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San Cassiano 
Amarone della Valpolicella DOCG 
VENETO (ITALY) 
 
The winery is named from the little village San 
Cassiano, in the core of Mezzane Valley. A home to 
olive trees and vineyards, in 1964 Albino Sella 
ransomed some hectars with his job of tenant farmer. 
From the 1980s the ownership has expanded and in 
2000 it reached 3000 olive trees and four hectars of 
vineyards with the entry of Albino's grandson Mirko 
Sella.  In 2004 Mirko founded Azienda Agricola San 
Cassiano including the oil mill, the cellar, fourteen 
hectars of vineyard and seven of olive trees. 
 
The vineyard San Cassiano is in the little valley 
between Monte Guala and Monte Paradiso, on a 
colluvial mid-fine soil with a good structure. It grows 
as guyot which allows the perfect vine expression, 
giving a smell of spices to the wine. 
 
Grapes: Corvina 70%, Molinara 5%, Rondinella 25% 
Vinification: Pergola trained vines, 5000 vines per 
ha; 24 months in oak barrels and 12 months in bottle 
Alcohol: 15.5% vol. 
Appearance: deep ruby red  with garnet  tints. 
Nose: Dark berries, brandied cherries, wood, mineral, 
licorice, black pepper, tobacco, spices and chocolate.   
Palate: Raisin, plums, vanilla, balanced, intense, 
persistent and full bodied.   
Pair: Game, red meat (roasted and grilled),  
duck, mature cheeses 
 

 
Veneto Wine Region of Italy 
 
Veneto is one of the foremost wine producing regions 
of Italy both in terms of quality and quantity. It 
produces the largest quantity of DOC and DOCG 
wines in Italy. There are two different climates in 
Veneto. It is mostly continental but has a 
Mediterranean climate closer to the Adriatic Sea. 
 
Veneto has 14 DOCG regions with Amarone della 
Valpolicella being among its most distinguished. The 
Valpolicella DOC is located in the hills north of 
Verona.  
 
The grapes blended to produce Amarone, Valpoicella 
Ripasso are native grapes known as Corvina, 
Molinara and Rondinella. Amarone and Ripasso are 
processed by drying out the pomace varietals, then 
macerating and aging with the same blend. Amarone 
is the first and highest quality. Ripasso (to re-pass) is 
the second pass of the pomace. The Amarone DOCG 
is required to have a minimum of 20 months barrel 
aging and 14% alcohol by volume. 
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