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ABOUT US

Dolce Vita Wines was founded several years ago in London by a group of

f riends united by their passion for wine and a desire to create and

introduce an exquisite portfolio of Italian wines to London.

Our vision evolves around the promise that our wine will enrich body and

mind through time honoured crafting and the use of the f inest grapes, with

nothing else in between.

Presently, Dolce Vita Wines portfolio includes wines f rom around

50 small producers across main wine regions of Italy offering some well-known 

and well-beloved classic wines as well as wine made of rare indigenous 

grapes offering our customers a wide range of choice.

In our portfolio you will f ind a large number of organic producers, and

also some certif ied vegan wines and wines with lower content of histamines 

for those who may have an allergy to histamines.

We collaborate with restaurants, wine shops, wine bars and hotels in the UK.

We are passionate in the search of the right wineries and would like to 

share our f indings with you!
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AZIENDA AGRICOLA ROSSET TERROIR

Since 2001

Rosset Terroir story started in 2001, when the Rosset family decided to plant their f irst vineyards on an area of around three hectares, in the 

small village of Senin (Saint Christophe), on the outskirts of Aosta. Syrah, Chardonnay and the autochthonous Cornalin were the f irst varieties 

planted. The Company started growing fast and within a few years new vine varieties were planted, such as the Chambave white Muscat, with 

more than two hectares, and the indigenous Petite Arvine, planted in the heroic area of Villeneuve, at a heroic elevation of up to 1,000 meters. 

Because of climatic, geographical, and climatic limitation, the Aosta Valley has always been considered a harsh territory. Therefore, the wine 

production is focused on quality rather than on quantity, by strongly investing in the territory. Nowadays, the winery works with the total re-

spect to nature, by being totally powered by renewable energy, thanks to many photovoltaic panels placed on the f ront of the building. Organic 

farming practices are used. Two different types of clay vessels are utilised for ageing, alongside steel tanks and wood vessels of varying size: the 

Tava amphora and the Orcio Toscano, a type of vessel used to hold wine and oil since the Etruscan age.

WINE REGION: Aosta Valley

AREA: Saint Christophe, Villeneuve, Chambave, Montjovet

SQUARE: 12 He

QUANTITY: 50,000 bottles

OWNER: Nicola Rosset

AGRONOMIST: Matteo Moretto

ENOLOGIST: Matteo Moretto, Carole Bich

WINE TYPE: White, Red

GRAPE: Petite Arvine, Chardonnay, Chambave Muscat, Pinot 

Grigio, Cornalin, Pinot Noir, Syrah. Nebbiolo

VITICULTURE: Traditional (in conversion to organic)

CODE

TER01

TER04

TER05

TER06

TER03

VOL

14.5%

14.5%

14.0%

14.0%

15.0%

VINTAGE

2021/22

2021/22

2022

2022

2022

CASE

6 x 75cl

6 x 75cl

6 x 75cl

6 x 75cl

6 x 75cl

WHITE 

Petite Arvine Vallee d’Aoste DOP 

Grape: 100% Petite Arvine. No malolactic steel tank, Balanced entrance of f ruit and floral, 

good sapidity and minerality f rom the high altitude terroir.

Vallee d’Aoste Chambave Muscat 

Grape: 100% Moscato Bianco. No malolactic 6 months partly in amphora and steel. Dry, 

f resh, aromatic, soft, good medium persistence flavours.

Vallee d’Aoste Pinot Gris 

Grape: 100% Pinot Gris single variety. 8-4 months steel tank- bottle. Sunny, alpine flow-

ers, f ruity, complex minerality, soft with good acidity structure.

Vallee d’Aoste Chardonnay ‘’770’’ 

Grape: 100% Chardonnay C76-C95. No malolactic, partly barrique and steel. Rich candied 

citrus f ruit, dry, f resh, soft and mineral, persistent, balanced.

Petite Arvine ‘’SOPRAQUOTA 900’’ 

Grape: 100% Petite Arvine. Malolactic partly in amphora, barrique and steel Fine dry en-

trance of f ruit, floral and minerality, 880 to 920 mt. high altitude.

CODE

TER02

TER07

TER08

TER09

VOL

13.5%

14.0%

14.0%

15.0%

VINTAGE

2022

2021/22

2022

2022

CASE

6 x 75cl

6 x 75cl

6 x 75cl

6 x 75cl

RED 

Cornalin Vallee d’Aoste DOP 

Grape: 100% Cornalin. No malolactic steel tanks few months. Rustic tannins and aroma of 

smoke, f resh black f ruit with undertones of bark and pepper.

Vallee d’Aoste Nebbiolo 

Grape: 100% Nebbiolo. 12 months barrique. Elegant, sapid, soft, f resh notes of dark soft 

f ruit with undertones of violet and light spices. Persistent f inish.

