
Buongiorno a tutti, 

"'the light, dry red wine which was as friendly as the house of your 

brother". These are the words of Colonel Cantwell in Hernest Hemingway's novel 

Across the river, describing a very enjoyable and friendly glass of Valpolicella. 

Today Valpolicella's wines are quite fashionable with many interpretations that vary 

from the simple, fresh and bright examples to the more complex Valpolicella Classico 

Superiore and even more concentrated and mouth-filling as the Ripassos. For sure 

there is an option for everyone! 

That being said, Valpolicella's past has been thru great heights of fame (both home and 

internationally) and glamour but also deep lows when the wines reached the most 

generic and somehow tasteless status but that is the story of many other wines (and 

territories) as well. 

Fortunately Valpolicella survived the difficulties and continued to be a favorite of 

many till more recently (say the last 20 or so years) when another big challenge came 

to be in the name of Ripasso, a new wine creation and winemaking interpretation, 

modern and with bolder and fuller taste profile. Truly ingenious for the era to be 

honest, and that revitalized the economy of a territory, although it pushed the 

Valpolicella (Classico/Superiore) aside. 



 

Fast-forwarding to more recent days, Valpolicella Ripasso DOC continues to be an 

important part of the overall production for the region, as of 2019 it accounts for 

228,900hl (5th largest of Veneto) vs the Valpolicella DOC at 151,639hl (down from 

214,100 in 2016). Many people enjoy the exuberant fruitiness of Ripasso. 

 

In spite of Ripassos increasing and "regular" Valpolicella decreasing in production 

there is room for both to thrive and as a matter of fact most producers do make both 

examples as a way to express the grapes potential and and two different winemaking 

techniques that deliver two uniquely different wines. Personal preferences aside, I 

believe both wines today represent quite well the area internationally. 

 

Just to create a point of difference between the two wine styles we need to say that 

(extract from Decanter Magazine): "everyday Valpolicella is made in the classic 

fashion: cool-fermented in stainless steel, bottled early to help conserve the wine’s 

vibrant, soft fruit aromas. When the wines are well made and based on good quality 

fruit, this style does not need a helping hand: purity of fruit, elegance, lively acidity 

and an inimitable freshness are its hallmarks. Using appassimento or ripasso 

showcases macerated and preserved fruit flavors of black cherry and fig, and helps 

to tease out Corvina’s spicy character. The main effect is greater texture: luscious 

sensations take over from the leaner, more ethereal, more elegant nature of the fresh-

fruit versions".  

 

Today I wanted to introduce a very small organic producer called La Dama. 

A team of two, Miriam and Gabriele, wife and husband, that in 2006 started their 

winery for the love of the land and wine. 20 years later, La Dama is a winery composed 

of 10 hectares located in Negrar and Sant'Ambrogio di Valpolicella (both villages of he 

Valpolicella Classica), producing the most typical wines, such as Valpolicella Classico, 

Valpolicella Classico Superiore Ripasso, Amarone della Valpolicella and small amounts 

of the historical Recioto della Valpolicella (and a bit of 100% sparkling, pet nat style 

Molinara rosato). 

 

Today's email is all the about the 2024 La Dama Valpolicella Classico, that 

received an amazing 95pt review by Decanter Magazine (see the full article below). 

We were able to get a pallet (and that is it!) of this wonderful wine and why not offer it 



 

to everyone. 

The Valpolicella 2024 will be available to ship starting next week and it'll be first come 

first serve as it tends to fly. 

 

Read more about La Dama Winery here https://www.ladamavini.it/en/home-eng/ 

 

2024 La Dama Valpolicella Classico  

(60% Corvina Veronese 25% Rondinella 10% Corvinone 5% Molinara)  

$188 - pre-arrival $176 12pk 95pt Decanter Magazine 

 

 

P.S. ONE more thing, on April 9th we'll be having focused portfolio tasting 

on the Cape (and South shore), showcasing all new Rose' vintages as well as 

many whites and some great reds. Look forward to see everyone that can 

attend (flier below as well).  

 

Ciro Pirone 

  

https://pspglobalwines.us18.list-manage.com/track/click?u=4b090597f7ed12744e98483e6&id=5c78089a55&e=af10689537


 



 

 



 



 

 

Above is the article published on Decanter Magazine, awarding three Valpolicella 

wines 95pt scores, being 2024 La Dama Valpolicella Classico, 2024 Ca dei Maghi 

Valpolicella Classico Superiore and 2024 Spada La Pergola Valpolicella Classico 

Superiore. 

 

Below is the 95 point review for La Dama Valpolicella Classico 

  



 

 

 

  



 

 

This is vigneto Colombarino, at the heart of the La Dama winery. The soil of this 

unique vineyard is composed of calcareous marls layered with "scaglia rossa' (red 

Porphyry). 

  

Click here and take a virtual tour of La Dama Winery 

 

https://pspglobalwines.us18.list-manage.com/track/click?u=4b090597f7ed12744e98483e6&id=61169f80a6&e=af10689537


 

 

The Valpolicella Classica is a uniquely beautiful territory blessed by the vicinity of 

the Lessini Mountains to the North, the moderating influence of Lake Garda to the 

West, a variety of soil formations (see below map for more info) and it is described as 

the outstretched fingers of a hand heading south towards the city of Verona. 

  



 

 

Above is a breakdown of the Valpolicella Classica by village Negrar, Marano, Fumane, 

Sant'Ambrogio di Valpolicella and San Pietro in Cariano with specific elevations, soil 

formations and wine profiles.  

  



 

 

A typical Valpolicella landscape with terraced vineyards on the steep hills along the 

various valleys,  supported by the marogne (dry walls traditionally made out of 

volcanic rocks). 

  



 

 



 

 

Miriam, Gabriele and the new generation. 

  






