






PERSEO

DESCRIPTION 

Perseo is the fruit of an idea developed over time with the desire to obtain great structure combined with an elegant

aroma. It is produced with Merlot and Cabernet Sauvignon grapes that, after the harvesting, undergo a 4 week drying

period in a fruit storage structure. After an 18 day fermentation, the wine is decanted in tonneaux oak barrels. Then it is

bottled and left to age before it is available for our customers. It has a deep ruby red colour, with an intense bouquet of

ageing aromas such as roasting along with red fruit aromas, typical of cherry and raspberry spirit. It is a full bodied wine,

with rich fruity sensations that confirm the notes of  the aroma,  and with a particular persistent flavour.  Perseo is

recommended  with  red  meats  and  matured  cheeses,  but  it  is  also  particularly  good  on  its  own.  Serve  at  room

temperature, (16°-18°C), in big balloon glasses, uncorking the bottle some time before serving.

VINES

This wine is made from a selection of Merlot and Cabernet Sauvignon grapes,

vinified after a drying period

VINE TRAINING SYSTEM

Double Guyot with 3.500 vines per hectare. Production of 8.000 Kg. per hectare.

HARVEST

First week of October, by hand, laying the grapes in small boxes of 4 kg.

VINIFICATION

Grapes are pressed and left on the skins for fermentation, for 16-18 days.

The process temperature is 26°C.

AGEING

At the end of the fermentation the wine is aged in oak barrels for 18 months. It

refines in the bottle for at least 6 months.

Alcohol content: 14,50% Vol.

Acidity level: 5,50 g/l

pH: 3,6

Extract: 35,00 g/l

Bottle sizes: ml. 750, 1500, 3000
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valpolicella
valpolicella classico doc

Varietal: 45% Corvina, 35% Corvinone, 15% Rondinella, 5% Molinara.

Vinification: The selected grapes are harvested and immediately 
pressed at the end of September.
They under go fermentation and maceration for about 10-15 days at a 
controlled temperature and subsequently the wine is left to improve in 
steel tanks. 

Colour, Bouquet, Taste: It is a very young and very fresh wine.
The eye can go through its light ruby color and on the nose there are 
notes of sour red fruit, immediate taste of currants and pomegranate, 
followed by that of cherries, pleasant the delicate hints of spices.
It is a light, balanced, fragrant and elegant wine.

Gastronomical advice: Its harmonious bouquet, its freshness 
and flavor make this wine the perfect companion for pasta dishes, 
appetizers and sliced cured meat.
Perfect at the beginning of your meal, from aperitif to first dish.

Service temperature: 12 - 16° 
Bottle:  l. 0,75

Alcohol grade: 12 - 12,5% 
Acidity: g/l 5,3 

Reducing sugars: g/l 1,3
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VALPOLICELLA 
DENOMINAZIONE DI ORIGINE CONTROLLATA 

CLASSICO 
 

 

Production area  

The Valpolicella classica region. Vineyards planted on 

whitish, calcareous soils in the countryside near San Pietro in 

Cariano. 
 

Grape varieties 
Corvina and Corvinone (70%), Rondinella (30%). 
 

Yield 

100 kg of grapes roughly yield 70 litres of wine. 
 

Wine analysis  

Alcohol 12.5% vol. 

Total acidity 5.5-6‰. 

Dry extract 26-28‰. 
 

Ageing 

3 months in stainless steel tanks. 
 

Refining 

About 3 months in the bottle. 
 

Sensory impressions 

A clean ruby hue with brilliant undertones, an intense aroma of 

red flowers, cherry, raspberry, red currant, and base notes of 

spicy cinnamon and coffee: a bouquet of extraordinary 

harmony, elegance and richness. The palate has a rich 

mouthfeel, the tannins, very vibrant and with a good grip, give 

it a fine structure; the correct levels of acidity and alcohol 

contribute to creating a perfectly balanced and most enjoyable 

wine.  
 

Serving temperature 
12-14° C.  
 

