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		Welcome to Corte Aleardi
since 1789

		Our family has been producing Amarone wine for generations
We are proud to continue the tradition and bring this delicious wine to the world.
We believe that Amarone is a unique and special wine.

		Go to Our Wines Go to Wine Tastings

	













	
		
		
			
			
				High Quality

				All our wines are guaranteed by a high quality of cultivation and production.

			

		

		


		
		
			
			
				Winemakers!

				... and nothing else! We are winemakers by deep conviction.

			

		

		


		
		
			
			
				Well being Amarone

				Wise anticipation, the identity of the territory and valorization of native grapes: here is our Amarone wine.

			

		

		


		
		
			
			
				Into the heart

				Our vineyard is located in the core of the production of Amarone wine, in the heart of Valpolicella.

			

		

		

	









			
	
	[image: ]
	Corte Aleardi winery welcomes you in Valpolicella valley

	At Corte Aleardi winery, a tasting point and a practical wine-shop welcomes the customers and offers a range of high quality Amarone, Valpolicella, Valpolicella Superiore, Valpolicella Ripasso and Recioto wines.
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			The winery Corte Aleardi, of the Ferrari family, produces wine in an enthusiastic and expert way using the best grapes carefully selected by hand of its veneyards Bure Alto and Montepalà, situated in the heart of the classic and historical Valpolicella.

			In the old village of Gargagnago is situated the 17th century mansion house with its cellars and outhouses.
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			THE FAMILY

			The Ferrari family has been producing wine in Gargagnago since 1789. During the last sixty years the wine production of Corte Aleardi has evolved and grown. The range of traditional DOC and DOCG wines has been designed to keep up to date with the current market and demands. The range of wines is always produced with high quality results. The proof is in the tasting.
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			THE WINERY

			In the winery there is an underground cellar built in 17th century, where the aging process takes places at constant temperature and humidity, and a restored cellar used for the vinification and bottling process.
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			BURE ALTO VINEYARD

			It is situated on the hill Bure Alto in the township San Pietro in Cariano. Exposed to the south east, its soil is calcareous and loamy.
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			MONTEPALÀ VINEYARD

			The hilly vineyard Montepalà is situated in the township of Sant'Ambrogio di Valpolicella, it is exposed to south and its soil is calcareous and gravelly.
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			FRUIT DRYING LOFT

			The drying process of the selected grapes takes place in natural condition in our fruit drying loft.

		

		
			[image: ]
			WORLDWIDE RESELLERS

			Through our global dealer network, our wines are present in Germany, Austria, Switzerland, France, Denmark, Sweden, Norway, Poland, The Netherlands, Uk, Canada, Israel and Malaysia.
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			WINE SHOP

			Inside our wine shop you can directly choose and purchase our wines.
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			VISITS, TASTINGS & STAY

			We are at your disposal to help you organize your visit, tasting and staying.

		

	


	









	
	Pictures

	a selection of images chosen by us
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		4.738

		Happy Clients

	

	
		
		12

		Types of Wine & Olive Oil

	

	
		
		423.675

		Bottles

	

	
		
		523

		Friends
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			Corte Aleardi Winery

			Amarone wine in the heart of Valpolicella Valley

			via Giare, 208 - 37015 Gargagnago di Sant'Ambrogio di Valpolicella (Verona) ITALY


			


 +39 045 7701379
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