LA DAMA



g ’ Z OUR PROPERTY TODAY INCLUDES 16 HECTARES OF LAND, 10 HECTARES
ﬂc W &/ ﬁm OF WHICH ARE VINEYARDS LOCATED IN TWO PARTS OF VALPOLTCELLA
CLASSTCA: NEGRAR AND SANT'AMBROGLO DT VALPOLTCELLA.
PERGOLA AND SPALLTERA-TYPE VINEYARDS PRODUCE EXCELLENT GRAPES
IN ORDER TO GIVE OUR WINES THAT UNMISTAKABLE CHARACTER AND
AFTER SOME WORK EXPERTENCE TN THE WORLD OF WINE AND PECULTARTTY THAT IS TYPICAL OF US.

OENOLOGY, TOGETHER WITH MY WIFE MIRIAM, T STARTED
MY OWN ADVENTURE:

LA DAMA.

MY NAME TS GABRIELE AND MY STORY
BEGINS WITH THE LAND, WITH THE LOVE T
KAVE FOR VINEYARDS AND FOR WINE

OUR PASSTON FOR THE TERRTTORY LED US TO MAKING
MAKING IN GENERAL. MY ADVENTURE MORE AND MORE NATURAL CHOTCES. WE LOVE
BEGAN WITH THE STUDTES TN THE FIELD AND EVERYTHING THAT SURROUNDS US AND WE WANT TO
THE DEGREE LN AGRICULTURE AWARDED FROM PRESERVE LT FOR THE FUTURE AND FOR OUR CHILDREN.

THE UNTVERSITY OF PADOVA, A PATH RICH THIS TS WHY, A FEW YEARS AGO, WE DECIDED T0 START

OF EMOTIONS AND SATISFACTION. USTNG ORGANTC METHODS.
TODAY OUR WINES GIVE US GREAT SATISFACTIONS. THE

OUR CELLAR TS LOCATED TN NEGRAR, AN TDEAL POSTTION WHERE THE RECOGNTTIONS THAT THEY ARE OBTAINING ARE
NORTH-SOUTH ORTENTATION ALLOWS THE TRANSTTION OF ATR THROUGH SOMETHING WE CAN BE PROUD OF AND AN INCENTIVE
THE RESTING GRAPES DURING THE LONG DRYING. ALL THE SPACES WERE T0 TMPROVE. BUT, MOST OF ALL, THEY TELL THE STORY

WE ARE THE FIRST GENERATION OF WINE MAKERS IN OUR STUDTED AND DESTGNED SO THAT THEY COULD BECOME THE TDEAL PLACE OF WHO WE ARE AND WHERE WE ARE FROM. THEY TELL AN

FAMILY, AND WITH ENTHUSTASM AND DETERMINATION WE FOR VINTFTCATION AND REFINEMENT OF GREAT WINES, LIKE OUR AUTHENTIC AND RTCH STORY OF PASSTON..

(HALLENGED DURSELVES TN THIS WORLD AS PRODUCERS. THE PRECIOUS AMARONE.  OUR OWN STORY!

3‘4‘ B GREAT SUPPORT OF GTAMPTERD, MY FATHER-IN-LAW, WHO

WAS THE FTRST T0 BELTEVE TN OUR PROJECT, TOGETHER WITH

OUR WHOLE FAMILY, ALLOWED US TO MAKE THIS DREAM

(OME TRUE.




