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CAPURSO
AMARONE VALPOLICELLA
Denominazione di Origine Controllata 

PRODUCTION COUNTRY: ITALY

GRAPE VARIETY: Corvina, Corvinone, Rondinella, 
Molinara, Croatina
ALCOHOL: 16%

VINIFICATION
The grapes are crushed and destemmed. Cold maceration is 
carried out for approximately five days at 7–8°C. 
Fermentation takes place in stainless steel tanks at 
controlled temperature. Maceration lasts between 35 and 40 
days, with daily pump-overs and délestage. Racking is 
followed by gentle pressing. The wine then undergoes 
settling for approximately 35–40 days in stainless steel 
tanks.

AGEING: Aging takes place in Slavonian oak barrels 
ranging from 25 to 50 hectoliters for at least 36 months. The 
wine then rests in bottle for a minimum of 12 months.




