Prosecco Spumante

Wine Type

Spumante, Extra Dry

Appellation

Prosecco D.O.C.

Grapes

Glera, blend of other grapes

Alcool (%VOL)

11% vol

Residual Sugar

14 g/l

Acidity

5.6 g/l

Available Sizes

375 - 750ml

Serve at

6-8 °C (42-48 °F)

Production
Method

Cold maceration of the grapes, primary
fermentation at a controlled temperature of 16° C
(60 °F); secondary fermentation in pressurized
tanks for one month.

Tasting Notes

Castelforte Prosecco is an Extra Dry Prosecco (14
gr/lt Residual Sugar), crispy and velvety, with
enticing perfumes of acacia blossom, pear and
Golden Delicious apple. Perfect as a chic aperitif or
to liven up any festive occasion.

Prosecco Rosé Spumante

Wine Type

Sparkling Wine, Brut, Millesimato (Vintage Dated)

Appellation

Prosecco Rosé D.O.C.

Grapes

90% Glera, 10% Pinot Nero

Alcool (%VOL)

11% vol

Residual Sugar

11 g/l

Acidity

5.6 g/l

Available Sizes

750ml

Serve at

6-8 °C (42-48 °F)

Production
Method

Cold maceration of the grapes, primary
fermentation at a controlled temperature of 16° C
(60 °F); secondary fermentation in stainless steel
pressurized tanks for two months.

Tasting Notes

Casalforte Prosecco Rosé is a fresh and creamy
sparkling wine with floral scents of rose and violet.
Fruity notes of raspberry and wild strawberry
coming from Pinot Nero, along with juicy notes of
peach and Golden Delicious apple typical of the
Glera grape on the palate. Perfect as an aperitif
and to liven up a party.

Pinot Grigio

Wine Type

White still wine

Appellation

Delle Venezie D.O.C.

Grapes

Pinot Grigio

Alcohol
(%VOL)

12,5% vol

Residual sugar

5 g/liter

Total acidity

6 g/liter

Sizes available

750ml

Serve at

8-10° C

Method of
Production

Gentle pressing of the grapes followed by a
fermentation at 18°C and fining on the lees at 8° C for
three months.

Tasting Notes

Castelforte Pinot Grigio is a full-bodied, fruity, varietal
wine with notable citrus scents of grapefruit and
pleasant herbal notes of sage. Delightfully fresh and
intense, it pairs perfectly with vegetable soups and
grilled white meats.

Chardonnay

Wine Type

White still wine

Appellation

Veneto I.G.T.

Grapes

Chardonnay

Alcohol
(%VOL)

12,5% vol

Residual sugar

5 g/liter

Total acidity

5,60 g/liter

Sizes available

750ml

Serve at

12-14° C

Method of
Production

Careful selection of grapes, brief cold maceration,
gentle pressing of the grapes followed by a
fermentation at 18°C and fining on the lees in
stainless steel and then stored partly in wood casks
for three months

Tasting Notes

Castelforte Chardonnay is a full bodied varietal
white wine, characterized by an intense perfume of
peach, pineapple and apricot with a delicate scent
of hay. Well-rounded and mineral, it pairs perfectly
with fish dishes.

Soave

Wine Type

White still wine

Appellation

Soave D.O.C.

Grapes

Garganega

Alcohol
(%VOL)

12,5% vol

Residual sugar

4 g/liter

Total acidity

5,75 g/liter

Sizes available

750ml

Serve at

8-10° C

Method of
Production

Brief cold maceration of the grapes, gentle pressing
with 18°C fermentation and fining on lees at 8° C for
three months.

Tasting Notes

Castelforte Soave is a refined wine with a delicate
perfume of white flowers and exotic fruit.
Dry, elegant and intense, with a pleasant acidity and a
mineral note on the finish, it’s ideal as an
accompaniment to fish dishes and grilled white meats.

Garganega

Wine Type

White still wine

Appellation

Veronese I.G.T.

Grapes

Garganega

Alcohol
(%VOL)

13% vol

Residual sugar

7 g/liter

Total acidity

5,75 g/liter

Sizes available

750ml

Serve at

12-14° C

Method of
Production

Careful selection of grapes with high sugar content,
brief cold maceration, gentle pressing of the grapes
followed by a fermentation at 18°C and fining on the
lees in stainless steel and then stored partly in wood
casks for three months.