AMARONE B10 VALPOLICELLA BI0 RECTOTO BI0
FEATURES: THLS TS THE DRY RED WINE MADE FROM DRIED GRAPES THAT MADE VALPOLTCELLA WORTH REMEMBERING . FEATURES: THE MOST AUTHENTLC WINE OF VALPOLTCELLA, WHERE NO PROCESS IS MADE BETWEEN THE F[ATUK[S NI THE KING OF OUR WINES, AND ITHOLDS THE TRADTTION OF “MAKING WINE™ IN
FOR, A CONCENTRATE OF AROMAS AND FLAVORS. OUR SPECTAL INTERPRETATION OF AMARONE COMES ONLY FROM GRAPES OF THE VINEYARDS AND THE WINE ON THE TABLE. TT IS READY TO DRINK ALREADY IN THE VALPOLL ASWEET WINE WNHUNIQU AND SPECTAL FEATURES, LOVED BY BOTH MEN AND
GRAPES HARVESTED TN VINEYARDS THAT ARE MORE THAN 20 YEARS OLD, WHERE THE ELEGANCE, THE GREAT POWER AND SPRING FOLLOWING THE HARVEST AND LT PERFECTLY SULTS THE EVERYDAY TABLE. A DATLY WINE OF WOMEN. A [\AR 0 CONCENTRATED AND DENSE THAT IT REMAINS IN THE HEART OF WHOEVER
THE LONGEVITY ARE THE MOST ESSENTIAL FEATURES. GREAT QUALLTY THAT ALLOWS US TO BETTER APPRECTATE THE TASTE OF OUR OWN LAND. TASTES T
f\lPOL[CI:II
GRAPES, WINE-MAKING, AGEING: DNLY THE LOOSE BUNCH DF OUR CORVINA 10%. CORVINONE 10%., RONDINELLA CLAssico GRAPES, WINE-MAKING, AGEING: THE NATIVE GRAPES OF VALPOLICELLA ARE HAND PLCKED ONLY, FROM GRAPES, WINE- MAKIN(; AGEING: CORVINA B5%, CORVINONE 10%, RONDINELLA 5%. OVER THE
15% AND MOLINARA 5%, WHICH ARE THE RIPEST AND BEST EXPOSED TO THE SUN ARE SELECTED AND THEN PLACED IN THE END OF SEPTEMBER T0 MID-DCTOBER. THE PRESSED GRAPES FERMENT IN STEEL VATS FOR ABOUT 1) YEARS WE NOTLCED PARTS OF LAND WHERE THE GRAPES CAN REACH HIGH SUGAR CONCENTRATLON
BOYES THAT CAN HOLD UP TO 6KG T0 DRY FOR 100 DAYS TN NMURMFKUN*DRYINGKUUMSATHEFRESSING,THM l ; DAYS AND THE PROCESS TS VERY DELLCATE AS TT ATMS TO PRESERVE THE fKA(]KAN[ AND THE FRUTT LEVELS, WHI MAINMINING AN XWMUFDINA ACIDTTY. THESE GRAPES ARE HARVESTED AND PUT
S BOTH TN STEEL AND WOODEN VATS, TS CARRTED OUT TN JANUARY, WHEN ALL THE AROMA ARE MOST ADANA WHTCH ARE TYPTCAL OF THIS WINE. THE WINE REFINES IN STEEL VATS FOR ABOUT & MONTHS AND THEN T0REST T DDU[ RECIOTO. THE DRYING THEN [ON\NU UNTLL THE BEGINNING OF MARCH;
CONCENTRATED THEF RM NTAHONISV RY LONG, FROM 30 TO 40 DAYS. THEN THE WINE 1S REFINED IN BAKK [ ITTS BOTTLED AND LEFT IN THE WINE CELLAR FOR ABOUT TWO MONTHS BEFORE BEING SOLD. il ERWMD GRAPES ARE PRESS DANDUN ART OF SUGAR TURNS INTO ALCOHOL WITH A
FOR 36 MONTHS. AT LAST THE WINE TS LEFT T0 REFINE IN BOTTLES FOR AT L EASIONHEARBEFOREBEINGSO 1D, SLOWFE M NWUNAHUW W MU“ *HUS fS RVING THE WINESWIETNESS. 11 THEN
SERVING TEMPERATURE: 16 - 11°( REFINES TN LARGE WOODEN BARRELS FOR ABOUT ONE YEAR AND TN BOTTLES FOR 6 MONTHS.
SERVING TEMPERATURE: 11 - 207
~
