Episode 25 Veneto Valpolicella - Amarone's Home
Hi! I'm Marc, and welcome to Wine Regions Revealed—the series where we explore the world's wine regions, one small sip at a time.
Last time we explored Tuscany's Brunello di Montalcino, where we’ll discover how Sangiovese reaches its most majestic expression.
Today, we're heading to Valpolicella [val-poh-lee-CHEL-lah], the home of Amarone [ah-mah-ROH-neh]. 
Here, winemakers use the appassimento method—drying grapes for months before fermentation—to craft wines of extraordinary concentration. 
The result? Amarone - where concentrated flavors meet ethereal elegance, unfolding like a novel where every sip reveals new levels of flavor.
"Nestled between the Adige River and the Lessini Mountains, Valpolicella's cool nights and mineral-rich soils shape wines with vibrant acidity and depth. 
While Amarone commands attention, don’t overlook Valpolicella Classico Superiore—its bright red fruit and earthy notes offer a glimpse into the region’s soul at a fraction of the price."

Why Should I Care?
· For drinkers: Valpolicella spans styles—from the lively Classico to the bold Amarone—each revealing a different facet of the region’s personality.
· For nerds: The appassimento process takes patience and precision, where time transforms grapes into something transcendent.
· Try this: Taste a Valpolicella Ripasso alongside a basic Classico—the Ripasso’s contact with Amarone skins adds layers of spice and structure, bridging the gap between the two styles.

Practical Application
· Sub-Regions to Know:
· Classico Zone: "The historic heart, where volcanic soils yield wines with lifted aromatics. Quintarelli and Bertani set the standard here."
· Valpantena: "Higher elevations bring freshness to the wines. Look for Tedeschi’s Monte Olmi—a Ripasso with finesse."
· Eastern Valpolicella: "Warmer and richer, home to Dal Forno Romano, whose Amarone is a masterclass in intensity."
· Pro Tip: Amarone’s label tells a story—‘Riserva’ means extra aging (4+ years), while ‘Classico’ denotes wines from the original, most prized vineyards.

Common Mistakes
· "Assuming Amarone is overly sweet—it’s technically dry, with its richness coming from concentrated fruit. Pair it with slow-cooked meats or aged cheeses, not dessert."
· "Serving Amarone too cold—18°C (64°F) is ideal. And skip delicate dishes; this wine thrives alongside bold flavors like wild boar ragù."

Quick Reference
Corvina, when used in traditional Classico blends, produces juicy, red-fruited wines that pair effortlessly with charcuterie or a classic Margherita pizza. 
In the Ripasso style, the same grape takes on spiced, textured depth—perfect alongside mushroom risotto or grilled lamb chops. 
For something bolder, Amarone showcases Corvina at its most opulent, with dark fruit, firm structure, and richness that pairs beautifully with braised beef or aged Pecorino.

Next time on Wine Regions Revealed, we’ll venture into Veneto’s Prosecco—where Italy’s sparkling wines shine. Until then, pour yourself a glass of Amarone and let me know how its depth speaks to you.
Until then, keep exploring.
