cantina Sociale 
Valpolicella (now the cooperative, Cantina Negrar) first 
bottled an Amarone at Villa Mosconi in Negrar. However, 
it wasn’t until the 1950s that winemakers found yeast 
strains (Saccharomyces bayanus) that allowed consistent 
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fermentation to dryness. With that and Bolla’s introduction 
of Amarone in the American market, the production and 
sales of Amarone began to take off.

There are as many stories about the origin of the name 
Amarone as there are of the wine’s creation.  Originally 
called Recioto Amaro (bitter, as opposed to the sweet 
Recioto) or Recioto scapà (escaped), the word Amarone 
(the big bitter) appears to be a 20th century invention, 
most likely attributable to the cellarmaster at the Cantina 
Sociale Valpolicella. For many years, bottles of Amarone 
were labeled Recioto della Valpolicella Amarone, this was 
changed to simply Amarone della Valpolicella in 1991. 

The Wines of Valpolicella.   Amarone may be the most 
famous wine of Valpolicella, but it’s not the only one. In 
fact there are four very similar yet different wines that 
are made from essentially “the same vineyard.”  The 
wine’s technical names are quite long and therefore are 
often shortened to Valpolicella, Ripasso, Recioto, and 
Amarone. Besides the production area, the other com-
mon thread that these wines share is the mix of grape 
varieties used, detailed later in this report.   

In late September and early October when the grapes 
are ready to be harvested, the healthiest and ripest 
bunches in the vineyard are earmarked for either Ama-
rone or the sweet red wine, Recioto. These superior 
bunches are stored in flat cases or trays and dried for 
anywhere from 60-120 days during the appassimento 
process.  The grapes not destined to become Amarone 
or Recioto, will be used for Valpolicella, a wine made 
from fresh (not dried) grapes vinified like a normal 
table wine. They are young, vibrant, low alcohol wines, 
showing fresh fruit characteristics that can be released 
the spring after the harvest. 

After the fermentation for Amarone is completed, 
the winemaker may decide to produce Ripasso.  The 
winemaker blends the finished Valpolicella wine and 
the lees of the Amarone (or Recioto)—that then initiates 
a second fermentation in the combined liquid.  The 
new wine picks up a bit higher alcohol and dried fruit 
complexity as a result.

In modern times, the most influential winemaker of Valpoli-
cella was Giuseppe Quintarelli (1927-2012), who inherited 
his father’s winery and vineyards on the hillsides of Monte 
Ca’ Paletta in Negrar. He was a perfectionist who set 
the standard for traditionally-styled Amarone, exercising 
extreme care in grape selection, improving techniques 
for drying grapes, and aging his wines several years in 
Slavonian oak botti.  While he was the iconic traditional 
producer of Valpolicella wines, he also experimented and 
influenced modern winemakers. Two of his protégés—Ro-
mano dal Forno and Tommaso Bussola—are among the 
most influential producers of terroir-driven Amarone today.  

Several wineries and winemakers have contributed to 
the Amarones that we know today.  The Bertani brothers, 
Giovanni and Gaetano, established their winery in the 
mid-19th century and established single variety vineyards 
and new training systems that made it the model of wine-

making.  Bertani’s first Amarone was produced in 1958. In 
the 20th century, Giovanni Allegrini pioneered the intro-
duction of Guyot training. 

Production of Amarone

As noted above, Amarone was first commercially produced 
in the 1930s, but no significant amounts were made until 
the 1950s.  Since that time, and especially over the past 
decade, the number of producers, the quantity of grapes 
dried, and the bottles of Amarone produced have explod-
ed.  Improved technology, especially in the drying process, 
has also contributed to increased production by reducing 
spoilage. 

Today, 1495 Valpolicella growers and 213 producers 
make 13 million bottles of Amarone annually.  The growth 
in Amarone production and, especially, the increased pro-
duction from flatland vineyards and producers outside the 
Classico zone, has resulted in a new line of lower priced, 
non-traditional wines that some argue may threaten the 
overall image and reputation of Amarone.

The Consorzio Tutela Vini Valpolicella

Valpolicella was granted DOC status in 1968, and two 
years later the Valpolicella Consorzio was established.  
Also, in 1968, the boundaries of the Valpolicella produc-
tion zone were doubled to include the surrounding plains, 
stretching east as far as Soave. At that time, no limits were 
put on the percentage of a vineyard’s grapes that could be 
dried and processed to make Amarone.  As a result, the 
potential supply of Amarone increased greatly.

Since 1968, periodic steps have been taken to constrain 
the supply of Amarone. Specifically, changes in the 
disciplinare have reduced maximum yields and related 
percentages of those yields that can be dedicated to the 
production of Amarone.  Other measures have also been 
taken to ensure quality, such as reducing maximum yields, 
increasing minimum planting density, increasing require-
ments for aging, and altering the composition of grapes 
in the Amarone blend, including eliminating the require-
ment for Molinara. Also, the minimum drying for Amarone 
grapes has been decreased, with pressing now allowed as 
early as Dec. 1 in contrast to the former Jan. 15 date, with 
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the goal of allowing those producers who wish to do so, 
the opportunity to make a fresher fruit style  of  wine1.  This 
change has led some critics to  complain that  Amarone is 
losing its unique, raisin-fruit character.

The Grapes of Amarone

Valpolicella is home to many indigenous grape varieties, 
more than one hundred, many of which were planted 
together2.  The increased commercialization of grapes 
and wine led to a sharp reduction in the varieties grown.  
Today just a few indigenous varieties, listed below, domi-
nate plantings.  But a number of other ancient vines are 
being replanted and monitored, including Pelara, Cavrara, 
Casetta, Pomella, and many others.

Several wineries and research institutes have undertaken 
efforts to identify the best grape varieties and the best 
clones, especially for Corvina.  However, most clonal 
research in the past has been focused on improving yields. 
In addition, in recent years there has been an effort to 
identify and promote heirloom varieties like   Castelrotto, 
Bressa, Turchetta, Spigamonte, and Oseleta, which can 
now be found in a number of Amarone blends.  Aside 
from experimental plantings by progressive wineries like 
Masi, Speri, Tommaso Bussola, and the Cantina Valpoli-
cella Negrar, research on grape varieties is being carried 
out by the University of Verona’s San Floriano Center for 
Enology and Viticulture, the Centro Vitivinicolo Provin-
ciale, and the large commercial nursery Vivai Cooperativi 
Rauscedo (VCR)3. 

Corvina Veronese

This is the main grape in Amarone, accounting for most of 
the blend—between 45 and 95% according to the rules 
of the DOCG.  It is a vigorous, late-flowering and late 
ripening variety with many biotypes. Since the clusters are 
compact, it is subject to attacks of botrytis during appas-

1 Disciplinare di Produzione dei Vini a Denominazione di Origine Controllata 
“Valpolicella”.
2In 1886 the Commissione Ampellografica Veronese identified 175 different 
varieties.
3See the Rauscedo catalogue of grape varieties at http://www.vitisrauscedo.it/pdf/
catalogue-en.pdf,

simento.  Rot migrates from the stems into the berries, so 
winemakers who want to avoid rot must keep the stems 
healthy during appassimento, especially the first few days. 
Wines made from Corvina have supple tannins and high 
acidity.  It contributes cherry, plum and black currant 
flavors to the Amarone blend. There are numerous natural 
clones of Corvina, the most popular being ISV-CV7, ISV-
CV48, and ISV-CV13. 

Corvinone

Once thought to be a biotype of Corvina Veronese, Corvi-
none is in fact a different variety, which the DOCG allows 
to be used in an amount up to 50% (technically 47.5%) of 
the blend. It has thick skin, loose bunches and juicy ber-
ries, so it is well adapted to the drying process. The quality 
of wine made from Corvinone is highly sensitive to yields; 
it produces the highest quality fruit in hilly areas with poor 
soils where yields are low.  Wines from Corvinone have 
fine tannins and complex flavors. Tommaso Bussola calls 
Corvinone the Super-Corvina and claims it gives his wines 
their depth. 

Rondinella

This is a hardy variety that is easily cultivated. It is resistant 
to fungal diseases and is thus well-suited to the drying 
process. It produces a full-bodied and mildly tannic wine 
that is aromatic with floral and marasca cherry character. 
It also has high sugar content and contributes sweetness 
to the blend.  Rondinella can be 5 to 30% of the blend ac-
cording to the DOCG. 

Forselina

A light-colored, vigorous grape, Forselina produces a pale-
ruby, fruity and aromatic wine redolent of very ripe cher-
ries.  It has compact bunches and is quite disease-resistant.  
It’s susceptible to botrytis due to the compact nature of the 
bunches. 

Croatina

A late ripening, high yielding variety, Croatina does best 
on sloping vineyards with good sun exposure.  It is subject 
to bud drop and millerandge in rainy years, but it has 
good tolerance to botrytis and rot. It produces a fruity, red-
violet colored wine with good structure and acidity. 

Oseleta

This grape was rediscovered in Valpolicella in the 1970s 
as part of the Protection of the Genetic Resources of the 
Vine Program.  It has poor and varying yields, but it keeps 
exceptionally well when left on the vine and is especially 
suitable for drying. It has small berries full of seeds (so it 
yields less juice than other varieties) with a thick dark skin 
that produces a deep ruby-red, structured wine with an 
intense bouquet of fruit and spices. It contributes color and 
body to blends and is becoming increasingly popular for 
that reason. Masi even makes a single varietal Oseleta 
called Osar.
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Dindarella

A grape indigenous to Verona with high natural acidity, 
the Dindarella is especially well suited for making brisk, 
refreshing rosé, like the one made by Brigaldara, and 
contributes acidity to blends. The grapes grow in small, 
thin clusters, ideal for raisining. With age Dindarella wine 
acquires notes of cooked fruit, spices and underbrush. 

Molinara

A light colored, red grape variety often grown in the 
Verona lowlands, it adds acidity to the blend. It has a high 
propensity for oxidation and low color extract, reducing its 
appeal in recent years to Valpolicella producers more in-
terested in power than elegance of their Amarones.  Once 
mandatory, the new DOCG rules allow producers to substi-
tute other varieties for  Molinara in the Amarone blend.  

The Vineyard
About half of Valpolicella’s plantings today are older, 
hillside vineyards with the other half being newer vineyards 
on the foothills and the plains.  Older vineyards tend to 
be smaller, terraced, Pergola trained, and may be planted 

to several variet-
ies, while younger 
vineyards are larger, 
more likely to be 
Guyot trained, and 
planted with single 
variety parcels. 
Among vineyards 
under 5 ha  in size, 
over half of all vines 
are 20+ years old, 
while over half the 
vines in vineyards 
over 5 ha  are under 
10 years old. While 

the average vineyard is small (4.8 ha),  several wineries 
have extensive holdings. 

Viticulture

Training. Vine training in Valpolicella has evolved from 
the time-honored practice of hanging vines on trees to the 
more organized Pergola system to the modern, French-style 
Guyot training on wires advocated by many modern grow-
ers. Today, one finds fervent advocates of both Pergola 
and Guyot systems.  Those supporting Guyot claim fruit 
matures better because it is closer to the ground, there’s 
better exposure to the sun, and there’s greater foliage rela-
tive to fruit, labor costs are lower, and, they argue, Pergola 
gives high yields and aromatically challenged fruit. 

Those supporting Pergola counter that, properly pruned, 
yields under Pergola can be controlled with adequate 
ventilation and sun exposure. But perhaps the strongest 
argument for Pergola has to do with the effects of global 

warming, which gives priority to training systems that keep 
the fruit cool and fresh.  Its advocates argue that in Valpo-
licella, as in neighboring Soave, Pergola provides natural 
protection from sunburn, keeps sugar levels reasonable, 
and retains high acidity. 

Global Warming.  As noted earlier, temperatures are rising 
in Valpolicella as they are in other wine regions of the 
world. While many producers claim the warming climate is 
good for Amarone, resulting in consistently ripe fruit, they 
are also adapting to the change and altering practices 
other than those related to trellising.    First, they are plant-
ing in higher altitude, cooler sites. Second, they are lifting 
fruit up to reduce reflected soil heat, which is something 
that Pergola does better than Guyot.  Third, they are in-
creasingly planting with drip irrigation to reduce vine stress 
associated with high temperatures.

The Crus of Valpolicella

One possible solution to the reputational risk of increasing 
volumes of low quality, inexpensive Amarone is to create 
more reliable indicators of high quality, more expensive 
Amarone. In neighboring Soave, its Consorzio commis-
sioned the University of Verona’s Centro di Ricerca per la 
Viticoltura di Conegliano to systematically study the vine-
yards of Soave and identify the outstanding cru vineyards, 
the names of which now appear on single vineyard wines 
made from those crus.  A similar zonazione viticola has 
stalled in Valpolicella, most likely for political reasons. 

While there are no official Valpolicella crus, producers that 
make single vineyard Amarones are permitted to use the 
vineyard name on their wines.  To date, only top produc-
ers are making single vineyard wines.  Masi, for example, 
makes three crus—Campolongo di Torbe, a 375+m  
high southwest facing vineyard in Negrar; Mazzano, a 
350+m high west-facing, steeply terraced vineyard in 
Mazzano; and Vaio Armaron, a 190+m  high vineyard in 
Sant’Ambrogio on the Serego Alighieri estate.  The Negrar 
cooperative has also produced a series of cru-designated 
Amarones, one for each of the Classico’s areas growing 
areas.
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The Domini Veneti Crus of Cantina Valpolicella Negrar: 
Expressions of Terroir

In 1992 the Cantina 
Valpolicella Negrar 
embarked on a 
unique project to pro-
duce Amarones that 
would express the 
distinct terroir of each 

of the Classico’s five distinct areas--Sant’Ambrogio, 
Fumane, San Pietro in Cariano, Marano, and Negrar. 
The project bore fruition in 2005 with the first release 
of the Espressioni line of single vineyard Amarones. 
Each wine was produced under the supervision of wine-
maker Daniele Accordini in exactly the same way from 
the same blend of grapes, the same drying (appas-
simento) period of 120 days, the same maceration and 
fermentation methods and with 60 months aging in 50 
hl Slavonian oak botti, from the best Cantina vineyard 
in each valley. Viticultural practices were also similar 
between the vineyard sites with pergola Veronese 
training, no irrigation (excepting the Monte), and grass 
interplanted between the rows.

