


A true experience 
of the finest Italian wine tradition



Italian wine 
tells the story  
of the 
landscapes,  
history and 
flavours of 
a wonderful 
country



The fragrances and flavours of each bottle speak of 
the history, art, culture, landscapes and knowhow of 
a people bound from time immemorial with the cul-
tivation of vines and the production of wine. 
There is no table in Italy without a bottle of wine 
on it, there is no dish or recipe that does not find its 
completion in a good glass of wine!
Italy is one of the most important countries in the 
world for the production and consumption of quality 
wine, with an ancient tradition consolidated over the 
centuries. Indeed, the entire country is like one great 
vineyard: there is not a region from north to south, 
on the coast, in the hills or at the foot of the moun-
tains that does not have its characteristic wines. 
There are over 350 native varieties of Italian grapes 
and each one of them can give origin to a different 
wine! A heritage unequalled in any other country in 
the world, which makes the Italian wine panorama 
extremely variegated, as well as fascinating and fun 
to explore. 

Italian wine isn’t like other drinks
However, it is not only the quality of the grapes that 
makes a wine great. What counts most is the value of 
the local terrain, its peculiarities, the characteristics 
of the soil and climate, which give the wines their 
unique characteristics. Italy is a country of widely 
differing geographical areas. Not only from region to 
region, but even within the same area there may be 
substantial variations. This is why the same variety of 
grape, cultivated nearby, perhaps only a few metres 
away, may offer us different wines, with differing 
tastes and nuances. 
This is the magic of “terroir”, the strength of unique 
lands represented by as many Cru: pocket handker-
chiefs of terrain that transfer their characteristics to 
their wines, unique, equal only to themselves, im-
possible to reproduce!





As a longstanding wine producing nation, all the 
typologies of wine produced in Italy are subject to 
severe regulations that determine their production, 
which is controlled in every aspect to safeguard tra-
dition and consumer alike, and the higher in the 
quality “Pyramid” the stricter the rules. 

At the base we find the “Vini da Tavola” or table wines. 

Then there are the IGT (Indicazione Geografica 
Tipica) which carry an indication of the geographi-
cal area where they are produced. 

Above these come the DOC (Denominazione di 
Origine Controllata) whose origins are carefully con-
trolled, and finally at the top we find the DOCG 
(Denominazione di Origine Controllata e Garantita).

All the wines selected for Italian Wine Club belong 
to the DOC and DOCG categories and so to the 
elite in Italian wine.
Bottles of rare, fine wine able to represent the tradi-
tion and enological quality of this country at its best.

Italian wine isn’t like other drinks

Table wines
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ItalIan WIne Club Is us
a group of friends, enthusiasts and experts in Italian 
wines determined to introduce their favourite winer-
ies to wine lovers in Singapore. 

ItalIan WIne Club Is you 
by choosing this brand you are joining a select circle 
that will help you to get to know, taste and buy some 
of the finest and most authentic wines in the Italian 
tradition. 

Dive into Made in Italy

Into Italian style, history, art and culture. 

Our wines are not like others. Original and far 
removed from any standardisation, the products se-
lected by the Italian Wine Club staff have a soul; 
they tell stories. They are the offspring of small-
scale, artisanal productions, respectful to nature and 
mindful of the environment, they contain messages 
that communicate emotions, joys and pleasures.
Wines that only a refined consumer, careful and 
aware as you are, can fully appreciate. Only you will 
discover the genius and refinement of some of the 
most interesting vinedressers in the Bel Paese, people 
capable of creating the most incredible wines, well 
outside the standard international distribution cir-
cuits: rare, exclusive wines in limited production! 
They are real ambassadors to magnificent lands and 
breathtaking scenery, able to make you live experi-
ences that are quite out of the ordinary.



The Selection
The Club wineries and wines have been carefully 
chosen after years of tasting, visits and personal ac-
quaintance with the producers. 
For us wine is not like other drinks! 
At its best it is a sincere companion that can tell you 
tales of places, peoples and people, that can awaken 
emotions. Italian Wine Club wines reflect the flavour 
and style of Italian life, the most authentic of tradi-
tions with contemporary refinement. 
Real wines, “countrymen” in the most noble sense of 
the word, that are “food friendly” and therefore ideal 
table companions. 
As in the best of Italian tradition.



Selection criteria
• Agricultural firms that cultivate their own vines and bottle their own wines looking after the entire chain and 

production process
• Small artisanal firms, skilled in the production of distinctive, authentic wines that exult the enological traditions 

of the place, the varietals and the terroir of origin.
• Firms mindful of nature and the environment in which they operate, able to limit the use of additives and syn-

thetic chemicals also with a view to safeguarding the genuine nature of the product.
• Firms mindful of vintage and seasonal climates
• Firms able to tell their own story without deception or mediation every time one of their bottles is uncorked.



Choosing one of the labels selected by Italian 
Wine Club means living an authentic Italian ex-
perience. It will be like being in a beautiful cellar, 
among the vineyards, tasting a great wine... 
Even though you are 10 thousand kilometres away!
Italian Wine Club provides a real “wine sitting” service. 
The entire chain is scrupulously monitored from pro-
ducer to consumer; the wine is picked up from the 
winery, carried by the best couriers in the best possible 
conditions (ensuring among other things that there is 
an uninterrupted cold chain throughout the journey, 
with refrigerated containers both for sea or air freight).

Care for detail to guarantee  
a unique experience election

Once at destination the wine is stored in warehouses be-
longing to Italian Wine Club. The bottles are therefore 
stored in optimum conditions, in cold storage with 24 
hour temperature and humidity control and monitoring.
Once stocked the bottles undergo special quality control 
sampling. Tasting a few bottles for each type is the job 
of Italian Wine Club experts and is a further effort to 
guarantee wine lovers perfect wines, at the height of 
their potential.
Once purchased, the wine is delivered to your chosen 
address as soon as possible, carried in thermo-insulated 
containers.



• Proximity of the stocks stored in excellent conditions in our own local storage

• Daily delivery in Singapore even for small quantities

• Direct contact with our Italian personnel in Singapore

• Wine education to your staff. Seminar and Master Classes

• Co-marketing activity, advertising on our website and cooperation for event organization

• Italian Wine Club events with Winemakers, Enologists, Wine Journalists directly from Italy

• Continuous, passionate and competent pursuit of the finest, traditionally Italian, Boutique 
wineries and wines on your behalf

Your Italian, local partner

Italian Wine Club the best-in-class partner for finest Italian wines



Our wines
GABBAS

ADRIANO

GRAVNER

BARONE 
PIZZINI

LA BIANCARA
GIACOMO
FENOCCHIO

FATTORIA
GARBOLE

FRATELLI
BORTOLIN

GRAZIANO PRÀ

POLVANERA

BIONDI-SANTI

PIEVALTA

VALENTINI

MONTEVERTINE



GIACOMO FENOCCHIO

Barolo is the wine of kings and king of wines, so it 
belongs to the restricted range of the oldest and noblest 
of Italian denominations. The Giacomo Fenocchio 
winery founded in 1864 is one of the most illustrious 

representatives of this type of wine and has always produced 
some of the most traditional Barolos in the appellation. 
Nowadays this splendid cellar is sensitively but resolutely run 
by Claudio Fenocchio, representing the fifth generation of 
vinedressers in the family.
All the wines come exclusively from the winery’s own vineyards 
located in some of the legendary Grand Cru of the Langhe hills 
in Piedmont, such as Bussia, Villero, Cannubi and Falletto.
The wines are produced without shortcuts, with natural 
fermentation, lengthy maceration on the skins and aging in large 
barrels (no barriques!). They are capable of aging for long periods 
finding the right complexity in the bottle. They have a forceful 
character, strong, structured, harmonious and aromatic. 

Loc. Bussia - Monforte d’Alba
PIEDMONT
docg Barolo

REGION

WINE



Barolo Fenocchio is one of the great Italian red wines. 
It has a complex bouquet with hints of ripe cherries, raspberries, 
violets and liquorice. With a structured and enveloping mouth 
feel, it is powerful and elegant. 
Splendid with rich meats and elaborate dishes.

docg Barolo

NOTES 

AWARDS

wine style:  dry, full bodied
cellaring:  very long aging potential
grape variety:  Nebbiolo 100%, variety Michet

Gold Medal at WSAA 2011

GIACOMO FENOCCHIO



The Barolo area, more less like Burgundy in France, is a fan-
tastic territory also for the several differences about soils and 
climate that are able to give wines completely different each 
other. Bussia, for example, is one of the legendary cru of the 
appellation. A name that the real wine lovers knows very well 
and love. The Barolo Bussia Riserva produced by Giacomo 
Fenocchio winery is perfect to show us the potential of this 
celebrated cru. A fantastic wine, powerful and complex, in the 
strict range of the best Italian reds, ideal for greats dishes of 
the international cooking. 

docg Barolo Bussia riserva

NOTES 

wine style:  dry, full bodied
cellaring:  very long aging potential
production:  only 4000 botlles per year from a single vineyard of 0,5 
 hectares in Bussia area
production: Traditional method of long maceration, natural fermentation 
 without added yeasts for 30 days
grape variety: Nebbiolo 100%, variety Michet

GIACOMO FENOCCHIO



A little Barolo.  
This is Langhe Nebbiolo from the Fenecchio cellar, since the 
grapes are those of its big brother and it is refined in the great 
barrels of Piedmont tradition. 
A wine to drink young, unlike Barolo, ready at an early age, 
well-structured, without forgetting its freshness, taste and 
drinkability.

doc Langhe Nebbiolo
GIACOMO FENOCCHIO

NOTES 

AWARDS

wine style:  dry, full bodied
cellaring:  long aging potential
production:  single vineyard of 0.7ha in Bussia area.  
 Traditional method of fermentation in contact with   
 the skins and with natural yeasts 
grape variety:  Nebbiolo 100%

88 points Wine Enthusiast (vintage 2011)



The grapes (100% arneis, very traditional variety of the area) 
are gently pressed and then the wine-must obtained is refrig-
erated in stainless steel vats to allow the lees to settle. After 
24-36 hours the juice is separated from the lees and fermented 
at a controlled temperature. 
The light hay colouring is loaded with greenish reflections. 
The fragrance is soft and complex, especially inviting with 
aromas hinting broom, camomile and fresh fruit. 
The flavour is pleasantly tangy, full and very persistent. 
Great as an aperitif. Pairs nicely with saucy dishes white meats 
and grilled fish .

doc Roero Arneis
GIACOMO FENOCCHIO

NOTES 

AWARDS

wine style:  dry, medium bodied
cellaring:  to drink
production:  1.2 hectares in Monte Roero 
grape variety:  Arneis 100%

90 points Wine Enthusiast (vintage 2012)



ADRIANO

The small craft winery run by Marco and Adriano 
Vittorio has won considerable fame among enthusiasts 
of Barbaresco and the typical wines of Piedmont. 
The family winegrowing tradition dates back to the 

start of the 1900s and the estate is located in the heart of the 
Langhe region, renowned for the production of great reds based 
on nebbiolo - among the most prestigious varieties in the Italian 
tradition. The vineyards are not far from Alba, famous for its 
white truffles, in San Rocco Seno d’Elvio. The Basarin vineyard, 
on the other hand, is in the municipality of Neive, one of the 
most important in the appellation. This Cru is ideally positioned, 
on a steep south-east facing slope with grey tuff stone marl soil. 
Adriano wines resemble the people who make them. They are 
frank, genuine and simple but incredibly profound and bound 
to tradition. They contain the quintessence of a magnificent 
terroir, full of charm and immense potential. One of the most 
important at national and world level for the production of great 
red wines for aging.

