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Wine   Notes



We love our Land

negrar and sant’ambrogio di valpolicella.
  

drying rooms, the grapes drying takes place in 
a natural way.

“ Notes, scores and 
symphonies...we live and work 

tirelessly every day to compose 
wines that tell their our story”

in order to give our wines that unmistakable character and 
peculiarity that is typical of us.

our passion for the territory led us to making 
more and more natural choices. we love 
everything that surrounds us and we want to 
preserve it for the future and for our children. 
this is why, a few years ago, we decided to start 
using organic methods.
today our wines give us great satisfactions. the 
recognitions that they are obtaining are 
something we can be proud of and an incentive 

authentic and rich story of passion…
...our own story!

studied and designed so that they could become the ideal place 
for vinification and refinement of great wines, like our 
precious amarone.

Years

Tomorrow

Cà Besi
Negrar
45° 30’ 49” n; 10° 55’ 51” e ; 61000 m2; 180 meters above sea level; 
clay on alluvial debris; pergola-type vineyards; vines density 3500 
per ha:
here we can find the origins of amarone and recioto della 
valpolicella, the vineyards take us back to the tradition and the 
history of this valley, where the wine making process has always 
been carried out. here is where we have our historical vineyards, 
that are more than 40 years old.my name is gabriele and my story 

begins with the land, with the love i 
have for vineyards and for wine 
making in general. my adventure 
began with the studies in the field and 

the university of padova, a path rich 
of emotions and satisfaction.

after some work experience in the world of wine and 
oenology, together with my wife miriam, i started 
my own adventure:

LA DAMA.

we are the first generation of wine makers in our 
family, and with enthusiasm and determination we 

great support of giampiero, my father-in-law, who 
was the first to believe in our project, together with 

come true.

The history of La Dama

the doors of our winery are always open for 
those who want to share our passion, discover 
new places and lose themselves into a 
beautiful experience.

Colombarino
Sant’Ambrogio di Valpolicella
45° 53’ 87” n; 10° 83’ 01” e 39000 m2; 350 meters above sea level; 
west exposure; calcareous-clay rich of schist;
guyot-type vineyards, vines density 5000 per ha.

Enter our World

Yesterday Today



it bio 009 
agricoltura italia

it bio 009 
agricoltura italia

it bio 009 
agricoltura italia

it bio 009 
agricoltura italia

amarone della valpolicella classico  |  docg  |  bio

features:  this is the dry red wine made from dried grapes that made valpolicella worth remembering 
for, a concentrate of aromas and flavors. our special interpretation of amarone comes only from 
grapes harvested in vineyards that are more than 20 years old, where the elegance, the great power and 
the longevity are the most essential features.

grapes, wine-making, ageing:  only the loose bunch of our corvina 70%, corvinone 10%, rondinella 
15% and molinara 5%, which are the ripest and best exposed to the sun are selected and then placed in 
boxes that can hold up to 6kg to dry for 100 days in natural fruit-drying rooms. the pressing, that 
happens both in steel and wooden vats, is carried out in january, when all the aromas are mostly 
concentrated. the fermentation is very long, from 30 to 40 days. then the wine is refined in barrels 
for 36 months. at last the wine is left to refine in bottles for at least one year before being sold.  

serving temperature:  18 - 20°c

ca’ besi valpolicella superiore classico   |  doc  |  bio

features:  a wine that originated from our experience, where the valpolicella tradition of drying 
grapes and the freshness and fragrance of grapes pressed during harvest are combined. this gives birth 
to a wine of great concentration and elegance, where the freshness suprises for its persistence and 
for the great longevity that it gives to the wine itself.

grapes, wine-making, ageing: corvina 80%, rondinella 20%. 
grape-picking is carried out in two stages. during the first one, the grapes are placed in boxes that 
can hold up to 6kg and left to dry in the drying rooms for about 30-40 days. during the second one, 
the grapes are pressed in steel vats and left to ferment for 10-15 days. refining takes place in barrels 
where the grapes rest for 24 months. in november, the dried grapes are pressed in open barriques. 
fermentation takes 15-20 days during which the marc is processed manually. once fermentation is 
completed, the barriques are closed and moved into the barrel cellar. two years later the wine is 
blended and bottled.

serving temperature:  18 - 20°c

due metà  |  rosato verona igt  |  bio

features:  this wine was born from our will to experiment and it gives us the opportu-
nity to look at valpolicella from a new point of view. white and red grapes combined 
together give life to a wine that makes you think outside the box. without added 
sulphites.

grapes, wine-making, ageing:  corvina 25% and rondinella 25%, fernanda 50%. 
towards the end of august, fernanda is put to dry while corvina and rondinella ripen. 
when the red grapes are ready, they are harvested and put in cement vats, without being 
pressed or left in carbonic maceration. white dried grapes are then added to  red grapes 
and, without any oxygen, the fermentation takes palce inside the grape. after about 10 
days, the grapes are gently pressed and the fermentation ends at low temperatures, 
without skin. it is then bottled in spring time.

serving temperature:  12 - 14°c

valpolicella classico  |  doc  |  bio 

features:  the most authentic wine of valpolicella, where no process is made between the 
grapes of the vineyards and the wine on the table. it is ready to drink already in the 
spring following the harvest and it perfectly suits the everyday table. a daily wine of 
great quality that allows us to better appreciate the taste of our own land. 

grapes, wine-making, ageing:  the native grapes of valpolicella are hand-picked only, from 
the end of september to mid-october. the pressed grapes ferment in steel vats for about 15 
days and the process is very delicate as it aims to preserve the fragrance and the fruit 
which are typical of this wine. the wine refines in steel vats for about 6 months and then 
it is bottled and left in the wine cellar for about two months before being sold.

