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VENETO

 Deep ruby red in color. On the 
nose it displays aromas of almond 
and cinnamon. Dry on the pal-
ate with a very pleasant, velvety 
mouthfeel. Rich in flavors of black 
cherry, musk, spices, and wood. 
Perfect with red meat dishes, poul-
try, braised beef, and aged cheeses.

ACINUM
Valpolicella Ripasso DOP
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“Featuring a note of roasted nut, this smoky, 
tightly knit version is refined in texture 
and mouthwatering, offering yellow apple, 
 kumquat and lemon wax flavors, with a hint 
of toasted almond on the finish. Drink now 
through 2018.” 
               Alison Napjus 
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VENETO

“Black skinned fruit, pressed violet, and a whiff 
of chopped herbs lead the nose on this full-
bodied red. The bold palate offers high-toned 
flavors of ripe black cherry, black raspberry, 
mint, and a hint of fig uplifted by fresh acidity. 
Firm, velvety tannins give it a smooth texture.” 
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