AMARONE

DELLA
POIFICET
DOCG

FAMIGLIA

dal
Centenero 1908

Amarone della Valpolicella

Since 1908 our family is committed to deliver great value wines.
Today we celebrate our history with these superpremium wines
from Veneto region.

The grapes are selected and naturally dried for about 3 months.
Fermentation in stainless steel tanks lasts for about 30 days to
achieve high concentration, then aged for 18 months.

Denomination: Amarone della Valpolicella DOCG

Alcohol: 15% by vol.

Serving temperature: 16°C

Color: Intense garnet red

Bouquet: Red fruit hints and spicy notes

Taste: Full and velvety, with cherry after taste and vanilla flavours

Serving suggestions: Game, roasted red meats and hard mature cheeses





