
PRICING
$14.50

DE BURIS VALPOLICELLA 
CLASSICO SUPERIORE 2019
Valpolicella Classico Superiore, Italy

ABOUT TOMMASI
Tommasi has proudly presided over Italy’s Veneto region for over 120 years, with wines that are both renowned for 
their superior quality and consistently regarded as reference points for their respective appellations. As one of the 
single most influential producers in Italy, the winery is committed to sustainable practices and continues to craft 
each wine from 100% estate-owned vineyards.

THE WINE
De Buris Valpolicella Superiore is the fourth generation of the Tommasi family's most direct expression of La 
Groletta, one of the Valpolicella Classica's most storied crus. Where De Buris Amarone Riserva draws on the full 
depth of time and process, the Valpolicella Superiore captures the vineyard in its purest, most immediate form: 
attentive winemaking, respectful of the land, and focused entirely on what this particular terroir can offer.

TECHNICAL INFORMATION
VARIETY: 65% Corvina, 15% Rondinella, 15% Corvinone, 5% Oseleta

VINEYARD: La Groletta, Sant'Ambrogio. Southwest-facing with constant Lake Garda breezes and a microclimate 
unique to the Valpolicella Classica.

WINEMAKING: Temperature controlled fermentation for 10-15 days

VINTAGE: A balanced, temperate season in the Valpolicella Classico, with ideal diurnal shifts preserving acidity and 
aromatic freshness in perfectly ripe fruit.

AGING: 36 months in 30 hL Slavonian oak barrels followed by another two years in stainless steel.

RESIDUAL SUGAR: 3.44 g/L

ALC. BY VOL.: 14%

PRESS

94
Vinous

93
James Suckling

"The 2019 Valpolicella Classico Superiore de Buris is hauntingly dark. It wafts up with a blend of sweet herbs 
and spices complementing dried black cherries and hints of cedar that emerge over time. More savory than 
sweet, it coasts across the palate with mineral-infused red and black fruits offset by a twang of sour citrus. 
This wine displays amazing length and concentration through the long, tension-filled finale as a twang of tart 
blackberry curls the tongue."
-Eric Guido, Vinous
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PACKAGE SPECS
PACK: 3x750ml Gift

CLOSURE: Cork

PALLET: 8x6 (48)

CASE DM.: 17x15x5 in

CASE WEIGHT: 17 lb

BTL DEPTH: 3.5 in

BTL HEIGHT: 12 in

BTL WEIGHT: 4 lbs

TECHNICAL INFORMATION
VARIETY: 65% Corvina, 15% Rondinella, 15% Corvinone, 5% Oseleta

VINEYARD: La Groletta, Sant'Ambrogio. Southwest-facing with constant Lake Garda breezes and a microclimate 
unique to the Valpolicella Classica.

WINEMAKING: Temperature controlled fermentation for 10-15 days

VINTAGE: A balanced, temperate season in the Valpolicella Classico, with ideal diurnal shifts preserving acidity and 
aromatic freshness in perfectly ripe fruit.

AGING: 36 months in 30 hL Slavonian oak barrels followed by another two years in stainless steel.

RESIDUAL SUGAR: 3.44 g/L

ALC. BY VOL.: 14%

SRP: $136

UPC: NO UPC CODE

SCC: 30087675017237