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(A" BEST B10 DUE META B10 VALPOLICELLA BI0
FEATURES: A WINE THAT ORIGINATED FROM OUR EXPERTENCE, WHERE THE VALPOLICELLA TRADTTION OF DRYING FEATURES: THLS WINE WAS BORN FROM OUR WILL TO EXPERIMENT AND IT GIVES US THE OPPORTU- FEATURES'TH EMOST LOVED WINE, APPRECIATED EVEN BY CASUAL DRINKERS FOR TS PLEASING
GRAPES AND THE FRESHNESS AND FRAGRANCE OF GRAPES PRESSED DURING HARVEST ARE COMBINED. THIS GLVES BIRTH NITY TO LOOK AT VALPOLLCELLA FROM A NEW POINT OF VIEW. WHITE AND RED GRAPES COMBINED QUA NI N EX [H \HA\JDAMA ING WINE FOR ITS INTENSE AND CLEAR FRULT FLAVOUR, THAT IS
10 A WINE OF GREAT CONCENTRATLON AND ELEGANCE, WHERE THE FRESHNESS SUPRTSES FOR 1TS PERSISTENCE AND TOGETHER GIVE LIFETO A WINE THAT MAKES YOU THINK OUTSIDE THE BOX. WITHOUT ADDED ALWAYS \USU? RISE YOU.
FOR THE GREAT LONGEVITY THAT TV GIVES TO THE WINE TTSELF SULPHITES.
GRAPES, WINE-MAKING, AGEING: (ORVINA 50% AND CORVINONE J0%, RONDINELLA 25%, MOLINARA
GRAPES, WINE-MAKING, AGEING: CORVINA £0%, RONDINELLA 20%. GRAPES, WINE-MAKING, AGEING: CORVINA 25% AND RONDINEILA 1%, FERNANDA 50%. 5%. GRAPES AR [0 ECTED DURING THE FIRST TEN DAYS OF OCTOBER AND THEY ARE DELLCATELY PRESSED.
GRAPE-PTCKING IS CARRLED OUT IN TWO STAGES. DURING THE FIRST ONE, THE GRAPES ARE PLACED IN BOXES THAT TOWARDS THE END OF AUGUST, FERNANDA TS PUT TO DRY WHILE CORVINA AND RONDINELLA RIPEN. THEN THE FIRST FERME NM\ION EGINS, WHICH ATMS TO PRESERVE THE FRAGRANCE AND ELEGANCE OF
2. CAN HOLD UP T0 6KG AND LEFT TO DRY IN THE DRYING ROOMS FOR AB BOUT 30-40 DAYS .DURINGTH SECOND ONE, WHEN THE RED GRAPES ARE READY, THEY ARE HARVESTED AND PUT IN CEMENT VATS, WITHOUT BEING TH[SEGFAFES.AHHHNDO BRUARY 1T 1§ THEN LEFT TO FERMENT ON THE MA (5 OF AMARONE
A i THE GRAPES ARE FKESS DINS L VATS AND LEFTTO FERMENT FOR 10-15 DAYS. HNIN(J TAKESF ACE IN BARRELS PRESSED OR LEFT IN CARBONTC MACERATION. WHITE DRIED GRAPES ARE THEN ADDED TO RED GRAPES (RIPASSO TECHNTQUE) OUM 10 DAYS THIS GIVES 1T (HAFA(\ R, SOFTNESS AND COMPLEXTTY.
WHERE THE GRAPES REST FOR % MONTHS. TN NOVEMBER, THE DRIED GRAPES ARE PRESSED TN OPEN BARRIQUES. AND, WITHOUT ANY OXYGEN, THE FERMENTATLON TAKES PALCE INSIDE THE GRAPE. AFTER ABOUT 10 REFINING IS DON EIN WOOD BARRIQUES FOR ALMOST 2 YEARS AND IN BOTTL ES FOR AT LEAST 6
FERMENTATLON U\K £S 15-20 DAYS DURING WHICH THE MARC TS PROCESSED MANUA LY. ONCE FERMENTATLON IS DAYS, THE GRAPES ARE GENTLY PRESSED AND THE FERMENTATION ENDS AT LOW TEMPERATURES, MONTHS BEFORE BELNG SOLD..
1A DAMA COMPLETED, THE BARRIQUES ARE CLOSED AND MOVED INTO THE BARREL CELLAR. TWO YEARS LATER THE WINE LS WITHOUT SKIN. TT IS THEN BOTTLED IN SPRING TIME.

