
Winery:  Le Fraghe

Vigneron:  Matilde Poggi

Varietal:  80% Corvina/ 20% Rondinella

Age of Vines: 12+ years

Region:  Bardolino DOC - eastern side of Lake Garda near Valpolicella

Soil:  glacial, stony and limestone

Vineyard/ Winemaking Info:  
organically grown 
harvest by hand  

picked & vinified separately 
7-8 days maceration 
native yeast only

fermentation at a cool-temperature (17°C / 62°F)
the cap is managed daily - délestage in the morning &  pumpover in the evening

malolactic and maturation in stainless-steel until the following spring
bottled under screwcap to maintain freshness

Tasting Notes: sweet-sour cherry, ripe blueberries, orange peel with black pepper 
and hints of cinnamon....great acidity and a long finish!

best pizza wine I've ever had - hands down!!
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A little more about Matilde and Le Fraghe:

Nestled between the eastern shores of Lake Garda, the hills of Valpolicella, and 
the ancient city of Verona, the Bardolino area is where we find Matilde Poggi's 
vineyards. Her winery is outside of the town of Affi. She grows Corvina and 

Rondinella (both indigenous varietals organically and makes her wine naturally 
(no additives, native yeast, no enzymes).

Matilde took over the family vines in 1984. She stopped selling the grapes and 
began to make her own wines.  Experimenting with the blends, she now makes 

Bardolino her way - more Corvina than Rondinella which is the opposite of the 
usual blend.  She finds it works for the natural way of her vines.

From Matilde: "I love this earth, every square metre of it somehow different, 
brought here by the glaciers that carved out, in remotest times, the the bed of 
the lake and the valley of the Adige river. Everything that I do in the vineyard 
is aimed at respecting and preserving those unique and literally incomparable 

qualities that I find only in my wines."
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