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RECCHIA
For over 100 years, the Recchia family has been mastering wine
making. The family lives in the heart of Valpolicella, in the valley of
Negrar. Wine making is in their blood. Their love for the local
terroir and traditions makes their wines special.

RECIOTO DELLA VALPOLICELLA
CLASSICO D.O.C.G.
“LA GUARDIA”

Wine: Recioto della Valpolicella Classico D.O.C.
Grapes: 75% Corvina, 10% Corvinone, 10% Rondinella,
5% Oseleta, Merlot, Croatina
RECCHIA _ Region: Veneto
il & 4 Town: Negrar
Y Vineyard altitude: 900 feet
_ Vineyard exposure: South South/East
RECIOTOY, & Vines average age: 25 years old

DE&I&QQX\}LI‘&Q\I; Harvest: Hand picked. Late September beginning of October. The

Classico *S8NTE bunches of grapes are placed in plateaux to wither in drying rooms
until the grapes lose water. 40-50% of original weight
Aging: 24 months om French oak barrels
Residual sugars: 130 g/I
Nose: Clean and complex, with hints of maraschino cherries and
vanilla.
Taste: Pleasant soft and full-bodied with delicate hint of cherries
and chocolate.
Food Pairing: Almond cookies, aged cheeses and dark chocolate.

SIZE: 500 ML
BOTTLES PER CASE: 6
UPC: 00850061002631

Imported by:

R.S. LIPMAN COMPANY

Eros Spinozzi Selections




