
  
 

Bailo is a Venetian word used to represent the ambassadors of the Republic of Venice in the 

world. It is then the maximum representation of the Venetian character and history. 

Bailo is also the surname of Marisa, Alessandro De Stefani’s mother, and this wine is made in her 

honor. Indeed she desired to complete the picture of the excellence of Veneto wines, together with De 

Stefani wines. 
 

Alessandro started a cooperation with an old school mate from Valpolicella, Verona, the land of 

Amarone and Ripasso. They studied together at the oenological school of Conegliano in Veneto, the 

oldest and most famous wine school of Italy. 

The Bailo wines, Amarone and Ripasso, are the result of this cooperation and are produced in a 

marvellous hillside estate. The vineyard has a perfect exposure, the soil is calcareous, the vines are old 

and with high density and they are farmed organically. 

The Amarone and Ripasso are both produced from a blend in different percentages of four native 

varieties: Corvina, Corvinone, Rondinella and Croatina. 

 

Valpolicella estate 

VINI DELLA VALPOLICELLA
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AMARONE DELLA VALPOLICELLA 
Grapes: Corvina, Corvinone, Rondinella, Croatina. 
The drying process, called “appassimento” in Italian, 
gives body, roundness and a great personality to this 
wine. It is produced in a beautiful hillside vineyard in 
Valpolicella, near Verona, at the foot of the Dolomite 
mountains. 
Amarone Bailo presents deep scents of ripe cherry, 
prunes, blackberry; important structure, thick velvety 
tannins and a wide bouquet. 

RIPASSO DELLA VALPOLICELLA 
Grapes: Corvina, Corvinone, Rondinella, Croatina. 
The name Ripasso derives from the enological 
technique used to produce this wine: the Valpolicella 
wine is repassed on the skins of the dried grapes of the 
Amarone at the end of its fermentation. Infact the 
Italian word Ripasso means to repass. 
Ripasso Bailo presents intense scents of ripe red fruit, 
with ethereal and spicy notes; full body, with layers of 
silky tannins and a complex bouquet. 


