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CAMPAGNOLA

DAL 1907

www.campagnhola.com



http://www.carpineto.com

IR EALEE (Campagnola) (I FEAF (ltaly) JEZBELEIE (Veneto) R/RIEFITIHIEZEEE
[X (Classic Valpolicella) HR/(\ithss,

XERELEEREERIZETF 1907 &, Luigi Campagnola eA EBHIEE T B REMNHES Y (Verona)
BEE. th5ItRMRFET XNMEERISEBTSE, MMERIEEREFENMNERR, MENE
FmMBEREN- ZFEALL (Corvina— Rondinella) . EFI#HL (Molinara) . F/RKRMF
(Garganega) Ff4FELERE (Trebbiano) &, BRI, IKIREEADAE71% BB E L OB, HiT
mEMYEME, E5HERAMER, BNERRRENAMTX&EFNEEE, WIS
% E (Amarone) 7, W%, BEELXRKXAFBAMNEAFRYEE, LuigiCampagnola 3EEXEE /BN LT
IS A RTINIRE . EESEFM, UANERBEZARNGEREBAMITINGES.
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S X SR =
/EE#TJ‘@/Emﬂ
|. P[IZZF JE Amarone dellaValpolicella DOCG/ 2014

2. BIAZ Ripasso DOC/2016

3. IHFARRIE Recioto DOCG/2014

&IEFFILRI

4. 70 F Soave DOC /2015

5. B4 Corvina DOC /2015

6. LK ESK Primitivo IGT/2016 |. SEEFIE Mini Bardolino DOC/ 2016
7. P33 % JE 278 Amarone della Valpolicella Riserva/201 | 2. 7~ Mini Soave DOC/ 2016
8. /\£I1E Valpolicella DOC/201 4 3. SEEFIENELT Mini Bardolino Chiaretto DOC/ 2016

9. B=1# Grappa di Amarone 4. L E ZE Mini Prosecco DOC/2016
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RIPASSO
2015

BIEER
RIPASSO

2015 2016 / 13 DOC

SimBATEE, HRE—FT N ERLR!
PRI LRI DI - 4EB AN - BUBHE

HE: 80 % RHEELN, 20% BRENHL. B RIEMT HHidhiEK250-3000K, FLAI]
PLZE S XA O B s 3 A A 1209 N R

BRiE T2 A FLEA I 4 SR Ripasso”, BONFHALEE , JERECORA M —To /Y
PR BENARTAIRMHESE ., EFRBEAFIOR, £—R&ET4NHIIE
BE L RESUNEINIERRAE . IRAE2 H BB 35 55 Je S 12 I 3 2 R SR TN N BL e R DR
FREAT R A B o FEMS SO WARARARF R 124 H )5 . FER A #E1 7440 A B4

BB ARA6: FREN. SR, REEFS DERAGRE. IR,
511K A B3 R BT 77 DX 2 ) S R

ATt 13.5 %vol; BR EES .72/, Bk 6.5¢/1
IR : 17-18°C

BN EEECHE, F, WER, FIRMYN, THESERCERIER
HEMEA.



