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Production area: the Anselmi family 
has been cultivating the Falezze 
terroir for three generations. The 
terroir is located in the Mezzane di 
Sotto municipality, in the Illasi area, 
in the Verona province. The slope of 
the plot is between 5% and 30%, and 
the ground has a gentle incline. The 
terroir lies at an altitude between 
200 and 250 m above sea level, 
with an exposure from southwest to 
northwest, and is characterised by a 
clay-limestone soil.

Wine production: the harvest is 
performed by hand. The land - 
thanks to its natural slope - allows 
for staggered harvesting of the 
grapes, accompanied by a quality 
check on each single bunch of 
grapes. The harvest is carried out 
during the first week of October, 
at the end of the typical period 
in Valpolicella, since the peculiar 
prompt drinking of this wine 
requires a particularly ripe grape. 
The pressing - slow and delicate - 
occurs immediately to enhance the 
fresh note of this Valpolicella wine. 
The winemaking lasts about 8 days 
at a temperature of 22 degrees, with 
two daily pumpovers.

Aging:  6 months in steel, in order to 
exalt the particular freshness that 
distinguishes this wine.

Tasting notes: vivid ruby colour with 
warm reflections, great 
transparency. On the nose it 
shows intense hints of cherry and 
unripe plum, together with strong 
herbaceous notes. Its taste is 
persistent and medium-bodied, 
with a young and decisive tannin 
that, overall, remains balanced. This 
product is ideal to be drunk on 
anytime.

Food pairing: versatile with strong 
flavoured first courses, cold cuts 
and grilled meats. It is also excellent 
with fish, as long as it is tasty.

Bottle size:
750ml

Serving temperature:
14°-16°C

Alcohol:
12%
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The entire production of the 
Incanto della Valpolicella wines, 
produced by Azienda Agricola 
Falezze, is made exclusively with 
grapes grown on land and cared for 
personally by Luca Anselmi. 
The quality and exclusivity of these 
wines is guaranteed by a rigorous 
grape selection process and by 
Luca’s ability to shape it already in 
the vineyard in an extremely natural 
way. The grapes then undergo slight 
refinement in the cellar.
This Valpolicella was born from 
the desire to create a young, fresh, 
ready-to-drink wine, preserving 
the care and attention given to a 
great wine. This is a wine that comes 
from very high-quality grapes and is 
worked to be enjoyed young, like the 
real Valpolicella of the past. The 
grapes stem from the same ancient 
rows of our Amarone, and the 
bunches not yet ready at the time of 
selection - are left to ripen further 
and harvested late. 

Grapes and vineyards: Corvinone 
35%, Corvina Veronese 45%, 
Rondinella 15% and Oseleta grapes 
5%. A veronese pergola is used to 
train the vines, yielding less than 
100q/ha. The rows are on average 
about 40 years old, with some peaks 
of up to 80 years old.
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