
 
 
 
 
 
 
 
 

 

 
Amarone from the family, cellars and Estate that birthed the 1st Amarone. 

 
 

Official documents from as early as the mid-1500s attest to 
the Bertani family heritage in the Valpolicella region. At the 
start of the last half of the 1800s, brothers Gaetano & 
Giovanni Battista Bertani set out to establish a new 
benchmark for excellence in their craft. Combining their 
deep respect for tradition and love of the land with 
innovative drive in both the areas of production and 
cultivation, the brothers Bertani built an enterprise unique 
to the Veneto. With a forward-looking spirit, they introduced 
revolutionary vine growing techniques developed by 
agronomist Jules Guyot, techniques to which Gaetano 
Bertani had been exposed during his years of political exile 
in France for his active role in the Italian Unification 
Movement against the Austrian Empire.   

 
This passionate dedication led to the wine we now know as Amarone, a name that was coined within 
the very cellars of the estate.  The term was in reference to a wine the Bertani family had been 
producing since the early 1900s under the name “Recioto Secco”.  Today, Gaetano Bertani, great-
grandson of founding brother Gaetano, and his sons, Giovanni and Guglielmo, maintain the family 
tradition and philosophy with true passion and dedication to the land and their wines.  
 
 
 

 

Tenuta Santa Maria 2018 Valpolicella Classico Superiore Ripasso  DOC 
In late January, the Valpolicella Classico Superiore is poured over the spent 
skins of Amarone. This Ripasso process involves a second maceration and 
fermentation, in which the wine acquires a complexity given by the typical aromas 
of dried grapes, a superior structure and elegance, which the soft tannins create.  
The wine is then aged for 2 years in oak barrels and rested in bottle for 6 months.  
A blend of Corvina 75%, Rondinella 10% and Corvinone 15% from 22-year-old 
vines. The wine is then aged for 2 years in oak barrels and rested in bottle for 6 
months. 

 
93 Points, James Suckling:  "Creamy wild strawberries and raspberries on the nose, held tight by a light, 
oaky note. Medium-to full-bodied with some tight, firm tannin that exerts the same kind of restraint on the juicy 
fruit. This is quite a complex wine that’s delicious now, but will continue to improve. Drink or hold.” 
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