WINE OF THE WEEK

- Valpolicella Classico Superiore 2007 DOC Guerrieri-Rizzardi
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Pronunciation: Vahl-poh-lee-chayl-lah Soo-pay-ree-
oh-ray Goo-air-ree-air-ee-Reez-zar-dee

Region: The Veneto. The grapes for our Valpolicella
Classico DOC are grown on our estate vineyards situ-
ated in the hills of Negrar in the Valpolicella DOC
Classico area.

Grape(s): Corvina, Barbera, Merlot, Rondinella, Moli-
| nara

Vinification and Ageing: The grapes are naturally
farmed and harvested. The wine is then fermented
and aged in neutral stainless steel tanks—no oak.

Weight of the Wine: Medium Body.

Tasting Notes: The aroma has notes of red and black
cherries, spice and earth. Dry, yet round on the
palate.

Food: Good with prosciutto and other salumi. Pasta
Pomodoro, our Chicken Ravioli, Grilled Salmon and
Roasted Chicken.

Winery Profile: Guerrieri-Rizzardi was founded over
a century ago and today own a total of four wine
estates situated in four appellations or sub regions of
Veneto, Italy. The four Appellations are the DOC Clas-
sico areas of Bardolino, Valpolicella, Soave and Val-
dadige. Crafted in a clean and approachable style,
our DOC wines offer great value while representing
the unique heritage of their respective regions. The
range of wines include a dry, white Soave Classico
DOC, a dry rose Bardolino Chiaretto Classico DOC as
well as two dry unoaked reds, Bardolino Classico
DOC & Valpolicella Classico DOC.
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