Vallee d’Aoste Pinot Noir ‘ ’850’’ 

Grape: 100% Pinot Noir. 12 months barrique. Velvety tannins, f resh, elegant, rich complex 

red f ruit with complex spices and minerality, autumn forest f inish.

Vallee d’Aoste Syrah ‘’870’’ 

Grape: 100% Syrah. 18 months barrique. Dry Velvety f ine tannins, soft, well delicately 

spicy, balanced hints of f resh berries, liquorice and black pepper.
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AZIENDA AGRICOLA ALVIO PESTARINO
Since 1919

Alvio Pestarino’s winery was founded in 1919 when Pestarino Giovanni bought a Cascina with a small vineyard in Barcanello in the municipality 
of Capriata d’Orba. Since then, three generations have been involved in the cultivation of the vine. Alvio gave a strong impulse to the develop-
ment of the business, cultivating a passion that he transmitted to his children, who for years have supported their father in the management 
of the company. Today Andrea and Giulia, sons of Alvio, represent the 4th generation of this family. With pride and competence, they are com-
mitted to combining tradition and innovation in the management of the company. Agronomic choices are based on the principle of integrated 
crop management and great attention is paid to each stage of processing to keep the quality of the f ruit high. The goal is to produce high 
quality wines and work to ensure that each bottle represents the maximum expression of that wine. Alvio Pestarino winery is part of the Feder-
azione Italiana Vignaioli Indipendenti (FIVI).

WINE REGION: Piedmont
AREA: Gavi, Ovada, Tortona, Alto Monferrato (Alessandria)
SQUARE: 10 He
QUANTITY: 20,000 bottles
OWNER: Andrea Pestarino, Giulia Pestarino
AGRONOMIST: Andrea Pestarino
ENOLOGIST: Andrea Pestarino
WINE TYPE: White, Red
GRAPE: Cortese, Dolcetto, Timorasso, Viognier, Barbera, Pinot 
Noir,Chardonnay
VITICULTURE: Sustainable

CODE
ALV01

ALV04

ALV02

VOL

13.0%

14.0%

14.0%

VINTAGE

2022

2021/22

2021

CASE

6 x 75cl

6 x 75cl

6 x 75cl

WHITE 

Gavi DOCG “Girossa” 

Grape: 100% Cortese. 4-2 months ref ining on f ine lees in steel tank-bottle, Aromatic 

complexity, that gives nuances of clear floral scents and captivating notes of pineapple, 

apricot and peach. 

Monferrato Bianco DOC (Viognier) “Viò” 

Grape:  100% Viognier. 6 months ref ining in barriques-bottle. Complex wine with a good 

structure; hints of acacia, apricot and exotic f ruits, tertiary aromas, contained acidity and

notable intensity.

Timorasso Derthona Colli Tortonesi DOC “Thimos” 

Grape: 100% Timorasso. 10-4 months ref ining on f ine lees in steel tank-bottle. Enhanced 

exaltation of f reshness with notes of peach and hydrocarbon; flavoursome minerality and

balanced structure.

CODE

ALV03

ALV06

ALV05

VOL

13.5%

15.0%

12.5%

VINTAGE

2019

2018

2018

CASE

6 x 75cl

6 x 75cl

6 x 75cl

RED 

Dolcetto DOCG “Ovada 1919” 

Grape:  100% Dolcetto. 12-12months ageing in barrels-bottle. Intense, Vibrant f resh 

mature f ruits, f resh almonds; pleasantly spicy with dry mineral undertones of autumn 

undergrowth in closing. 

Barbera Del Monferrato Superiore DOCG “Aurora”

Grape:  100% Barbera, 60 years old vines. 12-6 months barrels-bottle. Full medium pulpy 

structure of black berries, rich plums and nuances of spicy nutmeg, chocolate, bread 

toast and silky tannins. 

Pinot Nero Monferrato Rosso DOC “Berc” 

Grape:  100% Pinot Nero. 6-6 months ageing in barriques bottle, Intense ripe red pulpy 

f ruit notes, enriched by nuances of: undergrowth, leather, truffle, tobacco; harmonious, 

sinuously enveloping. 
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AZIENDA AGRICOLA BERA
Since 1971

Bera family winery is located in the Langhe area between Alba and Asti in the Piedmont wine region. The winemaking tradition goes back centuries 
but only at the end of the 70s Bera started producing wines to bottle and sell with their own name. Bera philosophy is to always maintain utmost 
respect to the tradition of the territory and to every winemaking process. With a great passion and a great desire to make high-quality wines, all 
stages are followed with great care, f rom cultivation and crushing of the grapes to bottling. It is because of this hard work and passion that the 
winery has received important national and international awards.

