
Podere Pradarolo

Oxidative Red Wine

2015

Italy
Emilia Romagna - Ceno Valley

active limestone

Clay loam soil, sub alkaline with 12% 

Garnet red color with orange bricking, 

rich notes of dried prune and red fruits with elegant oxidative 
finish

Farming

Production
indigenous yeasts and aged under flor in large oak barrels for 6 
years, then aged in bottle for a minimum of 6 months

Vessel Oak

Podere Pradarolo - Velius 2015 Special Edition

Vineyard Southern exposure, 4500-6300 vines per

hectare, with natural grass foundation. Guyot trained.

Product
Vintage
Country
Region

Organic

Grapes

$41.50

6 X 750 mL

264686
15.00%

Sales: jessica@platoferments.com

WHLS Price

90-day maceration; fermented with 

If you have any questions please reach out to brendan@platoferments.com

Barbera

Serve chilled

Producer

Configuration
SKU
ABV

Impression

Notes

Soil

Cellar Practices


