
AMARONE 

DELLA VALPOLICELLA 

DOCG / 2013 

 

LABYRINTH – LIMITED EDITION 

BY GIORGIA FINCATO 

 

 
The limited and numbered 7,000 bottle edition of Amarone 

Famiglia Pasqua was designed by Giorgia FincatoGiorgia FincatoGiorgia FincatoGiorgia Fincato, young and 

eclectic Veneto artist, genius in understanding the essence of 

the simplest things and of the universal in particular. Pasqua 

acknowledged, in her talent, her vision and her way of 

representing reality, a strong affinity with its own history. An 

exquisite label that wraps the bottle in a continuous line across 

multiple perspective planes. Through a special serigraphic 

process, the design becomes material and is transfigured into a 

labyrinth. 

 

GEOGRAPHIC AREA 

Vineyards located at Mizzole, northeastern part of Valpolicella. 

  

SOIL  

Calcareous, flaky debris and prevalently pebbly soil. 

  

GRAPES 

Corvina, Corvinone, Rondinella, Negrara   
 

WINEMAKING  
This Amarone is obtained from the best bunches harvested by 
hand and left to raisin in wooden crates for about 3 months. 
After raisining, the grapes increase in sugar extracts by 25-30%. 
the dried grapes are pressed and left to ferment for 25-30 days. 
Then, the product is pressed and racked in steel tanks where 
malolactic fermentation takes place. Afterwards the wine is 
placed in small oak barrels where it ages for 18-20 months, 
before bottling. Ageing in bottle for 4  months. 
  

STYLE 
This is our Amarone par excellence: a wine of great class, 
appreciated by  enthusiasts  for  its  majestic  style and 
complexity. A deep red in colour, it has an expansive bouquet, 
with fresh, positive scents  of  fruits,  such as blackberries and 
cherries. On the palate it displays spicy tones that remind one of 
chocolate and freshly-roasted coffee, as well as sweetish  
vanilla-like notes from its long maturation in wood. It is warm 
and well– balanced, with gentle tannins and a long finish. 
  

 

FOOD PAIRING 
Excellent with grilled red meat, powerful game stews and aged, 
rich cheeses. To be served at 18° -20° c. 
  
 

SIZE  0,75 l.   ALCOHOL 15% vol. 
 

AWARDS 

"Gambero Rosso 2018" - 3 bicchieri 
“International Wine Challenge 2017” – Silver medal 
"Robert Parker - April 2017" - 91 Points 
“Vini Buoni d’Italia 2018” – 4 stelle 
“I Vini di Veronelli 2018”- 90/100 punti  