serving temperature:  16 - 18°c

recioto della valpolicella classico  |  docg  |  bio

features:  it is the king of our wines, and it holds the tradition of “making wine” in 
valpolicella. a sweet wine with unique and special features, loved by both men and 
women. a nectar so concentrated and dense that it remains in the heart of whoever 
tastes it. 

grapes, wine-making, ageing:  corvina 85%, corvinone 10%, rondinella 5%. over the 
years we noticed parts of land where the grapes can reach  high sugar concentration 
levels, while maintaining an extraordinary acidity. these grapes are harvested and put 
to rest to produce recioto. the drying then continues until the beginning of march; 
afterwards, the grapes are pressed and only a part of sugar turns into alcohol with a 
slow fermentation at low temperatures, thus preserving the wine sweetness. it then 
refines in large wooden barrels for about one year and in bottles for 6 months.

valpolicella ripasso superiore classico  |  doc  |  bio

features: the most loved wine, appreciated even by casual drinkers for its pleasing 
qualities. an excellent and amazing wine for its intense and clear fruit flavour, that is 
always there to surprise you.
 
grapes, wine-making, ageing:  corvina 50% and corvinone 20%, rondinella 25%, molinara 
5%. grapes are collected during the first ten days of october and they are delicately pressed. 
then the first fermentation begins, which aims to preserve the fragrance and elegance of 
these grapes. at the end of february it is then left to ferment on the marcs of amarone 
(ripasso technique) for about 8-10 days; this gives it character, softness and complexity. 
refining is done in wooden barriques for almost 2 years and in bottles for at least 6 
months before being sold..

serving temperature:  18°c



my name is gabriele and my story 
begins with the land, with the love i 
have for vineyards and for wine 
making in general. my adventure 
began with the studies in the field and 
the degree in agriculture awarded from 
the university of padova, a path rich 
of emotions and satisfaction.

after some work experience in the world of wine and 
oenology, together with my wife miriam, i started 
my own adventure:

LA DAMA.

we are the first generation of wine makers in our 
family, and with enthusiasm and determination we 
challenged ourselves in this world as producers. the 
great support of giampiero, my father-in-law, who 
was the first to believe in our project, together with 
our whole family, allowed us to make this dream 
come true.

The history of La Dama

the doors of our winery are always open for 
those who want to share our passion, discover 
new places and lose themselves into a 
beautiful experience.

you will see, know, discover and taste our 
wines and will be led in an exciting path, that 
you will never forget.

Colombarino
Sant’Ambrogio di Valpolicella
45° 53’ 87” n; 10° 83’ 01” e 39000 m2; 350 meters above sea level; 
west exposure; calcareous-clay rich of schist;
guyot-type vineyards, vines density 5000 per ha.
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We love our Land
our wine making process includes only the use of products of natural origin. from 2015 
vintage, our vineyards and wine cellar are certified for the production of organic wine.
we use only native grapes, which are hand-picked in our property of 16 hectares, 10 hectares 
of which are vineyards located in two parts of valpolicella classica:
negrar and sant’ambrogio di valpolicella.
  

our cellar is located in the middle of the 
valley, in a dry and windy place where, in our 
drying rooms, the grapes drying takes place in 
a natural way.

“ Notes, scores and 
symphonies...we live and work 

tirelessly every day to compose 
wines that tell their our story”

our property today includes 16 hectares of land, 10 hectares 
of which are vineyards located in two parts of valpolicella 
classica: negrar and sant’ambrogio di valpolicella. 
pergola and spalliera-type vineyards produce excellent grapes 
in order to give our wines that unmistakable character and 
peculiarity that is typical of us.

our passion for the territory led us to making 
more and more natural choices. we love 
everything that surrounds us and we want to 
preserve it for the future and for our children. 
this is why, a few years ago, we decided to start 
using organic methods.
today our wines give us great satisfactions. the 
recognitions that they are obtaining are 
something we can be proud of and an incentive 
to improve. but, most of all, they tell the story 
of who we are and where we are from, they tell an 
authentic and rich story of passion…
...our own story!

our cellar is located in negrar, an ideal position where the 
north-south orientation allows the transition of air through 
the resting grapes during the long drying. all the spaces were 
studied and designed so that they could become the ideal place 
for vinification and refinement of great wines, like our 
precious amarone.

Years

Tomorrow

Cà Besi
Negrar
45° 30’ 49” n; 10° 55’ 51” e ; 61000 m2; 180 meters above sea level; 
clay on alluvial debris; pergola-type vineyards; vines density 3500 
per ha:
here we can find the origins of amarone and recioto della 
valpolicella, the vineyards take us back to the tradition and the 
history of this valley, where the wine making process has always 
been carried out. here is where we have our historical vineyards, 
that are more than 40 years old.

grappa di amarone della valpolicella  |  bio

this grappa is made from the marcs of corvina, corvinone, rondinella and molinara grapes, 
scrupulously selected and dried for about 90/120 days in the drying rooms of our winery.
after making amarone, the marcs are separated, placed in closed containers and immediately 
distilled.
in this way the quality, perfume and typical aroma of amarone are preserved.
distillation is carried out in small, copper, alembic stills as tradition dictates and strictly 
using the intermittent bain-marie system. once distilled, the grappa is left to rest and refine 
for a few months to enhance its elegance, softness and harmony. 

serving temperature:  10 - 12°c



Via G. Quintarelli, 39  |   San Vito di Negrar  |   37024  |   Verona, Italy  |   T  045 6000728  |   F   045 6011442  |   info@ladamavini.it  |   www.ladamavini.it

Wine   Notes


