LA DAMA



ﬂ& ) Z .,éa/ ﬁm OUR PROPERTY TODAY TNCLUDES 16 HECTARES DF LAND, 10 HECTARES
OF WHICH ARE VINEYARDS LOCATED IN TWO PARTS OF VALPOLTCELLA
CLASSTCA: NEGRAR AND SANT AMBROGIO DT VALPOLICELLA.

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 AN PECULTARTTY THAT IS TYPICAL OF US .
OENOLOGY, TOGETHER WITH MY WIFE MIRIAM, T START [D (v>
MY OWN ADVENTURE:

LADAMA.

MY NAME IS GABRIELE AND MY STORY
BEGINS WITH THE LAND, WITH THE LOVE T
HAVE FOR VINEYARDS AND FOR WINE
MAKING IN GENERAL. MY ADVENTURE
BEGAN WITH THE STUDTES TN THE HHDAND
THE DEGREE IN AGRICULTURE AWARDED FROM
THE UNTVERSTTY OF PADDVA, A PATH RICH
OF EMOTIONS AND SATISFACTION.

OUR PASSTON FOR THE TERRTTORY LED US TO MAKING
MORE AND MORE NATURAL CHOTCES. WE LOVE
EVERYTHING THAT SURROUNDS US AND WE WANT 10
PRESERVE TT FOR THE FUTURE AND FOR OUR CHILDREN.
THIS TS WHY, A FEW YEARS AGO, WE DECLDED TO START
USING ORGANTC METHODS.

TODAY QUR WINES GIVE US GREAT SATISFACTIONS. THE

QUR CELLAR TS LOCATED TN NEGRAR, AN IDEAL POSTTION WHERE THE RECOGNTTIONS THAT THEY ARE OBTAINING AR
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 TN 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, ANDWNH NWHU 14§ MANDD RMINAHONW FOR VINIFICATION AND REFINEMENT OF GREAT WINES, LTKE OUR AUTHENTLC AND RICH STOR YDF SSTON...

CHALLENGED OURSELVES TN THIS WORLD AS PRODUCER PRECTOUS AMARONE. ...OUR OWN STORY!

GREAT SUPFUKWNIAM ERO, MY FATH -IN-L M,WHOWAS
THE FIRST T0 BELLEVE TN DUR PROTECT, TOGETHER WLTH OUR
WHOLE FAMLLY, AL OW D US TO MAKE THIS DREAM COME TRUE



AMARONE B10 VALPOLICELLA B10 VIGNETO CA” BEST B10

FEATURES: TH MOST AUTHENTLC WIN OF VALPOLTCELLA, WHERE NO PROCESS BETWEEN THE GRAPES AND
THE WINE GETS TN THE WAY. T ADHUDRINKINS PRING OF THE YEAR THAT FOLLOWS THE HARVEST
AND IT P ERFEU ¥ SULTS THE € KYDAYM AL THIS WINE WAS URNNHANK § 10 OUR STEADY RESEARCH
FOR QUALLTY: THE TYPTCAL CHERRY TASTE AND THE UNMISTAKABLE BLACK PEPPER NOTES EXPRESS
ELEGANCE AND PLEASANTNESS.

FEATURES: THLS 1S THE DRY RED WINE MADE FROM DRLED GRAPE THATMAD EVALPOLTCELLA WORTH REMEMBERING
FOR, A CONCENTRATE OF AROMAS AND FLAVOURS. OUR SPECTAL INTER WION 0f AMAKON £ COMES ONLY FROM
GRAPES HARVESTED TN VINEYARDS THAT ARE MORE THAN 30 YEARS 0 D\NH LEGANCE, GREAT POWER AND
LONGEVITY ARE THE MOST IMPORTANT FEATURES.

FEATURES: THE VINEYARD 1S LOCATED TN THE CENTRE OF THE NEGRAR VALLEY WHERE THE SOTL, MAINLY COMPOSED BY
CLAY, PRESENTS A HIGH CONCENTRATION OF LIMESTONE DEPOSTTS. THLS FEATURE GIVES THE CORVINA HIGH
COMPLEXTTY OF AROMAS AND PERFUMES. THIS ALSO LETS US OBTAIN A WINE WITH IMPORTANT STRUCTURE,
PERSTSTENCY AND LONGEVITY.