During our recent visit to Verona we visited Cantina 
Valpolicella Negrar to taste these  Amarone Crus.   
Espressioni Castelrotto from San Pietro in Cariano was 
the most evolved with fresh, dark red fruit. Espres-
sioni Villa from Negrar was ripe and meaty with high 
alcohol. Espressioni San Rocco from Marano revealed 
bright acidity with forest floor and smoky spice notes. 
Espressioni Mazzurega from Fumane was earthy and 
ripe with soft tannins. And Espressioni Monte from 
Sant’Ambrogio near Lake Garda was the least evolved 
with firm tannins and raisined dark fruit.

  
The Harvest

The harvest in Valpolicella takes place during the months 
of September and October.   It is done by hand and 
requires several passes through the vineyard.   In the initial 
passes, the grower picks the best bunches for making Ama-
rone—those that are ripe, healthy and high in acidity with 
open clusters to facilitate airflow during drying.  In later 
passes the grower picks grapes for making Valpolicella 
and Valpolicella Superiore.

Growers are limited by regulations to picking no more than 
65% of their grapes for making Amarone.  In practice, the 
top producers pick about one-third of their grapes for Ama-
rone.  In harvesting grapes, great care is taken that grape 
skins remain unbroken as rupture can lead to mold and 
fungal development during drying.  The bunches must also 
be perfectly dry and thus cannot be picked immediately 
after rainfall.  When grapes are picked they are usually 
put directly into the crates in which they will be dried. The 
crates—made either of wood slats or perforated plastic—
normally hold 6 to 7 kilos each.

Winemaking
Amarones are made in a variety of styles along a continu-
um running from traditional to modern.   While some pro-
ducers are firmly planted in either the traditional or modern 
camp, several producers make Amarones in more than one 
style.  In this section we examine the processes of making 
Amarone and the different approaches being taken by 
winemakers in crafting their wines.  While approaches to 
winemaking differ, there are many outstanding wines being 
produced in a wide variety of styles along the traditional-
modern continuum.

Appassimiento4 

After harvest, the grapes destined for making Amarone are 
dried, an ancient process that used to involve spreading 
grapes on reed or straw mats under the sun (or hanging 
them in nets) for an extended period (usually from Septem-
ber to January) prior to crushing and fermentation.

Traditional drying methods left much of the drying process 
to chance.  Temperature and relative humidity are critical 
variables affecting the development of both botrytis rot and 
the common and destructive grey mold.  Indeed, no matter 
how carefully the grapes are laid out to dry in the drying 
shed (fruttaio),  fungal rot easily develops. Thus, today the 
grapes for modern Amarone are dried in well-ventilated 
drying rooms with dehumidifiers to control temperature and 
humidity. Most producers harvest the grapes with minimum 
handling and place whole clusters directly into cane-rack 
trays or slatted packing cases, which are then transported 
to a fruttaio for drying. They also briefly expose grapes to 
a low humidity environment and low temperatures when 
the grapes first arrive from the harvest.  This initial opera-
tion ensures that the grape stems are fully dried, which 
deters the development of botrytis.

The length of the drying period for Amarone is anywhere 
from 60 days (the minimum required by the disciplinare) to 
upwards of 120 days but varies from producer to producer 
and depends upon the variety, ripeness and weather 
conditions both during harvest and during appassimento. 
In recent years there has been a tendency to shorten this 
period, as modern fruttai have proved more efficient not 
only in drying the grapes but also in preventing the de-
velopment of any botrytis, to which the Corvina grape is 
especially susceptible.  While some botrytis was tolerated 
in the past for its contribution to the production of glycerin, 
it is now eschewed by most modern producers.

The appassimento process achieves more than drying of 
the grapes. It also increases the ratio between skins and 
pulp and results in other complex transformations in the 
grape, such as the decrease of acidity and the modifica-
tion of the glucose-fructose ratio resulting in the concentra-
tion of polyphenols, and to a considerable increase of 
glycerin, which contributes to the richness and balance of 
good Amarone. The use of drying rooms has also enabled 
producers to reduce the levels of alcohol without sacrificing 
the power and intensity that characterize good Amarone.
4 See Technical Note #1 The Appassimiento Process for Amarone at www.iwinere-
view.com for more detail.
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Fermentation 

After drying, the grapes are pressed in late December or 
January and then fermented.   Some producers de-stem 
grapes, others like Begali do not and use a roller crusher 
for pressing. Fermentation practices vary widely.  Produc-
ers like Bolla use a cold soak for two weeks prior to alco-
holic fermentation.  Most producers ferment with natural 
yeast, or start with it and finish with commercial yeast. 
Since the grapes lose upwards of 40 per cent of their 
liquid during the drying process, the must is quite rich, so 
fermentation is slow to start.  A stuck fermentation can eas-
ily result if insufficient care is taken in the cellar.  Because 
the must from semi-dried grapes is very high in sugar it 
has a correspondingly high level of potential alcohol and 
thus the yeasts used when fermenting an Amarone  must 
be resistant to high alcohol.     
  
Fermentations last from 2 to 6 weeks and are carried out 
in stainless steel or barrels.  Tenuta Sant’Antonio vinifies in 
new open French 500 L tonneaux with natural yeast, does 
pumpovers by hand for maximum phenolic extraction, and 
completes fermentation within 60-70 days.   Traditional 
styled Amarones are fermented for extended periods in 
large Slavonian oak barrels.  In the 1950s, before the 
introduction of high alcohol resistant yeast,  fermentations 
took as long as 18 months.  Longer fermentations and 
macerations, and low natural cellar temperatures are the 
hallmark of traditional production, leading to longer aging 
time in barrel and bottle.   Those producers like Tenuta 
Sant’ Antonio pursuing a modern approach exert more 
control over the time and temperature of fermentation and 
age their wine for less time, leading to a softer and more 
approachable style in most cases.   Fermentation tempera-
tures range between 20-30 degrees C.  

Because of the high levels of sugar in the dried grapes, the 
alcohol levels in Amarone usually reach between 15 and 
17% after fermentation and in some instances are even 
higher.  DOCG rules require that Amarones have a mini-
mum of 14% alcohol  and a maximum of residual sugar of 
12 g/l (increased from 10 g/l in 2010).   However, sugar 
levels can be higher if alcohol levels are higher.   Higher 
residual sugar levels and alcohol levels make Amarone 
round and soft but also impart a definite perception of 
sweetness.  Today with the discovery of alcohol resistant 
yeast, producers have been able to reduce the period 
of fermentation down to 60 days and even 45 days.  
With shorter periods of fermentation and selected use of 
techniques such as delestage (rack and return), they are 
producing wines that are much fresher than their predeces-
sors with softer tannins.   

Aging

Producers use a wide variety of oak casks for aging 
Amarone.   These are made by Garbellotto in the Veneto 
and other local and French manufacturers.  Casks are kept 
in use for different periods of time, depending upon their 
size, but frequently for as long as six years or more.  

Traditional producers age Amarone in botti (large casks) 
usually made of Slavonian oak that range  in size from 50 

hl to 100 hl  
(eg.  Bertani).   
Some botti 
are also made 
from aca-
cia, cherry, 
chestnut and 
French oak, 
and even a 
few in Ameri-
can oak.  In 
the past, 
Amarone was 
aged for as long as six years. Today the minimum required 
aging is 24 months, although better producers age for 36 
months or longer, and top, traditional producers like Ber-
tani or Quintarelli still age for six years or more.  Riservas 
are required to be aged longer, a minimum of 48 months.

Today, many producers of modern and traditional style 
Amarone also age their wine in 225 lt Allier and other 
French oak barriques or 550 lt tonneaux  for 12 to 18 
months (e.g.,  Bolla) and another year or more in botti. 
Some like Tenuta Sant’ Antonio age their wines for three 
years in the same 500 lt French oak tonneaux used for 
fermentation.    

Blending

Blending is of critical importance in the Amarone wine-
making process.   Some winemakers blend all the grapes 
together prior to fermentation while others like Allegrini, 
Bertani and other top producers ferment and age each 
variety separately, only blending them after barrel aging is 
completed.   In some instances different vineyard parcels 
of the same variety are also aged separately and blended 
after aging.  After the wine is blended together, it spends 
up to an additional year in barrel and another year in 
bottle.

Quality Assurance

The Consorzio contracts with SIQURIA (Società Italiana 
per la Qualità e la Rintracciabilità degli Alimenti) to certify 
that growers and producers follow its regulations. SIQURIA 
does inspections at every phase of the process—from moni-
toring yields to sanitary controls to blind tasting. 

 

Styles of Amarone   
As noted above, Amarones are made in a variety of styles 
along a continuum running from traditional to modern. 
While some producers are firmly planted in either the 
traditional or modern camp, several, like Cesari,  make 
Amarones in more than one style.  Amarones of a given 
style have in common many winemaking practices.
   
Traditional Style. These wines are complex, earthy, and 
ripe revealing aromas and flavors of dried black cherry 
and plum.   They reveal  a sense of terroir and prominent 
dried fruit characteristics.   Older vintages reveal oxidized 
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notes with caramel and other flavors.  They are relatively 
high in alcohol (16-17%), but the best examples are bal-
anced with good extract.  While the wines receive exten-
sive barrel aging, they generally do not reveal oak aromas 
or flavors.  However, their tannins are usually unresolved 
and require additional years of aging.  These wines are 
made for long aging, and are sometimes referred to as a 
vino da meditazione, i.e., a wine to be sipped and appre-
ciated on its own.  Quintarelli’s Amarones are unambigu-
ously traditional in style. 

Modern Style. These wines are also ripe tasting and exhibit 
more upfront, fresh fruit than the traditional styles of Ama-
rone.  Their aromas combine dried fruit and toasted oak 
with some hints of vanilla and or coconut.   Modern style 
Amarones exhibit high alcohol levels like the traditional 
wines but can also reveal bold concentrated flavors ex-
tracted from long macerations and hints of sweetness from 
residual sugar and alcohol. They also exhibit a soft texture, 
silky fine-grained tannins and a persistent finish.  Modern 
style Amarones are more international in style revealing 
less of a dried fruit character, more restraint and in some 
instances, outstanding balance and elegance.  Guerrieri 
Rizzardi’s Amarones are undeniably modern in style.

The Traditional-Modern Continuum. Most contemporary 
Amarone wines fall between the extremes of traditional 
and modern, both in style and winemaking practices. 
They reveal aromas and flavors of both fresh and dried 
fruit, often with earth and tobacco notes, with firm tannins, 
moderate alcohol levels, and nuances of oak aging.  They 
are usually fermented in stainless steel and then aged in 
combinations of traditional Slavonian oak botti and French 
oak barriques. 

Styles and Winemaking.  While no two winemakers follow 
precisely the same practices in the making of their Ama-
rones, wines of a particular style share important features. 
Traditional Amarones usually reflect practices like natural 
drying for long periods in traditional fruttai; fermentation 
with natural yeast, and extensive aging in large botti of 
Slavonian oak and sometimes cherry, chestnut or acacia. 
Extended drying usually results in more raisined, jammy 
wine qualities. Modern Amarones are made from fruit 
dried in modern or traditional fruttai for shorter periods; 
cold maceration prior to shorter, relatively cool fermenta-
tions usually done in stainless steel; and oak aging in a 
high percentage of new French barriques. 

Cellaring Amarone.   Wines like Amarone, with firm tan-
nins and high acid and phenolic levels, can seem a bit 
harsh when young. Add to that something called flavor 
precursors, the effects of which are still being studied, and 
you have a mix of components that after time in bottle not 
only mellow out but also marry together. As discussed be-
fore, some Amarone producers are using shorter macera-
tions (to reduce harsh tannin levels) as well as a combina-
tion of French and Slavonian oak (to round out the wines), 
which results in wines that are often ready to drink when 
young but in an excellent vintage can also be cellared for 
aging.  That said, all but the most dismal vintages of Ama-
rone are long-lived wines. 

The evolution of Amarone in the bottle depends on several 
factors. In cool vintages when the acidity is high and pH 
low, oxidation proceeds more slowly. Wines that have 
higher residual sugar tend to evolve more rapidly as sugars 
absorb oxygen. And high alcohol also helps preserve the 
wine and give it long life. 

Our tastings of aged Amarones as far back as 1967 
reveals the changes Amarone goes through as it ages.  
Like many other full-bodied, robust wines, Amarone softens 
and integrates over time, resulting in wines of superb bal-
ance and refined texture. Over the first decade of cellar-
ing, tannins become softer and the mouth feel silkier but 
some fresh fruit character remains. After that, what was 
fresh and dried fruit acquires earth, leather, balsamic and 
oxidized notes. For those who love these characteristics of 
aged wines, cellaring is highly recommended.