Alba -  Cuneo
PIEDMONTREGION

docg Barbaresco BasarinWINE



From a prestigious Cru in the appellation, Barberesco Basarin 
is a typical  example of this tradition. 100% nebbiolo, harvested 
solely from the vineyard of the same name, it is refined for at 
least a year in the classic great barrels of Piedmont tradition. The 
typical garnet red introduces enchanting, complex fragrances, 
which express notes of violet, liquorice and jam, veering towards 
leather and tobacco with aging. Its elegant, robust body, 
distinguished by a lush flavorful tannin, reveals an extraordinary 
aristocracy. Truly splendid!

docg Barbaresco Basarin
ADRIANO

NOTES 

AWARDS

wine style:  dry, full bodied
cellaring:  long aging potential
production:  Basarin hill. Traditional style fermentation  
 with natural yeasts. Aging in large oak casks. 
grape variety:  Nebbiolo 100%

2 Bicchieri Rossi Gambero Rosso



 

No grape has known such a dramatic upgrade in its fortunes and 
image in the last 20 years than Barbera in Piemonte, north-west 
Italy. This Barbera d’Alba is ruby red in colour, fruity when it is 
young, harsh after ageing with blackberry, jam, spice and toasted 
fragrance. Full and harmonious with soft acidity that highlights 
the fragrance and the freshness of this wine, it is suitable for 
modern drinking. It is a fine match for savoury soup (onions and 
legumes),volatile in savoury sauces, red meats, dried cod and 
stockfish, seasoned cheeses.

doc Barbera d’Alba
ADRIANO

NOTES 

AWARDS

wine style:  dry, medium bodied
cellaring:  to drink
production:  Traditional style fermentation with natural yeast 
grape variety:  Barbera 100%

2 Bicchieri Gambero Rosso



CA’D’GAL

Alessandro Boido and his family lovingly run this little 
winery, one of the most representative in terms of 
quality among those that cultivate and produce wine 
from Muscat grapes. 

His wines are the best you can find to appreciate the unique 
aromatic characteristics of such a grape, which the hard work in 
the vineyards and wine cellars on the estate is able to transform 
into delicious wines.
The winery is located in Santo Stefano Belbo in Piemonte, where 
its 8 hectares of vineyards are cultivated, and among which are 
some marvellous parcels of old vines. 
The vines grow on sandy terrain that transmits distinctive aromas 
to the wines, which are among the best of this type and are even 
able to age successfully in the bottle.
His wines are fruit of this magic union between the local terrain 
and the hard work of a true, loving vinedresser. 
They are joyful and sunny, but also a bulwark against time, a rare 
quality in such wines.

Santo Stefano Belbo
PIEDMONT
docg Asti Moscato Spumante
docg Moscato d’Asti Vigna Vecchia

REGION

WINE



Asti is one of the most distinctive wines on the Italian wine 
panorama. A unique entity unequalled worldwide. Its brilliant 
colour, fresh gourmet bouquet of citrus, honey and tropical 
fruit, its captivating flavour and fine bubbles make it delicious 
to drink at any time of day, and ideal to accompany desserts.

docg Asti Moscato Spumante

NOTES 

wine style:  dry, medium bodied, crisp, sweet, sparkling
cellaring:  to drink, medium aging potential
grape variety:  Moscato d’Asti 100%

CA’D’GAL

AWARDS

2 Bicchieri Gambero Rosso 



Not a simple Moscato d’Asti but the real top for this kind of 
delicious sparkling sweet wine. It comes from a single vineyard 
characterized by almost white soil very rich in sand. The plants 
are very old and able to give a great structure to the wine. So 
Moscato Vigna Vecchia (that means Old Vines) has a fantastic 
smell recalling honey, tropical fruits, citrus an mineral sensation. 
The palate is incredible, a perfect combination between 
sweetness and freshness. No other Moscato has the aging 
potential of Cà d’Gall Vigna Vecchia! 

docg Moscato d’Asti vigna vecchia

NOTES 

wine style:  sweet, medium bodied
cellaring:  long aging potential
production:  Single vineyard with 50+ years old vines
grape variety:  Moscato Bianco di Canelli 100%

CA’D’GAL

AWARDS

3 Bicchieri Gambero Rosso 



GRAZIANO PRÀ

The cellars of Graziano Prà are located near Soave, in an 
area of north-eastern Italy characterized by an ancient 
fossil marlstone terrain ideal for the production of 
white wines. Intransigent in his quest for quality 

and his interpretation of the soils available to him, this wine-
maker has found his place among the leading names in Italian 
wine production. His history is rooted in respect for the land 
and for nature. Purity is the essence of his wines, an objective 
achievable only by those who, like him, cultivate their vineyards 
with passion, wisdom and humility. The work in the cellars is 
only a way of bringing all the beauty and expression of the grapes 
into the bottle, perfectly ripe and rich in flavor, picked in the 
harvesting season. The wines are the consequence of this labour 
and the company philosophy, capable of unachievable finesse, 
they have class, freshness, and complexity – wonderful to drink.

Verona
VENETO
doc Soave Classico Otto

REGION

WINE



The wine is made from Garganega, an ancient local white 
grape variety. It has an attractive lemon colour and a floral 
– fruity bouquet. Aromas of hawthorn and jasmine are 
particularly prominent, as are exotic yellow and white fruits 
such as peach and apricots.  
On the palate, the wine is medium bodied and flavoursome, 
full of fruit, with clear mineral notes. It is easy to drink, with an 
aftertaste of hazelnuts and nutshells.

doc Soave Classico Otto

NOTES 

wine style:  Dry, medium bodied
cellaring:  To drink
production:  20.000 bottles per year
grape variety:  Garganega 100%

GRAZIANO PRÀ

AWARDS

87/100 The Indipendent Wine Review 
2 Bicchieri Gambero Rosso



Made from Garganega and Trebbiano di Soave, two of the most 
important local grapes of the area, Monte Grande is a fantastic, 
structured white wine, with a very good aging potential. The 
minerality, which is the distinctive characteristic of this “volcanic“ 
cru, gives this wine great elegance. On the nose the aromas are 
of golden apples and peaches as well as some mature exotic 
fruit and yellow citrus fruits. It is also lightly spiced with notes of 
lightly dried lavender and medicinal herbs. Pleasant on the nose, 
it remains true to its varieties. On the palate, it has good freshness 
and is flavoursome. Fermented and elevated in large oak barrels.

doc Soave Classico Monte Grande

NOTES 

wine style:  Dry, medium bodied
cellaring:  aging potential 
production:  Fermentation and maturation in large oak barrels from Allier
grape variety:  Garganega, Trebbiano di Soave

GRAZIANO PRÀ

AWARDS

2 Bicchieri Rossi Gambero Rosso
89/100 Robert Parker - 89/100 Wine Spectator



This great red wine has a vibrant ruby red colour. The aromas 
are intense and complex full of jammy fruit, especially 
cherries and plums. The maturation process gives the wine 
elegant sensations of sweet cocoa and rhubarb mixed with 
pure liquorice. Spicy notes of intense, warm black pepper 
are also detected along with distinct mineral notes. It is 
flavorsome with good freshness thanks to the elevation of the 
vineyard and the high chalk composition in the marl soils. On 
the palate it is smooth and tannic and shows its potential to 
age. The finish is long and pleasant.

doc Amarone della Valpolicella

NOTES 

wine style:  dry, full bodied
cellaring:  long aging potential 
production:  3 years in Allier oak tonneaux and barriques
grape variety:  Corvina, Corvinone, Rondinella, Oseleta

GRAZIANO PRÀ

AWARDS

Top 100 Wine Spectator



LA BIANCARA  
di ANGIOLINO MAULE
La Biancara is one of the most highly rated Italian wineries 
and Angiolino Maule, its founder, stands among the leading 
winemakers in the “natural wine” movement in Italy. It all began 
in the Eighties with the purchase of land in Sorio di Gambellara, 
in Veneto, and the construction of the cellar. The vines stretch over 
10 hectares and are cultivated with the most ecological systems 
possible. Even in the cellar there are few short cuts: nature reigns, 
together with the quest for excellence and top quality. Today 
Angiolino enjoys the help of his sons Francesco and Alessandro 
in every stage of the winemaking process, from vineyard to sale 
of the bottled wine. All the family is committed to this small-
scale enterprise, which is nurtured with love and passion. The 
philosophy is simple and the words of Angiolino Maule are 
clear: “it is essential to go back to a chemical free vine and wine 
making culture to make characteristic, unique, inimitable wines, 
in complete contrast with the standardization and leveling of 
most wines on the market”. To carry this vision ahead Maule has 
founded the international association, “VinNatur”, over which 
he presides. The association, standard bearer for the “natural” 
movement, embraces around 130 small wineries.

Sorio di Gambellara - Vicenza
VENETO
Pico
Masieri
Rosso Masieri

REGION

WINES



Pico is pure garganega, selected in the highest and most 
perfectly suited hills of Gambellara. Fermentation occurs 
spontaneously, using only wild yeasts. The wine is aged 
in great, traditional oak barrels for about a year. The wine 
is then bottled without filtering or the addition of sulfides.  
A white of unique character, with a high mineral impact 
and strength, can be appreciated only by those able to 
listen to and appreciate the true roots of the wine. With no 
compromise!.

Pico

NOTES 

wine style:  Dry, full bodied
cellaring:  Aging potential
production:  Very low sulphite.  
 Natural fermentation, aging in large oak casks
grape variety:  Garganega

LA BIANCARA di ANGIOLINO MAULE



I Masieri is a blend of garganega and trebbiano di Soave, 
the most important indigenous white grape varieties in the 
area. The wine is fermented in stainless steel and bottled 
in April or May the following year with a minimal quantity of 
sulphites added before bottling. A flavorful wine of substance, 
it emanates naturalness at every sip.