GRAPES: CORVINA /0%, CORVINONE 10%, RONDINELLA 1]%, MOLINARA 3% GRAPES: CORVINA 15%, RONDINELLA 5%

GRAPES: CORVINA §0%, CORVINONE 10%, RONDINELLA 25%, MOLINARA 5%

WINE MAKING AND AGELNG: ONLY THE LOOSE BUNCHES WITH THE BEST EXPOSURE T0 THE SUNLLGHT ARE SELECTED
AND LACED IN m BOXES, AND THEN DRIED FOR 100 DAYS INNATUKA FRULT-DRYING RDOMS. IH RESSTNG WINE MAKING AND AGELNG: THE HARVEST OF OUR INDIGENOUS GRAPES 5 DONEBY HAND ONLY, WINE MAKING AND AGETNG: LN SEPTEMBER THE LDOSE BUNCHES FROMIH ECA" BEST VINEYARD ARE LAID IN LITTLE
RAPPENS TN CONCRETE VATS AND THE FERMENTATLON 15 VERY | ONG'FKOMBO mmA THE WIN A6ED Cnieh il STARTING FROM THE NDO F SEFTEMBER TO THE FLRST HALF OF OCTOBER. THE PRESSED GRAPES FERMENT BONES. THESE GRAPES ARE DRLED IN OUR DRYING ROOM FOR 30 DAYS, THEN PRESSED AND FERMENTED. THE OTHER

IN IGOAK ARRELS FOR 36 MONTHS. EVENTUALLY, THE WINE 1§ LEFT T0 AGE IN BOTTLES FOR AT LE TO i TN CONCRETE VATS FOR ABOUT L0 DAYS; THE WINE MAKING 0( EDURES ARE VERY DELICATE, IN ORDER GRAPES FROM THE VINEYARD ARE PICKED AND PRESSED IMMEDIATEL Y,ANDFORIHISSE[ONDGROUPOFGRAFES ThE
YEAR BEFORE SALE 10 PRESERVE THE DEL HA(YUHHHKUWNW §. THE WINE TS AGED FOR / MONTHS AND THEN T 6ETS FERMENTATION STARTS TMMEDIATELY. AT THE END OF THE FERMENTATIONS, WE GET TWO WINES, WHICH ARE AGED

IN THEBDTTLE. EPARATELY TN DAK BARRELS FOR 18 MONTHS. AFTER THE AGEING, THE TWO WINES ARE BLENDED, CREATING A

§
BALANCE BETWEEN THE GREAT STRUCTURE DERTVED FROM THE DRLED BUNCHES AND THE VERY VIVID FRAGRANCE
OBTAINED FROM THE FRESH GRAPES. THE FINAL WINE AGES TN THE BOTTLE FOR AT LEAST OTHER 6 MONTHS.