Amarone and Food
Amarone is a terrific food wine and pairs well with a 
wide variety of dishes from traditional dishes of the Veneto 
to more modern Asian fusion cooking. In pairing it with 
food, it is important to keep in mind the different styles of 
Amarone. To keep things simple, we’ll only make reference 
to the traditional and modern styles, recognizing that many 
wines fall somewhere in between.   

Amarones exhibit a wide variety of flavors that pair well 
with savory dishes, especially those made with an Ama-
rone sauce. Depending upon the style, aromas and flavors 
may include cherries, plums, raisins, dried figs, smoke, 
nuts, bittersweet chocolate, coffee, tar, tobacco and earth. 

As discussed above, traditional Amarones tend to be 
robust and high in alcohol, and older ones may have an 
oxidized character with hints of caramel. They usually have 
prominent acidity and firm tannins.  They are especially 
well-suited for pairing with steaks, stews and ribs. Modern 
Amarones are usually more refined and lighter yet have a 
good intensity of dried red fruit with good acidity and soft 
round tannins. They often appear less ripe and alcoholic 
than traditional styles and pair well with pork, veal, and 
poultry dishes. Many Amarones work well with big fla-
vored cheeses.

Traditional Dishes from the 
Veneto. Try some of the 
traditional Venetian dishes 
with Amarone such as Pasta 
e Fagioli (pasta and bean 
soup)  Fegato alla Vene-
ziana (calves liver),  Brasato 
all’ Amarone  (braised 
beef with amarone risotto),  
Bigoli col’Anatra (fresh 

pasta with duck sauce),  Pastissada de Caval (horse meat 
stew), or Piccione allo Spiedo (pigeon on the spit).   
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Beef, Lamb and Veal. 
Meat dishes pair beauti-
fully with Amarones, es-
pecially those in the more 
traditional style. Try Ama-
rone grilled steaks, rustic 
stews, wild boar, venison, 
goat goulash, braised 
beef short-ribs,  and pot 
roast of beef braised in Amarone. The lighter style Ama-
rones work best with Osso Buco and veal cheeks braised 
in Amarone.

Poultry and Game. Duck and Amarone pair very well 
together. Roast duck drizzled with a reduction sauce of 
Amarone is a decadent pairing.  Ostrich and pheasant, or 
foie gras combined with a fruity sauce or Amarone sauce 
are also excellent dishes to pair with Amarone.  Also, try 
spiced chicken livers or chicken teriyaki.

Fish. Amarone is too strong for most fish dishes, but there 
are some lighter ones that pair well with tuna steak or 
monkfish in Amarone sauce.

Pasta. The traditional Venetian first course Bigoli 
col’Anatra (fresh pasta with duck sauce) is a winner as 
is Risotto all’Amarone.  Also, try Pappardelle alla Lepre  
(wide ribbon pasta with rabbit).  

Cheeses. Mature and robust tasting cheeses and cheese 
and fruit pair well with both traditional and modern style 
Amarones. Try Parmigiano Reggiano, Cimbro, Monte 
Veronese Ubriaco, and Pecorino Vecchio. Also, try aged 
Gouda and blue cheeses like Gorgonzola, Stilton, Roque-
fort and Danish Blue.

The Market for Amarone
 
As noted earlier, the production of Amarone has in-
creased dramatically over the past decade to about 13 
million bottles annually, about a third more than another 
of Italy’s iconic wines, Brunello di Montalcino. It is widely 
believed that much of the increased production has been 
done by cooperatives and large, commercial wineries 
sourcing relatively low quality fruit from the flatlands out-
side the Classico area. The fact that Amarones are sold in 
supermarkets, often under private labels, at popular prices 
causes great consternation. [It should be noted that even 
the lowest priced Amarones are expensive relative to most 
other table wines.]

The paucity of official data makes analysis of the sup-
ply of Amarone very difficult.  We know that almost half 
(47%) of plantings in Valpolicella are in the Classico 
region and that plantings outside the Classico area have 
increased greatly since the appellation’s boundaries were 
expanded in 1968.  But just 17 years ago, in 1997, only 
1.5 million bottles of Amarone were produced. Obviously, 
the production of Amarone has increased greatly within 
the Classico region as well as outside it.  Furthermore, 
there are important, high quality hillside vineyards outside 

the Classico region and significant valley floor plantings 
inside the Classico region, so in the absence of data it’s 
difficult to draw the conclusion that the average quality of 
fruit has decreased over time.

Meanwhile, the available evidence suggests that demand 
has at least kept pace with the huge growth in supply over 
the past decade. The price of vineyard land in the Classico 
area has reached astounding levels, reflecting high grape 
prices there. There are neither data nor circumstantial 
evidence to suggest that unsold inventories are piling up or 
that stocks are being sold at fire sale prices, so apparently 
the Amarone market is clearing even given high prices .

The important question then is whether the production and 
sale of low-priced Amarone threatens the image of the 
brand and poses a risk to future demand for the product.  
[This is perhaps especially important given that most pro-
ducers report exporting a very high percentage (70%+) of 
their product]. Or, does the supply of low-priced Amarone 
introduce consumers to the product and whet their ap-
petite for higher-priced ones? No one has the evidence to 
answer these questions, although many have strongly held 
opinions.

Anyone who has observed Soave’s experience has to 
be sympathetic to those who argue that the image of 
Amarone is threatened by large increases in sales of low 
priced, low quality wines.  But many wine regions of the 
world produce wines of diverse price and quality levels, 
and consumers appear to be able to distinguish between 
the good and mediocre ones. The challenge may be one 
of developing a sophisticated marketing strategy that edu-
cates consumers about Amarone’s diverse offerings.   

Marketing Strategies

The marketing of Amarone has been relatively modest 
to date but has no doubt contributed to the increase in 
Amarone sales over the past decade or so especially  in 
international markets.   

Looking ahead, the industry faces several marketing chal-
lenges:  The first challenge is to preserve and maintain the 
Amarone brand.   As noted, there are some legitimate con-
cerns among the top producers that the sale of low-priced 
Amarone could undermine the sale of Amarone in the 
future.  However, that need not happen, if the Consorzio 
and its member  producers work together to preserve  and 
improve  the quality of Amarone at all levels.   From our 
tasting experience, the problem isn’t price, but quality.   
We have found some lower-priced Amarones quite pleas-
ant to drink, and we have been disappointed by some 
higher priced ones. Indeed, high priced wines of mediocre 
or poor quality can do more damage to the brand than 
lower priced ones.  At the lower end of the price spectrum, 
consumers will not have the same expectations of quality 
they do of a high priced wine.   

The second challenge is to define a strategy for the market-
ing of Amarone.  This strategy would consist of two main 
components: education and promotion. The aim of the edu-
cation component would be to prepare educational materi-
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als geared to present and future consumers of Amarone.  
These materials would explain the unique characteristics of 
Amarone, its unique valleys and terroir, how it is made, the 
different styles  and levels of quality produced, the history 
and culture of the region and the different dishes both Ital-
ian and New World cuisine that pair well with Amarone.  

The promotional component would involve a wide variety 
of marketing and promotional activities carried out  by the 
Consorzio for and with its member producers:

• VinItaly and Prowein.  The Consorzio is already taking 
the lead in promoting the wines of Valpolicella at these 
two important events.   It is encouraging to note that 
the number of producers attending Prowein in 2014 
was 35 compared to 18 the year before.   Likewise, 
there are 19 producers at VinItaly in 2014, also an 
increase from 14 the previous year.  These are good 
developments and should be continued and expanded  
especially for the smaller producers who have little 
means to market their products.  

• Anteprima Amarone.  The Anteprima Amarone 2010 
included 60 participants in 2014, slightly more than in 
the previous year.  While this event is well prepared, 
there is scope for improving its effectiveness.  One 
such improvement would be to enable participants to 
show more than two wines and to not necessarily limit 
them to Amarone or to the current vintage.  More flex-
ibility could well serve the producers.

• Trade Shows.   Given the very high percentage of 
Amarones that are exported, it’s important for the 
Consorzio to sponsor trade shows to highlight Ama-
rone and other Valpolicella wines in foreign markets, 
and making sure that small producers are adequately 
represented in such efforts.    

• Extending venues.   Likewise, there is great potential 
value to the industry in the marketing of Amarone (and 
related wines of Valpolicella) in a wide variety of  ven-
ues  not only fine dining restaurants and wine shops 
but also in supermarkets and other large establish-
ments where fine wine is sold.  These days high profile 
fine wines are being sold everywhere, and Amarone 
needs to be among them. 

• Bilateral promotional events.  The agreement with 
Canadian Liquor Control Commissions to promote the 
sale of the wines of Valpolicella in Vancouver, Calgary 
and Winnepeg, is a promising new initiative.  It is be-
ing undertaken in collaboration with the Conegliano 
Valdobbbiadene  Prosseco Superiore DOCG and will 
hopefully prove to be a model of bilateral promotion. 

• Working with Journalists.  The recent recruitment by 
the Consorzio of a consultant to work with the media is 
an important development that is already bearing fruit.   
The consultant did an outstanding job in recruiting a   
diverse group of journalists to attend the Anteprima 
Amarone 2010 and report on it in their publications.   
The consultant will hopefully be fully utilized in con-
tinued outreach to the wine media around the world 

providing maps, pictures, and reliable content to the 
media.  

• Using Social Media.  The creation of an Android 
app for tourists in Valpolicella is a good first step by 
the Consorzio in employing new technology for educa-
tional and promotion purposes.  Making more produc-
tive use of social media such as Twitter and Facebook 
is the next priority and is crucial to reaching the trade, 
journalists and future consumers.  The Consorzio might 
also consider the benefits of publishing in English and 
other languages.

The producers of Amarone (and the other wines of Val-
policella) would greatly benefit from a more coordinated 
approach to marketing their wines.  Currently, in addi-
tion to the Consorzio, the Amarone Families, a group of 
elite producers, conducts marketing campaigns through 
education and tasting activities.  In addition, several large 
companies like Cantina de Soave, which by itself accounts 
for almost one-quarter of total Amarone production, has its 
own marketing program in the US.   While these marketing 
initiatives are no doubt effective, they only tell part of the 
extraordinary story of Amarone, past, present and future.  
This story would best be told by the Consorzio on behalf of 
all of its members.  
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Our wine reviews and ratings for this report include 150 
Amarones from more than 50 top producers.  The wines 
include basic Amarones (normales), Riservas and special 
cuveés from single vineyards and crus. They include wines 
from the newly bottled 2010 vintage (we do not evalu-
ate barrel samples) and a wide spectrum of other recent 
vintages and several older ones.   

The wines were tasted at our offices in Washington, DC, at 
the Consorzio’s Anteprima Amarone event held in Verona 
in January 2014, and at wineries in Valpolicella.   We 
also tasted Amarones at a special event sponsored by the 
Amarone Families at the Italian Embassy in Washington, 
DC, in late 2013.

In addition to Amarone, many producers reviewed here 
also make Valpolicella, Ripasso, and Recioto wines.  
Although we also tasted many of these wines, we do 
not include our tasting notes and ratings here.  They are 
instead published in separate articles to be found at www.
iwinereview.com.

The International Wine Review rates wines using the 100 
point system. We do not write up wines that receive a rat-
ing below 85 points. The ratings are: 

95 and above  A wine of distinction 
91-94   A wine of outstanding or superior quality 
89-90   A wine of very good to excellent quality 
87-88   A wine of good quality 
85-86   A wine of fair or acceptable quality 
84 and below  Not recommended

We commonly add a + to a point score to indicate our 
judgment that a wine is deemed to be of higher quality 
than its point score but is not at the next quality level.  That 
said, we urge our readers to look at our comments that 
help explain our ratings and provide more useful informa-
tion about a wine than a simple number.  We list approxi-
mate US retail prices for most wines that are currently 
imported. 

Tasting Notes and Ratings: Amarone della Valpolicella
Allegrini. The Allegrini family 
is one of the most accom-
plished winemakers of Ama-
rone and a leader in the wine 
industry in Valpolicella. The 
winery has been a leader in 
using barriques for aging Am-
arone and designating single 
vineyard wines.  Among their 
70 ha of vines are the crus 

Palazzo della Torre, La Grola, La Poja and Fieramonte. 
Allegrini’s Amarones are elegant and modern, exhibit-
ing concentrated flavors, beautiful balance and finesse.  
Marilisa Allegrini is currently the brand Ambassador. 
Importer: E & J Gallo, Modesto CA

Allegrini 2000 Amarone della Valpolicella Classico ($100) 
91  Dark ruby. The 2000 Amarone is nicely sculpted with 
good structure and balance. It’s soft and lush on the attack 
offering fresh and dried red fruit with notes of leather and 
spice box. Good flavor concentration and a medium long 
finish.   Allegrini 2009 Amarone della Valpolicella Classico 
($85) 95  The 2009 Amarone is sleek and elegant with a 
velvet mouth feel. It offers an alluring perfumed bouquet 
matched by an equally complex and powerful palate of 
dark loam, pure black cherry, smoky underbrush and spicy 
fruitcake. Gorgeous.  Allegrini 2010 Corte Giara Amarone 
della Valpolicella Classico ($50) 87  This youthful entry level 
Amarone sourced from grapes outside the Classico region 
is a bit harsh on the attack. It displays medium intensity of 
dried dark fruit, loam, cola and balsamic on a very dry 
palate. The wine is young and may very well improve with 
more time in the bottle.

