
Classification Rosso Verona IGT. 

Origin Serego Alighieri vineyards in Gargagnago di Sant’Ambrogio di Valpolicella. Compact red sediment, 
with adequate humus cover over eocenic limestone. Excellent exposure for producing wines of great 
quality. 

70% Corvina, 14% Molinara (Serego Alighieri clone), 16% Sangiovese. Grape Varieties 

Vinification Fermentation lasts about 15 days at a temperature of 24-26°C in a process designed to make an 
attractive wine with a good bouquet. The stainless steel tanks are then closed and maceration 
continues for a further 10 days. The wine is then matured in barrels, where it undergoes malolactic 
fermentation. During the following months the wine is subject to batonnage every other day.      

Maturation 8/9 months in Slavonian oak barrels of 25 hl; 3 months in cherry wood casks of 600 l; minimum 3 
months bottle ageing. 

Aging potential 8-10 years.

2018 Vintage 

Tasting Notes 

Serving Suggestions 

Data analysis 

Although the 2017 wine-growing year was among the poorest in the last fifty years, in 2018, we 
returned to average values concerning full production years. The wine-growing year has been 
characterized by a sometimes tropical spring climate, with abundant and robust rainfall alternating 
with hot and sunny days. Temperatures in general above the seasonal average have led the shoots to 
thrive. Despite the frequent rain, total precipitation was not above the seasonal average, 
guaranteeing an extremely healthy crop and at the same time an increase in terms of quantity, up 
10% compared to 2017. Regarding the Serego Alighieri vineyards, the harvest of white varietals took 
place at the end of August, while the red varieties were picked in September/October.

Bright ruby-red. On the nose, the cherry components are accompanied by persistent hints of 
licorice. On the palate, there is a good structure deftly balanced by sufficient acidity. The fruitiness 
comes from tastes of rich, ripe cherries. Incredibly long on the finish with intriguing hints of 
resinated wood. 

A versatile wine that can be served throughout the meal. Perfect with red meats and lightly matured 
cheeses. Best served at 18°C (68° F). 

Alcohol 13.00% vol., sugars 2.00 g/l, dry extract 29.60 g/l, total acidity 5.29 g/l, pH 3.56. 
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Masi grows the Sangiovese grapes, blended here with traditional Corvina grapes, on the
estates belonging to the Counts Serego Alighieri, descendants of the poet Dante. A short
maturation in cherry-wood barrels gives a unique personality to a well-structured wine, rich
in fruitiness and spicy flavours. An elegant wine to accompany the whole meal.




