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The embrace of native grapes in
Amarone

While Corvina has always been central to Amarone della Valpolicella, producers are now
leaving behind international varieties in the blend in favour of other native grapes from
the region. Sarah Heller MW explores the trend

1K s i o Italy's hine wane regions, Valpolicella has emerged from a fow decades of
dalliance with ‘interloper grapes in pursuit of international tastes, now returning firmly to its
ronlE, Abong with Corving, bedrock of the Amarone blend - now subsnimuabde with
Corvinone, an unrelated and more strectured variety = plus the mandatory RBondinella,
producers are exploring even more of the region s native grapes, There s Oseleta -
increasingly popular following its resuscitation by Masi - and Molinara — which is staging a
mini=comeback after vears of decline = along with curios such as Dindarella, Negrara,
Rossignola and even (Lombardian) Croatina.

Producers are deeply cognisant of their role in safeguarding
tradition

Cartia, hpdia a0 Alperts Tenabd

Arod e r CrETbcal IaCTor IS appassimenie = AMmanone s dtincnee drving process = for wihich
inEErmationsl varseters are sabopdimal. For exampde, B caes Frapes ofben beave a marked
herbacemsness and harsh tannin. By contrast, Oseleta’s virtuwally non-existent juice

Tl AN IPNETRE M0 Makes CNITaction very gentle, Beoodading (o Sinsi's Baffacke Bosonin
Along similar lines, Camerand prizes her hillside grosm Cordnone = maee comimsaon kn the
winery s eastern Val d'1lasi hame = bor the reliable appassimento thar its thick-skinmed, small
D i es B hucve, viclding a hine hertal SO soailla Aenato dSenatod aodes that her familv’s
choste bo include spacy, bermy-toncd Croating is also partially due o its appassimcnto-
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