Begali Lorenzo. Lorenzo Begali is proving to be one of 
Valpolicella’s more accomplished artisanal winemakers.  
Since the early 1900s, the Begali family has passed 
on their winemaking tradition and passion for working 
the family’s 10 ha vineyard, located in Cengia, near 
Castelrotto.  Begali is a diehard “pergolisti,” an advo-
cate of the pergola training system, but he uses both 
barriques and 20 hl botti for aging. The Amarone and 
the Ca’Bianca are both outstanding wines that deserve 
recognition by serious wine enthusiasts. Importer:  Vig-
naioli Imports, New York NY; Siema LLC, Springfield VA

Begali 2008 Amarone della Valpolicella Classico ($60) 
92  The 2008 Begali Amarone reveals a beguiling nose 
of dark cherry liqueur, black licorice and toasted char 
that are mirrored on the palate. Fairly austere tannins hide 
behind bold flavors, requiring a couple years more in 
bottle and ensuring good drinking for a decade or more.  
Begali 2008 Ca’ Bianca Amarone della Valpolicella Clas-
sico ($89) 93 Opaque ruby purple. Aromatically ripe and 
pure, showing dried plum, minerals and chocolate-coconut 
notes. Spicy sweet oak shows on the palate with licorice, 
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violet, loam and dried dark plum. A superb Amarone if a 
bit impenetrable at the moment. Patience will be rewarded 
with this wine. 15.5% alc.

Bertani. Founded in 1857, 
Bertani is one of Valpolicella’s 
most illustrious producers of 
Amarone with 65 ha under vine.  
Over the decades, this winery 
has demonstrated its ability to 
produce wines of extraordinary 
purity and refinement.  Today, 
under the leadership of wine-
maker Christian Ridolfi, Bertani 
is producing several outstanding 
wines, of which the 2010 Villa 

Arvedi Amarone and the 2006 Amarone are especially 
noteworthy.  Importer: Palm Bay International, Boca 
Raton, FL

Bertani 2006 Amarone della Valpolicella Classico ($100) 
94  Sourced from the Tenuta Villa Novare in the Classico 
region, the traditionally styled 2006 Amarone is solidly 
packed with sweet dark cherry and prune fruit comple-
mented by minerals, smoke and tar. It has a velvet smooth 
attack but is still young with firm tannins. Cold macerated 
for 15 days followed by a slow, 35 day fermentation at 
18° C and aged 6 years in 60 hl oak botti.   Bertani 1967 
Amarone della Valpolicella Classico 95  The 1967 Ama-
rone is Bertani’s iconic  wine. It is a magnificent wine from 
a very good vintage and reveals a note of prune-like Pedro 
Ximenez on the nose and vibrant dried dark cherry fruit 
flavors with hints of caramel, nuts, and tangy raisins. It has 
perfect acidity and balance and is beautifully structured 
for a long life. A blend of 70% Corvina, 5% Molinara, and 
25% Rondinella aged for 10 years in 100 hl botti.  Ber-
tani 2010 Villa Arvedi Amarone della Valpolicella Classico 
($47) 91  Made from Valpantena fruit dried for 120 days, 
the opaque ruby Villa Arvedi is produced in an easily 
approachable style. It offers sweet dark cherry and black 
raspberry fruit with notes of mocha and smoked meat. Soft 
and full on the attack, it has gentle tannins and is ready to 
drink now. The Corvina and Rondinella grapes are sepa-
rately fermented in stainless steel, then aged 30 months in 
25 hl Slavonian oak before blending and bottling. 

Bolla  Christian Scrinzi, 
Director of Oenology is 
moving Bolla in the right 
direction.  His strong 
respect for tradition is 
combined with modern, 
state-of the art winemak-
ing to produce some 
excellent Amarones with 

long, natural drying and extended aging in Slavonian 
botti. Bolla sources grapes from more than 200 grow-
ers.  Scrinzi produces a rich tasting and very drinkable 
basic Amarone. However, it is the Le Origini Riserva 
that excites the senses with its meticulous attention to 
detail and extraordinary freshness. Importer: Banfi, Old 
Brookville NY

Bolla 2008 Amarone della Vapolicella ($35) 90  This is a 
special value among Amarones. It’s rich and soft with a 
velvet texture on the palate. Ripe dark cherry and jammy 
plum notes persist from the first aroma to the final, long 
and flavorful finish. Bolla 2008 Le Origini Riserva Amarone 
della Valpolicella Classico ($70) 92  The Le Origini Riserva 
reveals rich dark red fruit with notes of loam and cherry 
compote. Its concentration and bright acidity contribute to 
excellent balance despite the high 16.5% alcohol. Made 
from Marano and Negrar fruit, this wine reflects the me-
ticulous attention winemaker Christian Scrinzi gives to his 
winemaking.  About 30 thousand bottles produced. 
 
Boscaini 2009 S. Giorgio Amarone della Valpolicella Clas-
sico ($50) 90  Dark red plum with spice notes. While soft 
and velvet textured on the attack, it has firm tannins and 
shows some heat from the 15.5% alcohol. Better than the 
2008 vintage from the same producer. The fruit comes 
from S. Ambrogio. Carlo Boscaini founded this estate and 
its 14 ha of vineyards in 1948. Grandsons Carlo and Ma-
rio manage the estate today. 

Bottega This large company’s  Amarones are produced 
at its winery near San Pietro in Cariano. Guglielmo 
Pasqualin is winemaker. Annual production is about 
50 thousand bottles, 80% of which is exported.  The 
Amarones are not imported to the US.

Bottega 2010 Il Vino Degli Dei Amarone della Valpolicella 
Classico 92 Recently bottled, the 2010 Il Vino Degli Dei is 
done in the modern style with clean bright fruit, bold acid-
ity, and vanilla spiced oak, finishing strong. It’s big, but not 
overpowering, and promises excellent Bottega 2008 Prêt-
à-Porter Riserva Amarone della Valpolicella Classico 93+ 
Dark ruby red. The traditionally styled Prêt-à-Porter Riserva 
spends 4 years in tonneaux and barriques. It’s already 
nicely evolved with an assertively earthy character. Dried 
dark cherry and prune provide the palate foundation for 
the more obvious exotic herbs, spices, and wet earth notes 
of this wine. 95% Corvina and 5% Rondinella; 16.5% alc. 
drinking after at least a year in bottle. A 90/10 blend of 
Corvina and Rondinella.16.5% alc. 
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Brigaldara   This winery, owned and operated by 
the Cesari family, is among Valpolicella’s top produc-
ers.  It wines are sourced from a 50-hectare estate of 
vineyards and olive trees in San Pietro in Cariano   The 
2001 Case Vecie reviewed here is from an excellent 
vintage.  It is characteristic of the bold ripe dried fruit 
flavors and elegance of Brigaldara wines.  Importer: 
Vinifera Imports, New York, NY

Brigaldara 2001 Case Vecie Amarone della Valpolicella 
Classico 93 With over a decade in bottle, the 2001 Case 
Vecie Amarone has evolved nicely and still retains its fresh-
ness, thanks to a firm structure and good acidity. It reveals 
ripe scents and flavors of balsamic, sweet, dark prune, 
licorice and dried fruit. The mouth feel is elegant but lush. 
This wine can be drunk now or cellared another 5+ years.  
16% alc.
 

Brunelli.  The wines 
made by Luigi and Luci-
ana Brunelli are a treat. 
Established in 1936, the 
winery sources its stun-
ning  fruit from vineyards 
located in San Pietro 
in Cariano, northwest 
of Verona in the Val-

policella Classico area.  The Campo del Tìtari Riserva 
is made only in selected years from 40+ year old, 
pergola trained vines; the wine is matured 36 months 
in new Allier barriques. Importer:  International Cellars, 
Vienna VA  

Brunelli 2010 Amarone della Valpolicella Classico ($46) 
89 Dark ruby. The medium weight Brunelli Amarone has 
an attractive nose of spicy, dark cherry, forest floor, and 
charred oak. It’s nicely integrated, supple and round in 
the mouth with notes of dried blackberries, licorice and 
leather notes, finishing with good extract and dry tannins. 
15% alc.  Brunelli 2008 Campo del Titari Riserva Amarone 
della Valpolicella Classico ($90) 92 Intense dark ruby red. 
This Riserve Amarone offers powerful aromas of smoke, 
earth and essence of blackberry. Having spent 42 months 
in new and used French oak, the palate reveals a good 
dose of sweet vanilla oak and dark red plum with hints of 
leather and sweet, dark spices. The tannins are pretty and 
sweet, but we recommend further cellaring. 16.5% alc. 
 

Buglioni   This family owned winery is located in San 
Pietro in Cariano in the Valpolicella Classico region.  
Buglioni crafts excellent Amarone from 36 ha of vines 
in Sant’Ambrogio that are trained on the double per-
gola system and in San Pietro in Cariano trained using 
the Guyot system.  Meticulous vineyard management 
and first-class winemaking are the hallmark of this fine 
estate.    Importer:  Wilson Daniels, St Helena CA

Buglioni 2008 Amarone della Valpolicella Classico ($75) 90 
This 2008 vintage wine is quite modern in style, show-
ing fresh dark red plum and cherry rather than the dried, 

stewed fruit of more traditional wines. It’s full and clean on 
the palate with densely packed fruit, juicy acidity, and the 
rich toast and vanilla notes of expensive French oak. Aged 
24 months in barriques. 

Cà dei Frati   This winery is best known for its outstand-
ing Lugana white wine made from vineyards near Lake 
Garda.  However,  it also produces good Amarone 
from grapes grown in high vineyards located in Valpo-
licella on the eastern slopes of the Squaranto Valley. 
Production is about 35 thousand bottles.  Importer: 
VOS Selections, New York NY                                                                                      

Ca dei Frati 2009 Pietro dal Cero Amarone della Vapolicel-
la 90  The modern-styled, 2009 Pietro dal Cero Amarone 
is aged 2 years in new French barriques and shows it with 
a smooth mouth feel and scents and flavors of dark choco-
late, violets, and vanilla toast. It’s a bit more nuanced 
and has less assertive tannins than the 2008 vintage that 
we also tasted at the winery but is similar in style. It’s a 
very flavorful wine but needs considerable time in bottle 
before showing its best.   Ca dei Frati 2008 Pietro dal 
Cero Amarone della Vapolicella  89+   This wine is infused 
with rich, heavily toasted oak  from spending two years in 
new French barriques. While dark red fruit, tobacco and 
other elements also show, it’s the coconut, chocolate, and 
charred oak that carry the day.   International in style and 
at this stage not showing the distinctive flavors one associ-
ates with Amarone.

Cà La Bionda   Located in Marano in the Valpolicella 
Classico zone, Cà La Bionda is a family-owned estate 
that was established in 1982 by winemaker Alessandro 
Castellani. The family owns 29 ha of east-facing vine-
yards in Marano and produces elegant Amarone in the 
traditional style.  Its Amarone Vigneti di Ravazzoi is a 
star. Importer:  Ideal Wine and Spirits, Medford, MA 

Cà La Bionda 2010 Vigneti di Ravazzol Amarone della 
Valpolicella Classico ($70) 92 Fresh, dark red cherries, 
Dansom plum, and honeyed dried fruit show in this highly 
extracted Amarone.   Very good acidity and brightness on 
a full, juicy palate. Bottled but not yet on the market at the 
time of tasting.   Cà La Bionda 2007 Vigneti di Ravazzol 
Amarone della Valpolicella Classico ($70) 93  The Vigneti 
di Ravazzol is an outstanding wine from an excellent vin-
tage. Medium dark ruby in color, it reveals candied plum 
and cherry fruit with a vanilla spice sweetness on the nose. 
The wine is elegant yet powerful with layered, densely 
packed dried cherry and stewed plum, finishing long and 
voluptuous. Aged about 40 months in Slavonian botti. 
 
Cantina di Monteforte Re Teodorico Amarone della Val-
policella 2008 ($38) 89 Whilte the 600 member strong 
Cantina di Monteforte is best known for its outstanding 
Soave wines, some of its members also grow the varieties 
used to make Amarone. This wine has an effusive bouquet 
of raisined fruit, prunes, and tobacco. It’s big and soft with 
notable acidity on the palate, showing full flavors of cola, 
dried black cherry, and sweet earthy spices.  Ready to 
drink now. Importer: SolStars, New York NY
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Cantina di Soave  This cooperative is one of Italy’s 
largest and most important producers of Soave and is 
also the single largest producer in neighboring Valpoli-
cella, accounting for about one-quarter of that region’s 
production (and about 20% of total Amarone produc-
tion). The Amarone reviewed here is sourced from the 
excellent hillside vineyards of Borgo Rocca Sveva.  The 
winery produces ultra-premium wines using gravity flow 
and with minimal handling. The Amarones are aged for 
5-6 years in barriques and larger oak botti and are tra-
ditional in style.  It exports about 70% of its Amarone 
production. Importer:  MW Imports Brooklyn, NY

Cantina di Soave 2006 Rocca Sveva Amarone della Valpo-
licella 91 Notes of toasted barrel, Indian spices, and dried 
berries show on the nose of this almost decade old wine 
and carry over to the palate with the addition of liqueur 
like, dark red fruit. But the velvet texture and lovely integra-
tion of flavors is what makes this wine special. Delicious.   
Cantina di Soave 2010 Rocca Sveva Amarone della Vapo-
licella ($60) 90  The 2010 Rocca Sveva offers a fragrance 
of exotic spice, dusty earth, and fresh and dried dark plum 
and cherries that are picked up on the medium-weight pal-
ate. With a soft attack, the wine can be consumed earlier 
than some Amarones. It finishes with the dry tannins to be 
expected of a wine this young. 

