
Wine   Notes



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.

“ 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.

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.

Yesterday

The history of La Dama

Tomorrow

Years

Today
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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 flavours. Our special interpretation of Amarone comes only from 
grapes harvested in vineyards that are more than 30 years old where elegance, great power and 
longevity are the most important features.

grapes: Corvina 70%, Corvinone 10%, Rondinella 17%, Molinara 3%

wine making and ageing: only the loose bunches with the best exposure to the sunlight are selected
 and placed in little boxes, and then dried for 100 days in natural fruit-drying rooms. The pressing 
happens in concrete vats and the fermentation is very long: from 30 to 40 days. The wine is aged 
in big oak barrels for 36 months. Eventually, the wine is left to age in bottles for at least one 
year before sale. 

serving temperature: 18 - 20°c

vigneto ca’ besi  valpolicella classico superiore  |  doc  |  bio

features:  The vineyard is located in the centre of the Negrar valley where the soil, mainly composed by 
clay, presents a high concentration of limestone deposits. This feature gives the Corvina high 
complexity of aromas and perfumes. This also lets us obtain a wine with important structure, 
persistency and longevity.

grapes: Corvina 95%, Rondinella 5%

wine making and ageing:  In September the loose bunches from the Ca’ Besi vineyard are laid in little 
boxes. These grapes are dried in our drying room for 30 days, then pressed and fermented. The other 
grapes from the vineyard are picked and pressed immediately, and for this second group of grapes the 
fermentation starts immediately. At the end of the fermentations, we get two wines, which are aged 
separately in oak barrels for 18 months. After the ageing, the two wines are blended, creating a 
balance between the great structure derived from the dried bunches and the very vivid fragrance 
obtained from the fresh grapes. The final wine ages in the bottle for at least other 6 months.

serving temperature:  18 - 20°c

valpolicella classico  |  doc  |  bio 

features:  the most authentic wine of Valpolicella, where no process between the grapes and 
the wine gets in the way. It is ready to drink in Spring of the year that follows the harvest 
and it perfectly suits the everyday meal. This wine was born thanks to our steady research 
for quality: the typical cherry taste and the unmistakable black pepper notes express 
elegance and pleasantness.  

grapes: Corvina 60%, Corvinone 10%, Rondinella 25%, Molinara 5%

wine making and ageing: the harvest of our indigenous grapes is done by hand only, 
starting from the end of September to the first half of October. The pressed grapes ferment 
in concrete vats for about 10 days; the wine-making procedures are very delicate, in order 
to preserve the delicacy of the fruity notes. The wine is aged for 7 months and then it gets 
in the bottle.  

serving temperature: 15 - 18°c

Vineyards

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 stays in the heart of whoever tries it.

grapes: Corvina 85%, Corvinone 10%, Rondinella 5%

wine making and ageing:  over the years we have selected parts of our vineyards where the 
grapes can reach high sugar concentration levels, while maintaining an extraordinary 
acidity. Only these grapes are harvested and put to dry to produce our Recioto. The drying 
process lasts until the beginning of February; then, the grapes are pressed and only a part 
of sugar turns into alcohol with a slow fermentation at low temperatures, in order to 
preserve its sweetness. It ages partly in large wooden barrels and partly in concrete vats 
for about two years and in bottles for 6 months.

serving temperature:  14 - 18°c

valpolicella ripasso classico superiore  |  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: Corvina 50%, Corvinone 20%, Rondinella 25%, Molinara 5%

wine making and ageing:  the grapes are picked during the first ten days of October and 
delicately pressed. During the first fermentation, we aim to preserve the key features of the 
grapes, the fragrance and elegance. At the end of February, we mix the wine with the marcs 
of Amarone and Recioto (Ripasso technique) for about 8-10 days; this technique gives 
character, softness and complexity to the wine. The ageing occurs in wooden barrels for 
almost 2 years and in bottles for at least 6 months before being sold.

serving temperature:  18°c

Negrar di Valpolicella
45° 30’ 49” N; 10° 55’ 45.9” E ; 61000 m2; 
180m above the sea level; 
In this area there are our historic vineyards, 
some over 40 years old: among these rows you can 
breathe the tradition and history of Negrar di 
Valpolicella, which has always been linked to 
viticulture. This is where our cellar is located: in 
the centre of the valley, in a dry and ventilated 
place, where the drying process of our grapes takes 
place naturally. These vineyards extend over an 
area of about 6 hectares, and it is here that we 
walk with our guests during the guided tours.

