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Torr’Alta means “highest tower” in Italian. It is a 
tribute to the tall towers that dotted the Veronese 
skyline in the Middle Ages, which were the 
residences of wealthy, noble families.

SOIL
Well exposed stony, calcareous and clay soils with 
basalt outcrops.

PRODUCTION TECHNIQUE
For this elegant wine, the majority of the grapes 
are vinifi ed in steel tanks with cold maceration for 
two days, to extract the fruity aromas and to obtain 
a vivacious color. This is followed by vinifcation and 
then aging for one year in new oak barrels and then 
aging in the bottle for a few months. Bolla wines 
have stood for the passion and creativity identifi ed 
with quality Italian winemaking dating back to 1883. 
Today, Bolla remains committed to delivering wines of 
superior quality and its quintessentially Italian roots.

BOUQUET
Aromas of raspberry and currant with a hint of vanilla.

TASTE 
Smooth and balanced on the palate with 
velvety tannins.

FOOD PAIRING 
Pairs well with pasta, grilled and roasted meats, game 
and cheeses.

Deep ruby red in 

color with aromas of 

raspberry and currant, 

with hints of vanilla. 

Smooth and balanced 

on the palate with 

velvety tannins.

ORIGIN
Verona province in the 

region of the Veneto
_______________________

VARIETIES
Corvina, Rondinella, 

Merlot, and Cabernet
_______________________

ANALYSIS
Alcohol  14% Vol

Total Acidity  5.3 g/l

Residual Sugar  8.0 g/l
_______________________

SIZE(S)
750ml 0 80516 65144 6
_______________________ 

PACK(S)
750ml 6pk
_______________________

BOLLA
TORR’ALTA VERONESE ROSSO IGT
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