
MODA APPASSIMENTO

Red Grapes grown within the Veneto Region
Main Varieties:

Corvina, Corvinone, Rondinella, Molinara

Best bunches selected and
picked 15/20 days before

main harvest

Grapes ripen and ready for
picking: usually Sept/Oct

Grape must fermented
and bottled to produce a
light easy drinking red

wine Aged in oak barrels for
approx 6M then bottled

Grapes picked and crushed
in accordance with D.O.C.

regulations

Bardolino Valpolicella

Best Cuvees selected for the
ripasso technique

Grapes laid in temperature
controlled sealed conditions

Grapes laid on straw/
bamboo mats in drying

sheds

After approx 4/5
months

After approx 3/4
months

Grapes pressed
and must is
fermented

Grapes pressed and
must is fermented to

a dry wine

Fermented to a
pre-specified

sugar level and
then the
process

stopped by
cooling to

provide an off
dry wine

Fermented to a
pre-specified

sugar level and
then the
process

stopped by
cooling to

provide a sweet
wine

Grapes and skins are saved following all
three crushes Called Pomace

This pomace is
distilled

This pomace is
mixed with the

chosen
Valpolicella wine

This must undergoes a
secondary fermentation in

stainless steel

Must is placed
in oak barrels
for maturing

the wine

Must is placed in oak
barrels for maturing

the wine and also
malolactic

fermentation.
Maturation can last
from 18M to over 5

years or more

Amarone della
Valpolicella

min alcohol 14% but
can reach 17%

Amandorlato
della

Valpolicella

Aged in oak barrels for
approx 2Y producing a

ripasso style wine which has
a higher alcohol content and

is richer a full bodied

Grape must fermented in
stainless steel

Valpolicella Superiore
Ripasso

Must is placed in oak
barrels for maturing the

wine

Must is placed in large
stainless steel tanks

Recioto della Valpolicella

Grappa di
Amarone

After approx 1/2
months

Grapes pressed and
must is fermented to a

dry wine

Aged in oak barrels for
6M or longer then

bottled

Valpolicella

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:

© www.amarone.co.uk



© www.masi.it 
© www.amarone.co.uk 

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 to 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. 

 




