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Primofiore IGT Veneto Rosso 2020

Giuseppe Quintarelli

Type Red wine
— —
Origin Italien, Veneto
Producer Quintarelli Verona
Classification IGT
Expansion 12 months in Slovenian oak barrels
Contents 75 cl
Vintage 2020
Enjoyment up to 9 years
phase
Serving 16-18°C
temperature
Alcohol 14 %
content
Grape Cabernet Franc, Cabernet Sauvignon, Corvina
Rm-«.o?-.o-w, varieties Veronese, Corvinone
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ltabome Qeoqug ]:.'-'m- =0
imbolbin obs da Comments

"Primo fiore" is a red wine made from equal parts of Cabernet Franc, Cabernet
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- Sauvignon, Corvina and Corvinone grapes from the vineyards of the Valpolicella hills
in the province of Verona in Veneto. This wine is made from grapes dried for about a
50t 2 AL .- month, vinified and aged for at least a year in large Slavonian oak barrels before

focking anbiils /Contmios swlsiin being bottled. It presents itself to the eye with an impenetrable ruby red colour with

light garnet reflections. The nose shows great complexity of fruity and floral aromas
of cherries, raspberries, blackberries and violets, accompanied by gentle spicy notes.
The palate is firm and well structured, with persistent fruity flavours and complex,
elegant tannins. It finishes with a pleasantly spicy and savoury aftertaste. "

Pairing

An excellent accompaniment for flavorful dishes, such as B. Appetizers with meat
sauce or main courses with grilled or grilled red meat.
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Tasting notes

It presents itself to the eye with an impenetrable ruby red color with light garnet
reflections. The nose shows great complexity of fruity and floral aromas of cherries,
raspberries, blackberries and violets, accompanied by gentle notes of spices. On the
palate it is firm and well structured, with lingering fruity flavors and complex, elegant
tannins. It ends with a pleasantly savory and spicy finish.
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