Cantina Valpantena  Founded in 1958, the Valpantena 
cooperative has 300 members farming 750 ha of 
vineyards. It’s a huge, commercial winery with 50 stain-
less steel fermenters of 2500 Hl each and a bottling 
line that can process more bottles (9 thousand) in one 
hour than most Valpolicella producers make in a year.  
It produces about 100 thousand bottles of its basic 
Amarone and 60 thousand of the much better Torre del 
Falesco, which is aged in 100% new French oak. The 
Cantina also makes Amarones for merchants who sell 
it under their own brand names. Importer: Omniwines, 
Flushing NY

Cantina Valpantena 2010 Amarone della Vapolicella  87  
A lighter style Amarone showing earthy red plum with 
tobacco leaf and black pepper accents but very little dried 
fruit character. It has a medium body, high acidity, and 
firm tannins. Pleasant drinking. 65% Corvina, 30% Rondi-
nella, and 5% Corvinone aged in small and large barrels 
for two years. Tasted at the winery.  Cantina Valpantena 
2009 Torre del Falasco Amarone della Vapolicella ($40) 89   
This is Amarone done in an easy drinking style, lighter in 
weight than most Amarones but with pleasant aromas and 
flavors of vanilla red cherry chocolate with notes of sweet, 
dried plum and brown spices. It’s aged a minimum of 18 
months in new oak barriques. 15% alc.

Cantina Valpolicella Negrar   This 
Cantina founded in 1933 is one of 
the three top producing coopera-
tives in Valpolicella.  With 230 
members in the Classico area 
and 600 hectares of vineyards, 
it produces 7 million bottles of 
Valpolicella annually including 1 
million of Amarone.  Its Amarone 
Espressioni, a series of five 2005 
Amarones, are wonderful wines 
that illustrate the distinctive char-

acteristics of the five main valleys in the Valpolicella 
Classico growing area. The Cantina also produces two 
very good quality basic Amarones, one destined for su-
permarkets and the other for fine dining establishments. 
Daniele Accordini is winemaker.  Importer:  Domini 
Veneti USA

Cantina Valpolicella Negrar 2005 Espressioni Castelrotto 
Amarone della Valpolicella Classico ($125) 91+   Espres-
sioni Castelrotto comes from a 150 m high, south-facing 
vineyard in San Pietro in Cariano with alluvial clay and 
sandy soils overlaying limestone. It is softly textured, quite 
evolved and ready to drink with fresh dark red fruit and sa-
vory notes. (16.5° alc.) Cantina Valpolicella Negrar 2005 
Espressioni Mazzurega Amarone della Valpolicella Classico 
($125) 93  Espressioni Mazzurega comes from a 500 m 
high, 2.7 ha vineyard with southeast exposure and cal-
careous sandstone soils in the Fumane Valley. It is big and 
smoky with layers of flavors. Earthy in character, it is very 
ripe, full in the mouth and displays soft round tannins. (17° 
alc.) Cantina Valpolicella Negrar 2005 Espressioni Monte 
Amarone della Valpolicella Classico ($125) 91 Espressioni 
Monte is from a 440 m high, south and southwest facing 
vineyard in Sant’Ambrogio near Lake Garda. Its soils show 
marly limestone and degraded rosso Verona marble, and 
the vineyard is exposed to the winds that come off Lake 
Garda with lots of sun. The Espressioni Monte is the least 
evolved wine in the series. It is dense and full-bodied with 
rich black fruit, chocolate, raisins, and tar with firm tannins 
and a long finish. 16.5° alc.   Cantina Valpolicella Negrar 
2005 Espressioni San Rocco Amarone della Valpolicella 
Classico ($125) 92  Espressioni San Rocco comes from 
a very high (510 m) east-facing vineyard in the Marano 
Valley with mineral and basaltic soil. Rocco is a young, 
complex wine with lots of glycerin. It exhibits bright acidity 
and notes of forest floor, spices and smoke. (16° alc., 6.6 
g/l RS)  Cantina Valpolicella Negrar 2005 Espressioni Villa 
Amarone della Valpolicella Classico ($125) 93  The Espres-
sioni Villa is made from a 280 m high, southeast facing 
vineyard in the Negrar Valley with silty clay topsoil and 
limestone subsoil. It has the highest rainfall and the least 
sun exposure of the five vineyard sites. The Villa exhibits 
ripe and meaty aromas and is full in the mouth with big 
red berry fruit, lots of tannin and high alcohol. (17° alc). 
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Cesari   This estate was founded in 1936 by Gerardo 
Cesari and is currently managed by his son, Franco. It 
consists of 19 ha of estate vineyards and 90 ha of con-
tracted vineyards and produces high quality Amarone 
and other wines in both modern and traditional styles.  
The 2006 Amarone il Bosco and the 2005 Amarone il 
Bosan are two exceptional wines in their portfolio. The 
recently bottled 2010 Amarone is showing great poten-
tial, but is still quite young.  Importer:  Siena Imports, 
San Francisco, CA; Opici Wine Co., Glen Rock NJ.    

Cesari 2010 Amarone della Valpolicella Classico ($60) 92  
Opaque ruby. The 2010 vintage reveals an alluring bou-
quet of black raspberry, tobacco leaf and a touch of tar. 
It enters softly and reveals an earthy fullness and excellent 
balance. Sourced from vineyards throughout the Classico 
zone, it is aged in 20% barriques and 80% Slavonian 
botti.  Alc. 15.3%  Cesari 2009 Amarone della Vapolicella 
Classico ($55) 91  The beautiful ruby red color on this 
2009 draws one in immediately and rewards with intoxi-
cating aromas of ripe boysenberry fruit and a hint of ca-
cao. This is followed by a refreshing burst of the outdoors 
in violet, rosemary and wet slate aromas. Full bodied with 
ripe raspberry and cassis on the palate, very well-integrat-
ed tannins. Rich and lush on palate; a complex wine. Very 
well-balanced and leaning slightly toward the modern 
edge yet unmistakably Amarone. Drinking beautiful now 
but will reward cellaring. Alc 14.5%   Cesari 2005 Bosan 
Amarone della Valpolicella Classico ($130) 93  The 2005 
Bosan is very rich with luxurious notes of toasted French 
oak, peppery spice, and dark berry and cherry fruit. It’s 
soft, elegant and beautifully crafted. It’s a blend of 80% 
Corvina and 20% Rondinella grown on pergola-trained 
vines. Spends three years in oak, partly large Slavonian 
botti and partly French barriques.  Alc. 15.8%  Cesari 
2006 Il Bosco Amarone della Valpolicella Classico ($100) 
95 Il Bosco is a benchmark, traditional Amarone that is 
texturally refined yet shows impressive depth. A perfume 
of dark loam and blackberry is wrapped in sweet notes of 
toffee-oak. A core of dark fruit is seamless integrated with 
hummus and sweet oak spice. Incredibly long and succu-
lent on the finish. Made from San Pietro in Cariano fruit. 

Coffele   This outstanding Soave estate also has prop-
erty in Valpolicella and produces an elegant Amarone 
from a vineyard in the hills of Cassano di Tramigna, 
not far from Soave.  Importer:  Peter Warren Selec-
tions, New York, NY

Coffele 2008 Amarone della Valpolicella ($75) 92  Me-
dium ruby red. The Coffele is an Amarone in the elegant 
style. It reveals very flavorful red fruit with a hint of 
almonds on a soft, full palate, finishing with fine, firm 
tannins. Made from 75% Corvina, 15% Rondinella and 
10% Molinara, aged in cask for 3 years and in bottle for 
2 years. 

Corte Archi   This is a small arti-
sanal estate located in Valgatara 
in the Vapolicella Classico.  It is 
owned and operated by the tal-
ented young winemaker, Fernan-
do Campagnola, whose family 
has made wine for four genera-
tions. Fernando studied viticulture 
and winemaking in nearby San 
Floriano. He owns 4.5 ha and 
produces 28,000 bottles of which 

7,000 are Amarone. His wines are fruit forward, aged 
in French barriques and intensely flavored. 

Corte Archi 2010 Amarone della Valpolicella Classico  89  
The traditionally crafted 2010 Amarone reveals dried dark 
cherry, leather, eucalyptus oil, dried herbs, and red plum. 
It is soft and full with good freshness and a Port-like char-
acter, finishing on a sweet note. A blend of 40% Corvina, 
30% Corvinone, 25% Rondinella, and 5% Oseleta macer-
ated and fermented for 35 days and aged in Slavonian 
and French casks for 24 months. 16% alc.  Corte Archi 
2009 Amarone della Valpolicella Classico  90   Medium 
dark red. The 2009 Amarone exhibits a hedonistic nose of 
dried dark cherry, balsamic, and leather that are reflected 
on the palate. More concentrated than the 2010 vintage, 
it is a tad rustic with dry tannins, requiring some time in 
bottle to integrate and soften.   Corte Archi 2008 Amarone 
della Valpolicella Classico 91+  Medium dark ruby. The 
2008 vintage is our favorite of the Corte Archi Amarones. 
It’s beautifully balanced and richly extracted with savory 
notes of dried mushrooms, balsamic and dried dark fruit. 
Texturally, it’s thick and velvet soft with a somber note.   
Corte Archi 2008 IS Riserva Amarone della Valpolicella 
Classico 94  The IS, named after daughter Isabella, picks 
up where the regular 2008 Amarone leaves off. It is a 
voluptuous wine, refined and velvet-like, revealing layers of 
well-integrated toasted oak and dried fruit flavors. Spends 
40 month in oak, the last 15 months in new French bar-
riques. IS is a Riserva but can’t carry that designation on its 
label because it was not registered as such at the begin-
ning of the vintage. 

Corte Sant’Alda   The Amarones from Corte Sant’Alda, 
established in 1986, are traditional in style, reveal-
ing earthy, perfumed and elegant qualities. They are 
sourced from estate vineyards just east of the Classico 
zone in the Val di Mezzane.  Marinella Camerani has 
managed the biodynamically farmed vineyards (19 
ha) of this estate in the hills of Mezzano since 1985.  
Her vineyard-designated wines are made using native 
yeasts. The 2003 reviewed here is outstanding as is 
the 2010 currently in barrel that will be bottled in April 
2014.  Importer: Domaine Select, New York, NY

Corte Sant’Alda 2003 Amarone della Vapolicella ($100) 
93  This 2003 Amarone is an exquisite wine, perfumed 
of earthy mushroom, dried dates and savory herbs and 
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showing immense richness and complexity in the mouth. 
Doesn’t show the heat of the vintage. Fermented in oak 
and matured 3 years in Salvonian botti.  We also tasted a 
barrel sample of the 2010, which is very promising. 

Dal Bosco Giuletta 2005 Le Guaite di Giulietta Amarone 
della Vapolicella  89 Stylish and modern, Le Guaite di 
Giulietta reveals sweet dark cherry, rich fruit cake, and 
notes of cedar, coconut and licorice. It’s tasty and ready to 
drink now. 
 

Dal Forno (Romano)   Romano Del Forno produces one 
of the very finest (and most expensive) Amarones in 
Valpolicella.  He is a master craftsman whose guiding 
light was no less than Giuseppe Quintarelli, the most 
esteemed producer in the Veneto. Dal Forno, now work-
ing with his son, Michele, plants his vines at a density 
of 13,000 plants per hectare, probably the tightest 
in Valpolicella. He drops both clusters and individual 
berries to achieve a dismally small crop of 400 grams 
per vine.  Since his first release in the early 1980s, 
Romano del Forno has produced enormously successful 
Valpolicella Superiore, Amarone della Valpolicella and 
Recioto.  His wines are noted for their intensity and pu-
rity of flavor, elegance and refinement.  Reviewed here 
is his outstanding Valpolicella Superiore; his Amarone 
2008 will be released in early 2014. Importer: Folio 
Wines, Napa CA

Dal Forno Romano 2007 Monte Lodoletta Valpolicella 
Superiore ($120) 93 Opaque garnet ruby. This extraordi-
nary Valpolicelal reveals fascinating aromas of roasted 
meat and dried black cherries, very clean and pure. It’s 
very extracted, long and thick with ripe black fruit, molas-
ses and charred oak flavors, quite tannic on the finish. It’s 
very young, needing extended time in bottle. A blend of 
70% Corvina and Corvina Grossa, 20% Rondinella, 5% 
Croatina, and 5% Oseleta sourced from Val d’Illasi (Monte 
Lodoletta). 
 
Famiglia Pasqua 2009 Amarone della Vapolicella ($40) 
89 Medium red. Done in a modern, light style, the Pasqua 
Amarone is very pleasant drinking and a good value in 
Amarone. It offers sweet aromas and flavors of red cherry 
and berry, spiced oak, and underbrush. While it doesn’t 
reveal much dried fruit character, it offers an introduction 
to those new to Amarone. 15% alc.  Importer: Bronco 
Wines 

Florian 2007 Riserva Amarone della Valpolicella Classico 
91+ Dark ruby. This 2007 Riserva has an earthy, jammy 
red fruit character with a focused palate that’s very flavor-
ful and savory with a bright fruit accent. It finishes long on 
a pure, elegant note. 

Guerrieri Rizzardi   Bordeaux-
trained Giuseppe Rizzardi is 
currently at the helm of this historic 
estate that produces wines in all 
three classic zones of the Veneto: 
Bardolino, Soave, and Valpolicel-
la.  In Valpolicella their 25 ha of 
vineyards are located in the hills of 
Negrar and consist of 22 parcels 
of vines up to 30 years of age.  
Guerrieri Rizzardi owns three 
Valpolicella crus: Brolo Rovereti, 
Pojega and Calcarole.  All of 

Giuseppe Rizzardi’s wines are first-rate, beautifully 
crafted and elegantly styled. They exhibit outstanding 
purity of dried red fruit with intriguing hints of earth, 
tobacco and toast in a modern format.  Roberto Fer-
rarini is winemaker. Unfortunately, these wines are not 
currently available in the US market.

