MODA APPASSIMENTO

The process of Appassimento can be somewhat confusing, especially when considering along with the other variables open to
Valpolicella producers. In an attempt to simplify matters the flowchart shown below covers the majority of red wine styles:

MODA APPASSIMENTO
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Recioto della Valpolicella
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DOUBLE FERMENTATION (RIPASSO)

Masi rediscovered and refined the technique of double fermentation. The first wine produced with this
technique was Campofiorin Ripasso in 1964, the original supervenetian red.

The particular technique used in making Campofiorin, had a great cost benefit; it permitted Masi o make use of
the high quality grape pressings left over from the fermentation of Amarone. At first Masi had to cope with
tannins that were somewhat rustic, only to be expected as the product of grape skins that had just finished
their fermentation. But as time went on, the Masi technicians developed and refined the process to give greater
balance and attractiveness to the wine. From the 1983 -1985 vintages onwards, double fermentation using a
percentage of whole semi-dried grapes (the same grapes as were used for Amarone) was gradually introduced to
the process. With their natural concentrations of sugar, aromas and glycerin, these grapes brought on an
immediate 12-15 day alcoholic fermentation, followed by the final secondary fermentation, which gave the wine
an increased alcohol level, increased colour, soft tannins and extracts, and new layers of aroma and bouquet in its
turn.

DOUBLE FERMENTATION BY MASI
www.masi.it

Vendanges
i \ i

Les cépages Veronais:
Corvina, Rondinella, Molinara

Harvest
Veronese qrape varities:
Corvina, Rondinella, Molinara

Appassimento Fermentation
About 45/60 days 22 days on-skin
at 25-28°C.
Passerillage Fermentation
Envior 22 jours avec
45/60 jours les pellicules
a25-28°C

Selectin
semi-drie
grape bunches

Sélection
de grappes a moitié
desséchées
"DOUBLE "DOUBLE
FERMENTATION" FERMENTATION"

Wine made from
fresh grapes begins

a double fermentation
thanks to the addition
of a percentage

of semi-dried grapes
of the same varieties.
Fermentation lasts

15 days at 18-20°C.

Maturation

About 2 years in 90hl.
Slavonian oak barrels
and 6hl. casks from
Allier and Slavonia.
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Le vin obtenu a partir

de raisins frais

amorce une double
fermentation, grace

a l'addition d’un taux

de raisins partiellement
desséchés des mémes
variétés. La fermentation
dure 15 jours a 18-20°C.

Affinage

2 ans environ dans
des tonneaux en chéne
de Slavonie de 90 hi
et des fits d’Allier et
de Slavonie de 6 hi.
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