SERVING TEMPERATURE: 11 - J0°(
SERVING TEMPERATURE: 1 - 13°(

*
*****

* * ****»r
K oot SERVING TEMPERATURE: 11 - 20°C
17810 00 17810 009
AGRICOLTURA TTALTA RE(I 0 TO BIO AGKl[ONUOKA ITALIA AGKI(ISLBTIUOKEUHAUA
VALPOLTCELLA B10
fwaR[s:mswmwouwm,mnmmus THE T ADMONOF MAKING WINE” TN W,
VALPOLTCELLA. A SWEET WINE WLTH UNTQUE AND SPECLAL FEATURES, LOVED BY BOTH M mn H MM/&
WOMEN AN(\A 0 CONCENTRATED AND DENSE THAT 11 s\msw THE HEART OF WHOFVER TRIES 11 FEATURES: \H EMOST LOVED WINE, APPRECTATED EVEN BY CASUAL DRINKERS FOR TT5 PLEASING
QUALLTIES. AN EXCELLENT AND AMAZING WINE FOR LTS INTENSE AND CLEAR FRULT FLAVOUR, NEGRAR DT VALPOLTCELLA Febuges of the ViNesoRds:
GRAPES: CORVINA 15%, CORVINONE 10%, RONDINELLA 5% THAT IS A WA\ THERE T0 SURPRTSE YOU. k5 307 497 N5 10° 55" #5.97 £ 61000 m2; THE VINEVARDS THAT WE FIND HERE ARE AL
h LUOM ABOVE THE SEA LEVEL: CRARACTERLZED BY A SOTL RICH LN CLAY PLACED ON
WINE MAKING AND AGELNG: 0VER THE YEARS WE RAVE SELECTED PARTS OF OUR VINEYARDS WHER GRAPES: CORVINA 50%, CORVINONE 20%, RONDINELLA 25%, MOLINARA 5% [N THLS AREA THERE ARE OUR RLSTORLC VINEYARDS, ALLUVIAL DEBRIS. THE TRATNING SYSTEM 1S HERE THE | Erzﬁ\
GRAPES (AN R EA[HHIGH SUGAR [M( mmow VELS, WA u MH\\AINNGAN AO DINA SOME OVER 40 YEARS 0LD: AMONG THESE RONS YOU CANyyorcar FeRGOLA VERONESE. WITH A VINE DENSITY 07 T \\/
ACIDITY. UN SEGRAPES ARE HARVESTED AND PUT TO DRY TO PRODUCE DUPR[I()\O THE IN(] WINE MAKINGANDAG[ING THE GRAPES ARE PTCKED DURTNG THE FIRST TEN DAYS OF QCTOBER AND BREATHHHHRADNIONANDHISTORYOFNEGRAKDI 3500 LANTS P RH (ML MANY \/IN £ AE OVER 40 = X
PROCESS LA U \1 THE BEGTNNTNG OF FEBRUARY; THEN, THE GRAPES ARE PRES DANDO A AR DELLCATELY D.DJRNHH i SHEVM Nww WE AIMIU PRESERVE THE KEY FEATURES OF THE VALPOLICELLA, WHI[HHA LIWAYS BEEN LINKED T0 T O A T 051 L A T / \/
0F § UGAR”‘ NS INT OA[OHD MI\HASOMF MN\A\IOM\ ou EMPEM\U wommo GRAPES, T WAG ANCE AND ELEGANCE. AT THE END OF FEBRUARY, WE MTX THE WINE WITH THE MARCS VITLCULTURE. THLS 1S WHERE OUR CEL A“S LOCATED- IN GRAPESRI[HfN POHI’H[NU[SANDOF SUPERTON : /
PRESERVE 1T SWEETNESS. 11 AGES PARTL EWOODEN BARKELS AND PARTLY TN CONCRETE VATS mm 0F AMARDNE ANDR(IO\O\R PASSO TECANIQUE) FOR ABD U\[WDA’S"\HIS’E[HW‘EGI\’ES THE CENTRE OHH[VAL Y,INADKYANDVENHLAT[D QUALTTY: THSEARE THE GEARES THAT VIE DRY T0 /
FOR ABOUT wg EM L\NDINBOUH D?RMO\J\H. : CHARACTER, SOFTNESS AND COMPLEXTTY TO THE WINE. THE AGETNG OCCURS TN WOODEN BARRELS FOR PLACE, WHERE THE DRYING PROCESS OF OUR GRAPES TAKES PRODUCE AMARDNE AND RECIOTO
= = ALMOST 2 YEARS AND TN BOTTLES FOR AT LEAST 6 MONTHS BEFORE BEING § oo. PLACE NATURALLY. THESE VINEYARDS EXTEND OVER AN '
SERVING TEMPERATURE: 14 - 11°( uw.%m ARAO ABOUT b HECTARES, AND 11 15 HERE THAT WE
o SERVING TEMPERATURE: 13° ( WALK WITH OUR GUESTS DURING THE GUIDED TOUES.




VIGNETO COLOMBARINO B10

T~

FEATURES: THE BREEZE THAT BLOWS FROM THE ADTGE VALLEY AND THE MONTE BALDO, THE TEMPERATURE VAKIAHONS B\

BETWEEN DAY AND NLGHT AND THE SUNLTGHT REFLECTED BY lAK GARDA CREATE & UNTQUE MICROCLIMATE WHERE T \ VUL AFERDACH 10 VLTICULTURE INYDLVES THE USE OF ONLY PRODUCTS OF NATURAL DLLGIN, AND SINCE
SPTCY CHARACTER OF THE CORVINA FINDS TTS MAXTMUM EXPRESSTON. THE LIMESTONE SOTL OF THE KT SONWHI[H THE 2015 HARVEST, TH[VINEW § AND THE CELLAR ARE CERTLFIED TO PRODUCE URGAN“ WINES. W
THE COLOMBARIND VINEYARD STANDS GIVES THIS wwmm LEGANCE ANDD TH. ONLY PROCESS TNDIGENOUS GRAPES, ALL COLLECTED BY HAND TN OUR VINEYARDS LOCATED IN

VALPOLTCELLA CLASSTCA. QuR \/IN YARD ARE SPLLTIN TWO DIFFERENT PLOTS, LOCATED IN TWO
DIFFERENT MUNTCIPALLTIES OF VALPOLTCELLA CLASSTCA: THE VINEYARDS CA” BEST, TN NEGRAR DI
VALPOLTCELLA, AND THE VINEYARDS COLOMBARINO IN SANT AMBROGLO DT VALPOLTCELLA.

GRAPES: CORVINA 15%, RONDINELLA 5%

WINE MAKING AND AGEING: AT THE END OF SEPTEMBER, THE BEST BUNCHES FROM THE COLOMBARINO VINEYARD ARE
PLCKED AND TAKEN TO THE CELLAR, WHERE THEY ARE SOFTLY PRESSED AND FERMENTED. DURING THE FERMENTATLON,

h ALL OUR ATTENTIONS ARE FOCUSED ON THE MAXIMUM EXTRACTLON OF THE MOST DELTCATE AND FRESH PERFUME S

T 1 THEY WLLL GLVE THE WINE 115 TYFLCAL LNTENSLTY. THE WINE AGES FOR L) MONTHS LN 816 BARRELS, T0 UNDERLT
THE RED FRUTTS AND BLACK PEFPER NOTES. AFTER BEING BOTILED, WE WINE RESTS FOR ANDTHER YEAR T0 ENHANCE ns
- FINE AND RARE STRUCTUE.

