Villa Sonia Amarone della Valpolicella

Gentle tannins and wonderfully smooth

and smoky feel in the mouth.

Palate opens with a fruity medley of T
o 0

blueberry, cherry and sassafras. «..

Smooth velvety tannins keep the tongue | {
7
focused and promote a long, clean, bl

yummy finish.

Ruby red with garnet reflexes.
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Full-bodied and soft, with lovely velvety ",
T )
tannins and a long finish. «..
"
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Lengthy progression, underscoring the !
elegance of the aromas, with

well-balanced, velvety tannins.

Intense aroma of cherry, blackberry and *

nuances of vanilla.

Villa Sonia Pinot Grigio

Light straw yellow with greenish
= reflections, possibly some nuances i
re —
=1 of copper. T
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Taste: Flavorsome, dry, good body. o
)

Aroma: Fruity, delicate, complex.
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ViR Food: Light dishes, white meat and fish, = |
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cheeses.

Villa Sonia Chianti
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| Bright ruby red :
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Distinct bouquet and a smooth, R
harmonious taste, both dry and fresh. ;..
: g i
Intense and persistent aroma. l;

7 f;,.,,,;, Well suited to accompany meals of
CHIA NTI roasted game, grilled meat, as well i
as aged cheeses. 1k

Taste: Slightly herbaceous on the palate, -
well-rounded with a long finish and lots ‘
of personality. .
S5
Aroma: Enticing, with perfumes of Ll
)
woodland fruits and:a hint of spice and !
vanilla which-become more complex i
Tl s with aging. i
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Villa Sonia Merlot
m Bright red wine with purplish reflections.
Taste: Lively, flavorsome, pleasantly soft."?—
Aroma: Fresh, vinous, slightly fruity. ] el
Y

A
'\

Food: Red meat, roast beef and cheeses.”
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