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Maternigo

This wine is made from red grape varieties grown on the
Moraine Hills in the heart of Valpolicella. This wine is made
in a traditional Veronese manner: drying of the grapes.

Appellation:
Grapes:

Soil:
Vineyard:

Maturation:
Bottling:
Alcohol:

Sugars:

18 Total acidity:
| Dry Extract:
MATERNIGO

VALPOLICELLA
CUPERIORE
NESEE ORIGIN

TEDESCHI

Reviews

VINTAGE 2021

James Suckling - 92
Wine Spectator - 90

The effect is partial dehydration: the grapes, placed

in crates for about one month, lose about 8-10 % of their
weight. This water loss naturally enriches the sugar
contents of the grapes, their dry extract, and the color
of the wine.

Valpolicella DOC Superiore

Corvina 40%, Corvinone 40%,
Rondinella 20%

White and yellow marl of moraine origin
15 years (average)
End September - Mid October

Destem and pressing.
Alcoholic fermentation and maceration
20 days at 20-23°C

12-24 months (Slavonian Oak)
6 months bottle ageing

14,5%

0,8 g/l

6,5 g/l

339/l

VINTAGE 2020

James Suckling - 92
Vinous - 92



Reviews

VINTAGE 2021

VINTAGE 2020

James Suckling - 92

Aromas of thyme, dried flowers, red fruit, subtle ground coffee and pepper.
The palate is medium- to full-bodied with silky tannins and a very lovely,
seductive and balanced core of fruit. A really enjoyable red. Drink now.

Wine Spectator - 90

A sanguine red, with iron, game and smoke notes on the nose that transi-
tion to underscore the palate’s bright red currant and cherry fruit flavors.
This is medium-bodied and fresh, with a plush quality as well as a touch
of tension imparted by the chalky tannins. Corvina, Corvinone and Rondi-
nella. Drink now through 2031. 1,150 cases made, 60 cases imported.

James Suckling - 92

Aromas of dried fruit and nuts follow through to a medium-bodied pal-
ate with a tight bead of bright fruit and fine, lightly drying tannins. Very
direct and focused with a good forward drive of acidity. Give this another
while for the tannins to dissolve further. Try from mid-2024.

Vinous - 92



