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Amarone della Valpolicella DOCG 

Corvina 30%, Corvinone 45%,  
Rondinella 20%, Oseleta 5%

Marl, rich in skeleton

20 years (average)

Mid-end September

100 days with a control of humidity

Soft pressing. 
Alcoholic fermentation for 40–60 
days at 15°C (59°F)

30–36 months (Slavonian Oak)

6 months bottle ageing

16,5%

3,5 g/l

6,8 g/l

38 g/l

This wine is made from grapes harvested in various  
vineyards located on hills in the Valpolicella area (Mezzane 
and Tregnago hills). 

Amarone Ansari is a blend of three different barrels,  
each one is the result of a careful selection by ANtonietta, 
SAbrina and RIccardo, who have collaborated in synergy  
in the cellar to create an Amarone of great personality, 
faithful to the Tedeschi style, which is handed down  
in the family for generations.

Appellation: 

Grapes:

Soil:

Vineyard:

Harvest:

Drying process:

Vinification:

Maturation:

Bottling:

Alcohol:

Sugars:

Total acidity:

Dry Extract:

VINTAGE 2019
James Suckling – 95
Vinous – 95
Wine Spectator – 92
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VINTAGE 2019 James Suckling – 95
The name is an acronym reflecting the names of the three siblings.  
Fine, pure fruit of the density and amplitude that one expects from  
Amarone. Yet the wine is impressively fresh, marked by a gorgeous skein 
of acidity that keeps it light on its feet while towing good, sappy length.  
A paradox of power and balletic detail, almost suggestive of a warm vintage  
Pinot such are the redder fruit allusions. Dangerously drinkable.  
An excellent, somewhat modern interpretation of Amarone.  
Drinkable now, but best from 2025.

Vinous – 95

Wine Spectator – 92
A medium- to full-bodied red, with a fragrant waft of eucalyptus and  
tobacco leaf elements accenting the core of soft cherry, steeped raspberry  
and singed orange peel notes. This wine’s bright, focused flavors  
are integrated with fine, chalky tannins and tangy acidity. Corvinone,  
Corvina, Rondinella and Oseleta. Drink now through 2034.  
560 cases made, 60 cases imported.