Guerrieri Rizzardi 2009 Calcarole Amarone della Valpoli-
cella Classico 96  Of the   three vintages of Calcarole we 
tasted, this one is our favorite. Modern in style, it’s supple, 
complex and elegant with pure, depth of fruit and notes of 
French oak. The Barbera contributes acidity and color. A 
blend of 70% Corvina, 15% Rondinella, and 10% Barbera, 
each fermented separately and later blended.  Guer-
rieri Rizzardi 2008 Calcarole Amarone della Valpolicella 
Classico  94  While not quite up to the lofty heights of the 
2009, the 2008 Calcarole is an outstanding wine with 
an alluring earthy, balsamic, tobacco leaf bouquet and a 
softly textured, ripe, dried fruit-rich palate. Ready to drink 
now but will improve with more time in bottle.  Guerrieri 
Rizzardi 2009 Villa Rizzardi Amarone della Valpolicella 
Classico  92  The 2009 Villa Rizzardi is sourced from the 
best vines in the Rovareti and Pojega vineyards. Modern in 
style, it reveals sweet dark cherry with hints of licorice and 
dried tobacco leaf. Dense, fresh fruit complements earth 
notes, resulting in a beautifully complex and integrated 
wine. A blend of 42% Corvinone, 30% Rondinella, 18% 
Corvina and 10% Barbera.

I Scriani 2008 Amarone della Valpolicella Classico   91 
Dark ruby. This internationally styled Amarone exhibits 
notes of lavish  oak on the nose along with dark red cherry 
and a hint of forest floor. It’s soft and smooth on the palate 
showing sweet vanilla, dark fruit, and tobacco. Not quite 
up to the standards of the beautifully evolved 2004 vintage 
we tasted at the winery.  A blend of 60% Corvina, 25% 
Corvinone, and 15% Rondinella aged 18 months in 350 L 
barrels followed by another 10 months in botti. 16% alc.   

Igino Accordini  Guido Accordini is the third generation 
of his family to make wine.   A small artisanal producer, 
he farms 6 hectares of vineyards devoted to Valpoli-
cella Classico Superiore, Ripasso, and Amarone.  All 
his wines are  beautifully crafted and his Amarone Le 
Viole Riserva reviewed here is especially noteworthy 
for its bold flavors.   Importer: Kysela Pere et Fils, Ltd  
Winchester, VA   
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Igino Accordini 2005 Le Viole Riserva Amarone della 
Vapolicella Classico ($55) 92 Opaque black. Dark and 
brooding, the Riserva Le Viole is a rich tasting wine to be 
consumed with braised meats and hearty stews. It’s lush 
and big flavored with bold, dense black/red fruit, black 
olives, and huge extract on the finish that goes on forever..  
Aged 60 months in oak barrels and 24 months in tank. 
 

La Dama  Since 2007, Gabriele Dalcanale has man-
aged 6 ha of organically farmed, Pergola trained, 
30 year-old vines on the Negrar valley floor directly 
under the Quintarelli estate.  Alberto Penaccini assists 
with winemaking.  The La Dama Amarones are light-
bodied, flavorful,  and fun to drink. Gabriele recently 
purchased a 3.5 ha, high altitude (350m) vineyard in 
Sant’Ambrogio, which should improve the quality of 
fruit he has to work with. Importer:  Vera Fine Wines, 
Springfield MA

La Dama 2009 Amarone della Valpolicella Classico ($50) 
90  Medium dark red ruby. This is a lightly styled Ama-
rone showing red and black berry compote, hints of mint 
and rosemary scents and a soft palate with good extract, 
high acidity and a dry finish.  La Dama 2008 Amarone 
della Valpolicella Classico ($50) 90+  Medium dark red 
with a bouquet of dark red fruit, earth and leather that are 
mirrored on the palate. Quite modern in style.  Aged in 
30% new barriques and 70% botti. A delicious wine that 
is fresh, pure and easy to drink with a firm backbone and 
long finish. 16% alc.   

La Colombaia 2010 Amarone della Vapolicella ($55) 90
The 2010 Amarone displays aromas of fresh, ripe, black 
cherry fruit with notes of licorice, violets and wet earth. 
The black cherry carries through on the palate with hints 
of cassis and chocolate. Reveals good acidity and is bal-
anced with hints of oak upfront, a medium plus body and 
a hint of pleasant bitterness on the finish. A modern style 
of Amarone with a clean and slightly warm finish. Alc 15%  

Le Falezze  Luca Anselmi 
founded this winery with 5 
ha of family owned, 40-80 
year old, Mezzane Valley 
vineyards in 2008. His fam-
ily has grown grapes in Illasi 
for three generations.  Luca 
ages his Amarone for two 
years in medium toasted, 
all new, 500 L French oak 
tonneaux. While the wines 

show the oak influence, they have a refined character 
with great acidity due in part to the high diurnal tem-
perature variations at the vineyard.   Sofia Kherkeladze 
does the art work for the labels.   Unfortunately, no US 
importer.

Le Falezze 2010 Amarone della Valpolicella Classico 92+  
This is a modern style of Amarone matured in medium 
toasted 500 L tonneaux, all new with weekly battonage., 

The wine is nicely integrated with rich, fresh dark red fruit, 
sweet oak spice, and notes of chocolate and licorice. A 
sophisticated, nicely balanced wine. 15% alc.   Le Falezze 
2009 Amarone della Valpolicella Classico 92  Dark ruby 
red. The 2009 Amarone is fresh and lively, showing a 
compote of red cherries and dark berries with notes of 
rosemary and mesquite. It’s soft and lush and beautifully 
integrated with fine firm tannins.

LeSalette.  Franco and Monica Scamperle own this 
winery with its 20 ha of vines in three valleys of the 
Classico area and more in the Val d’Illasi.  They pro-
duce vineyard-designated Amarones.  The Pergole Vece 
Amarone is made from the best grapes of the winery’s 
three cru vineyards in Fumane, Sant’Ambrogio, and San 
Floriano. and the grapes see extended drying prior to 
pressing. Importer: Vias New York, NY 

LeSalette 2009 Amarone della Valpolicella Classico ($65) 
92  Dark ruby red. Exhibits very fresh scents of fresh dried 
cherry with a perfumed palate that shows more elegance 
than power. There’s excellent depth but also freshness. 
Ready to drink earlier than many 2009 Amarones.   Le-
Salette 2009 La Marega Amarone della Valpolicella 
Classico ($87) 93  Semi-opaque ruby, the single vineyard 
La Marega reveals aromas of dark pepper spice, baking 
chocolate, and dried herbs. It’s thick and sensuous in the 
mouth with layers of densely packed fruit, warm spices, 
and underbrush. Elegant and delicious.   LeSalette 2008 
Pergole Vece Amarone della Valpolicella Classico ($143) 94 
Opaque ruby. The 2008 Pergole Vece has a densely per-
fumed nose showing black raspberry jam, soy, and roast 
meat. It’s big and soft on the attack and nicely integrated 
with notes of dried plum, charred oak, black pepper, and 
an unctuous finish that goes on forever. Earthy, traditional, 
and elegant in style. 16% alc. 

Manara  Founded in 1950 in San Pietro in Cariano,  
this winery is now run by the third generation of the 
Manara family. Winemaker Giampietro Zardini follows 
traditional practices in making terroir-driven wine from 
11 ha of vineyards in San Pietro, Negrar and Marano. 
Importer: Omniwines Flushing, NY 

Manara 2007 Postera Amarone della Valpolicella Classico 
($40) 90+  This Amarone offers excellent value. It shows 
earthy spice, dark cherry and plum, sweet oak, and a 
raisined ripeness. The mouth feel is velvet smooth with 
lingering notes of cherry liqueur. 
 
Marchese Fumanelli 2007 Amarone della Valpolicella Clas-
sico ($84) 91+  Deep, concentrated aromas of raisins and 
ripe Morello cherry lead the way to tart red raspberry fruit, 
licorice and hints of black tea on the palate. Moderate but 
slightly dusty tannins combine with good acidity and a hint 
of wood on the finish. Sleek and elegant, the wine is  mod-
ern  yet shows respect for tradition. The very approachable 
palate belies its 16% alcohol from the warm 2007 vintage. 
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Marion. Marion is a relatively new winery located in 
Marcellise east of Verona and is a good example of 
a new generation of producers making exciting wines 
outside the Classico zone from 14 ha of vines. In the 
best vintages, Marion’s Amarone della Valpolicella is 
big, ripe and intense.  Family owned and operated by 
Stefano Campedelli, his wife Nicoletta, and brother 
Marco. Importer: Omniwines Flushing, NY 

Marion 2009 Amarone della Vapolicella 89  Medium 
ruby red. The 2009 Marion Amarone reveals a clean, red 
fruited nose with herbal notes. It’s medium weight (for an 
Amarone) done in a modern style and showing dried cher-
ries and savory herbs on the palate. 

Masi.  This winery, owned by the 
Boscaini family, is one of the largest 
in Vapolicella, producing 12 million 
bottles annually. Under the leader-
ship of Sandro Boscaini, Masi is 
known for its viticulture and wine-
making research, carried out by the 
Masi Technical Group, and its single 
vineyard Amarones, including the 
Mazzano (west facing slopes and 

400 meter altitude) and Campolongo di Torbe (from 
Negrar, southwest facing) crus. The winery is located 
in Sant’Ambrogio, one of the five Valpolicella Classica 
villages. Importer: Kobrand Corp Purchase, NY 

Masi 2006 Campolongo di Torbe Amarone della Valpoli-
cella Classico ($120) 93+ The Campolongo di Torbe Ama-
rone reveals a smoky, toasted oak and macerated red fruit 
nose. It’s bright and refined with notes of beautiful, bright 
red fruit, dried figs, and Christmas spices. Quite ethereal 
and elegant and more accessible now than the Mazzano. 
16% alc.   Masi 2007 Campolongo di Torbe Amarone della 
Valpolicella Classico ($120) 94  This 2007 offering from 
Masi’s Campolongo di Torbe vineyard manages that fine 
line between power and structure, intensity and grace. 
Starting off with aromas of dried black cherries and herbs, 
mushroom and earth, then cinnamon, the palate offers 
prunes, licorice and that hallmark bitter almond quality. 
This wine is at once intense yet balanced, elegant but pow-
erful. Campolongo di Torbe spends its elevage in a mix of 
Slavonian oak casks—of various sizes—and French Allier 
casks, which results in a very well-structured wine with 
a long finish. Alc 16%  Masi 2009 Costasera Amarone 
della Valpolicella Classico ($50) 93   The 2009 Costasera 
Amarone displays a perfumed nose of chocolate, dark 
cherry and plum.  It is silky smooth on the attack and richly 
layered on the  palate with flavors of  Black Forest cake.  It 
is surprisingly fresh with  firm but friendly tannins.    Masi 
2007 Riserva Costasera Amarone della Valpolicella Classi-
co ($80) 95  Opaque red. The Costasera Riserva is densely 
packed with aromas and flavors of black raspberry, loam 
and tar, pungent herbs, and smoked meat. It’s big, thick 
and very long with raisined fruit and firm tannins on a silky 
palate. It has a unique style that’s in between modern and 

traditional. 15.5% alc.  Masi 1997 Costasera Amarone 
della Valpolicella Classico  94 The 1997 Costasera shows 
aged Amarone at its elegant best. With elements of graph-
ite, charred mesquite, and black fruit, it’s richly aromatic 
while focused and soft on the palate. It’s aged in oak 
for 24 months, 80% in large Slavonian botti and 20% in 
barriques, 40% new.  Masi 2006 Mazzano Amarone della 
Valpolicella Classico ($145) 92  Opaque ruby. The Mazza-
no is a big, earthy, hugely extracted and tannic wine that 
needs considerably more time in bottle to reveal its poten-
tial. It reveals forest floor, dark cherry liqueur, grilled meat, 
and black fruit on an almost impenetrable palate. Patience 
will be rewarded with this wine, and extra time may merit 
a still higher score.  

Massimago  This all female run 
winery in Mezzane has organically 
cultivated vines. The winery owns 
three vineyards on three different 
hills:  Monte del Drago, Perlar, and 
Palazzina.  Rossi Chauvenet is the 
owner, and 29 year old Camilla 
Rossi Chauvenet makes the wines.  
Importer: Glazers Dallas, TX

Massimago 2010 Amarone della Vapolicella ($50) 89  
Medium dark bury. Lightly fragrant of red fruit and earth, 
this wine shows good overall freshness and a fine, medium 
weight palate that finishes on a red cherry note. Still very 
young but will be ready to drink fairly soon.   Massimago 
2009 Amarone della Vapolicella ($50) 91  Beautifully mod-
ern in style, the 2009 Amarone is velvet smooth and richly 
flavorful with notes of toasted vanilla oak, dark cherry pie, 
and sweet prune. Spends 2.5 years in French barriques 
and 20 hl botti. 

Mazzi Stefano and Antonio 
Mazzi have taken over man-
agement of this estate from 
their agronomist father Roberto, 
who revitalized the property in 
the 1960s. They own 7 ha of 
Guyot trained vines in Negrar.  
Paolo Caciorgna is the wine-
maker.  The wines are modern 
in mouth feel and tannin man-
agement. Importer:  A Marc de 

Grazia Selection, Michael Skurnik Wines Syosset, NY

Mazzi 2007 Punta di Villa Amarone della Valpolicella Clas-
sico ($60) 93  Opening with a mushroom, loam and spicy 
nose, this wine reveals an elegant, softly textured palate 
with layers of savory herbs, dried fruit, and cured meat 
notes. Has a refined character but shows huge extract on 
the finish.    Mazzi 2009 Punta di Villa Amarone della Val-
policella Classico ($60) 93  The 2009 Punta di Villa exhibits 
both fresh and dried ripe dark red fruit with savory notes 
and hints of charred oak and tar. Silky smooth, the wine 
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is hugely extracted with a prominent earth note running 
throughout.   
 
