
Società Agricola FATTORI di Fattori Gio
Tel.   + 39 045 7460041     Fax    + 39 045 6549140

Fattori 2009 Red

(Amarone della Valpolicella)

 

 
by Kerin O’Keefe  

This savory, structured wine opens with aromas of blue flower, baked plum, vanilla and 

mocha. The juicy palate doles out crushed black cherry, cinnamon and chocolate alongside 

velvety tannins that give it a smooth mouthfeel.

— (2/1/2015) — 90  

 

Fattori 2011 Motto Piane Garganega 
(Recioto di Soave)

 

 
by Kerin O’Keefe  

Dried lychee, apricot, and baked biscuit aromas lead the nose on this enveloping dessert 

wine. The richly textured palate doles out honey, mature yellow peach, dried mint and 

candied citrus brightened by just enough fresh acidity that gives it a clean fini

— (2/1/2015) — 90  
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POINTS  

Fattori 2009 Red 

(Amarone della Valpolicella)

This savory, structured wine opens with aromas of blue flower, baked plum, vanilla and 

mocha. The juicy palate doles out crushed black cherry, cinnamon and chocolate alongside 

velvety tannins that give it a smooth mouthfeel. 

90 

POINTS  

Fattori 2011 Motto Piane Garganega 
(Recioto di Soave) 

Dried lychee, apricot, and baked biscuit aromas lead the nose on this enveloping dessert 

wine. The richly textured palate doles out honey, mature yellow peach, dried mint and 

candied citrus brightened by just enough fresh acidity that gives it a clean fini

37030 Terrossa di Roncà - Verona 

C.F. e P.IVA 037 734 402 39 -  R.E.A. VR-364302 
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(Amarone della Valpolicella) 

This savory, structured wine opens with aromas of blue flower, baked plum, vanilla and 

mocha. The juicy palate doles out crushed black cherry, cinnamon and chocolate alongside 

 

Fattori 2011 Motto Piane Garganega 

Dried lychee, apricot, and baked biscuit aromas lead the nose on this enveloping dessert 

wine. The richly textured palate doles out honey, mature yellow peach, dried mint and 

candied citrus brightened by just enough fresh acidity that gives it a clean finish. 


