Farina
Valpolicella Ripasso Classico
Superiore DOC

FARINA

VALPOLICELLA
RIPASSO

DENOMINAZIONE DI ORIGINE CONTROLLATA

LA
SUPERIORE

The nose is intense and complex, with
pepper, leather, cherry, plum jam, licorice,
and ginger. On the palate, well-structured
and vigorous, with a harmonious finish.
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