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BardolinoBardolino

-Le Arche-Le Arche --

Bardolino

-Le Arche-

AGING

Short aging in stainless
steel tanks.

VINIFICATION

Crushing and destemming
of the grapes.

Fermentation with skin
contact in stainless steel

tanks at a controlled
temperature of 20–22°C.

On the palate, it is fresh and
harmonious, characterized by

fragrant notes of red fruits.
Ruby red.

Intense bouquet of red
fruit and violet.

GRAPE VARIETIES

Corvina, Rondinella, Molinara

AGRICULTURAL SYSTEM

Conventional

TASTING NOTES

CLASSIFICATION
 

D.O.C.

WINE TYPE
 

Red

ALC./VOL. 

12%
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