BLENDED AND BOTTLED SERVING TEMPERATURE: 11° (

SERVING TEMPERATURE: 1) - 14°(
SERVING TEMPERATURE: 11 - 20°(




W Lowe o [oand

OUR WINE MAKING PROCESS TNCLUDES ONLY THE USE OF PRODUCTS OF NATURAL ORTGIN. FROM 2019
VINTAGE, OUR VINEYARDS AND WINE CELLAR ARE CERTIFLED FOR THE PRODUCTION OF ORGANTC WINE.
WEUSE ONLY NATLVE GRAPES, WHICH ARE HAND-PTCKED TN OUR PROPERTY OF 16 HECTARES, 10 HECTARES
OF WHICH ARE VINEYARDS LOCATED IN TWO PARTS OF VALPOLTCELLA CLASSTCA:

NEGRAR AND SANT"AMBROGLO DT VALPOLICELLA.

i Besi

Negm

G5 B0 Wt Ng 10 55) A1 ¢ 5 LI000 Mz 150 meteRs (oove s levels
clwa oN dluviod debris; peﬁ,aolil—ﬂﬁp( \uNuﬁmﬁs; ViNES dwsm? %500
peR. o

neRz We LON FiNd the ORigIN'S of UMORoNZ ONd Retioto dell
VoJpolicel, the \nNa?)&RdS HKe us ool to the HROiFoN oNd +he

90/400 »: +":}Z_‘—L'—*3) = AMAROUE

=
&

nistoryy of Hhis Valey, Winere Fne wiNe MOKiNg pRocess s awougs Colomp0RiNo
* @ been caffied owt. heRe is WheRe we e ou. histoRicl vineords, %M%‘O{mbmgio di Vodpolivello.
) o FOF QRe moke HAON SO 1420Rs ol us 5% 67 Ny 100 8% 0F ¢ 9000 MLy B50 meteRs Aoove Se level;
17810 001 West exposue; LhlfReors—tloyy Rih of sehist
AGRICOLTURA TTALTA (]RAPPA DI AMARON[ DELLA VALPO[_I(ELLA | BIO 8M0+—+Lﬁp(; \/\N{LﬁaﬂdS) VINES d{NSIJ.’L?l 5000 per no..

LA DAV

THIS GRAPPA TS MADE FROM THE MARCS OF CORVINA, CORVINONE, RONDINELLA AND MOLINARA GRAPES,
SCRUPULOUSLY SELECTED AND DRLED FOR ABOUT 90/120 DAYS TN THE DRYING ROOMS OF OUR WINERY.

AFTER MAKING AMARONE, THE MARCS ARE SEPARATED, PLACED IN CLOSED CONTAINERS AND IMMEDTATELY
DISTLLLED.

IN THS WAY THE QUALLTY, PERFUME AND TYPICAL AROMA OF AMARONE ARE PRESERVED.

DISTLLLATION TS CARRLED OUT IN SMALL, COPPER, ALEMBLC STILLS AS TRADITION DICTATES AND STRICTLY
USING THE INTERMITTENT BATN-MARTE SYSTEM. ONCE DISTLLLED, THE GRAPPA IS LEFT T0 REST AND REFINE
FOR A FEW MONTHS TO ENKANCE TS ELEGANCE, SOFTNESS AND HARMONY.

WWWM

THEDOORS OF OUR WINERY ARE ALWAYS OPEN FOR
THOSE WHO WANT T0 SHARE OUR PASSTON, DISCOVER
NEW PLACES AND LOSE THEMSELVES INTO A
BEAUTLFUL EXPERTENCE.

SERVING TEMPERATURE: 10 - 12°(

66 OUR CELLAR TS LOCATED IN THE MIDDLE OF THE
] VALLEY, IN A DRY AND WINDY PLACE WHERE, TN OUR YOU WILL SEE, KNOW, DISCOVER AND TASTE OUR
jBMUA DRYING ROOMS, THE GRAPES DRYING TAKES PLACE IN WINES AND WILL BE LED TN AN EXCTTING PATH, THAT

YOU WLLL NEVER FORGET.

=%

ANATURAL WAY.
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NEON COMUNICAZIONE

VIA G. QUINTARELLL, 37 | SAN VITO DI NEGRAR | 3702 | VERONA, [TALY | T 045 6000728 | F 085 6011442 | INFOGLADAMAVINLIT | WWW LADAMAVINL.IT



