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LE SALETTE

Region: Veneto
Producer: Franco and Monica Scamperle
The Scamperle family founded Le Salette in the

Early 20th century.  In 1982 Franco Scamperle took

over the domaine from his father.  Located in Fumane,

a small valley northwest of Verona, the domaine

covers approximately 52.5 acres spread over some of

the best sites of the Valpolicella Classico zone: Ca’

Carnocchio, La Conca D’Oro, La Masua, and I Progni.

Valpolicella Classico: The grapes for this wine come from three separate valleys in the heart of the area: Fumane, San Ambrogio, and Negrar. The steep hillsides help to intensify the summer heat. The wine is a blend of Corvinone, Corvina, Rondinella, Molinara (5%) and Sangiovese (10%).

Valpolicella Classico Superiore “I Progni”: “Progni” means streams in local dialect, and this wine is named after the streams that carry fresh air into the valley. The wine is made using a “ripasso” method, or second fermentation of the wine on the skins of raisined grapes. After devatting, 70% of the juice goes into small foudre from Slovenia, and the remainder is aged in barrel for 18 months. A blend of Corvinone, Corvina, Rondinella, Molinara, Sangiovese, Croatina, Rossignola, and Cabernet. 

Valpolicella Classico Superiore Ca’ Carnocchio: Using the same blend as the I Progni, only with more Cabernet, some of the grapes are dried for 40 days before being crushed. Fermentation begins in December and after devatting the wine is put into barrels for 18 months. 

Amarone Classico Valpolicella “La Marenga”: This wine is said to be one of the best aging wines in Italy. The grapes are dried until late February or early March and then crushed. The juice ferments on fine lees until a residual sugar level of 4% or 5% is reached. After devatting, 60% of the wine is placed into small Slovenian oak foudre, and the balance aged in barrel for 3 years. A blend of Corvinone (70%), Corvina, Rondinella, Croatina, Dindarella, and Molinara.

Recioto Pergole Vece and Amarone Pergole Vece:  Both of these wines are made from hand picked selections of the best grapes and produced only in the best years. Most of the work for these wines is manual, including the crushing. The high sugar content makes the use of machinery difficult. Both fermentation and aging are done in barrels to increase the tannins and potential longevity of the wine.

Recioto Classico Valpolicella “Le Taversagne”: This wine is like a “passito”, except that the grapes are dried longer, producing higher sugar content. The wine is in barrel for 3 months and only released after 6 months in bottle. A blend of Corvinone (60%), Corvina, Rondinella (20%), Croatina (5%), Rossignola, Sangiovese and Molinara.

Passito Bianco “Cesare” IGT: Named after Franco and Monica’s son. The presence and amount of noble rot on the vines determines the time of harvest. The grapes are dried “passito” style for an extended period of time, then crushed at the end of March or early April, depending on the sugar concentration. Barrel aged for 2 years. A blend of Malvasia, Garganega, and Moscato.

2002 Valpolicella Classico Superiore Ca’ Carnocchio:  “Aromas of ripe raspberry and vanilla follow through to a medium palate, with good fruit and a firm, slightly dry finish.”






















~Wine Spectator, July 31, 2005
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