
WINE YIELD PER HECTARE
- WITH SELECTION

 
16 hl/ha

VITICULTURE
 

Certified organic

SCAJARI

Format: 0,75 l, 1,5 l
Alcohol: 16°

Total acidity: 5,8 g/l
Residual sugars: 3,0 g/l

VINIFICATION AND MATURATION
 

VINIFICATION: After the soft press, the grapes are macerated at low temperature for 3-4 days. After
the pre-fermentation and maceration the must is left to ferment with its skin for 20 days, opening the

cap and pumping over the must at least twice a day. The malolactic fermentation happens
spontaneously in the following summer.

MATURATION: The wine spends the first months in temperature-controlled steel tanks, then two years
partly in 25 hl French oak barrels and partly in Burgundy barriques “sur lies”.  At the end of the ageing

process the wine is bottled without any filtration and spends 6 additional months maturing in the
bottle before being released. 

 
 
 
 
 
 
 

ALTITUDE
 

400 to 550 meters above
sea level 

SURFACE
 

15 Ha

TRAINING SYSTEM
 

Guyot 

DENSITY
 

7.000 ceppi/ha 

SOIL
 

Calcareous with clay and
volcanic stones

EXPOSURE
 

South, south-west

AGE OF VINEYARDS 
 

20 years  

HARVEST
 

Beginning of October

ORGANOLEPTIC CHARACTERISTICS
 

COLOR: Intense, deep ruby red.
NOSE: Fine, complex and deep. Hints of red fruit, black cherry in particular, and then notes of cocoa,

licorice and tobacco, with spicy and mineral notes.
TASTE: On the palate it is dry, warm, elegant with a robust structure and good acidity. Dense, round

and intense, with a clear and persistent finish. Wine suitable for long aging.

"A MATTER OF TIME"
 

Among the flakes of stone, which identify the land of Campiano, our vines sink their roots in unique
mineral layers. A complex and seductive Amarone is born, with notes of cherry and blackberry, aged for

years while maintaining freshness and elegance intact.

GRAPE VARIETY 
 

Corvina 60% Corvinone 25%
Rondinella 10% Oseleta 5%

RISERVA AMARONE DELLA VALPOLICELLA DOCG


