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Valpolicella Classico Superiore “Le Sassine”

Dry Red

50% Corvina, 20% Rondinella, 20% Corvinone, 10% others (old local
varieties).

Picked up by hand in trays directly in the vineyard and light
appassimento (2/3 weeks).

In October, in red, after destemming. Fermentation in stainless steel for
about 10-15 days with indigenous yeasts. The wine is aged in barrels of
Slavonian oak for 50HI for 24/36 months.

14/14,5°

Black cherry, Christmas spice, Leather, Moist tobacco, Honey, Cedar
and barbecue smoke all define the bouquet.

It is long and smooth, with a soft, velvety finish.

It needs some air to open up.

Meat and Wild Game
18°C - 20°C

Grapes selected in 3.5 hectares of vineyards of several years of planting
South
Red and brown clay, on Eocene limestone

Simple trellis

4200

5.5 - 6.0 grams/liter

Az. Agr. Le Ragose - Localita “Le Ragose” - 37024 Arbizzano di Negrar (VR)

Tel: 045 7513241 - Fax: 045 7513171

Sito web: www.leragose.com - Email: leragose@leragose.com