I Masieri

NOTES 

wine style:  dry, full bodied
cellaring:  aging potential
production:  Very low sulphite
grape variety:  Garganega, Trebbiano

LA BIANCARA di ANGIOLINO MAULE



Rosso Masieri is made from merlot and cabernet sauvignon 
grapes, which have been cultivated in this part of Italy since 
time immemorial. Fermentation takes place in wooden vats for 
10 - 13 days and the wine is then aged in steel. It is blended in 
March and bottled immediately to preserve its fruitiness and 
easy-to-drink style. Excellent at any time, any day. A highly 
original, flavorful wine for everyday use.

Rosso Masieri

NOTES 

wine style:  Dry, full bodied
cellaring:  Aging potential
production:  Very low sulphite. Natural fermentation.
grape variety:  Merlot, Cabernet Sauvignon

LA BIANCARA di ANGIOLINO MAULE



FATTORIA GARBOLE

The Fattoria Garbole is a young but already established, 
small scale winery. Love of the land and scrupulous 
care for the vines has rapidly borne the desired fruit, 
to the extent that the brothers Ettore and Filippo 

Finetto are now considered among the best vinedressers in the 
Valpolicella area in Veneto, where some of the most important 
Italian wines originate. The project took off in the mid-nineties 
from ancient roots, and the first bottles bearing the Garbole label 
came out of the cellars in 2001. The vines grow on the hills of 
the Valpolicella, near Verona and the Lago di Garda, north-east 
of the most important denominations in the area such as the 
DOC Valpolicella and the DOC Amarone. 
The experience and knowhow of the local winegrowing tradition 
is coupled to best advantage with modern agricultural and 
enological technology, achieving a viticulture and vinification 
with no compromises or short cuts.  
The production philosophy is simple: produce top quality 
grapes for top quality wines, making optimum use of traditional 
winegrowing experience and knowhow together with modern 
technology. Vinification is incredibly scrupulous, as is the fining 
and aging in oak and fining in the bottle. The wines produced 
are magnificent, gloriously intense, opulent and full.

Tregnago - Verona
VENETO
docg Amarone della Valpolicella
doc Valpolicella Superiore

REGION

WINE



Obtained by the classic varieties of Valpolicella area, this wine 
is practically a “little” Amarone. Is produced partly from grapes 
left to wither in drying sheds (more less 20-25 days) and is able 
to show a fantastic aroma of ripe fruit and jam (cherry, blackber-
ry, plum). The body is rich, complex,structured, with the typical 
almond sensation in the final.

doc Valpolicella Superiore

NOTES 

wine style:  dry, full bodied
cellaring:  long aging potential
production:  Manual harvest with selection of the grapes.  
 Only 5000 bottles produced.
grape variety:  70% corvina veronese, 20% rondinella,  
 5% molinara, 5% others

FATTORIA GARBOLE



Amarone is a unique wine, produced partly from grapes left 
to wither in drying sheds and therefore capable of expressing 
strikingly rich aromas, of fruit preserves or cherries in alcohol. 
Dense, thick and highly alcoholic, it has a magnificent, balanced 
body provoking great sensations. Perfect with more structured 
dishes or as a wine for meditation.

doc Amarone della Valpolicella

NOTES 

wine style:  dry, full bodied
cellaring:  very long aging potential
production:  Manual harvest with selection of the grapes.  
 Only 5000 bottles produced.
grape variety:  70% corvina veronese, 20% rondinella,  
 5% molinara, 5% others

FATTORIA GARBOLE

AWARDS

3 Bicchieri 
Gambero Rosso



FRATELLI BORTOLIN

A family business run by Valeriano Bortolin with his 
sons, it has ancient origins that date right back to 
1542! 
However, it was in the mid twentieth century that the 

winery started to take on the appearance it holds today, keeping 
to tradition but without forgetting the technical improvements 
required for the production of the sparkling wines typical of the 
area. Today it owns 20 hectares of vineyard and some selected 
grape suppliers in some of the finest grape growing sites in the 
area, including Conegliano and Valdobbiadene, which are the 
best for Prosecco. 
The cellar and part of the vineyards are in S. Stefano di 
Valdobbiadene, in Veneto not far from Venice, in the heart of 
the production area of the most famous Proseccos.
The winery focuses mainly on the production of sparkling wines 
produced by the Italian Method (also known as Charmat). 
The long period on yeasts confers a fine, persistent perlage to 
these wines, as well as an intense, aromatic fragrance of fruit and 
fresh flowers, well integrated into an authentic creamy taste.

Valdobbiadene - Treviso
VENETO
docg Prosecco di Valdobbiadene

REGION

WINE



Characterised by the finest of fragrant bouquets, hints of pear 
and wild flowers, it is mellow with a fruity body, balanced and 
pleasantly fizzy, fresh and easy to drink. 
Ideal as an aperitif or with starters, fried food and tempuras.

docg Brut  
Prosecco di Valdobbiadene

NOTES 

wine style:  sparkling, dry, medium bodied, crisp
cellaring:  to drink
grape variety:  Prosecco di Valdobbiadene 100%

FRATELLI BORTOLIN

AWARDS

Decanter World Wine Awards



GRAVNER

Josko Gravner is unique. Few world-level wine producers 
can boast such a radical, totally convinced, intimate and 
religious approach to their work. However, we shall start 

with the land because the winery is located in one of the most 
perfect places in Italy for grape production. We are in Oslavia, 
where Italy borders with Slovenia, perched on the wonderful 
“Collio” hills and surrounded by their breathtaking landscape. 
Gravner’s philosophy does the rest: “I work the land with respect, 
trying to avoid abusing or poisoning it. To do this I don’t want 
winemakers, industrial products or other devilry on my land”. 
During the course of his life Grevner has followed an incredible 
path that has led him to overturn all his convictions. At first 
he was just a great wine producer who made excellent wines. 
Today he is a sort of natural wine guru, with a truly incredible 
approach both in vineyard and cellar. The grapes are ripened to 
the utmost, and fermentation entails steeping them for a long 
time on their skins and the use of amphorae! A return to a way 
of making wine that harks back to the beginning of time, typical 
of ancient civilizations in the Caucasian area, where vines and 
wines were born and where everything started. 

Oslavia - Gorizia
FRIULI VENEZIA GIULIA
Ribolla Anfora

REGION

WINE

Breg Anfora



This is the yellow ribolla, an ancient variety typical of Collio 
and the one Joska Gravner is most fond of. The Ribolla Anfora 
is a magic, magnetic wine that can hold you to the glass! Its 
fragrances are multiple and all of great complexity. The mineral 
traces, typical of the terrain on which the grapes are cultivated, 
make it flavorful and rich but perfectly balanced and digestible. 
A wine that has everything; inimitable, a far cry from any kind of 
standardization.

Ribolla Gialla Anfora
GRAVNER

NOTES 

wine style:  dry, full bodied 
cellaring:  long aging potential
production:  Long maceration in Anfora
grape variety:  Ribolla Gialla

AWARDS

3 Bicchieri Gambero Rosso



Child of a complex blend of sauvignon, chardonnay, pinot 
grigio and riesling italico, but above all of a clear production 
philosophy, Breg is an impressive wine. It has exceptionally 
complex fragrances and tastes almost like a red wine, such is its 
complexity and depth, with a flavorsome, slightly tannic finish.

Breg Anfora
GRAVNER

NOTES 

wine style:  dry, full bodied
cellaring:  long aging potential
production:  Long maceration in Anfora
grape variety:  Chardonnay, Sauvignon, Pinot Grigio, Riesling italico

AWARDS

Best 50 Italian Wine Awards



MIANI

Few Italian wineries can boast a similar “vineyard culture” 
to that of Enzo Pontoni, proprietor of Miani. From the 
beginning of his production story this reserved, thoughtful 

man has put all his energies into the care of his beloved plants, 
literally cherished one by one like children. This exceptional love 
of the land, which led him to choose  natural agriculture and ban 
any chemical intervention, gives rise to wines of great intensity, 
legitimate children of an absolutely extraordinary, original terroir 
located among the Eastern Hills of Friuli. The land around the 
village of Buttrio, where the vineyards are situated, form a Gran 
Cru in the map of the area. Obviously the work in the cellar is 
also exceptionally precise, in a process that has led to the creation 
of increasingly fine and elegant wines. Today Miani is one of the 
“mythical” wineries on both the Italian and the international 
stage. Its  rare and costly wines can be found on the world’s most 
exclusive tables. 

Buttrio - Udine
FRIULI VENEZIA GIULIAREGION



BARONE PIZZINI 
Franciacorta is the perfect place for making Italy’s best bubbles. 
“Franciacorta” is the name of the area, the production method 
(traditional, bottle fermentation) and also the name of the 
wine, Franciacorta DOCG (Denomination of Controlled and 
Guaranteed Origin). Barone Pizzini was founded in 1870 and 
is one of the oldest wineries in Franciacorta. It was also the first 
winery in Franciacorta to adopt organic viticulture methods. 
The cellar, close to Iseo lake, was built in 2006 according to eco-
friendly architectural standards, respondig to the commitment 
to respect the environment and quality production. So that the 
richness and integrity of the fruit, obtained in the vineyard using 
organic viticulture methods, are maintained in the cellar. The 
vineyards cover a total surface area of 47 hectares (about 116 
acres), divided into 25 parcels. The average altitude is 200 meters 
above sea level and the vineyards are on average about 15 years 
old. The vineyards are situated in what are considered the best 
wine-growing areas of Franciacorta for their exposure and soil 
composition. In fact the soil is complex: partly morainic, but 
enriched with fluvioglacial deposits. The substratum is given 
further potential for producing fines wines by organic farming 
methods, which improve the vitality of the layers explored by the 
roots and determine a balanced and active fertility deep down.
The expression of the terroir is done in such an uncontaminated 
and unique way by respecting the organisms that have settled 
there spontaneously and by processing the minerals supplied 
naturally by the dynamic flow of life.

Franciacorta
LOMBARDIA
docg Rosé Franciacorta

REGION

WINE

docg Animante Franciacorta



Aged for 6 months in stainless steel and barrique, refined for 30 
months in the bottle, this fragrant Franciacorta Rosé is produced 
in very limited quantities. It has sweet notes of dried fruits and 
rose bloom. To the palate is satisfyng and pleasantly mature. 
Perfect as aperitif, it is ideal with main courses, fish, white meats 
and cheeses.

docg Rosè Franciacorta

NOTES 

wine style:  Rosè, dry, medium bodied
grape variety:  100% Pinot Nero

BARONE PIZZINI



Aged for 6 months in stainless steel tanks, is refined in the bottle 
for 18 months at least. This great Franciacorta is straw yellow 
in color, with notes of flowers, citrus, acacia honey, apricot 
and dried fruit. In the mouth is characterisedby by an exclusive 
elegance and pureness, fine and persistent perlage. Slightly 
acidulous it is very persistent in mouth, with a delicious almond 
taste in the end.

docg Franciacorta Animante

NOTES 

wine style:  White, dry, medium bodied
grape variety:  Chardonnay, Pinot Nero, Pinot Bianco 

BARONE PIZZINI



PALTRINIERI

Even though Lambrusco is one of the better known 
Italian wines abroad, few really know its essence, often 
hidden in small cellars that produce limited quantities 
of real bottled jewels. 

