
 
 

Zenato Winery Dinner with Vittorio Marianecci  
 
 

We are thrilled to welcome Vittorio Marianecci of Zenato Winery  
for a wine dinner on   

Thursday, October 5th at 6:30pm  
 
 

Zenato Winery is located in the Veneto region of Italy.  
 

The vineyards cover over 185 acres in the Zenato estate  
of S. Cristina in San Benedetto di Lugana,  

ideal for the Trebbiano di Lugana,  
and in the Costalunga estate in Valpolicella,  

the homeland of the famous Amarone Zenato, where the renowned vines 
Corvina, Rondinella and Oseleta are cultivated.  

 
Vittorio Marianecci, brand ambassador,  

is traveling from Italy to present the wines.  

The Zenato winery possesses a strong link to the richness of its local history and 
culture, and continues to develop this connection today. The estate is based in a 
territory that surrounds Lake Garda, with an extraordinary microclimate that allows 
for an optimal growing season. Cherishing a ‘frank and simple’ approach to life, 
Zenato is committed to producing affordable wine of exceptional quality. With a 
passion for the land and a dedication to vigorous research, innovation and quality 
improvement, Sergio Zenato strived to eclipse past results. He crafted wines that 
are known for their quality and consistency. 



Zenato Lugana di San Benedetto DOC, 2016 

            

Made from 100% Trebbiano di Lugana harvested from the San Benedetto parcel on the south 
shore of Lake Garda. The grapes are fermented in temperature-controlled stainless steel tanks 
and refined for six months before being released. 

Pale lemon-green in color, San Benedetto Lugana offers appealing notes of peaches, citrus, 
bananas, and herbs, which are underscored by crisp acidity and supple body on the palate. 

Lugana is a picturesque, white wine-specific viticultural region in northern Italy, its vineyard 
area straddling the regional border between Lombardy in the west and Veneto in the east. It is 
located at the southern end of Lake Garda, the vines a relatively new addition to a landscape of 
fishing villages and castled towns.  

The Verdicchio grape variety (aka Trebbiano di Lugana) is the essential ingredient in the area's 
bianco (white) wines. It thrives in the zone's calcareous clay soils, which are rich in mineral salts 
and help the fruit to reach high levels of ripeness and organoleptic (sensory) complexity. All 
Lugana wines must comprise at least 90% of this variety, and are often praised for their balance, 
structure and fragrance. They are also characterized by a freshness and agreeable flavor thanks to 
the soil characteristics, and a fruit concentration, underlying floral and spice notes and delicate 
acidity. 

Wine Notes 

• Critics have scored this as one of the top 5 Lugana - Veneto wines: James Suckling gave 
the 2013 vintage a score of 90. 

• Ranked third for number of awards won among wines from this region: the International 
Wine & Spirit Competition awarded the 2013 Silver and the International Wine 
Challenge awarded the 2014 vintage Bronze. 

• This is the most searched for wine from the region (by Wine-Searcher users). This wine 
has been becoming increasingly popular over the past year. 



Zenato Valpolicella Superiore DOC, 2014 
 

     
 

Although the Superiore designation requires that the grapes that go into this wine 
are harvested at a slightly higher sugar level than standard Valpolicella—thus 
producing a wine of potential higher alcohol—this Valpolicella is a soft, supple 
example of this classic wine.   
 
Made predominately from Corvina, this wine displays the ripe black cherry flavors 
for which the grape is known.  On the palate, the wine is dry and robust with 
velvety texture. 
 
Valpolicella Blend Wine  
 
The Valpolicella Blend is based on three indigenous red-wine grape varieties 
grown in the Veneto region in Italy's northeast. Corvina, Rondinella and Molinara 
are the trio primarily involved in the Valpolicella DOC, although it could easily be 
argued that the production method is equally as important – the three varieties are 
semi-dried to make Amarone, possibly their most famous incarnation. 
 
Corvina plays the starring role in Valpolicella (up to 75 percent) and is regarded as 
the blend's lynchpin. Known more for its acidity and sour-cherry flavors than its 
depth, Corvina makes for lightly colored wine that sometimes resembles the 
Gamay variety of Beaujolais. The Corvinone grape, long thought to be a clone of 
Corvina but now regarded as a relative, is allowed in the blend as a substitute for 
up to 50 percent of Corvina's proportion. 
 