Features of the vineyards: 
the vineyards that we find here are all 
characterized by a soil rich in clay placed on 
alluvial debris. The training system is here the 
typical Pergola Veronese, with a vine density of 
3500 plants per hectare. Many vines are over 40 
years of age, therefore they are able to give us 
grapes rich in polyphenols and of superior 
quality: these are the grapes that we dry to 
produce Amarone and Recioto.
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We care of our Lands

Our approach to viticulture involves the use of only products of natural origin, and since 
the 2015 harvest, the vineyards and the cellar are certified to produce organic wines. We 
only process indigenous grapes, all collected by hand in our vineyards located in 
Valpolicella Classica. Our vineyards are split in two different plots, located in two 
different municipalities of Valpolicella Classica: the vineyards Ca’ Besi, in Negrar di 
Valpolicella, and the vineyards Colombarino in Sant’Ambrogio di Valpolicella.

Our door is always open for those who want to discover our passion, our places and take part to a wonderful experience.

Seeing, knowing, discovering, and tasting our wines is part of an emotional journey that leaves an indelible 
memory of who we are and of the territory that surrounds us, for this reason we offer different tasting experiences 
both in the cellar and in our vineyards. Wine tastings in the cellar, pairings with cold cuts and typical cheeses of our 
territory, directly produced by farms or artisans of taste, walks through the vineyards, picnics, and many events: 
these are the different offers that we like to share with all the fans of this world: the world of wine.

Enter our world

The art of drying grapes has always been a tradition of our lands. It is thanks to the air that blows from the north, 
that we concentrate the sugars and aromatic substances inside the berries. From these bunches we will get the wines 
that have made Valpolicella great: Amarone and Recioto.

The drying process lasts until February of the year following the harvest and occurs only thanks to the air currents 
that come down from the Lessinia mountains.

The drying process

vigneto colombarino valpolicella classico superiore  |  doc  |  bio

features:  the breeze that blows from the Adige Valley and the Monte Baldo, the temperature variations 
between day and night and the sunlight reflected by Lake Garda create a unique microclimate where the 
spicy character of the Corvina finds its maximum expression. The limestone soil of the hills on which 
the Colombarino vineyard stands gives this wine a rare elegance and depth.

grapes: Corvina 95%, Rondinella 5% 

wine making and ageing:  at the end of September, the best bunches from the Colombarino vineyard are 
picked and taken to the cellar, where they are softly pressed and fermented. During the fermentation, 
all our attentions are focused on the maximum extraction of the most delicate and fresh perfumes: 
they will give the wine its typical intensity. The wine ages for 12 months in big barrels, to underline 
the red fruits and black pepper notes. After being bottled, we wine rests for another year to enhance its 
fine and rare structure.

serving temperature:  18°c

Vineyards
Sant’Ambrogio di Valpolicella
45° 32’ 20” N; 10° 49’ 48.4” E 39000 m2; 
350m above the sea level;
The microclimate found in the Colombarino 
vineyard is unique in its kind: the vines are 
subject to significant temperature variations 
and are always ventilated by the breeze that 
blows from the Val d'Adige and the Monte Baldo. 
The vineyard is also located on the western 
slopes of the westernmost hill of the Valpolicella 
Classica, it therefore suffers the positive 
influence of the sunlight reflected by Lake 
Garda. All these factors ensure that the Corvina 
grown here expresses itself to its full potential: 
the vibrant freshness of its perfumes and the 

great concentration of the aromas.
These vineyards cover 4 hectares of land, 
surrounded by further 6 hectares of woods, also 
owned by our winery. Among these plants, 
animals and many small insects thrive, 
helping us to keep the flora and fauna that make 
up the entire ecosystem of this land in balance.

Features of the vineyards: 
The entire plot has a western exposure. The soil is 
calcareous and rich in schists. The vines are 
trained using the guyot system with a density 
of 5000 plants per hectare.
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