The Paltrinieri winery is one of these. 
Run by Alberto Paltrinieri and family it was created by his 
grandfather in the 1920s and owns around 15 hectares of 
vineyards in the Cristo area, one of the most important for this 
kind of wine.
The vines are located in an ideal position and they alone produce 
all the grapes from which the wines are made. 
Here we are at the heart of the Lambrusco di Sorbara production 
area in the province of Modena, in the region of Emilia.
Paltrinieri Lambrusco di Sorbaras stand out for their finesse and 
distinctive taste. 
They are delicate in colour with enticing bright red highlights, a 
forest fruit bouquet and titillating bubbles.

Sorbara - Modena
EMILIA ROMAGNA
doc Lambrusco di Sorbara

REGION

WINE



An original, flavourful Lambrusco with intriguing fragrances 
of raspberry and red berries, while in the mouth the pleasant 
bubbly sensation merges with the fruity, floral aroma. 
Its acidity and distinctive taste make it an excellent accompa-
niment to meals.

doc Lambrusco di Sorbara 
Sant’Agata

NOTES 

wine style:  sparkling, dry, medium bodied, crisp
cellaring:  to drink
grape variety:  Lambrusco di Sorbara 100%

PALTRINIERI

AWARDS

Best-buy winery 
for Gambero Rosso



BIONDI - SANTI

T he history of Biondi-Santi is one of the most 
extraordinarily fascinating and prestigious in the 
worldwide history of wine. We owe the very invention, 
in 1888, of Brunello di Montalcino to this family. It 

was Clemente Santi who had the intuition to create a great red for 
aging, starting with the grapes of sangiovese grosso (known locally 
as Brunello) and refining it for many years in great oak barrels. A 
long time has gone by from that date, and many generations of 
this noble family have succeeded to the running of this winery. 
Yet, since then, nothing has changed in the cultivation of the 
vines or the techniques of cellar management, to the extent that 
the wines of Biondi-Santi, renowned and celebrated throughout 
the world, are the quintessence of tradition and a real stronghold 
of Italian classicism. The production zone, known as “Il Greppo” 
is one of the most ideally suited in the appellation and  Brunello 
Biondi - Santi one of the greatest wines in the world. All we 
can do is bow to so much history, that has become legend, and 
maybe, if we are lucky, taste one of the few bottles produced each 
year by this wonderful winery.

Villa Greppo - Montalcino
TUSCANYREGION

docg Brunello di Montalcino
doc Rosso di Montalcino

WINE



Classic and traditional are two necessary, if barely adequate 
adjectives to deascribe Brunello Biondi - Santi. 
Others could be sumptuous, elegant, memorable, extraordinary 
and long-living. 
Useless to beat around the bush, this is a magnificent red with 
few equals in the world and the proof is in the company vault, 
which still holds bottles of numerous historical vintages. Not a 
Brunello di Montalcino, but “the” Brunello di Montalcino.

docg Brunello di Montalcino
BIONDI - SANTI

NOTES 

wine style:  dry, full bodied
cellaring:  Very long aging potential (30-40 years)
grape variety:  Sangiovese grosso 100%

AWARDS

Gambero Rosso  3 Bicchieri,  
Wine Advocate  94/100, etc.  
(vintage 2006)



Ideal for those who wish to get to know Biondi-Santi wines, 
optimum prologue to Brunello, Rosso di Montalcino is no minor 
wine, it is an excellent choice and a bottle of your dreams. 
100% sangiovese grosso, captivating fragrances, floral, red 
cherries and spices. Juicy and flavorful, lovely freshness and 
complexity, with a long finish that will be excellent company for 
any dish. A great red wine from Montalcino, from Tuscany and 
from Italy.

doc Rosso di Montalcino
BIONDI - SANTI

NOTES 

wine style:  dry, full bodied
cellaring:  Long aging potential (15-20 years)
grape variety:  Sangiovese grosso 100%

AWARDS

Wine Advocate  91/100 (vintage 2010)



VILLA CERNA

The history of Villa Cerna took root long ago in the 
Middle Ages. It is first mentioned in a document 
dated 4th February 1001! 
Its more recent history saw its purchase by Luigi 

Cecchi, from one the principle dynasties in Italian wine, in the 
1960s. 
Still today Villa Cerna belongs to this prestigious family who 
have made it a small model winery, managed with thoughtfulness 
and professionalism. 
The severe but extremely beautiful vineyards lie in the district 
of Castellina in Chianti, in the southern part of Tuscany, in the 
Chianti Classico appellation. They are situated at about 250 
metres above sea level, on terrain well suited to the cultivation of 
the main grape variety of the area: Sangiovese.
The Chianti Classicos from Villa Cerna bring together the 
experience of a great Italian wine family, traditional production 
techniques and a land that has always been devoted to vine 
growing. The wines, refined in both the great classic Tuscan 
barrels and in smaller oak containers, exude the authentic appeal 
of the Chiantigiana.

Loc. Cerna - Castellina in Chianti (Siena)
TUSCANY
docg chianti classico

REGION

WINE



Typical fragrances of the Chianti for a red wine with the aromas 
of violets, cherries and spices, well-structured and fresh mouth 
feel, but also dynamic and lengthy with a magnificent finish. A 
noble representative of a great terroir, versatile and excellent 
companion for meals, from pasta dishes to meat courses.  

docg Chianti Classico

NOTES 

wine style:  dry, medium bodied
cellaring:  medium aging potential
grape variety:  Sangiovese 95%, Colorino 5%

VILLA CERNA

AWARDS

Italian Top Wines 
Gambero Rosso



The symbol of wine history of the Cecchi family. The apex of 
quality gained over time. Obtained from the best plots and 
from a careful selection of grapes, the Riserva Villa Cerna is 
one of the wines that best demonstrate the bond between the 
Cecchi family and the selected territory: Castellina in Chianti. 
Profoundly fragrant, dried flowers, red fruits, and spices give 
an element of splendid finesse that plays upon the contrast 
between the backbone of acidity and the powerfulness of the 
fruit. A perfect balance able to evolve over time.

docg Chianti Classico Riserva

NOTES 

wine style:  dry
cellaring:  long aging potential
grape variety:  Sangiovese, Colorino

VILLA CERNA

AWARDS

Italian Top Wines Gambero Rosso
90 points the Wine Advocate  (vintage 2010)



VAL DELLE ROSE

Once again a small estate belonging to the historic 
Cecchi family, run impeccably, lovingly, boasting 
one of the most beautiful wineries in the whole of 
Tuscany. 

Purchased in 1996, it has been at the centre of a great refurbishment 
project that has modernized the area while leaving it firmly 
rooted in the tradition of this important territory of the Tuscan 
Maremma, in the western part of the region and not far from the 
sea.
Today the estate covers 90 hectares of vineyard in a context of 
great beauty, at the centre of a perfect zone where the climate and 
constant exposition to the rays of the sun guarantee exceptionally 
ripe grapes (mainly Sangiovese).
The excellent ripeness of the grapes and the perfectly managed 
vineyard guarantee elegant, mature, structured wines. 
While produced according to classic canons they have not lost 
their taste for the original and modern, and will satisfy the most 
curious and dynamic of enthusiasts.

Località Poggio la Mozza
TUSCANY
igt Vermentino di Toscana 
docg Morellino di Scansano
docg Morellino di Scansano Riserva

REGION

WINE



The colour is straw yellow with golden reflections, it has a very 
intense fruity fragrance that is reminiscent of ripe summer fruit. 
A strong aromatic note is highlighted on the palate together with 
a pleasant persistence. It is an intense and generous wine, of 
great structure. Altogether it shows itself to be a fresh wine, with 
an acidic note that is not excessive. Excellent with fish based or 
prepared dishes, it goes very well as an aperitif.

igt Vermentino di Toscana
Litorale

NOTES 

wine style:  dry, medium bodied
cellaring:  to drink
grape variety:  Vermentino 100%

VAL DELLE ROSE

AWARDS

2 Bicchieri Gambero Rosso



Their fragrances recall the scent of blueberries, blackberries and 
red cherries giving the wine a gourmet profile rich in nuances. 
The mouth feel follows in the wake of the nose: mature, richly 
fruity and well balanced with a pleasant finish. Ideal paired with 
many dishes, such as soups.

doc Morellino di Scansano

NOTES 

wine style:  dry, medium bodied
cellaring:  medium aging potential
grape variety:  Sangiovese 95%, others 5%

VAL DELLE ROSE

AWARDS

Bronze Medal at WSAA 2011



Sangiovese is the principal grape in this wine, which reflects 
ripe, fleshy fruit. The vines, at an altitude of 150 meters above sea 
level, enjoy in this zone an ideal climate, with perfect exposure to 
the sun balanced by moderating sea breezes. Vinification begins 
with a cold pre-fermentation maceration followed by fermenta-
tion in stainless steel. This is followed by a minimum of 12 months 
of aging in barriques. Val delle Rose Morellino di Scansano is 
intense ruby red in color; a bouquet of ripe fruit typical of San-
giovese di Maremma. Well structured and full bodied.

docg Morellino di Scansano 
riserva

NOTES 

wine style:  dry, full bodied
cellaring:  long aging potential
grape variety:  Sangiovese 90%, others 10%

VAL DELLE ROSE

AWARDS

2 Bicchieri Gambero Rosso
92 pts Wine Spectator 2012



TENUTA DI SESTA

Tenuta di Sesta is one of the few longstanding producers 
of Brunello di Montalcino, a world renowned wine 
that requires no introduction. 
Today the small artisanal winery is one of the most 

highly esteemed of the entire appellation for its ability to 
maintain over time the true, traditional character of Brunello. 
It is still run by the Ciacci family who founded the winery and 
manages to show a unique wine at its best, not to mention an 
ideal, extraordinary terrain.
The cellars and vines are located in the southern part of 
Montalcino, which is in turn situated in southern Tuscany. 
Here we are in the extraordinary territory of Sesta, which gives 
its name to the estate. It is the best possible terroir for the 
cultivation of Sangiovese, the only grape variety permitted for 
the production of Brunello.
The wines of Tenuta di Sesta are simply stupendous. 
Produced in full respect for their territory, they are able to express 
the intensity, elegance and determined character of the area, 
together with its oldest traditions in working methods, like using 
the traditional huge wooden barrels and rejecting the barrique.