Tasting Notes

Castelforte Garganega is a dry and full-bodied varietal
white wine, characaterized by an intense perfume of
almond blossom, citrus and vanilla. Fruity and richly
textured with a clean mineral finish. It pairs perfectly
with rich pasta dishes and light main courses.

Rosato

Wine Type

Rosato still wine

Appellation

Veneto I.G.T.

Grapes

Merlot, Raboso, Cabernet, other grapes from Veneto

Alcohol
(%VOL)

12% vol

Residual sugar

5 g/liter

Total acidity

5,7g/liter

Sizes available

750 ml

Serve at

8-10° C

Method of
Production

Pressing, separation of the skins from the must,
fermentation at a controlled temperature of 18 ° C and
fining on lees at 8° C for 3 months.

Tasting Notes

Castelforte Rosato is an elegant wine with a light
salmon pink colour and delicate scents of
pomegranate, rose and strawberry. Fresh, sapid and
well-balanced. Perfectly matches fish dishes.

Merlot

Wine Type

Red still wine

Appellation

Veneto I.G.T.

Grapes

Merlot, others

Alcohol
(%VOL)

13,5% vol

Residual sugar

9 g/liter

Total acidity

5,6 g/liter

Sizes available

750ml

Serve at

18-20° C

Method of
Production

A part of the grapes is dried on the vine before the
harvest begins, whereas another part is picked at
maturation and dried under controlled conditions of
temperature and humidity.
The vinification takes place with the "technological
tank" system where the grape skins and wine are
continuously mixed by carbon dioxide force in order to
extract color and tannins. The resulting wine is aged
partly in stainless steel and partly in big wooden casks
for 12 months.

Tasting Notes

Castelforte Merlot shows intense scents of red fruits
like blueberry and cherry, hints of chocolate and jam
and pleasant spicy notes of clove and vanilla. The soft
tannins of this wine are a perfect match for pasta with
rich sauces, grilled red meats and mature cheeses.

Pinot Nero

Wine Type

Red still wine

Appellation

Veneto I.G.T.

Grapes

85% Pinot Nero; 15% other grapes

Alcohol
(%VOL)

13.5% vol

Residual sugar

4 g/liter

Total acidity

5,1 g/liter

Sizes available

750ml

Serve at

16-18° C

Method of
Production

Manual harvest, cold grape maceration for 24h.
Fermentation in steel vats, racking and malolactic
fermentation. Finally aged in barriques for 6 months.

Tasting Notes

Castelforte Pinot Noir is a refined and elegant red
wine with scents of berries and juniper on the nose
and hints of vanilla and cinnamon. Its vibrancy and
excellent length on the palate make it the ideal
accompaniment to cured meats and roasted or grilled
red meats.

Corvina

Wine Type

Red still wine

Appellation

Veronese I.G.T.

Grapes

Corvina

Alcohol
(%VOL)

13,5% vol

Residual sugar

8 g/liter

Total acidity

5,6 g/liter

Sizes available

750ml

Serve at

18-20° C

Method of
Production

After a careful selection of grapes with high sugar
content, vinification takes place with the "Ganimede"
system where the grape skins and wine are
continuously mixed in order to extract color and
tannins. The resulting wine is aged partly in stainless
steel and partly in wood casks for 12 months.

Tasting Notes

Castelforte Corvina is a dry, full-bodied wine with a
deep ruby red color. It shows a scent of black cherries
and ripe blackberry with hints of vanilla and sweet
spices. A perfect match for red meats, game and
mature cheeses.

Corvina

Wine Type

Red still wine

Appellation

Veronese I.G.T.

Grapes

Corvina

Alcohol
(%VOL)

13,5% vol

Residual sugar

8 g/liter

Total acidity

5,6 g/liter

Sizes available

750ml

Serve at

18-20° C

Method of
Production

After a careful selection of grapes with high sugar
content, vinification takes place with the "Ganimede"
system where the grape skins and wine are
continuously mixed in order to extract color and
tannins. The resulting wine is aged partly in stainless
steel and partly in wood casks for 12 months.

Tasting Notes

Castelforte Corvina is a dry, full-bodied wine with a
deep ruby red color. It shows a scent of black cherries
and ripe blackberry with hints of vanilla and sweet
spices. A perfect match for red meats, game and
mature cheeses.

Valpolicella Superiore

Wine Type

Red still wine

Appellation

Valpolicella Superiore D.O.C.

