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CODICE EAN 13 bt.  0,75 L: BT 8050148521075 / BOX x 6 BT 8050148521082

Thanks to traditions handed down from generation to generation combined with the research of innovative production techniques, in 2015 we 

created the Appassionante® line in order to celebrate the Anniversary of 150 years of our family in the vine-growing. 

The wines of the line Appassionante® found inspiration from the battles fought in our territory.

The goal is to celebrate the bond with the territory, so how the heroes have fought for their homeland, we fight every day to keep alive the 

traditions handed down from generation to generation. 

One of these wines is “1944 MONTE COMUN”, Amarone della Valpolicella DOCG 15,5%vol,
created in memory of the Battle of Monte Comun that took place on 17 September 1944 (in the municipality of Grezzana, the area where 
Amarone wine is produced). This battle is one of the most important battles of the Veronese Resistance. Amarone is a wine rich in history. 
It is produced in limited quantities with grapes from the  Valpolicella area, carefully selected, dried and vinified according to ancient 
Tradition. The flavour is very strong; intense and elegant on the nose, with aromas of blackberries and a slight spiciness from the 
oak barrels.

TYPE: Amarone Della Valpolicella Denominazione di Origine Controllata e Garantita.
GRAPE VARIETY: Corvina, Corvinone e Rondinella.
AREA OF PRODUCTION: Province of Verona.
SOIL TYPE: Rich in texture, mainly calcareous.
CHARACTERISTICS: Dark red colour. Intense and elegant nose with aromas of ripe cherries and blueberries with a slight 
spiciness due to refinement in oak barrels. Very firm on the palate, soft tannins in good balance with nice acidity and hints 
of pulpy fruits.
FOOD PAIRINGS: It's ideal with braised meat, game and mature cheeses.
It can also be enjoyed at the end of the meal or like a “meditation wine”.
SERVING TEMPERATURE: 18°C
ALCOHOL CONTENT: 15,5%vol
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