Im PG BRTE
RECIOTO

2014 2015/ 13.5 DOCG

KB EEFERI X T RLEDE,

PER: FLRIIRL - 4EB 9N - Blest

WA 7 0 %RL4E 4N, 3 0 WBHNDL, ARFEN T Lhiia R 250-
300K, FL A YIhE 2 = X RO e T A0 e 33, B e 340
N TR

BT 2 XTI R, B KB~ H . BB
R 1201300 52 B E AR mz:ﬁmﬁf.%, L 1143 i
— S T R

D AL, ?IEE@FJEF‘”?I REHRE, tF, &R
K223, AHEESE, WRAEPRER

G 13%vol; BREE6 4g/l; 5EHE 130g/1, T8 34g/]
IR E . 15-16°C

BEYER: SR, SRR R, BT, WiE SR EKR



NIy
SOAVE CLASSICO

2016 / 12.5 DOC

NEEZHFRNEAF BB,

PR TR - 4EX AN - JRHE

Hixi: FEAE70%, $FEHELETIE30%, FAEEEIRNIATRE
fRE T 7 MG, ERZEEE N HTENR RN A R

BUEID: TH, WERE WS TUBSSEIC, kA U IR
X 67 SR

BT 12.5 %vol; BREES T g/1; 5RbE 4g/1
IR . 8-10°C

BN : BRI R, Sk, RRAEE . #UERNIH,. NE
& A




RN
CORVINA

2015 2016 / 13 1GT

BAMIERE I E S, BRIRZEIN!
X FURAIEIRL - BT - BT

B8 BENEE, £ERTBKRS00KNEHFKAMYINTX, 8F9-10

BFIRERE
C{'RTEAGWJ,.\ BRIETZ: EBRE, ESEERE NHITHEII0RAEANE A
R FUED: REALI, BRERESER, BRHENK, OREIR,

2478, REPIFRA, EIRE REMNYRATXEa BB G
R A 13%vol; B&E5.69/1; 7%4& 5.39/l
FERE: 16-17°C

BYREC: EBEE BANE, BR, FW, AR, BFRME




ONNEO
2

"/ Primitivo

I

BEKER
PRIMITIVO

2016 2005:0/138-51G T

BEANZEAF &M PRIMITIVO,
X 2% ZINFANDEL
X EFE

BE: 100% ZEEXFXEE, A4FTXKE, 88aERUTISENLSH
EREEZBE/ZFNE KX

BRETZ: A BIER NHIT AR AANT =M &

mEEiL: RA®; WRiNEERMLAERRSE; FRORK, BRE
tess, ANOZ55HIE

EFEE: 13.5%vol
FHEEE: 16-17°C

BYEE: TREBEER, BR, EFAH, BEANEBNTE



3% e i
AMARONE DELLA VALPOLICELLA

2012/ 15.5 RISERVA

HE, BAWL, WEBERMEREF IR, TFEE, HIEREREL.
X REIE @F N RIRFITRIT X

BE: 7T0%RENNREE, 30%FFAAL, EREMTSAESIR250-300K, K
RA PRI ZE XA OEhFRI A E TR, MMEEEYNATRE

BRETZ: +—RAS—AXNKNTEEHITRREERE, T BER TNHIT—TANKRE,
FNER181 HRVIVEAR AT /R, HPHEITZELD6T AR

mEXIC: FENEALL, FARMATE. T4, 585, BERUE, BREX, §
BE, Btk, BE2FNHERK., OREIN, SHRT.

oot JBBE15.5%, BBE 5.99/, 5%#E7.59/l, F)&E 359/
FEERE: 18-20°C

BY)EE: RESMER, LR, B8R, NENERS. EaER1 7 -1 8°C, X
A Z B2 INEE TR —/ BT,




CATERINA ZARDINI

INZT VG
VOLPOLICELLA

2013 / 14.5 DOCG

RRFI AL X Z 3R

PRI FLIEFIUIRL - 465 94 - gi)ett

W4 70 % BHEGN, 30 % BRENDL, AERIENMT HHIIAHEK3000K, FLK
A DIhE 22 i DX B O I O A A 38 B Al 2o THA R AR
i, TEPREE 930004k 2 i

BRETZ: BRXNTE, ERERE T HTEMNREFEMELR . S
SOEWARARREP BRI A, SR giito A

Il AR, BAER, E4b, FEF, TR, 2k, &4,
MAELRE TR, [BIBRA PR DIh = DX 75 2 1 Y S 2R oty

AT 0T: 14.3 %vol; BREES Tg/1; ek 6.5g/1
FRPIREE : 17-18°C

BYFEI: SBaERERMER, HBA, Bk, 4HHE FRE



fIIBZE — B=1i
GRAPPA DI AMARONE

2015 / 40

LEAMERB T A/\tHL, SRNS5TFERIENTER, MKHEA
REREN TR T RBERRAR, RERERRMACHZH T M
LLZBRMmA. ZTAML, FIas/#KLANZEZREIRA,
BB AR ABEAR S BRI 20,

X FURAMEIRL - BT - FEIE

BRETZ: RARBEZXE, MEFEIRFELNERE (BEFFR,
RESMIT) , SEAFMEZMRIZE ERERER

B CRAPPA | JAEE: 40 % Vol

t dAhM;A/RO\F o A = = N s AL
e 7 | BYEEc: ATS5MEEER, AME (MEARFINZ) S EIRB =10
g4 | NiRZEMIHE (Espresso) A, FR{E Caffecorreto; thRIANNEAESE, 4l

MNEHREIHE (Sambuca) MFRA Caffé Sambuca, BIMNIZFE
Amazza Caffe; FHE =B ECoffee Killer, SRAGMMHEA R, AGEIEE
BT —Le) 1B 5 & YIRS AERR [ =it



