
Cantina I Molini

VALPOLICELLA

Grapes: Rondinella, Corvina, Molinara

Harvest time: beginning of October

Colour: rich ruby red

Bouquet: full but delicate

Flavour: dry and fresh.

Serve: at 15-18°C

Vinification: it is left to ferment slowly with 
the marc for about 10 days.
An excellent wine to accompany full flavoured 
first courses or meat dishes.

Alcohol content: 12% vol.
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