Recommended food pairings 

Valpolicella pairs with a great variety of dishes, depending on 

its age. When young, it is the perfect wine for the more 

traditional cured meat cuts of Veneto, such as soppressa, as 

well as risotto, in particular that made with chicken livers. At a 

riper age, served in wide-brimmed glasses, it honours braised 

meat and liver Veneziana. A delightful marriage is that with 

stewed stockfish or baccalà and Lake Garda pike in sauce. 
 

Longevity 

3 to 4 years. 
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ARLÈO 
 

INDICAZIONE GEOGRAFICA TIPICA 

ROSSO VERONA 

 

Production area  

Vineyards planted on the slopes of the stony, loamy hills 

surrounding the towns of Negrar, Fumane, San Pietro in 

Cariano and Marano di Valpolicella. 
 

Grape varieties 

Corvina and Corvinone (85%) dried for about 60 days before 

pressing, Cabernet Sauvignon and Merlot (15%). 
 

Yield 

100 kg of grapes yield 50-55 litres of wine. 
 

Wine analysis  

Alcohol 14% vol. 

Total acidity 5.5-6‰. 

Dry extract 30‰. 
 

Ageing 

24 months in 20-hL and 30-hL Slavonian oak barrels, then a 

further 18 months in 225-litre French oak barrels. A minimum 

of 12 months of bottle ageing. 
 

Sensory impressions 

A deep, brilliant ruby red colour with lively garnet hues. It has 

an austere nose, a complex but perfectly harmonious bouquet 

of clear, intense aromas: dried flowers, walnuts and dried figs, 

forest floor, humus and mushroom juices, hints of iron and 

graphite, finishing with a fruity note of raspberry and wild 

strawberry. Extremely well balanced on the palate, it has a 

great structure, supported by smooth, ripe but vibrant tannins, 

and a delightfully fresh citrus note, leading on to more 

aristocratic hints of bitter cocoa and cinchona roots. A lovely, 

long and refreshing finish.  
 

Serving temperature 

16-18° C. 
 

Recommended food pairings 

Arlèo honours some of the heartiest dishes of our local cuisine, 

such as fresh pasta with hare or boar sauce, risotto with 

tastasàl (a mixture of freshly minced pork, beef and veal, 

generously seasoned with freshly ground black pepper), and 

the more rustic “polenta e osei”. It is also excellent with the 

more renowned Châteaubriand steak, goose confit and beef 

Stroganoff. Ripe cheeses such as Monte Veronese Vecchio, 

Asiago Stagionato and 24-month old Grana Padano are also 

highly recommended. 
 

Longevity 

If well stored, it continues to evolve for a long period of time. 
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VALPOLICELLA SUPERIORE 
LA BANDINA

Azienda Agricola Tenuta Sant'Antonio di Massimo, Armando, Tiziano e Paolo  
Via Monti Garbi, Loc. San Briccio, Mezzane Di Sotto - (VR) Italy  /  T 0039 045 7650383  /  F 045 6171098  /  p.iva 02926650231  /  info@tenutasantantonio.it  /  www.tenutasantantonio.it

PRODUCTION AREA
Municipality of Mezzane - Monti Garbi District (Verona).

TYPE OF SOIL
White with dominant skeletal limestone, with a silty-sand fraction.

VINEYARD ALTITUDE
300 m a.s.l.

GRAPES
Corvina 70% - Rondinella 20% - Croatina 5% - Oseleta 5%.

AGES OF VINES
25 years.

TRAINING SYSTEM
Guyot.

VINE DENSITY
6,500 vines/ha.

YIELD
70 q ha.

VINIFICATION
Harvest: by hand in crates in October. Pressing: soft, with pneumo-press. Fermentation: alcoholic at a 
controlled temperature with selected biological yeasts. Malolactic fermentation: natural and alcoholic at 
22/23 degrees, every 10 days. Bâtonnage: every 15 days until bottling. Stabilization: natural tartaric.

AGEING
24 years in new 500 litre casks of French oak

QUANTITY PRODUCED
30,000 bottles approx.

ORGANOLEPTIC EXAMINATION
Colour: deep ruby red with purple nuances. Aroma: fruity, intense with hints of cherry, red fruit, liquorice, 
tobacco and cedar wood. Flavour: soft and warm, a firmly structured wine, balanced and persistent.