Corvina is an Italian red wine grape most famous as a key constituent of 
Valpolicella wines, along with Rondinella. Its most commonly cited characteristic 
is its sour cherry flavor, as well as its lack of color and tannin – Corvina wines tend 
to be bright red and lighter in structure. The variety also lends itself well to the 
apassimento process of air-drying grapes, used to make the famous Amarone wine. 



Zenato Alanera Rosso Veronese IGT, 2012 
 

       
 

55% Corvina, 25% Rondinella, 10% Corvinone, 5% Merlot, 5% Cabernet Sauvignon 

Alanera translates as "black wing," a reference to the raven, "corvo" in Italian, and 
an homage to the Valpolicella region's treasured indigenous grape, 
"Corvina".  Alanera is a seductive wine that derives extra richness from an 
innovative variation on the traditional appassimento method practiced throughout 
the zone.  50% of all the grapes harvested to produce this wine are partially dried 
for 45-60 days.   

The classic Valpolicella varietals are dried in the main drying facility in Sant' 
Ambrogio where the Zenato family dry their Amarone grapes, while the Merlot 
and Cabernet Sauvignon are dried at Zenato's Santa Cristina winery. The highly 
concentrated juice from these partially dried grapes adds an unusually complex 
spectrum of aromas and flavors to the blend.  12 months in barrel round out the 
tannin structure in this eminently drinkable red. 

Brilliant ruby in color, Alanera delights the senses with a variety of aromas and 
flavors that include fresh and dried cherries and prunes, sweet spice, and hints of 
coffee and tobacco.  On the palate, Alanera is full-bodied with elegant and velvety 
tannins.  Vibrant acidity brings balance and freshness, and supports a long and 
harmonious finish.   

Aged in part in oak, and in part in stainless steel. The bouquet shows good 
intensity with bright layers of spice, dark fruit and prune.  

 



Zenato Ripassa Valpolicella Superiore DOC, 2013 
 

       
 
 

85% Corvina, 10% Rondinella, and 5% Oseleta. 
 
As soon as the dried grapes for the Amarone are fermented, selected batches of 
Valpolicella wine are “re-passed” over the Amarone lees, thus starting a second 
fermentation that slightly increases the alcohol content and gives the wine deeper 
color and more complex aromas. Ripassa is refined in tank for six months and then 
aged in French allier tonneaux for eighteen months. The wine spends an additional 
six months in bottle before it is released. 
 
Deep ruby-red in color, this wine shows intense aromas of blackberries and black 
currants underscored by aromas of spice pepper, and a hint of leather. On the 
palate, it is smooth and viscous with well-balanced acidity and alcohol. 
 
Valpolicella Ripasso is a fruity, complex red wine from the Valpolicella 
viticultural zone of Veneto, north-eastern Italy. Because Valpolicella's wines 
generally lean towards the lighter end of the scale, for centuries the local 
winemakers have employed various techniques to improve the depth and 
complexity of their cuvees.  
 
This wine is fabulously dark. It just looks serious, like it has a game face. But the 
aromas and flavors that follow — while intense, powerful and rich — are also 
playful: I picked up notes recalling boysenberry, raisins, violets, vanilla and a 
tingling, stony finish. Heavily extracted, but not heavy-handed, this wine is stellar. 

 

 
 
 



Zenato Amarone della Valpolicella Classico DOCG, 2013 
 

          
 

80% Corvina, 10% Rondinella, 10% Oseleta and Croatina. 

Produced in the Costalunga Estate, in the Classical area of Valpolicella, a land full 
of tradition and well known for its wine and food culture, after a careful manual 
selection, the Corvina, Rondinella and Oseleta grapes are left to rest in small boxes 
and then gently pressed to create a wine of undoubted quality with great 
complexity that gets better with age. 

After the harvest, the grapes are carefully selected, and the healthiest ripest fruit is 
placed in cases in a well-ventilated room to raisin for 3-4 months. After this 
period the grapes are pressed, left on the skins for 15-20 days at the temperature 
of 23°-25°C, and fermented till becoming the delicious wine that Amarone is. The 
wine is aged in oak barrels for 36 months. 

Chocolately and generous with the classic dried black fruit notes of Amarone. 
Ready to enjoy, this massive wine with 16.5% alcohol is almost like a Port.  
 
 
 
 
Zenato - Amarone della Valpolicella Classico DOCG 2013 - Vinous - 92+ 
“Deep ruby-red. Strong note of herbs, quinine and roasted red fruit on the nose. 
Then fresher and cleaner with lovely floral flavors of red cherry and spicy herbs. 
Finishes long with youthfully chewy tannins. This will reward cellaring for a few 
years still.” -- 05/01/2017 