Loc. Sesta - Castelnuovo dell’Abate Montalcino
TUSCANY
docg Brunello di Montalcino

REGION

WINE



An extraordinary wine whose fragrances hold you spellbound, 
playing on the intense, refined bouquet of cherry, spices and 
forest. The mouth-feel is also awe-inspiring: full, rich and en-
veloping with a great texture and never-ending finish. Excellent 
accompaniment to the great dishes of international cuisine.

docg Brunello di Montalcino

NOTES 

wine style:  dry, full bodied
cellaring:  very long aging potential
grape variety:  Sangiovese grosso 100%

TENUTA DI SESTA

AWARDS

Silver Medal at WSAA 2011
92 points Wine Spectator
93 points The Wine Advocate 
91 points International Wine Cellar



A little ‘Brunello’ . Maybe more delicate and easier to drink than 
its big brother, yet flavoursome, tempting,  with potential and 
complexity. 
Undoubtedly a typical Montalcino wine, unmistakably Tuscan. 
Floral fragrances mix with red fruit and spices while the wine is 
meaty and fresh to the palate, with a long pleasant finish. 

doc Rosso di Montalcino
TENUTA DI SESTA

NOTES 

wine style:  dry, medium-full bodied
cellaring:  Long aging potential (15-20 years)
grape variety:  Sangiovese grosso 100%



MONTEVERTINE

We stand before one of the unchallenged myths 
of Tuscan, Italian and world wines. It all began 
at the beginning of the Sixties, when Sergio 
Manetti decided to buy a small piece of land with 

a farmhouse in Montevertine, in the Italian comune of Radda, 
one of the most beautiful and best-known areas in the whole of 
the Chianti Classico. Nobody knew then, in times dominated by 
mediocre, ready to drink wines, how that act would go down in 
history, triggering a determining process for the future of Italian 
wine. Sergio Manetti started immediately to design his wines 
in an innovative, revolutionary way, to the extent that he came 
to clash with the institutions of the Chianti Classico, ceasing 
to label his bottles with the name of Tuscany’s most famous 
appellation. “Illegal” wines in those times, capable however of 
becoming one of the best in the country and of conquering the 
esteem of appraisers all over the world.  

Today the winery is run by Martino, the son of the founder, who 
started as cellar manager in 1990. Nothing has changed since 
then, either in the grapes used or in the vinification. It is enough 
to set foot in the cellar to realise this. Past and present in a union 
that donates class, elegance, long-life and an ability to “read” 
the terroir and the vintage, not to mention chianti vibes, like no 
other. The winery has been totally organic since 2009.

Loc. Montevertine -  Radda in Chianti (Si)
TUSCANY
Le Pergole Torte
Montevertine

REGION

WINE



Although it was the contents of the bottle that made it famous, 
it is undeniable that the artistic Pergole Torte label contrib-
utes to its attraction. Since 1982 Alberto Manfredi, a personal 
friend Sergio Manetti’s,  has been drawing the woman’s face 
that has become the symbol of this wine. The Le Pergole Torte 
vineyard was planted in 1986, starting with an area of 2 hec-
tares on a north-northeast facing slope. Made entirely from 
Sangiovese grapes, it is one of the mythical Tuscan wines, 
offering thrills with every sip. The old vintages have demon-
strated an extraordinary aging capacity. 

Le Pergole Torte

NOTES 

wine style:  dry, medium bodied
cellaring:  long aging potential
production:  Organic certified
grape variety:  Sangiovese 100%

MONTEVERTINE

AWARDS

100/100  Robert Parker to 1990 vintage
3 Bicchieri Gambero Rosso



This is no little brother of Le Pergole Torte’s; it is a different, 
original wine, offering another take on the winery. To tell the 
truth, it is no less evocative, especially in its best vintag-
es where Montevertine shows its capacity to overturn the 
company hierarchy. Made from Sangiovese, Canaiolo and 
Colorino grapes, it is aged for 24 months in oak barrels from 
Slavonia. It is delicate but bright in colour, with fragrances of 
violets and cherry, and the mineral hints typically bestowed 
by the rocky ground of Radda, a truly great Tuscan Grand Cru.   

Montevertine

NOTES 

wine style:  dry, medium bodied
cellaring:  long aging potential
production:  Organic certified
grape variety:  Sangiovese 90% - Canaiolo - Colorino

MONTEVERTINE

AWARDS

2 Bicchieri Rossi Gambero Rosso 



Aged in Slavonian oak, it’s the third of the Montevertine 
wines, an entry level if you like, to an estate whose wines 
are much sought after. They have a relaxed purity that makes 
them simply good company.Medium ruby. Nice cherries and 
mineral nose with light hints of tobacco. Quietly tangy cherry 
flavors, smooth and on the soft side, but very cohesive and 
smooth, a silky wine, goes down easily.

Pian del Ciampolo

NOTES 

wine style:  dry, medium bodied
cellaring:  To drink
grape variety: Sangiovese, Canaiolo

MONTEVERTINE



VILLA MONGALLI

This small artisanal winery, lovingly run by the Menghini 
family, lies in a magnificent stretch of countryside. 
It gets its name from the splendid abode, surrounded 
by an age old park, purchased by the family at the end 

of the nineties. It is a winery of recent beginnings but has already 
risen to the summit of Italian wines for the quality and merit of 
its bottles.
The vineyards are situated between the townships of Bevagna 
and Montefalco, in the heart of Umbria, and occupy parcels of 
land in some of the best locations for Sagrantino di Montefalco, 
a wine that collocates among the most authentic and distinctive 
of Italian reds that have aging potential.
Wines from the cellar exemplify the closest characteristics of 
Sagrantino. 
Rich red and powerful, they are skilfully treated by the Menghini 
family so as to couple their peculiarities with the finesse, elegance 
and complexity proper to great wines.

Via della Cima - Bevagna
UMBRIA
igt Trebbiano Spoletino 
doc Montefalco Rosso
docg Sagrantino di Montefalco

REGION

WINE



Straw yellow with typical greenish hues. The nose shows 
fantastic tropical fruit fragrances, yellow flowers, and during 
refinement. A well structured wine, with an enjoyable fresh-
ness and solidity, supported by an excellent base sweetness. 
It acquires the typical scent of hydrocarbons with aging.

igt Trebbiano Spoletino 
Calicanto

NOTES 

wine style:  dry, medium bodied
cellaring:  to drink
grape variety:  Trebbiano Spoletino 100%

VILLA MONGALLI

AWARDS

2 Bicchieri Gambero Rosso



Montefalco Rosso is the other great wine produced in this area 
and this one from Villa Mongalli is one of the best on the market. 
Produced mainly from Sangiovese grapes with a small percent-
age of sagrantino, it is an intense but fresh red wine. It has a rich 
bouquet of red berries, spices and a hint of vanilla.
Ideal to accompany pasta dishes with sauces, grilled meat and 
medium ripe cheeses.

doc Montefalco Rosso  
Le Grazie

NOTES 

wine style:  dry, full bodied
cellaring:  long aging potential
grape variety:  Sangiovese 60%, Sagrantino 16% and others

VILLA MONGALLI

AWARDS

2 Bicchieri Gambero Rosso



Sagrantino is powerful and elegant, with a “dark” bouquet vary-
ing from blackberries to liquorice, from floral sensations to hints 
of balsam. Its mouth feel is magnificently structured, but elegant 
and energetic, with wonderful tannins. 
Perfect with more elaborate, tasty, structured dishes.

docg Sagrantino di Montefalco

NOTES 

wine style:  dry, full bodied
cellaring:  very long aging potential
grape variety:  Sagrantino di Montefalco 100%

VILLA MONGALLI

AWARDS

Gold Medal at WSAA 2011 
3 Bicchieri Gambero Rosso vintage 2008 and 2009



PIEVALTA

Pievalta is one of the most interesting and respected of 
Italian wineries in the production of white wines. The 
cellar and vineyards are located in the heart of the Jesi 
castle area, an ideal area for wine production in the 

Marche, a coastal region of central Italy. The estate extends over 
26 hectares in two vineyards with different soil and climate 
characteristics. The part of the vineyard surrounding the cellar, 
where the most elegant, fresh, mineral wines come from, has 
chalky clay soil. 
Pievalta uses natural agricultural methods, such as biodynamics, 
and Verdicchio grapes to fulfill its project to create wines that 
express the harmonic uniqueness of the area. After several years 
of research and experimenting, today Pievalta wines are Demeter 
certified: a guarantee of quality, authenticity and expressiveness 
for genuine, joyful, easy-to-drink wines.

Maiolati Spontini - Ancona
MARCHEREGION

doc Verdicchio dei Castelli di Jesi Classico Superiore
doc Verdicchio dei Castelli di Jesi Classico Superiore 
Riserva San Paolo

WINE



Highly typical white craft wine made only from Verdicchio 
grapes, the most important white variety in the area and among 
the best in Italy. Immediately captivating, with its citrus and fresh 
flower fragrances and salty marine notes that tell of the sea 
nearby. This fresh, mineral tasting wine has a deep, juicy body. 
Joyful and flavorful, it is an easy-to-drink white with a good com-
plexity and typical fresh almond finish.

doc Verdicchio dei Castelli di Jesi 
Classico Superiore

PIEVALTA

NOTES 

wine style:  dry, medium bodied
cellaring:  Medium aging potential
grape variety:  Verdicchio 100%
notes:  Organic, Biodynamic, Vegan certified

AWARDS

“Value for Money Oscar” Gambero Rosso  
“Value for Money” Slow Wine Guide



Made solely from Verdicchio grapes grown in the vineyard of 
the same name in San Paolo commune, traditionally one of the 
finest zone in the Castelli di Jesi area characterized by calcareus 
clay with a good sandy component leaning on a tufa base. To the 
nose it offers scents of peaches, apricot and aromatic herbs. On 
the palate it is sapid and highly persistent. Ideal with vegetables, 
main courses, white meats, fish and shellfish.

doc Verdicchio dei Castelli di Jesi 
Classico Superiore Riserva San Paolo 

PIEVALTA

NOTES 

wine style:  dry, medium bodied
cellaring:  Medium aging potential
grape variety:  Verdicchio 100%
notes:  Organic, Biodynamic, Vegan certified

AWARDS

3 Bicchieri Gambero Rosso
Wine of excellence 18.5/20 l’Espresso



VALENTINI

Widely regarded as one of the greatest Italian 
winemakers, Edoardo Valentini produced 
wine for sale from the 1956 vintage until his 
death in 2006. During that half-century his 

renown among fans of fine Italian wines grew, as bottles of his 
Montepulciano and Trebbiano found their way onto dining 
tables and into tastings all over the world. His unique approach 
to handling vines that were thought inferior by many in the wine 
community, combined with his eccentric personality, caused 
his legend to grow but it was the excellence in bottle that really 
solidified his reputation as one of Italy’s great craftsmen of natural 
wines. Giving up a career in law, Valentini returned with his 
family to their ancestral home in the village of Loreto Aprutino. 
He tended about 170 acres of vines spread across several vineyard 
sites, as well as hundreds of acres of fruit trees and olives. While 
farming made up a good part of his living, life in a rural village 
also allowed him to count agriculture and winemaking among 
his intellectual pursuits. Since Edoardo Valentini passed away, 
his son Francesco Paolo has faithfully carried on the rigorous 
production of the family’s much-admired line of Abruzzese wines.

