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WINE SPECTATOR: POLE POSITION 

FOR MASI’S AMARONES

Masi Amarone in poll position with top venetian reds, according to Wine Spectator. 
Expertise achieved with the technique of Appassimento, where innovation and 
tradition go hand in hand, allows Masi’s technical team to produce “modern 
wines with an ancient heart” which manage to conquer international markets. 
Expertise achieved with the technique of Appassimento, where innovation and 
tradition go hand in hand, allows Masi’s technical team to produce “modern 
wines with an ancient heart” which manage to conquer international markets. 

MAZZANO MASI 2004 

AMARONE DELLA VALPOLICELLA CLASSICO   

A silky texture sheathes the subtly muscled frame in this well-dressed red, which 

shows integrated tannins and fl avors of dried cherries, currant and grilled nut, 

with a full range of ground spices – clove, cumin, white pepper, anise and 

others. Very stylish, with a long, juicy fi nish. Drink now through 2029  

RISERVA DI COSTASERA MASI 2006 

AMARONE DELLA VALPOLICELLA CLASSICO 

An aromatic fl oral thread accents this fi nely meshed red, which layers light 

tannins and tangy acidity with fl avors of black currant, juicy cherry, cocoa 

powder, chai tea, fi g and smoke. A fi ne balance of both fi nesse and grip. Drink 

now through 2030  

VAIO ARMARON SERÈGO ALIGHIERI 2005 

AMARONE DELLA VALPOLICELLA CLASSICO 

Hints of tar and leather mix with prune, black currant and dried cherry fruit 

fl avors, along with notes of ground spices and tea leaf. Th is has a grippy edge, 

but the wine is well-integrated nonetheless. A latent push of berry and currant 

lingers on the long, spiced fi nish. Drink now through 2030  

COSTASERA MASI 2007  

AMARONE DELLA VALPOLICELLA CLASSICO 

A juicy Amarone that partners a silky texture with supple tannins, delivering 

dark fl avors of brambly berry fruit and ripe black cherry, layered with smoke, 

vanilla, anise and clove. Th ere is seamless integration, with a long fi nish that 

echoes the pure fruit fl avor. Drink now through 2030  
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