Montecariano 2008 Amarone della Valpolicella Classico 
($67) 92+ A delicious wine revealing cherry vanilla, loam, 
balsamic and light earth and oak notes. The creamy soft, 
velvet textured palate is modern and delicious, finishing 
with dry tannins.  Importer: Ribevi Wines, La Mesa CA
 

Musella.  This historic estate was once owned by the 
noble Veronese Muselli family. Emilio Pasqua bought it 
in 1995 with the aim of producing high quality wines. 
Musella has 25 ha of vines, including the crus Il Perlar, 
Il Monte del Drago, and Palazzina. Wines are aged 
in 5 hl barrels, about half new French oak. Importer:  
Vino et Spiritus, Des Plaines, IL

Musella 2008 Amarone della Valpolicella Classico ($55) 
93  The 2008 Amarone shows aromas and flavors of 
cherry pie, dark chocolate, and dried tobacco. It is lush 
and full-bodied with intensely concentrated flavors and 
superb balance with fine, slightly gritty tannins.   Musella 
2006 Riserva Amarone della Valpolicella Classico ($80) 94  
This 2006 Riserva is still a young wine showing fresh and 
dried dark red cherry and raisined fruit with light herbal 
notes. Very richly flavored and beautifully balanced with 
rich French oak, notes of chocolate, sweet dark caramel, 
finishing with very firm, fine tannins.  Aged 4 years in 
French oak tonneau and botti. 16.5% alc.

Nicolis.  Angelo Nicolis started this winery in 1951. 
Today, his sons Giuseppe, Giancarlo and Massimo fol-
low the traditions established by their father.  Giuseppe 
is the winemaker, crafting wines from 20 ha of Valpo-
licella Classico vines. The Nicolis crus come from the 
Seccal and Ambrosan microzones. The Nicolis Ama-
rones are traditionally styled with prominent earth and 
dried fruit. We find the 2007 wines to be more elegant 
than older vintages. The Ambrosan is aged 30 months 
in half Slavonian oak botti and half in barriques (30% 
new). Importers: Grappoli Imports Ltd, Baltimore MD; 
Vignaioli Selection, New York NY

Nicolis 2007 Amarone della Valpolicella Classico ($63) 91  
The Nicolis 2007 Amarone boasts a marriage of raisined 
fruit with brown cooking spices and a hint of smoked 
meat. It’s nicely composed with firm, chalky tannins but 
is already drinking well. A blend of 65% Corvina, 20% 
Rondinella, 5% Molinara, and 10% Croatina dried at 
least 90 days before pressing.   Nicolis 2000 Ambrosan 
Amarone della Valpolicella Classico ($110) 91+ Opaque 
garnet in color, showing dark red plum and prune, rich 
earthy loam, and well toasted oak. While a bit light on 
the mid-palate, it has excellent richness and finesse along 
with good persistence on a chalky dry finish.  Nicolis 
2007 Ambrosan Amarone della Valpolicella Classico ($89) 
92  The 2007 Ambrosan is very different from the 2005 
vintage. It’s fine and focused, offering notes of earth and 
herbs but with prominent dried red plum notes, quite el-
egant.  Nicolis 2005 Ambrosan Amarone della Valpolicel-

la Classico ($89) 91 The 2005 Ambrosan is a traditionally 
styled Amarone revealing cracked black pepper, balsamic, 
dried mushrooms, and dark fruit. It’s a big wine, especially 
broad on the mid-palate, with a prominent dried fruit char-
acter. It’s quite impenetrable at this stage of its evolution. 
 

Novaia.  Brothers Giampaolo and Cesare Vaona found-
ed this Marano Valley winery in 1973. They farm 7 ha 
of  high altitude, south-southeast facing vineyards and 
use both Slavonian and French oak. The Le Balze cru is 
300 meters high in Novaia di Marano with marl, clay 
and limestone soils. After 10 days cold maceration, 
grapes are fermented at low temperatures in stainless 
steel tanks for 40-50 days.  The Novaia Amarones are 
superb examples of the traditional style. The single vine-
yard Le Balze is only produced in exceptional vintages.  
Importer: North Berkeley Wine Co., Berkeley CA

Novaia 2009 Corte Vaona Amarone della Valpolicella 
Classico ($44) 92+ The Corte Vaona is a beautifully crafted 
wine. It offers floral scents of violet, smoke and earth and 
complex, layered flavors of rich dark red fruit, warm spic-
es, and charred oak.  It has a silky texture and a persistent 
finish. We also tasted a recently bottled 2010 Amarone 
which appears consistent in quality with the 2009.   No-
vaia 2007 Le Balze Amarone della Valpolicella Classico 
($90) 93  Dark ruby red. Le Balze offers a rich perfume of 
smoke, earth, and mushroom extract that is also picked up 
on the thickly textured palate with the addition of tobacco, 
forest floor and tangy dark red cherries. A superb example 
of the traditional style of Amarone. 
 
Pieropan 2009 Vigna Garzon Amarone della Vapolicella 
($79) 90 Best known for its superb Soaves, Pieropan also 
produces this delicious Amarone. It shows a lovely purity 
of red plum and raspberry fruit with a sweet vanilla oak 
overlay that needs more time to blend together. Especially 
easy drinking for an Amarone and a good introduction for 
novices. 16% alc.  Importer: Empson USA Inc, Alexandria, 
VA
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Giuseppe 
Quintar-
elli.  Guiseppe 
Quintarelli 
passed away 
in 2012. 
A third-
generation 
winemaker 

with 12 hectares of vertical vineyards, he waved his 
magic wand over one of Italy’s most traditional wines 
and turned it into a luxury icon. Today, his bottles fetch 
as much as $400 each.  The Quintarelli winery is 
known for its meticulous detail in both the vineyard and 
winery; up to 12 passes are made through the vineyard 
at harvest time. Today, Quintarelli’s wife, Franca, and 
family manage the estate, 240 meters above Negrar. 
Quintarelli is the ultimate traditionalist, aging Amarones 
for 6+ years; the Riserva is aged for over 10 years in 
Slavonian botti. His Amarones, like the 2004 vintage 
reported here, are terroir-driven. Importer: Kermit Lynch, 
Berkeley CA

Quintarelli 2004 Amarone della Valpolicella Classico 
($350) 93 This 2004 Amarone, which spent 8 years 
in tonneaux, is surprisingly elegant, revealing complex 
aromas of black cherry, caramel, leather and forest floor. 
The richly flavored palate has excellent depth and bal-
ance with good acidity and flavors of dried black cherry, 
tobacco, and mocha with a bright fresh cherry note on the 
finish. 17% alc 
 
Remo Farina 2010 Amarone della Vapolicella ($50) 90
This 2010 Amarone is modern in style with fresh dark red 
plum and cherry, Indian spice and notes of leather, tar with 
an overlay of spicy oak. It has good freshness and length 
but lacks the extract of the very best Amarones. Importer: 
Banville and Jones Wine Merchants, New York 

Santa Sofia.  Located in Pedemonte, north of Verona.  
The Amarone is aged 3 years in small Slavonian oak 
casks. Santa Sofia is most famous for its Gloè Riserva, 
which is aged in both Slavonian and Allier oak barrels. 
Importer: Vinvino Wine Co., New York NY

Santa Sofia 2010 Antichello Amarone della Valpolicella 
Classico ($65) 91 Recently bottled, the Antichello Amarone 
offers an enticing, earthy bouquet with notes of underbrush 
and toasted oak. It’s full and somewhat fleshy on a com-
plex palate with firm tannins and good persistence. 
 
Serego Alighieri 2006 Vaio Armaron Amarone della 
Valpolicella Classico ($90) 92+ The 2006 Vaio Amaron 
is supple and refined with a delicate palate feel. Shows 
notes of forest floor, dried dark red fruit, pepper spice and 
an unusual floral note. Finishes with huge extract and dry 
tannins, requiring more time in bottle to show its best. Ma-
tured in cherry wook casks. 15.5% alc.  Importer: Kobrand 
Corp, Purchase NY

Speri.   The Speri family has been making Valpolicella 
wine for over 100 years, and the 5th generation of the 
family is now in charge. They have 66 ha of densely 
planted, organically farmed vines in several sites within 
the Classico area, including the crus La Roverina, 
Sant’Urbano and La Roggia.  Speri is one of Amarone’s 
experimental producers, doing clonal research and 
developing their own training system, the pergolleta 
aperta. In making Amarone, Speri vinifies each vari-
ety and each cru separately. Importer: Empson USA, 
Alexandria VA

Speri 1995 Vigneto Monte Sant’Urbano Amarone della 
Valpolicella Classico 92  Dark ruby. The 1995 Speri 
Amarone is ripe, soft and mouth filling and offers complex 
flavors of dark plum, spicy dried herbs, and underbrush. 
It’s both lush and complex.  Aged in 500 L Allier oak for 
40 months. Speri 2008 Amarone della Valpolicella Clas-
sico ($75) 90  The 2008 Amarone is soft and lush on the 
attack, offering scents and flavors of dark loam, dusty 
herbs, plum and sweet prune. It’s also quite dry on the mid-
palate, finishing a bit short.   Speri 2009 Vigneto Monte 
Sant’Urbano Amarone della Valpolicella Classico ($80) 93  
Beautiful ruby/garnet color lures one into the glass where 
we find an expansive array of cherry notes—fresh and 
ripe black cherry, dried red, and chocolate covered, plus 
a hint of sweet floral notes that meet up on the palate with 
licorice, plum, and faint hints of baking spice. Although a 
warm vintage, this 2009 manages to retain acidity that 
contributes to the balance of dried and fresh fruit.  Well-
structured and elegant all around.

Stefano Accordini  This historic 
Valpolicella winery was established 
in 1900, and it’s still run by the Ac-
cordini family with enologist Daniele 
Accordini making the wines.  They 
have 4 ha of vines in Bessole and 
another 6 ha in the hills of Fumane.  
Importer: Omniwines, Flushing NY

Stefano Accordini 2009 Acinatico Amarone della Valpoli-
cella Classico ($70) 92  The 2009 Acinatico is the kind of 
wine Amarone lovers love--soft and lush and showing big, 
jammy plum fruit married to savory notes of roasted meat 
and soy, plus mocha.  Complex, balanced, and delicious.  

Tedeschi. This winery was founded by Nicolò Tedeschi 
in 1824; the 5th generation of the family now manages 
the winery and its 48 ha of vineyards, with 15 ha in 
the Classico zone’s San Pietro in Cariano. They do not 
destem for Amarone.  Importer: Dreyfus, Ashby & Co, 
New York NY

Tedeschi 2008 Amarone della Valpolicella ($54) 92  Semi-
opaque, dark ruby. This is a heady, intense wine, richly 
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textured and revealing a scintillating balance of sweetness 
and acidity. It shows notes of smoke, underbrush, loam, 
and spicy dark fruit. A big wine that fills the mouth, it finish-
es with soft, round tannins.  Tedeschi 2009 Amarone della 
Vapolicella ($60) 92+  The 2009 Tedeschi Amarone is rich, 
complex, and stylish showing extracted flavors of jammy 
dark cherries, charred mesquite, and balsamic. It’s power-
ful, firmly tannic, and brooding in character. Wonderful 
Amarone that fits in the middle of the traditional-modern 
spectrum.  Tedeschi 2007 Capitel Monte Olmi Amarone 
della Valpolicella ($102) 93  Opaque ruby. This single 
vineyard Amarone is super-concentrated, both aromatically 
and flavorwise. Smoke, loam, dark spices and dark fruit 
show on the nose and on the soft, layered palate, finishing 
with a pleasant touch of dry bitterness. Very interesting 
and complex, the kind of wine that calls for conversation. 
Tedeschi 1998 Capitel Monte Olmi Amarone della Valpo-
licella Classico 95 This is an exceptionally delicious Ama-
rone to drink right now. It offers a complex array of scents 
and flavors ranging from violet flowers to black cherry, 
exotic spices and Christmas cake. It’s lush, ripe, bold and 
especially mouth filling.  Tedeschi 2008 Capitel Monte Olmi 
Amarone della Valpolicella Classico ($100) 94 Opaque 
ruby red. The Capitel Monte Olmi offers alluring, powerful 
scents of cracked pepper, graphite, liquid smoke and black 
fruit compote. The palate is packed with a strong sense 
of dark loam, cedar and blackberry concentrate. Incred-
ibly dense and rich with big tannins that will take time to 
resolve.16% alc. 
 

