Brolo Campotiorin

«Amarone winemaking enhanced with the rare Oseleta grape - a red wine that really

impresses.»
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Brolo Campofiorin

Rosso del Veronese igt
Masi

Veneto

ltaly

Red wine

2022

Corvina
Oseleta
Rondinella

Where formerly Amarone marc still warm from fermentation
was added to the young Valpolicella, today Masi blends the
young wine with whole, dried grapes to trigger the desired
secondary fermentation. This process lends the wine even
greater substance, body and structure, combined with more
intense aromas and a more complex flavour. The wine is
matured for 24 to 36 months in 600 | oak barrels (Allier,
Slovenia) and for six months in the bottle.

14 % vol.
Sulfites
Vegan

Rich cherry red. Concentrated and sweetly fruity on the nose.
Dried fruits, damson compote, cloves, dark chocolate, sour
cherries. Compact yet smooth on the palate. Supple, ripe
tannins and a well-integrated acidity give the wine structure
and character. Again plenty of ripe, dark fruit and spices,
discreet woody aromas. A wine with the juiciness and
elegance of a Valpolicella and the power and body of an
Amarone.

Meat dishes, Game dishes
1271.75C.2022.K06
Carton of 6 bottles
Natural cork

75 cl
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