PASQUA
PASQQA Villa Borghetti Valpolicella Classico
HOUSE OF THE UNCONVENTIONAL DOC 2021

Category: WINE
Style: RED WINE
Variety: RED BLEND
Region: VENETO
= “-I--. Vintage: 2021
S Volume: 750ml
Vineyard: From the Villa Borghetti Estate, located between the

village of Marano and Valgatara, at the heart of the
Valpolicella Classico

Vinification: Traditional winemaking is carried out at the cellar of Villa
Borghetti. The grapes macerate on the skins for 10 -12
days. During fermentation, the product undergoes
several remontages to encourage extraction of
polyphenols and tannins. Malolactic fermentation follows.
After filtration, the wine is placed in barriques where it
ages 3-6 months, before being assembled and bottled.

- : Ageing in bottle for 3-6 months.
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Appearance: Ruby-red coloured wine.

Bouquet: Lovely fresh perfumes of currants and wild cherries, with
hints of spice and vanilla.
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g Alcohol: 12.50% Packaging: 6 x 750ml
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Hancocks Product: 66161

Distributed by Hancocks Wine, Spirit & Beer Merchants www.hancocks.co.nz Free Phone: 0800 699 463