2018

SEEFIE Mini 250 ml
BARDOLINO CLASSICO

2015/ 13 DOC

sIEFFLRY —— T4
X EEETX

FaE: Ry, BERRAL, EFgh, UBRIHERILEMIE, ZER3500-
4000 #k / b

BRE: ALRWEHBEEE, BRERERE, £FERE FRE

0

QEZR: ATAE, MESE, DREERE, BIETE, #E, ERES

oD BEE1 3%, BBE 5.949l

BYEE: RECKRR, X, RF, Nk, BANRENN, KFIFEESH
SRFIEEC,

frEmE: BXFEERMRRAE, sEFEaEN15-16°C,



SEEZ &1 Mini 250 ml
BARDOLINO CLASSICO

ZOSS/EE2 5DOC

RIEFFILRY —— Bk
X BEFETX

BE: Ny, TERN, BN, ABRIMRRIZENE, 2E3500-4000 % /

NI

BRE: ALRMBENFEEEE, BRERERE, £FERE MENESREMIE

SARDOLING CHIARETT
‘OMINAzloﬁi’cglN[ CONTROLA
CL. ‘-.;.lco

mMEEIC: EME; BWWEMAR, PhFMERIKERES; OBZE, &, B 15k
HIIRE, ZTiEZRIOR

oD JEREE 125%, BE 5.99/
BYEE: BEizR, B, R, N, BFANXRENN, NEFFEEEENRFRAE

frEeE: BNFRIMRIRAE, sEFERERN15-16°C




ALY Mini 250 ml
SOAVE CLASSICO

2016 / 12.5 DOC

RIEFFILRT —— Bk

PR TR - 4EX AN - BB T
#&: FRAKR70%, %ELELE30%, MMEEEHNRNALRE
B T2 BME, EXERE T ETEMRR B A& R

RUEIE: TH, WEHG; WEREE: TR I, FIDA TR Y
X AT RS S

O

& CLASSICO
o 2015

BT AT s 12.5 %vol; B EES T g/1; 5RpE 4g/1
FEREE: 8-10°C

BYRER: BRI EN, SEERckE. Bk BUUERIIKH, A&
.- o HiH, 15 R I’ X 18



55 ER
PROSECCO

2016 / 11 DOC

sIEFFILRY —— EIEH

PR B
#%d: 100% HEBIHE , 40T TR B BUEFEKRIX Treviso #1113t )% bl

@Elﬁ a %@\)ﬂ‘ JETESZ AR BE T HEATIR U I . o E AT e A ] A S5k

BEROSxCCC BRI W BAHRE, WHRR. EREN, COURmEEA

a3 438 11 %vol; BREES Tg/l; 5&HH 12g/1

\ DISTRIBUITO DA
NOLA SPA. - VALGATA

Frilim e : 8°C, A& A BRAE
BYRERC: 5ERMT BN, FERCAE, W




F3T/ERK

-_

CAMPAGNOLA

DAL 1907

Dear customer,

We are pleased to inform you about the recent awards received by our wines in the
nternational competition MUNDUS VINI.

Many thanks for your important collaboration

Giuseppe Campagnéla S.p.A

/
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Llry 2
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MUNDUS Vini

2014

Amarone della Valpolicella Classico
DOCG

Giuseppe Campagnola

Aman

2016

Valpolicella Ripasso
DOC

Giuseppe Campagnola

B

f"
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CAMPAGNOLA

DAL 1907

GIUSEPPE CAMPAGNOLA
AMARONE DELLA
VALPOLICELLA CLASSICO 2013
Lots of ripe strawberry, blackberry
bush and hints of
spices make for a very fresh and
elegant nose ‘or an Amarone.
Medium to ‘Ul body, deliciously tangy
acidity and a really driven finish. Drink

CATERINA ZARDINI AMARONE
DELLA VALPOLICELLA
CLASSICO RISERVA 2012
Aromas of dark morelio cherries,
ivy, bark, blackberries and hints of
vaniila. Full body, grippy. dense
tannins, some pretty acidity and a
fruit-forward finish. Drink now or
hold.

utmeg, vanilla and

now

89-

SUCKLING

TENUTE ARNACES PINOT
GRIGIO DELLE VENEZIE
VIGNETO CAMPO DEI GELSI

GIUSEPPE CAMPAGNOLA
VALPOLICELLA CLASSICO

SUPERIORE CATERINA ZARDIN

. “\1c
2015 2016
sck plums, hot st blackber e
Slack phus, hot stones wp Freshly sliced green apples and
crumble and hints of orange rind. Ful
= hints of pear drops. daffodils and
hody, a very dusty tannin textur

chamomile tea. The palate is ful
with an apricot fue'ed finish. A little
acking In freshness. Drink now.

pretty acdity and 2 juicy finish. Better
N 2019 but extremely enjoyable

already




FITBEFEDIRERER

" WINEENTHUSIAST

MAGAZINE

Amarone della Valpolicella Classico “Vigneti Vallata di Marano”

Giuseppe Campagnola 2009

90 points

Here's a straightforward Amarone, with dense black fruit and spice aromas. The palate delivers bia-
ckberry, plum and raisin flavors, with white pepper and chocolate accents. It doesn’t have g lot of
complexity, but is delicious and ready to drink.

Valpolicella Classico Superiore Ripasso Giuseppe Campagnola 2011
89 points

Mouthfuls of biack cherry, raspberry, nutmeg and cinnamon abound in this wine. ft boasts a beautiful
structure coupled with elegant freshness. Drink now through the next few years.
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Wine Spectator

2016

GIUSEPPE CAMPAGNOLA
Amarone della Valpolicella Classico
DOCG 2012

Tasting notes

This elegant red boasts an aromatic profile of baked
raspberry and plum fruit, with spice box,

chocolate pudding and fig paste notes meshed to refined
tannins and subtle tarry mineral character.

Drink now through 2022.

Note gustative

Questo elegante vino rosso vanta un profilo aromatico di
prugna e confettura di lampone, con sentori di spezie,
note di budino al cioccolato e pasta di fichi integrate a
raffinati tannini e ad una leggera mineralita’.



SERET:

C EHENSYNE, BTESELRTE, FRET, SHREE R
. EHbEBE-EER, EENIZAISTHEAR.

Thanks !




