CANADA

2015 Buglioni Il LUssurioso Amarone

Varietal: Corvina, Corvinone, Rondinella
Brand: Buglioni

LCBO Product #: 634732

LCBO:

Region: Valpolicella, Italy

Category: Regular Consignment

Bottles Per Case: 12

Bottle Size: 750ml

Availability
Availability in consignment

Background

Everything started back in the summer of 1993, when we purchased an old
farmhouse surrounded by three hectares of vineyards and two hectares of
olive groves, to become our home. After just two months we had our first
harvest to cope with, without any knowledge of how to prune, harvest and
store this precious fruit: the grape. Only in the year 2000 — after completing
the renovation of the farmhouse and its underground cellar — did we turn to
the prestigious Oenology Institute of San Michele all’Adige, in Trento, to find
a young enologist to join us in this our new wine-producing. Diego Bertoni
took up the challenge and is still our enologist.
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Tasting Notes i Lo\ )
Dark Ruby Red in Colour, with Garnet Shades. Intense and Elegant Ripe Y s
Fruit, Raisins and Spices Aroma, with Scents of Vanilla, Tobacco, Cocoa and N BUGLIONI
Liquorice. Persistent and Warm in Flavour, Velvety and Harmonic. It is E
traditionally paired with Game, Char-grilled Beef, Stews and Braised Meats,
Medium/Mature Cheeses. The Smoothness of its Dry Fruit Flavours allows

also Modern and Audacious Pairing. Let’s enjoy it with Raw Prawns!

Serve at a Temperature of approximately 18°C. Uncork at least Two Hours
Before drinking or pour it into a Decanter for 10 Minutes and then flow it
back into the Bottle before serving.