Tenuta Sant’Antonio. The four Castagnedi brothers 
planted their first vines in 1991 and produced their first 
wines in 1995. They now have 50 ha of vines in the 
hills of Mezzane di Sotto.  The Campo de Gigli bottling 
is fermented 60-70 days and matured in 500 L French 
oak tonneaux. The Riserva is fermented 20+ days in 
barrel and aged in new French oak barriques. Import-
er: Dalla Terra Winery Direct, Napa CA

Tenuta Sant’Antonio 2007 Campo dei Gigli Amarone della 
Valpolicella Classico ($70) 95  The 2007 Campo dei Gigli 
is a brawny, full-throated Amarone that still manages to 
offer a velvet smooth, lush mouth feel. It offers exceptional 
depth and richness of dark red cherry, mocha, cola, and 
licorice, all seamlessly integrated with fine oak.  Tenuta 
Sant’ Antonio 1999 Campo dei Gigli Amarone della Val-
policella Classico 94  Aromatically flamboyant, the 1999 
Campo dei Gigli is ripe, rich and beautifully delineated. 
It’s surprisingly fresh for its age, revealing dark red fruit, 
resin, and espresso flavors. Still has a firm structure and 
long finish. Tenuta Sant’Antonio 2010 Selezione Antonio 
Castegnedi Amarone della Valpolicella Classico ($45) 93+  
This 2010 shows brilliant ruby notes with an attractive 
purple hue. Shows dried plums, chocolate covered raisins, 
slate and hints of licorice and vanilla on the nose leading 
to blackberry, spice, loam and more vanilla on the palate. 
Fermented in open-top barrels this wine exhibits moder-
ate fine grained tannins and a refreshing dose of acidity. 
Decidedly rich and modern in style with a slight nod to 
tradition showing up in the dried fruit.   
 

Tenuta Santa Maria alla Pieve   The Bertani family has 
owned this estate located in the commune of Colognola 
ai Colli in the Val d’Illasi since 1845. The current own-
er, Gaetano Bertani, has rehabilitated the vineyards 
and introduced high density plantings. Franco Bernabei 
is the consulting winemaker.  The Amarone is aged 48 
months in a combination of Italian tonneaux and French 
barriques. Importer: Grapes on the Go, Forest Hills NY

Tenuta Santa Maria alla Pieve 2007 Amarone della Valpo-
licella ($90) 92 Semi-opaque, dark ruby. This a complex, 
exotically flavored Amarone showing dark spices, loam, 
smoke and dark red fruit aromas that carry over to a soft, 
layered palate with additional mushroom, earth, and dried 
fruit notes.  A beautifully structured wine with fine tannins. 
A blend of 75% Corvina, 10% Rondinella, and 15% Cor-
vinone.    Tenuta Santa Maria alla Pieve 2008 Amarone 
della Vapolicella ($90) 92+  Opaque. Elegant and complex 
bouquet of licorice, ripe red cherry, coconut, and spice 
box. The wine shows flavors of dense black fruit, charred 
oak, and minerals with notes of cherry skin and violets on 
a youthful, extracted palate, finishing with firm round tan-
nins. This is a wine for the ages. 
 

Tezza  The Tezza family—cousins Paolo, Giuseppe, 
and Vanio—makes wine in Valpantena, very close to 
Verona, where they have 25 ha of vineyards. The wine-
maker is Vanio Tezza. Importer: Haw River Wineman, 
Burlington NC

Tezza 2005 Brolo Delle Giare Riserva Amarone della 
Valpolicella Valpantena ($90) 90+  The Brolo Delle Giare 
Riserva is one of the few riservas we tasted from Valpan-
tena.  It’s hugely extracted and spends 4 years in new 
French barriques (20% new), resulting in an internationally 
styled, powerhouse that’s impenetrable right now and will 
require at least two years more of cellaring.  Tezza 2010 
Corte Majoli Amarone della Vapolicella ($45) 90 While 
very young,  this modern style Amarone offers good drink-
ing at a moderate price. The palate is especially full and 
creamy smooth with densely packed earthy dark red fruit, 
finishing with very good persistence. 

Tinazzi  Gian Andrea Tinazzi founded this family-run 
winery in 1968. Today the winery sources fruit from 
the 12 ha Tenuta Valleselle near Bardolino and the 60 
ha Feudo Santa Croce vineyard in Apulia. Giuseppe 
Gallo is the winemaker. Importer: Opera Wine Imports, 
Pennsauken NJ

Tinazzi 2010 Cà de’ Rochi La Bastia Amarone della Va-
policella 90 This 2010 Amarone reveals perfumed French 
oak with mostly dark fruit. It’s soft on the attack and shows 
notes of savory herbs, blackberry, and sweet vanilla 
toasted oak on the palate. Partially aged in American oak. 
Accessible early on. 
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Tommasi.   The Tommasi fam-
ily began growing grapes in 
1902. Their Amarone grapes 
are grown on 95 ha of ter-
raced hillside sites on the 
prestigious hills La Groletta, 
Conca d’Oro, and Ca’Florian 
in Sant’Amborgio commune. 
Their Amarone receives 4+ 
years of aging in used, Slavo-
nian oak, but the Ca’ Florian 
Amarone also sees some new 

oak. Unlike many producers, Tommasi still includes Mo-
linara in the blend for acidity and minerality and also 
includes Oseleta. Importer: Vintus Wines, Pleasantville 
NY

Tomassi 1997 Amarone della Valpolicella Classico 92  The 
1997 Tommasi Amarone remains firmly structured with 
good acidity. It has youthful aromas and densely packed 
flavors of dried red fruit with cedar and leather nuances.  
Aged three years in 35hl Slavonian botti.  Tomassi 2009 
Amarone della Valpolicella Classico ($80) 93  The 2009 
vintage is the quintessential Amarone, revealing perfumed 
dark red fruit, roasted meat and a hint of leather on the 
nose. Firmly structured with an elegant, fresh feel, bright 
acidity, and layers of fruit, tobacco spice, and forest floor, 
finishing with sweet extract. A gorgeous wine.   Tomassi 
2007 Ca Florian Riserva Amarone della Valpolicella Clas-
sico ($136) 92  The 2007 Ca’ Florian Riserva is pure and 
elegant, showing earth, toasted oak and jammy red fruit 
on the nose and a complex melange of fruits, herbs, and 
forest floor flavors. Very flavorful and savory with a bright 
fruit accent and a long finish. 15.5% alc. 

Tommaso Bussola.  Tommaso Bussola farms 7 ha of 
Classico zone vines and crafts some of the most im-
pressive, modern-style Amarones with his first bottling 
taking place in 1983. At first he started making wine in 
the traditionalist mode, but today he matures his Ama-
rone in different barrel sizes and woods—oak, cherry, 
chestnut, acacia, including new French oak barriques.   
Importer: Rare Wine Co. Napa, CA

Tommaso Bussola 2008 Amarone della Valpolicella Clas-
sico ($65) 94 Opaque garnet red. Rich, complex nose of 
dried black cherry, plums, underbrush and loam. Concen-
trated and layered flavors with rich complexity revealing 
black cherries, licorice, bramble, soy and forest floor. A 
superb, bold and intense wine that should get even better 
with time. 
 

Venturini.  Located in San Floriano, Venturini was 
founded in 1963 with 10 ha of vineyards. Massimino 
Venturini says he is a traditional winemaker and does 
extensive aging in all Slavonian oak botti.  Vinity Wine 
Co. Emeryville, CA

 

Venturini 2009 Amarone della Valpolicella Classico ($48) 
91  With an earthy, red fruited nose, this 2009 Amarone 
shows good depth of dark red cherry with tobacco and 
cocoa accents. It’s fresh with firm tannins. A blend of 70% 
Corvina, 25% Rondinella, and 5% Molinara.   Venturini 
2005 Campomasua Amarone della Valpolicella Classico 
($55) 91  Semi-opaque ruby red. After a quite earthy, 
underbrush nose, the Campomasua offers a sweet, lush 
attack followed by big bold flavors of black cherry fruit, 
nicely integrated toasted oak, and sweet dried fruit. The 
finish is unusually long, revealing raisined fruit. 16.5% 
alc.  Venturini 2001 Amarone della Valpolicella Classico  
94 With its muted dusty earth nose and lovely red fruit, 
firm structure, and lasting extract on the finish, the 2001 
Venturini Amarone is focused, refined and delightful to 
drink right now. An excellent example of how Amarone 
can evolve into silky elegance. Matured two years in 5 hl 
tonneaux, 50% new. 16% alc.
 

Zenato.  Founded in 1960 by Sergio Zenato, his 
children Alberto and Nadia have managed the estate 
since his death in 2008.  While it started as a nego-
ciant winery, it now has its own vineyards for Amarone 
in Sant’Ambrogio.  Alberto is in charge of winemaking, 
while Nadia handles the PR and marketing. The Ama-
rones are mostly aged in Slavonian casks. Importer: 
Winebow, Montvale, NJ 

Zenato 2003 Riserva Sergio Zenato Amarone della 
Valpolicella Classico 92  While 2003 was a hot vintage, 
Amarone was less affected than other wines. This one is a 
lovely, medium weight combination of dried and fresh fruit 
with sweet oak spice and balsamic notes. Richly flavored 
and with surprisingly good acidity for the vintage.  Zenato 
2009 Amarone della Valpolicella Classico ($60) 93+  The 
2009 Amarone is an exquisite wine revealing intensity 
and complexity in both aroma and flavor. The bouquet has 
a dusty earth note, while the palate shows concentrated 
dark cherry, dried plum, black chocolate, and tobacco 
leaf. It’s thick and delicious, firmly structured, and very very 
long. Zenato 2006 Riserva Sergio Zenato Amarone della 
Valpolicella Classico ($80) 94  Zenato’s traditionally styled 
2006 Riserva is rich and powerful with the structure and 
depth to evolve another decade at least. It reveals unctu-
ous layers of inky dark fruit, smoked meat, black licorice, 
dried tobacco leaf, and mocha, finishing with great length 
and chalky tannins. Patience in the wine cellar will be 
rewarded with this wine. 

Zonin 2010 Amarone della Vapolicella ($50) 88 The Zonin 
Amarone is on the lighter side but clean and fresh tasting. 
It reveals red fruit and earthy spice with a toasted oak 
covering. Matured in Slavonian oak botti. A blend of 60% 
Corvina, 35% Rondinella, and 5% Molinara.  Alc 14.5%. 
Importer: Zonin USA Inc. 
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Zyme. Founded by Celestino Gaspari in 2003 this 
estate is located in San Pietro in Cariano.  Gaspari 
previously worked with Giuseppe Quintarelli for 11 
years.  He farms 27 ha of 30+ year -old vines planted 
in clay and limestone soils. The cru La Mattonara has 
50 year old vines. Importer:  Banville & Jones Wine 
Merchants, New York NY

Zyme 2006 Amarone della Vapolicella Classico ($150) 92 
Dark ruby. The 2006 Amarone reveals alluring scents of 
cherry, mesquite smoke, and spice. It’s densely flavored 
with prominent dried fruit notes and still firm tannins on a 
very long and flavorful finish. Alc 15.5%.
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Annexes

Annex 1:  Vintages 2000-2013--Weather & Vintage Assessment  

 Year Weather The Wines

 2013 A wet spring, followed by a warm summer and  Available beginning 2017.  A winemaker’s vintage:
  rain during harvest and appassimento, resulting  a difficult growing season in which some winemakers
  in later than normal pressing. do the right things and have success, but many do not.
    
 2012 Relatively high temperatures in summer with little  Available beginning 2016.  Too early to tell what the
  or no rain.  Early September rains helped but also  finished wines will be like.
  caused sporadic picking and crop levels were 
  20% less than usual. 
 
 2011 A temperate summer was followed by heat in  Available beginning 2015.  Prediction is for an
  August & September.  excellent vintage.

 2010 A very hot summer was followed by cool, damp  Very good vintage despite the weather.  Less ripe and
  conditions in August and during appassimento.   lower sugar than normal with higher than normal 
   acidity. Wines have elegance and finesse. 

 2009 Wet winter, 2nd hottest summer on record. Very good vintage, but lower acidity levels suggest 
   early drinking. Producers reduced grapes for Amarone
    in response to worldwide fiscal crisis.  

 2008 A relatively cool and wet spring led to more even  Good to very good, but a somewhat difficult vintage.
  weather in July and August, but hail and rain  Wines not as powerful as in some other vintages, but
  followed, making it a tricky vintage.  some producers made flavorful, elegant wines.  
 
 2007 Early bud break; intense heat in July and August  Excellent vintage.
  and a very early harvest. 
 
 2006 A late cool spring was followed by a warm  Excellent vintage with good concentration, high alcohol
  summer with August rains and dry harvest. and the ability to age well.

 2005 Another hot vintage. Good vintage but not stellar with somewhat lower acid 
   levels on average. 

 2004 Moderate summer temperatures were followed  Excellent vintage.
  by low humidity in the autumn.  

 2003 Hottest vintage on record. Vineyards on the flats  The wines are better than expected, albeit with jammy
  suffered heat stress. fruit, low acidity, and short aging potential. Look for 
   top producers who own old vineyards and/or hillside 
   plantings who produced the best Amarones

 2002 Lots of rain throughout the growing season Below average vintage. Many producers chose to not 
   make Amarone.

 2001 Spring rains, followed by a dry summer with  Excellent vintage, and wines are ready to drink.
  rain at just the right time before harvest. 
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Annex 2:  Cooperatives in Valpolicella

Since their creation in the 20th century, cooperatives have accounted for a high percentage of Valpolicella’s production. As 
worldwide demand for Amarone has surged, cooperatives have rapidly expanded their production and today account for 
almost half the total produced. While each cooperative/cantina has a premium label, most Amarone is sold under private 
labels and sometimes at surprisingly low prices.

 
  Amarone Vineyard Premium Bottles of
 Cooperative Locations Amarone Labels Amarone Produced

 Cantina Sociale di Soave Valpolicella Rocca Svevva 4.0 million

 Cantina Sociale Negrar Valpolicella Classico Domini Veniti 1.0 million

 Cantina Sociale della Valpantena Valpantena Torre del Falesco 0.1 million

 Cantina di Monteforte d’Alpone Valpolicella Clivus, Re Teodorico NA

 Cantina Sociale di San Pietro in Cariano Valpolicella Classico NA NA

 Cantina Castelnuovo del Garda Valpolicella Rubens NA
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