Grapes

Corvina, Corvinone, Rondinella

Alcohol
(%VOL)

13% vol

Residual sugar

7 g/liter

Total acidity

5,8 g/liter

Sizes available

750ml

Serve at

18-20° C

Method of
Production

After a careful selection of grapes with high sugar
content, vinification takes place with the "Ganimede"
system where the grape skins and wine are
continuously mixed in order to extract color and
tannins. The resulting wine is aged partly in stainless
steel and partly in wood casks for 12 months.

Tasting Notes

Castelforte Valpolicella Superiore is an elegant wine
with an excellent body that shows intense scents of
blueberry and cherry, liquorice and pleasant balsamic
notes of eucalyptus. Its soft, velvety tannins are a
perfect match for pasta with rich sauces, grilled red
meats and mature cheeses.

Valpolicella Ripasso

Wine Type

Red still wine

Appellation

Valpolicella Ripasso D.O.C.

Grapes

Corvina, Corvinone, Rondinella

Alcohol
(%VOL)

14% vol

Residual sugar

7 g/liter

Total acidity

5,6 g/liter

Sizes available

750ml

Serve at

18-20° C

Method of
Production

After a careful selection of Valpolicella grapes with
high sugar content, vinification takes place with the
"Ganimede" system where the grape skins and wine
are continuously mixed in order to extract color and
tannins. During the winter, Valpolicella wine is passed
over the skins remaining from the production of
Amarone using the traditional “Ripasso” tecnique,
wich increases the alcohol, body and perfumes of the
wine. The resulting wine is aged partly in stainless
steel and partly in oak wood casks for 12 months.

Tasting Notes

Castelforte Valpolicella Ripasso is a dry and fullbodied wine, with a complex perfume of cherries, red
fruits and spices. It’s the ideal match for roast and
grilled red meats, stews and mature cheeses.

Amarone della Valpolicella

Wine Type

Red still wine

Appellation

Amarone della Valpolicella D.O.C.G.

Grapes

Corvina, Corvinone, Rondinella

Alcohol
(%VOL)

15% vol

Residual sugar

7 g/liter

Total acidity

6,3 g/liter

Sizes available

750ml

Serve at

18-20° C

Method of
Production

Grapes are dried in temperature and humidity
controlled warehouses in hillside locations till
December. Fermentation for about 20 days on the
skins with constant pumping over. Oak wood aging for
18 months and in bottle for 6 months.

Tasting Notes

Castelforte Amarone della Valpolicella is a full-bodied
red wine with a garnet red shade. Its complex bouquet
recalls cherry jam, ripe black cherries and spicy notes
of vanilla and licorice. On the palate it is juicy, wellstructured with a fresh and fruity finish. It pairs
perfectly with rich pasta dishes, game and grilled or
stewed red meats as well as mature cheeses.

Valpolicella Ripasso
Castelforte Ripasso in the special magnum size with a lacquer closure and a
prestigious natural wooden box. This one-bottle case is the perfect gift.

Amarone della Valpolicella
Castelforte Amarone in the special magnum size with a lacquer closure and
a prestigious natural wooden box. This one-bottle case is the perfect gift.

Amarone della Valpolicella
Castelforte Amarone Riserva is the crown jewel of our production.
We are proud to present the finest interpretation of Castelforte Amarone:
the result of our constant research for elegance and the natural expression of the fruit.

Wine Type

Red still wine

Appellation

Amarone della Valpolicella D.O.C.G. Riserva

Grapes

Corvina, Corvinone, Rondinella, other indigenous and
international red grapes allowed by the ‘Disciplinare’.

Vintage

2015

Alcohol
(%VOL)

15,5% vol

Residual sugar

6 g/liter

Total acidity

5,4 g/liter

Sizes available

750ml

Serve at

18-20° C

Method of
Production

Castelforte Amarone Riserva is a blend of the finest
batches of Castelforte Amarone with an extra two
years of ageing in wooden casks: it is a Winemaker’s
Choice of the most elegant batches showing the best
natural expressions of the fruit in the wine. The blend
for Riserva is necessarily limited: for its debut with
vintage 2015, only 15,000 bottles are available for all
markets as shown on the back labels that are counted
progressively.

Tasting Notes

Castelforte Amarone Riserva is a full-bodied wine that
conveys great elegance and finesse with its
remarkable perfumes of prunes and black
cherry along with spicy cinnamon notes on the finish.
On the palate, hints of liquorice and cocoa powder
play with an exceptionally pleasant tannin that
caresses the mouth and invites another sip.
Wonderful for moments of meditation, it pairs perfectly
with wild game, stew and mature cheeses.

