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Azienda Agricola Albino Piona e Figli
Sede Legale:  Via Bellavista, 48 - 37066 Custoza (Verona) - Italia Tel. / Fax +39 045 516338

Cantina:
Loc. Casa Palazzina di Prabiano, 2 - 37069 Villafranca (Verona) - Italia Tel.  +39 045 516055 - Fax +39 045 6303577

E-mail: info@albinopiona.it - www.albinopiona.it

Azobè

GRAPE VARIETY: best grapes of Corvina 90%, 
Merlot 10%.
ALTITUDE: 150/200 m.
EXPOSURE: south-west.
SOIL NATURE: Moraine Hills.
CULTIVATION: spurred cordon, Guyot.
VINEYARDS’ AGEING: 20 years.
HECTARE PRODUCTIVITY: 60 quintals.
HARVEST: from the end of September.
VINIFICATION: careful hand-picking of grapes. 
Quick drying for 15/20 days. Rasping and pressing. 
Maceration and fermentation at controlled temperature, 
with several replacements and delastages. Racking off. 
Malolactic fermentation. Maturation in 500 litres 
Tonneaux for 24 months.
BOTTLING: bottled refining for at least six months.
CHARACTERISTICS: ruby red colour with purple 
motif, soft and velvety at the nose, with notes of violet, 
cherry, plum and dried roses, sweet spices and herby 
and balsamic hints. Round and elegant taste, fine 
tannins and with a final pleasant vanilla flavour.
PAIRING: excellent with grilled red meat, game, roasts 
and stews.
SERVING TEMPERATURE: 18-20° C.  
ALCOHOL CONTENT: 13% Vol.
SUGGESTIONS: we recommend opening the bottle at 
least 1 hour before serving.