ALCOHOL
14,50% Vol.

ACIDITY
5,8 g/l.

RESIDUAL SUGAR
4,5 g/l.

PAIRING
Pasta entrées with elaborate sauces, grilled red meats, braised roasts, lamb and game, well ripened non 
piquant cheeses.

SERVING TEMPERATURE
16 °C - 18 °C.

AGEING POTENTIAL
10 - 15 years.



VALPOLICELLA RIPASSO 
MONTI GARBI

Azienda Agricola Tenuta Sant'Antonio di Massimo, Armando, Tiziano e Paolo  
Via Monti Garbi, Loc. San Briccio, Mezzane Di Sotto - (VR) Italy  /  T 0039 045 7650383  /  F 045 6171098  /  p.iva 02926650231  /  info@tenutasantantonio.it  /  www.tenutasantantonio.it

PRODUCTION AREA
Municipality of Mezzane di Sotto - Monti Garbi District (Verona).

TYPE OF SOIL
Sandy, silty with a lot of white skeletal limestone.

VINEYARD ALTITUDE
300 m a.s.l.

GRAPES
Corvina and Corvinone 70% - Rondinella 20% - Croatina and Oseleta 10%.

AGES OF VINES
20 years.

TRAINING SYSTEM
Guyot

VINE DENSITY
8.000 vines per ha.

YIELD
100 q ha.

VINIFICATION
At a controlled temperature for 8 days. Harvest: by hand in crates. Pressing: soft, with pneumo-press.
Fermentation: alcoholic at temperature with selected biological yeasts, used for Amarone grapes.
Ripasso: refermentation of young Valpolicella produced in October on Amarone skins.
Malolactic fermentation: natural in 500 litre casks. Bâtonnage: once a month until October of the year 
after harvesting. Stabilization: natural cold for 10 days at -2 degrees.

AGEING
12 months in 500 litre casks, of which 30% new, 70% second use.

QUANTITY PRODUCED
200.000 bottiglie.

ORGANOLEPTIC EXAMINATION
Colour: ruby red. Aroma: red fruit and cherry. Flavour: semi-dry, soft, caressing, fresh, savoury and fairly 
tannic with a spicy aftertaste.

ALCOHOL
14% Vol.

ACIDITY
5,6 g/l.

RESIDUAL SUGAR
6 g/l.

PAIRING
Pasta entrées with meat ragout and Italian sauces, grilled, roast or stewed white meats, hard medium-ripe 
cheeses.

SERVING TEMPERATURE
14 °C - 16 °C.

AGEING POTENTIAL
10 years.
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PRODUCTION AREA
Municipalities of Illasi and Mezzane (Verona).

GRAPES:
Corvina 50%, Corvinone 20%, Rondinella 20%, Cabernet Sauvignon 10%.

AGE OF VINES:
20 - 25 years.

TRAINING SYSTEM: 
Guyot and Pergola.

VINE DENSITY
 4,000 - 8,000 vines per ha

YIELD
90 q. ha.

VINIFICATION
Harvest: by hand in crates. Pressing: soft with pneumo-press. First fermentation: from fresh grapes in 
steel at a controlled temperature with selected biological yeasts for 10 days. Second fermentation: the 
wine is fermented again in contact with dried Cabernet Sauvignon skins in steel for about 10 days. 

AGEING
1 year in 500 litre oak casks.

QUANTITY PRODUCED
20,000 bottles

ORGANOLEPTIC EXAMINATION
Colour: ruby red with purple reflections. Aroma: morello cherry, small woodland berries, candied red 
fruits with spicy notes of black pepper, liquorice, cocoa and tobacco. Flavour: soft and warm, with a 
distinct velvety feeling that envelops the whole mouth. 

ALCOHOL
14.5% Vol.

ACIDITY
5.8 g/l.

RESIDUAL SUGAR
9 g/l

PAIRING
First courses with truffles and meat sauce; grilled red meats and mature cheeses.

SERVING TEMPERATURE
14 °C - 16 °C.

AGEING POTENTIAL
6-8 years.

SCAIA 
PARADISO