Loreto Aprutino - Pescara
ABRUZZOREGION

doc Trebbiano d’AbruzzoWINE



Considered by many to be the greatest Italian white wine, the 
Valentini family’s Trebbiano d’Abruzzo is a monument to craft vine 
growing and a real bulwark against the homogenisation of taste. 
It is not a wine for everybody, a far cry from any stereotype and 
equal only to itself. The grapes ripen the vines grown by the tra-
ditional “pergola” method, while the wine shuns techniques like 
steel fermenters or barriques. It has slightly veiled, unreachable 
fragrances and tastes that cannot be described in words.

doc Trebbiano d’Abruzzo
VALENTINI

NOTES 

wine style:  dry, medium bodied
cellaring:  Long aging potential
production:  natural fermentation, elevated in large traditional oak casks 
grape variety:  Trebbiano d’Abruzzo

AWARDS

N. 1 Best Italian Wine 



A very rare wine that Francesco Valentini produce only in ex-
ceptional vintages. He rigorously selects the best bunches from 
hundreds of acres of vines. Vines are trained in the traditional 
pergola method. Fermentation takes place using ambient yeasts. 
Maceration can be up to 45 days. Large, old Slavonian oak 
“botti” are used for elevage. Wine is released after three years. 
Very deep in colour, it has the fragrance, the powerful and the 
aging potential of the greatest red wines of the world. 

doc Montepulciano d’Abruzzo
VALENTINI

NOTES 

wine style:  dry, full bodied
cellaring:  long aging potential
production:  natural fermentation, elevated in large traditional oak casks
grape variety:  Montepulciano d’Abruzzo

AWARDS

3 Bicchieri Gambero Rosso



PIETRACUPA

Sabino Loffredo is a histrionic young vigneron from the 
south of Italy. He has taken over the family winery and 
turned his talents as gifted wine taster and dedicated 
wanderer, not to mention his technical skills, to making 

it one of the most extraordinary Italian wine businesses of  recent 
years. 
Pietracupa wines represent his style and his idea of the wine 
world. He is one of the most successful examples of how a small 
producer can produce great wines.
Pietracupa is situated near Avellino, in the hinterland of the 
Campania region. It is a mountainous terrain that has little to 
do with the usual idea of southern Italy, but at the same time it 
reflects its sunny, open nature. The limited production focuses 
on the grape varieties typical of the area: Fiano and Greco for the 
whites, and Aglianico for the red wines.
The company’s wines are like its owner. 
They tend towards the original but are able to speak faithfully 
of their land. Elegant, deep, and highly mineral, they are 
immediately good, and make a striking impression at first taste. 
However, they also have wonderful ageing potential and become 
magnificently complex in the bottle.

Contrada Vadiaperti - Avellino
CAMPANIA
docg Fiano di Avellino
igt Campania Aglianico
docg Greco di Tufo

REGION

WINE



A fragrant and flavourful white wine, with aromas ranging from 
citrus to mango through fascinating nuances of honey. 
It feels silky and refreshing in the mouth with optimum balance 
and length. 
Perfect with starters, pasta and elaborate fish dishes.

docg Fiano di Avellino

NOTES 

wine style:  dry, medium bodied
cellaring:  medium - long aging potential
grape variety:  Fiano di Avellino 100%

PIETRACUPA

AWARDS

2 Bicchieri Rossi Gambero Rosso 



Pietracupa Greco di Tufo is one of the greatest Italian white 
wines and one of the best in the world. It is an elegant wine with 
mineral rocky fragrances and a deep mouth feel, tasty, vibrant 
with a very long finish. Excellent accompaniment for pasta 
dishes, soups, medium ripe cheeses, white meat and grilled fish. 

docg Greco di Tufo

NOTES 

wine style:  dry, medium bodied
cellaring:  medium - long aging potential
grape variety:  Greco di Tufo 100%

PIETRACUPA

AWARDS

3 Bicchieri Gambero Rosso



Very fragrant, recalling plums and black pepper, and acquires 
notes of leather with ageing. Structured, dynamic mouth feel, 
great flavour and pleasantly tannic finish. 
Perfect with soups, rich pasta dishes and meat.

igt Campania Aglianico Quirico

NOTES 

wine style:  dry, medium - full bodied
cellaring:  long aging potential
grape variety:  Aglianico 100%

PIETRACUPA

AWARDS

2 Bicchieri Rossi Gambero Rosso 



Produced from 100% Aglianico grapes, considered among the 
most complete varieties in Italy, Taurasi is a great red wine for 
aging. Pietracupo’s has all the characteristics of the variety, from 
red fruity notes to spices and black pepper, from solid tannin to a 
fine structure; but in terms of innate elegance and refinement it 
beats all others - a “unique item”. The other side of this winery, 
undoubtedly famous for its great whites but also able to evoke 
emotions with its reds.

docg Taurasi

NOTES 

wine style:  dry, medium - full bodied
cellaring:  long aging potential
grape variety:  Aglianico 100%

PIETRACUPA

AWARDS

2 Bicchieri Rossi Gambero Rosso 



POLVANERA

Filippo Cassano decided to renew a long family tradition 
associated with agriculture and wine in 2003. Thus 
came into being Polvanera, whose name comes from the 
characteristic dark colouring of the terrain surrounding 

the winery, dug out of the rock to a depth of around 8 metres. 
The wines are the best possible photo of an oenological Puglia, 
distinguished by its strong ties with tradition and territory and 
exalted by its refined elegance.
The winery is situated in Murgia an extreme, karstic land but 
ideal for the cultivation of vines (around 25 hectares in all) and 
especially of the Primitivo grape variety. Here the altitude is high, 
from 300 to 450 metres, and the vines are lovingly cultivated 
according to the rules of organic agriculture.
The wines of Polvanera are a perfect combination of the potential 
offered by a fascinating, magical territory, traditional vines 
cultivated as trees, grapes typical of the area and the skilful labour 
of a family dedicated to wine. 
Strong, elegant and, above all, unique.

Gioia del Colle
PUGLIA
doc Primitivo Gioia del Colle

REGION

WINE



The intense, concentrated ruby red of this wine 
preannounces its complex fragrances of plum, ripe cherry, 
tobacco and liquorice. It tastes full and rich in the mouth, with 
a sweet fruitiness that balances the acidity well. A powerful 
wine yet elegant. A high class Primitivo to accompany ripe 
cheeses, red meat and dishes from the best international 
cuisine.

docg Gioia del Colle  
Primitivo 14

NOTES 

wine style:  Dry, full bodied
cellaring:  Long aging potential
production:  ORGANIC certified wine “Biologico UE”
grape variety:  Primitivo 100%

POLVANERA

AWARDS

2 Bicchieri Gambero Rosso 



Pale yellow colour with a beautiful crystalline aspect. 
Intense and fine notes of bergamot, peach, apricot, banana, 
chamomile, lemon balm and sage. Creamy and balanced 
palate, brightened by a pleasant fresh vein of mineral acidity; 
long finish with hints of citrus and herbs. 100% falanghina 
from medium-texture calcareous clay soils. 

igt Falanghina 

NOTES 

wine style:  dry, light bodied
cellaring:  to drink
production:  Organic certified
grape variety:  Falanghina

POLVANERA



GIROLAMO RUSSO

The cellar is now run by Giuseppe Russo, graduate in 
Humanities with a diploma in pianoforte. His special 
sensitivity has enabled him to enhance the family 
estate and the spectacular terroir of Etna, on the slopes 

of the famous Sicilian volcano. 
It is a small organic winery that has rapidly become a benchmark 
for the area thanks to its “naturally” developed wines that couple 
finesse and elegance with a Mediterranean stamp.
The area around Etna in the east of Sicily is characterized by 
an arduous, “heroic” viticulture that relies on volcanic terrain 
resulting from eruptions and the passage of time. 
The vines are grown in the ancient tree shape, which requires 
commitment and sacrifice but rewards the effort with extraordinary 
grapes, offspring of ancient varieties such as Nerello. 
All this has won the terroir the name of “Italian Borgogna”.
The wines of Girolamo Russo have something magic about them. 
They tell the story of a wild land in contemporary words that are 
never banal or predictable. 
Intensely fascinating and mysterious, they have a complex, 
aromatic mineral profile, yet they are graceful and sophisticated 
to the palate with substantial depth and flavour.

Loc. Passopisciaro - Castiglione di Sicilia
SICILY
doc Etna

REGION

WINE



The fragrances are extraordinarily elegant and refined, cen-
tring on rocky, mineral sensations similar to the volcanic ash 
that characterizes the terrain in which the vines are planted. In 
addition to these  there are nuances of blackberries, redcurrants 
and spices. The mouth feel is graceful and sophisticated, and 
wonderfully lengthy. A wine to drink at any time and a companion 
for elegant, spicy dishes.

doc Etna Rosso ‘a Rina

NOTES 

wine style:  dry, medium bodied
cellaring:  long aging potential
production:  ORGANIC certified wine “Biologico UE”
grape variety:  Nerello Mascalese with small % of Nerello Cappuccio

GIROLAMO RUSSO

AWARDS

Grower of the Year for Gambero Rosso 2012
3 Bicchieri Gambero Rosso (Vintage 2012)



Girolamo Russo’s wines stand out for their refined elegance, as 
well as markedly belonging to the special terroir of Etna, and 
Feudo is one of the winery’s top wines. The Nerello Mascalese 
and Nerello Cappuccio grapes come from a Cru (known as Con-
trada in Sicily) of the same name. This  is an amazingly intense 
wine, richer and denser than others, with black fruity notes and 
hints of spices and minerals. It never loses sight of that elegance 
typical of the winery.

doc Etna Rosso Feudo

NOTES 

wine style:  dry, medium bodied
cellaring:  long aging potential
production:  ORGANIC certified wine “Biologico UE”
grape variety:  Nerello Mascalese with small % of Nerello Cappuccio

GIROLAMO RUSSO

AWARDS

Grower of the Year for Gambero Rosso 2012
3 Bicchieri Gambero Rosso (Vintage 2011)



GABBAS

Giuseppe Gabbas is a simple, but deeply caring vine-
dresser, well able to show at its best the enormous 
heritage of the great Sardinian wine tradition. His 
winery extends over an area of roughly 30 hectares, 

of which twenty cultivated as vineyards and five as olive groves, 
at a height of 240 to 350 metres, in a valley at the very heart of 
Sardinia. His Cannonau are among the best and most authentic 
in the world.
The terrain where the vineyards are located is of granite origin. 
It is very deep and capable of conserving the water necessary in 
periods of drought. The climate is excellent thanks to the sea 
winds and its proximity to the mountains. This is a small winery, 
in a fantastic territory and produces high quality wines.  
Giuseppe Gabbas’ wines represent the best of the wine production 
in the fantastic, ancient region of Sardinia. Original, unique 
wines, which will amaze you for their class, strength and elegance.

