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CORVINONE
As for Corvina, nothing is known about its origin. It is grown in the hilly areas of Bardolino and 
Valpolicella, in the province of Verona.

Ampelographic characters: the bud has a moderately expanded apex, it is light-green and 
slightly tomentose with almost glabrous apical leaflets. The leaves are medium-large, pen-
tagonal, five-lobed with an open U-V-shaped petiolar sinus. They are often veins-bordered, 
with very evident teeth and a glabrous underside. The cluster is large, pyramidal, semi-com-
pact and winged. The large, ellipsoidal, purplish-blue berry has a skin with a good thickness. 
The flesh is juicy with a mild, acidic flavour.
Cultural aptitude: very vigorous vine with a semi-upright growth habit and robust, branched 
shoots with medium internodes. It adapts to different types of soil and climate, due to its 
vigor. It shows however maximum qualitative results in the current growing area.
Training system and pruning: it adapts to various expanded training systems and rich prun-
ing; rustic and productive vine right from its basal buds. It adapts well to mechanisation and 
its related training systems.
Bud-burst period: late.
Ripening period: average-late.
Yield: excellent and constant.
Susceptibility to diseases and adverse conditions: good. Slightly susceptible to botrytis 
in more humid environments and to rachis desiccation. Susceptible to magnesium deficiency.
Enological potential: normally blended with other typical Bardolino and Valpolicella varieties. 
Often used as basis for Recioto and Amarone wines, after an adequate drying of the grapes. 
Compared to Corvina, it has a lower alcohol and anthocyanin content, but it is richer in scents.
Clones in propagation: Corvinone R8, VCR18, VCR536, ISVCV2, ISVCV3, ISVCV7.
Clones undergoing homologation procedure: VCR205, VCR206.

Enological potential: it gives wines of good fruitiness, 
suitable for long aging. Present in the blend, after dry-
ing, used in the production of Recioto and Amarone.

Enological potential: it gives fruity-floral wines with 
intense red fruit, ripe fruit, violet, and spicy-balsamic 
hints. Ready-to-drink. Suitable for blending in the 
production of Recioto and Amarone for its complex 
aromatic profile.
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CORVINONE

R8
Origin: Quinto di 
Valpantena (VR)

CORVINONE

VCR18
Origin: San Pietro 
in Cariano (VR)

SENSORY ANALYSIS

 Variety average  R8  VCR18

CULTIVATED AREA IN ITALY*

YEAR 1970 1982 1990 2000 2010

HECTARES 4,503 5,005 4,497 4,957 5,942

* Figure includes Corvina

Registration year: 1969

Registration year: 1999
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VIVAI COOPERATIVI RAUSCEDO  CORVINONE

SENSORY ANALYSIS

 Variety average  VCR536

Enological potential: it gives structured wines which 
are particularly rich in colour, while retaining the ele-
gance of cherry scents. Its particularly resistant skin 
makes it suitable for drying and for Amarone blends.

▼ VARIETY AVERAGE
VIGOUR JJJJJJJJFFFFFFF

CLUSTER JJJJJJJJJFFFFFF

BERRY JJJJJJJJFFFFFFF

YIELD JJJJJJJJJFFFFFF

CORVINONE

VCR536
Origin: Valpolicella

Registration year: 2009

Corvinone vineyards in Valpolicella