,**/H“ SERVING TEMPERATURE: 11°(C THE ART OF DRYING GRAPES HAS ALWAYS BEEN A TRADLTION OF OUR LANDS. LT 1S THANKS T0 THE ATR THAT BLOWS FROM THE NORTH,
Ak THAT WE CONCENTRATE w SUGAKSANDAROMAH(SUBSIAN(ESINSIDHH[B ERRTES. FROM THESE BUNCHES WE WILL GET THE WINES
T 0y THAT HAVE MADE VALPOLTCELLA GREAT: AMARONE AND RECTOTO.
AGRICOLTURA TTALTA
THE DRYING PROCESS LASTS UNTIL FEBRUARY OF THE YEAR FOLLOWING THE RARVEST AND OCCURS ONLY THANKS 10 THE ALK CURRENTS
. THAT COME DOWN FROM THE LESSTNTA MOUNTAINS.
Dot _
S
SANT’AMBROGLO DT VALPOLLCELLA GREAT CONCENTRATION OF THE AROMAS =
15° 327207 N; 10° 49 414" £39000 M2; THESE VINEYARDS COVER § HECTARES OF LAND, =
3500 ABOVE THE SEA LEVEL; SURROUNDED BY FURTHER § ECTARES OF WOODS, ALSO 3 Entor onn wonld
THE MICROCLLMATE FOUND TN THE COLOMBARIN OWNED BY DUR WINERY. AMONGTH PLANTS,

VINEYARD TS UNTQUE TN LTS KIND: THE VINES ARE ANIMALS AND MANY SMALL INSE [TSTHRIV QURDOOR TS ALWAYS OPEN FOR THOSE WHO WANT TO DISCOVER OUR PASSTON, OUR PLACES AND TAKE PART TO A WONDERFUL EYPERTENCE.

SUBTECT 10 STGNTFICANT TEMPERATURE VARTATIONS HELPING US TO KEEP THE FLORA AND FAUNA THAT MAKE

AND ARE ALWAYS VENTLLATED BY THE BREEZE THAT UP THE ENTIRE ECOSYSTEM OF THIS LAND IN BALANCE. SEING, KNOWING, DISCOVERING, AND TASTING OUR WINES TS PART OF AN EMOHONM JOURNEY THAT LEAVES AN INDELTBLE
BLOWS FROM THE VAL D" ADIGE AND THE MONT BA 00 _ - AMAKOME MEMORY OF WHO WE ARE AND OF THE TERRTTORY THAT SURROUNDS US, FOR THIS REASON WE OFFER DIFFERENT TASTING EXPERTENCES
THE VINEYARD 15 ALSO LOCATED ON THE WESTE e— ] = BOTH TN THE CELLAR AND TN DUR VINEYARDS. WINE TASTINGS TN THE CELLAR, AIKING WLTH [0 D(UT AND TYPLCAL [H ESESO OUR
SLOPES OF THE WESTERNMOST HILL OF THE VA (HLA Feotures of the \/iNuﬁ(mds: = TERRTTORY, DIRECTLY PRODUCED BY FARMS OR ARTISANS OF TASTE, WALKS THROUGH THE VINEYARDS, PLCNTCS, AND MANY EVENTS:
E ASSI[A LT THEREFORE SUFFERS THE POSNIV[ < THESE ARE THE DIFFERENT OFFERS THAT WE LLKE TO SKARE WITH ALL THE FANS OF THIS WORLD: THE WOK D OF WINE.
THE ENTIRE PLOT HAS A WESTE TH
£ SUNL I(JHTR LECTED BY LAKE

CALCAREOUS AND RICH TN (m TH vm
(’”DA A“H FACTORS ENSURE THAT THE CORVINA-y0vyie us TG THE GUYOT STSTE MWNHAD sm

GROWN HERE EXPRESSES LTSELF TO LTS FULL POTENTIAL: 0F 5000 PLANTS PER HECTARE.
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THE VIBRANT RESHNESS OF LTS PERFUMES AND THE
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LA DAMA

NEON COMUNICAZIONE

VIAG. QUINTARELLL, 39 | SAN'VITO DI NEGRAR | 37024 | VERONA, TTALY | T 045 6000728 | F 085 6011442 | INFO@LADAMAVINT.IT | WWW.LADAMAVINL.IT