Nuoro
SARDEGNA
doc riserva - Dule Cannonau di Sardegna
doc Cannonau di Sardegna Lillovè

REGION
WINES



This great red wine comes from a single vineyard, from which 
it gets its name (Dule), characterised by old vines planted 
in perfect vine-growing terrain. The cannonau grapes that 
grow here give the wine structure and elegance, and intense 
mature bouquets. It is soft and flavourful in the mouth, full 
and rich with a very long finish. A great wine that makes an 
excellent accompaniment to strong dishes with sauces, red 
meat and mature cheeses.

doc riserva Cannonau di Sardegna
Dule

NOTES 

wine style:  Dry, full bodied
cellaring:  Long aging potential
production:  Single Vineyard, Manual harvest with selection  
 of the grape and long fermentation without added yeasts 
 for 25 days. Only 4000 bottles produced
grape variety:  Cannonau di Sardegna 100%

GABBAS

AWARDS

3 Bicchieri Gambero Rosso



The name of the wine comes from the location of the vineyard 
which the grapes come from. So, it is a kind of Cru, made of 
Cannonau with a dash of other local varieties. Splendid are 
the fragrances that dance among the red fruit, roots and 
spices, enveloping yet fresh in the mouth, where the notes of 
cherry and plum treat you to stupendous sensations. 
A wine that is worth far more than what it costs!

doc Cannonau di Sardegna 
Lillovè

GABBAS

NOTES 

wine style:  Dry, Medium bodied
cellaring:  Medium aging potential
grape variety:  Mainly Cannonau with some additional  
 local grape varieties





DO YOU HAVE A RESTAURANT, WINE SHOP OR WINE BAR  
THAT NEEDS GREAT WINES AT A PRICE THAT EVERYBODY CAN AFFORD? 

ARE YOU LOOKING FOR THE BEST WINES TO OFFER BY THE GLASS,  
PERFECT FOR YOUR PAIRINGS WITH FOOD?

ARE YOU LOOKING FOR GREAT WINES FOR YOUR PARTIES,  
BUFFETS AND ALL SPECIAL EVENTS WHICH DESERVE TO BE CELEBRATED?



The Prosecco’s grapes are harvested by hand and fermented 
off skins. The wine is obtained by a first fermentation in stain-
less steel tanks and the sparkling wine is produced following 
the Italian method in pressure tanks. The colour is straw yellow 
and the smell reminds to winy/light fragrance and considerably 
fruity reminiscent. The taste is pleasantly, delicate and harmo-
nious with a fantastic bubble sensation.

Prosecco

COLOR 
BODY
STYLE
GRAPE  VARIETY
PRODUCTION  AREA
SERVING  TEMP
SERVING  SUGGESTIONS

White
Light bodied
Sparkling
Prosecco 
Veneto (North of Italy) 
8°C 
Perfect as aperitif or with starters, seafood and white meat

TERRE GAIE



The wine has a straw yellow colour and its nose is satisfyingly 
complex, with scents of pears and bananas as well as a delicate 
floral tone. 
In the mouth it offers well structured fruit, which is persistent 
and with a pleasing balance between acidity and fleshiness.

IGP Umbria Pinot Grigio 
Quartanota

COLOR 
BODY
STYLE
GRAPE  VARIETY
PRODUCTION  AREA
SERVING  TEMP
SERVING  SUGGESTIONS

White
Medium bodied
Dry
100% Pinot Grigio 
Umbria (centre of Italy) 
8-10°C 
Excellent as an aperitif, it also goes perfectly with fish dishes and soups

SASSO DEI LUPI



A great international grape which expresses all its character 
and personality among our hills.
Its colour is an intense straw-yellow with golden tones.
The bouquet is intense, of yellow fruit with tropical notes.
To the palate it demonstrates excellent structure, smooth and 
persistent.

IGT Chardonnay Umbria  
Sestavia

GRAPE VARIETY: 
PRODUCTION AREA: 
TRAINING SYSTEM: 
TYPE OF SOIL: 
SERVING  TEMP
SERVING  SUGGESTIONS

100% Chardonnay
Marsciano
cordon spur
a medium-textured mix of limestone and clay
12°/14° C
hearty first courses, white meats and semi-seasoned cheeses

SASSO DEI LUPI



It is produced with Vermentino grapes  
along the coast of Tuscany. 
Overall a pleasant wine, which draws its characteristic by 
varietal.  
Fruity and floral, freshness is its main characteristic.

IGT Bianco Toscana

GRAPE VARIETY: 
PRODUCTION AREA: 
TRAINING SYSTEM: 
TYPE OF SOIL: 
SERVING  TEMP
SERVING  SUGGESTIONS

Vermentino 40%, Chardonnay 40%, Sauvignon Blanc 20 %
Tuscany 
Guyot and Spurred Cordon 
Sandstone rich in decomposing rock
11 - 13 ° C 
perfect as an aperitif, good with seafood and rice

MONTE GUELFO



Nero d’Avola in purity, from the brown red colour, it is a 
mature wine, genuine and sincere that has not undergone 
adulterations.  
It is a wine with a spicy and aromatic bouquet, very well 
balanced with a wonderful fruity sensation

IGP Sicilia Nero d’Avola 
Nero Italia

CASTELLO DUCA DEI GIORGI

COLOR 
BODY
STYLE
GRAPE  VARIETY
PRODUCTION  AREA
SERVING  TEMP
SERVING  SUGGESTIONS

Red
Medium-Full bodied
Dry
100% Nero d’Avola 
Sicily (South of Italy) 
18°C 
Fantastic with pasta, soups, red meats, moderately mature cheeses



An intense ruby red in colour, it displays fruity and floral 
hints on the nose that are in excellent harmony with its 
characteristic herbaceous notes. It is soft and appealing on the 
palate, with unobtrusive tannins and a measuredly rich, well-
balanced style 

IGP Umbria Merlot 
Quintotema

SASSO DEI LUPI

COLOR
BODY
STYLE
GRAPE  VARIETY
PRODUCTION  AREA
SERVING  TEMP
SERVING  SUGGESTIONS

Red
Medium-Full bodied
Dry 
100% Merlot 
Umbria (Centre of Italy) 
18° C 
Excellent with red meats, game and moderately mature cheeses



What is probably the world’s most famous grape variety, 
Cabernet Sauvignon, produces wines of outstanding quality 
that also succeed in expressing the typical characteristics of 
our Umbrian terroir.
A deep ruby red with purplish highlights, it displays aromas that 
vary from those of red fruits to spicy hints.
On the palate it reveals richly structured fruit and well-balanced 
tannins.

IGT Cabernet Sauvignon 
Umbria L’intruso 

SASSO DEI LUPI

GRAPE VARIETY
PRODUCTION AREA
TRAINING SYSTEM
TYPE OF SOIL
SERVING TEMP
SERVING SUGGESTIONS

100% Cabernet Sauvignon
Umbria
cordon spur
a medium-textured mix of limestone and clay
SERVING TEMPERATURE: 18° C
It makes a perfect match for meat dishes and mature cheeses.



Lucrezie Sangiovese is made from the typical Sangiovese 
grapes of the hills surrounding Todi, in Umbria. It has a fragrant 
bouquet of cherries and others red fruits. In the mouth it is 
medium structured, flavorsome and easy to drink. The finish 
is very nice and pleasant with a clear sensation of sweet black 
cherries.

IGT Sangiovese Le Lucrezie
TUDERNUM

COLOUR
BODY
STYLE
GRAPE VARIETY
PRODUCTION AREA
SERVING TEMPERATURE
SERVING SUGGESTIONS

Red
Medium bodied
dry
Sangiovese
Umbria (Centre of Italy)
14° C
Excellent with meat and cheeses



First bottled in the 80s as an “experiment,” (it had been 
previously used by Cantina Tudernum as a mixer to 
enhance other reds) Francoré is now one of the Tudernum’s 
flagship products and it has obtained awards and mentions 
internationally. Attentive vinification and a short ageing process 
in the winery give the product a good structure with a young 
personality and pleasantly fresh notes.
Francoré is fantastic with spiced cheeses, red meats and game.

DOC Todi Merlot
TUDERNUM

COLOUR
BODY
STYLE
GRAPE VARIETY
PRODUCTION AREA
SERVING TEMPERATURE
SERVING SUGGESTIONS

Red
Medium bodied
dry
Merlot
Umbria (Centre of Italy)
16° C
Meat dishes and mature cheeses



This red wine comes from the Montalcino area, famous for its 
famous Brunello wine. It is produced from Sangiovese grapes 
with a small proportion of Colorino. It has a fresh, fragrant 
bouquet of cherries and forest fruits, with pleasant mineral 
notes. In the mouth it is medium structured, flavorsome and 
easy to drink, also thanks to the perfect climate and magical 
land of this southern part of Tuscany. Don’t let it escape you!

IGT Toscana Rosso 
Camponovo

TENUTA DI SESTA

COLOR
BODY
STYLE
GRAPE VARIETY
PRODUCTION  AREA
SERVING TEMP
SERVING SUGGESTIONS

Red
Medium bodied
dry
Sangiovese, Colorino
Tuscany (Centre of Italy)
16 - 18° C
It pairs well with soups, red meat and cheese



Sangiovese, Colorino, Canaiolo. Very classic “Chianti” blend 
for this red wine, elegant and characterised by unmistakable 
varietal Sangiovese flavours and freshness. It has a bouquet 
of cherries and violet. In the mouth it is medium structured, 
flavorsome and easy to drink. It goes very well with pasta,  
game and grilled meat.

