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VENETO

SPERI

Vineyard surface:
148 acres (60 hectares)
Owner:
The Speri Family
Winemaker:
Alberto Speri
Established:
1874
Location:
Pedemonte Valpolicella
Province:
Verona

THE HISTORY
The Speri’s presence in this heartland of fine 
winemaking goes back to 1874, though the original 
homestead and cellars are even older, built in 1580.

The Speri family has always put the vineyard first, and 
through the years, purchased over 148 acres in the 
finest Classico districts: Fumane, Negrar, and San Pietro 
in Cariano.

In spite of size and scope, the Speris personally deal with 
every detail: every grape going into their wines is estate-
owned and estate-grown, personally cultivated by the 
Speris with just as much pride in the craft of viniculture, 
the manual, hard-working side to it, as in its art.

The Speri family is a shining example of the values and 
strengths of a timeless culture, rooted in the family and 
the soil. The fourth generation invested heavily in clonal 
selection, state-of-the-art equipment, and ever-higher 
quality criteria. These were watershed years, when the 
brothers decided to vinify each vineyard individually for 
all wines and not just Amarone.

Carlo Speri will tell you that the vineyard has always 
been foremost in the Speri philosophy, “the local 
heritage in terms of terroir is so exceptional, we have 
always and exclusively grown native Valpolicella clones. 
We believe that these alone constitute the appellation’s 
most authentic expression. Our ultimate objective – a 
pretty ambitious one! – is that of achieving perfect 
harmony of the soil and its vines.”

THE TERROIR
Valpolicella Classico is a hilly nook within northern 
Italy’s Veneto region, covering one-fifth of the entire 
Valpolicella DOC and corresponding to just five 
municipalities. Wedged between the Adige River and 
the Alps mountain range, it constitutes the appellation’s 
historical core. Here the elevated terrain located on 
the Alpine foothills has a temperate climate that is 
unexpected given the northerly latitude.

In the Speri vineyards, the land has been divided into 
distinct crus comprising La Roverina, Sant’Urbano, and 
La Roggia. Throughout the property, the native vines of 
Corvina Veronese, Rondinella, Corvinone, Molinara and 
others are planted with a much higher density than the 
appellation’s average. This results in small crops with an 
excellent concentration that are fine-tuned in the state-
of-the-art winery.

Speri Owners:  Five generations of the Speri Family
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VALPOLICELLA CLASSICO SUPERIORE 
“SANT’URBANO” DOC: 70% Corvina, 20% 
Rondinella, 5% Molinara and 5% other native 
varieties from the estate’s most prestigious 
cru, Sant’Urbano. The vineyard is composed 
of calcareous-clayey soil and is located at an 
altitude of 918-1,148 feet above sea level.  
The grapes are harvested from late October 
to early November.  The grapes undergo 
maceration in stainless steel tanks for eight 
days, with daily pump-overs and delestage. 

After, the must is transferred to vitrified cement tanks 
for completion of alcoholic and malolactic fermentation. 
The wine ages in tonneaux of Allier oak (500 liters) for 
18 to 24 months, previous to a lengthy bottle age. Deep 
ruby with a rich, ample bouquet of spice and ripe red 
fruit confirmed on the full, layered palate.

RECIOTO DELLA VALPOLICELLA CLASSICO 
“LA ROGGIA” DOC: 70% Corvina Veronese 
and 30% Rondinella from a single vineyard 
in the cru of La Roggia. After vinification in 
February, the wine is aged 18 to 24 months 
in Allier barriques (500 liters) with 12 months 
of additional bottle aging.  Intense garnet 
color, a superb bouquet of raisins, violets, 
jam, and a full, velvety, palate that pairs 
beautifully with chocolate.

AMARONE DELLA VALPOLICELLA CLASSICO 
“VIGNETI MONTE SANT’URBANO” DOCG: 
70% Corvina Veronese, 25% Rondinella, 
and 5% Corvinone from the estate’s most 
prestigious cru, a single hillside vineyard 
Sant’Urbano. The vineyards have excellent 
exposure with calcareous, clayey soil with 
volcanic origins that aid moisture retention.  
The vineyard is located at an altitude of 
918-1,148 feet above sea level.  The wine 
ages two years in Allier oak tonneaux, plus 

18 months in Slavonian barrels and one year in bottle. 
Deep red color and very intense bouquet with spicy, 
aromatic and jammy notes combining power and 
finesse, prelude to a palate that is rich, sensuous, highly 
structured and complex, with a lingering finish.

VALPOLICELLA CLASSICO SUPERIORE 
“LA ROVERINA” DOC:  70% Corvina, 20% 
Rondinella, 5% Molinara, and 5% Oseleta. 
The La Roverina vineyard is located in the 
commune of Negrar and is composed of 
alluvial soil that is naturally fertile, rich in 
minerals, and drains particularly well. The 
grapes are harvested in late September to 
early October. After malolactic fermentation 
in oak, the wine ages 10 to 12 months in 
Slavonian oak barrels (50 hl) previous to 

a few months’ of bottle aging. Ruby red, with intense, 
ample bouquet recalling vinous and almond notes; dry, 
flavorful and structured on the palate.

VALPOLICELLA CLASSICO SUPERIORE 
“RIPASSO” DOC: 70%  Corvina  Veronese, 
20% Rondinella, and 10% other native 
varieties from 20 year old vines.  Located in 
the heart of Valpolicella Classico, within the 
districts of San Pietro in Cariano, Fumane, 
& Negrar, the vineyard rises to an altitude 
of 395-1,150 feet above sea level. Grapes 
are harvested in September, soft pressed 
and fermented in steel tanks then moved 
to cement vats. In the first week of March, 

30% of the Amarone marc is used to referment the wine 
for eight days. Hence the term ripasso, as the wine is 
repassed over the Amarone marc to add complexity.  
The wine ages 12 months in Slavonian oak barrels (20-
hl.). The bouquet recalls red fruit, chocolate and spice, 
confirmed on a silky, well balanced, structured palate 
with appealing roundness.
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