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 BROLO DEI GIUSTI , CANTINA VALPANTENA’S LINE FOR TOP RESTAURANTS, HAS BEEN RELEASED
An Amarone and a Valpolicella Superiore are the new top-of-the-range wines from Cantina Valpantena Verona, presented alongside a menu specially prepared by Giancarlo Perbellini
Brolo dei Giusti is the new line from Cantina Valpantena Verona developed for the restaurant trade: an Amarone della Valpolicella D.O.C.G. and a Valpolicella Superiore D.O.C., produced from three vineyards looked after directly by the cooperative winery. These are a larger plot of 13 hectares and two smaller ones (of 3 and 2.5 hectares), all located in the Valpantena zone, in which the typical Valpolicella varieties (Corvina, Corvinone, Rondinella and Molinara) are grown, partly with Pergola and partly with Guyot training. 

The main vineyard has all the characteristics of a real “brolo”, a local farming term that indicates a field protected by hedges, olive trees and marogne, the traditional dry-stone walls of the Valpolicella area. Like a French Clos, Brolo dei Giusti is also a single vineyard, enclosed and of outstanding quality.

“Managing the vineyards ourselves,” states Luca Degani, Director of Cantina Valpantena, “has allowed us to try out advanced techniques in the vineyard such as sexual confusion of insects, as well as eliminating chemical herbicides in favour of mechanical operations at the foot of the vines. The creation of a legally registered estate, 100% controlled by Cantina Valpantena, was a natural consequence”.

Brolo dei Giusti, produced only in the very best vintages, makes its debut with a 2011 and a 2013 Valpolicella, with production respectively of 8000 and 12000 bottles, all numbered by hand. The bottles have been printed rather than labelled, so that their information can remain intact during the long maturation that the wine may undergo. The corks, checked individually with a gas chromatograph, will provide a guarantee against defects normally linked to these closures. 

“This line,” explains Luigi Turco, President of the Cantina, “is being launched for the sixtieth anniversary of Cantina Valpantena, and represents the culmination of a process of increasing quality that has led to us becoming one of the leading players in the denomination, on an international scale”. 

The “Giusto” (“Good Man”) evoked in the name represents a tribute to the figure of the vine-grower who, at the end of a day’s work, sits down on a marogna to contemplate the fruits of his labour, immersed in the geometrical layout of the vines and in the beauty of the countryside, both inside and outside the Brolo.

“The logo we have chosen,” Turco concludes, “symbolizes in an effective way the philosophy that guides us in cultivating these vineyards, where our respect for nature and our love for doing things well are exactly those with which the local people have always carried out their work”.

The presentation of the new line was accompanied by a menu devised by Giancarlo Perbellini, two-star chef of Casa Perbellini in Verona, who offered dishes that further enhanced the complexity of the two wines.

Distributed in Italy by Rinaldi, it is also on sale in the Cantina Valpantena’s shops at Quinto di Valpantena, San Giovanni Lupatoto, Verona-Borgo Milano, Buttapietra, Lazise and Almè in the Province of Bergamo. The retail prices at the winery are 47 Euros for the Amarone and 22 Euros for the Valpolicella Superiore.
For further information: www.brolodeigiusti.it
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Cantina Valpantena
Cantina Valpantena Verona was founded in 1958 and quickly rose to prominence, attracting nearly all of the grape production in the area lying between the Valpantena and the Squaranto Valley. Today it has 250 member farms and covers an area of 780 hectares of vineyards. Since 2003 these have been joined by some 110 olive growers with 200 hectares of groves, thanks to the Cantina’s fusion with the Oleificio delle Colline Veronesi. This has created an important oil and wine producing hub, with a total number of 360 associate companies. Annual production is of more than 9,500,000 bottles; turnover in 2017 was 50 million Euros, generated for over 60% by exports.
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