DOCG Chianti
CASTELLO DI MONTAUTO

COLOUR
BODY
STYLE
GRAPE VARIETY
PRODUCTION AREA
SERVING TEMPERATURE
SERVING SUGGESTIONS

Red
Medium bodied
dry
Sangiovese
Chianti, Tuscany (Centre of Italy)
16° C
Excellent with meat and cheeses



 

Straw yellow with greenish reflections. Soft and delicate, 
complex, inviting smell particularly for fresh fruits inkling. The 
mouth is dry and fresh, with gently acidity. It is very nice like 
aperitif, good accompaniment to fish dishes, pasta, rice and 
soups.

DOC Basaricò Langhe 
Sauvignon Blanc

ADRIANO

COLOR
BODY
STYLE
GRAPE VARIETY
PRODUCTION  AREA
SERVING TEMP
SERVING SUGGESTIONS

White
Medium bodied
dry
Sauvignon
Piedmont (North of Italy)
6 - 8° C
Excellent as aperitif and with seafood



“The best thing about the producers of high quality
olive oils – the real producers – is that with every
harvest they know how to obtain the best while

respecting time and nature…along with the excellent
Lirys oil, Luigi has added a top-rated extra

virgin olive oil, The Cardinal’s Oil.”

(The Golosario of Paolo Massobrio 2007)



EXTRAVIRGIN OLIVE OIL
“OLIO DEL CARDINALE

Production area: Foligno (PG) UMBRIA-ITALIA
Average altitude: 250 to 350 metres above sea level.
Soil: stony
Cultivar varieties: Moraiolo 35 % Frantoio 30% Leccino 35%
Harvest time: November
Harvesting technique: handpicking
Pressing: by Sinolea technique and continuous cycle
Storage: close the bottle after use and keep it in a cool place, away from heat or light sources

FEATURES
Appearance: limpid
Density: average fluidity
Colour: green with yellow glares.
Aroma: medium fruity
Flavour: medium fruity, harmonious balance of bitterness and pungency.

SUGGESTED USE
Marinated fish, white meat, salads.





The history of beer in Perugia has ancient roots and can boast a prestigious past. One of the mile stones in this noble 
tradition was 1875, the year when the Fabbrica della Birra Perugia was founded.
In those years the company headquarters were located in the centre of the historical city, near the snow deposits in 
the underground passages of the Rocca Paolina. At that time, these were used as rudimentary fridges for the ageing 
and conservation of the beer, which was refined in special oak kegs. In the early years of the twentieth century the 
factory reached a significant level of production and the beer was distributed throughout Italy. So, the headquarters 
were transferred to larger premises in via Oradina (now via Bartolo). Here production continued until Birra Peru-
gia ceased its activities in 1927. At the beginning of the second Millenium a group of friends, in love with beer and 
their own roots, started to plan the “rebirth” of the brewery. Their aim was to give the city back its beer and bring a 
prestigious part of its history up to date. After years of study, research, trials and sacrifices, the Fabbrica della Birra 
Perugia is once again a working reality.

‘Perugia’ beers are authentic and rich in personality. Craft beers, obviously: unpasteurised, unfiltered, without preserva-
tives or additives, fermented in the bottle. Beers that tell us about the relationship between the most natural of raw mate-
rials, pure water from Umbrian springs (in the ‘green’ earth of Italy) and the skill and knowhow of the protagonists.

THE HISTORY

OUR BEERS



Our Golden Ale is an intensely fragrant pale ale, lively and full of flavour.
Produced by the top-cropping method, it is inspired by a fascinating 
English style that matches drinkability and taste like few other in the world.

European Gold Star
Summer Ale  Gold award 2013 

GOLDEN ALE

STYLE
Golden Ale

MALTS
Pils, Carapils, Frumento

HOPS
Saaz, Motueka

ALC. BY VOLUME
5,2%

ORIGINAL GRAVITY
12,5° plato

IBUs
16

SERVING TEMPERATURE
7-8 °C

FORMAT
33 cl - 75 cl



The American Red Ale is an intensely fragrant amber ale, with a decisive 
full-bodied flavour. Produced by the top-cropping method, it is inspired by 
the pioneering style that marked a crucial moment in the American craft beer 
revolution.

AMERICAN RED ALE

STYLE
American Red Ale

MALTS
Monaco, Frumento

HOPS
Mosaic, Amarillo, Citra

ALC. BY VOLUME
6,0%

ORIGINAL GRAVITY
14° plato

IBUs
25

SERVING TEMPERATURE
10-12 °C

FORMAT
33 cl - 75 cl





No limit to the number of opened and preserved bottles
Reduced overall dimensions
No external installations

Winefit has created a unique and revolutionary
system to serve the wine by the glass.

Why to choose Winefit

Let’s celebrate a revolution



Reduced overall dimensions
Winefit offers many advantages, starting from the reduces overall dimensions. Its design all-in-
one was planned to get the maximum compactness eliminating any kind of external installation for 
the Argon gas. Winefit to preserve perfectly the wine introduces, first into the market, the gas par 
excellence, the Argon gas. The device is equipped with a small replaceable Argon gas cylinder 
which allows to serve by the glass up to 50 bottles of wine. Winefit is very versatile since with only 
one device you can manage
an unlimited number of bottles. It’s great value for price and it’s the only professional system with 
these features. Winefit is also protected by international patents.
As easy, as uncorking a bottle
You uncork the bottle and install our patented special distributing cap. Then you only have to insert 
the bottle into the device and press a button. The machine will automatically pour out the pre-de-
termined quantity into the glass and the Argon will replace the same contents into the bottle. The 
device is now ready to hold other bottles equipped with Winefit special cap. Winefit allows you to 
uncork and store, maintaining the quality, as many bottles as you wish.
Winefit for everyone
The special Winefit distributing cap has a patented fastener which perfectly adapts to wine bottles 
up to the 1,5 lt. format.
Wide variety of wines by the glass
With Winefit you will be able to serve as many different wines you desire, including the most pres-
tigious ones, guaranteeing to the last glass the quality of a bottle just opened. To appreciate imme-
diately the most prestigious
wines Winefit can be provided with the exclusive decanter, an accessory that allows to oxygenate 
the wine during the erogation and to open immediately the aromatic bouquet.
Quality in time
The Argon gas inserted in to the bottle allows for the wine to maintain intact all of its characteris-
tics up to 5 weeks. Every time you will serve a glass of wine it will have the quality of a bottle just 
opened.

Why Argon gas?

Argon is a natural part of the air we breath and 
has been used by winemakers for decades to 
top off barrels during the winemaking process. 
The purpose of introducing a gas into a newly 
opened wine bottle is to reduce the exposure 
of the wine to oxygen that is already present in 
the bottle as well as to prevent new oxygen from 
being introduced into the bottle. Wine preser-
vation systems typically use either Nitrogen, 
Carbon Dioxide or Argon gas for this purpose. 
Argon, one of the noble gasses, has a distinct 
advantage when used for this purpose, event-
hough it is somewhat more expensive. First, 
Argon is extremely stable, it is nonreactive, it 
is odorless, it is colorless, it is tasteless and 
importantly, it is nontoxic and non-flammable. 
Secondly, since Argon is heavier than air, it dis-
places oxygen in the wine bottle thus providing 
a protective, non-reactive layer directly in con-
tact with the wine. Nitrogen is lighter than air, so 
it cannot provide this important feature. Thirdly, 
Argon is less soluable than carbon dioxide, thus 
it eliminates the possibility of effervescence, or 
fizziness, in the wine and the possible remov-
al of substances determining aromatic notes. 
Carbon dioxide can also cause carbonic acid to 
be produced in the wine thus making the wine 
taste more acidic.





Wine fit introduces a new and innovative 
technology that expands the Winefit product 
range to incorporate the Winefit Cubo and 
Winefit Cubocool. These new products 
combine versatility, elegance and compactness in 
one efficient system. The Winefit Cubo and 
Winefit Cubocool stainless steel housings 
incorporate high precision Winefit 
technology to ensure  perfectly accurate 
amount of wine each and every dispense cycle. 

The Winefit Cubo allows you to open an 
unlimited number of wine bottles while being 
assured that there is not any degradation of the 
wine’s qualities. This is accomplished by the use of 
a unique system of specially designed bottle caps 
and Argon gas. As a noble gas, Argon provides 
improved wine preservation qualities therefore 
maintaining wine freshness at least for 35 days.

The system of special wine caps is a patented 
technology by Winefit that allows a very versatile 
service thus allowing a wide choice of wines by 
the glass. You will never have to deny yourself 
the pleasure of opening a special or vintage 
bottle of wine.

The synergy between Winefit Cubo 
and Winefit Cubocool becomes the 
new”aventgard” of quality of wine by the glass. 
This is a modern and convenient solution to 
providing professional and exacting wine service 
for your customer.



 ✔ WINEFIT CUBO* is created with a 
professional and elegant design, its technology 
is enclosed in the stainless steel housing with 
compact overall dimensions (43 x 50 x 47). The 
Winefit shape allows it to be placed anywhere, 
including as a recessed or “built in” unit. It also 
makes an excellent furnishing accessory.

 ✔ The ever-new “HIGH PRECISION 
TECHNOLOGY” guarantees a perfect dose, 
independently from the kind of wine (always 
still wines) you are going to serve and from the 
delivery temperature; you can set up different 
quantities to serve by the glass.

 ✔ Combine it with WINEFIT CUBOCOOL**, 
the air-conditioned unit that allows to preserve 
the bottles at the correct temperature;

 ✔ Infinite possibilities of combining WINEFIT 
CUBO and WINEFIT CUBOCOOL,: 
both units are indipendent and with the same 
dimensions, it will be so easy to combine 
according to your needs.

 ✔ No external plumbing required thanks to the 
integrated Winefit gas cylinders: with one gas 
cylinder you can deliver until 50 bottles keeping 
all the organoleptic qualities of the wine at least 
for 35 days;

 ✔  WINEFIT CUBO is a unique concept for a 
professional service by the glass that combines 
elegance, compactness and versatility in only 
one product;

 ✔ “Plug and Play” machine

 ✔ NO maintenance

* Wine�t Cubo sold as stand alone unit. Add special caps and 
gas cylinders to create the best kit for your needs.

** Accessory. Sold separately.

The advantages

WINEFIT CUBO
DIMENSIONS .....................................................................................L 432 mm 
 P 443 mm  
 H 505 mm

WEIGHT ............................................................................................................................21 Kg

SUPPLY POWER ..........................110V/230V - 50/60 Hz

ABSORBED POWER .................................................................................14 W

TECHNICAL DETAILS

WINEFIT CUBOCOOL
DIMENSIONS ......................................................................................L 432 mm 
 P 443 mm 
 H 505 mm

WEIGHT ............................................................................................................................17 Kg

SUPPLY POWER ......................................  220V/240V - 50 Hz 
 (available version 115V - 60 Hz)

ABSORBED POWER .................................................................................85 W
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