WINE REGION: Piedmont
AREA: Neviglie (Cuneo)
SQUARE: 30 He
QUANTITY: 210,000 bottles
OWNER: Walter Bera
AGRONOMIST: Walter e Umberto Bera
ENOLOGIST: Walter e Umberto Bera
WINE TYPE: White, Red, Sparkling
GRAPE: Arneis, Barbera, Dolcetto, Nebbiolo
VITICULTURE: Certif ied Organic

CODE
BER015

BER016

BER014

 
BER017 

BER019 

BER021

BER022

BER025
On pro-
forma

BER026
On pro-
forma

CODE
BER012

VOL
13.0%

13.0%

13.0% 
 

 
14.5%

13.0%

 
14.5%

13.0%

14.5%

14.5%

VOL
13.0%

VINTAGE
2021

2022

2020 
 

2019

2019

2020

2018

2016

2015

VINTAGE
2021/22

CASE
6 x 75cl

6 x 75cl

6 x 75cl

6 x 75cl

 
6 x 75cl

6 x 75cl

6 x 75cl

6 x 75cl

6 x 75cl

CASE
6 x 75cl

RED
Dolcetto d’Alba DOC 
Grapes: 100% Dolcetto. Stainless steel - bottle. Fruity cherry nose. Dry and harmonic flavour 
with good acidity and a pleasantly tart f inish.

Barbera d’Alba DOC 
Grapes: 100% Barbera. Stainless steel - bottle. Scent of black currant and blackberry Good 
structure, harmony and elegance, long f inish.

Barbera d’Asti DOCG 
Grapes: 100% Barbera. Malolacric fermentation, stainless steel - bottle. Scents of dark f ruits. 
Warm and dry in the mouth with a long f inish. 
 
Barbera d’Alba Superiore DOC “La Lena” 
Grapes 100% Barbera. 15-6 months barrique - bottle. Scent of ripe f ruit with a hint of vanilla. 
Savoury, full bodied and harmonious with bright acidity.

Langhe Rosso DOC Sassisto. 
Red grape varieties. 24 months in large oak. Full of ripe f ruit and sweet notes of spice. Fine, 
intense, soft, velvety, well balanced and structured.

Barbaresco DOCG 
Grapes:100% Nebbiolo. 24 months+ small barrels and in barriques. Full, dry, tannic with 
velvety and harmonious f inish.

Barolo DOCG 
Grapes: 100% Nebbiolo. 24 months in big oak. Austere, noble wine. Ethereal and spicy f ra-
grances. Full bodied, long f inish. 

Barbaresco Riserva “Basirin” 
Grapes:  100% Nebbiolo. 24 months in big oak.  Scent of violets, red f ruit jam, pepper and 
vanilla. Elegant, dry, balanced, good structure and tannins.

Barbaresco Riserva DOCG ‘’Rabaja’’ 
Grape: 100% Nebbiolo. 24 months in big oak. Scent of violets, red f ruit jam, pepper and 
vanilla. Elegant, dry, balanced, good structure and tannins.

WHITE
Langhe DOC Arneis 
Grapes: 100% Arneis. Stainless steel - bottle. Scnt of acacia, wild flowers and honey. 
Fresh and flavourful. 

CODE
BER006 

VOL
13.0%

VINTAGE
2022

CASE
6 x 75cl

SPARKLING

Moscato d’Asti DOCG  Su Reimond 
Grape: 100% Moscato. Asti method. Scent of wisteria, peach, sage and lemon. Sweet 
flavour harmonious with acidity, delicate perlage.

P
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AZIENDA AGRICOLA ENZO BOGLIETTI
Since 1991

WINE REGION: Piedmont
AREA: La Morra (Cuneo)
SQUARE: 22 He
QUANTITY: 100,000 bottles
OWNER: Enzo & Gianni Boglietti
AGRONOMIST: Massimo Pinna 
ENOLOGIST: Sergio Molino
WINE TYPE: White, Red, Sparkling
GRAPE: Arneis, Barbera, Dolcetto, Nebbiolo
VITICULTURE: Part Biologic

Enzo Boglietti the creative spirit in the cellar, with Gianni taking care of the vineyards run a family style winery with grapes coming exclusively 
f rom their prestigious 22 ha of vineyards scattered amongst the Commune of La Morra, Barolo, Monforte, Serralunga d’Alba, Roddino e Sinio. 
So, in the land recognized by UNESCO as a World Heritage you will f ind the truest form of symbiosis between the generosity of the land and 
the human endeavour. The wines produced by the  Boglietti shows great balance, with the various different choice of aging woods and their 
masterful use. Longevity is one of the primary objectives of the Boglietti brothers. With the 2021 vintage the company celebrates thirty years of 
activity and sees the inclusion of the young family forces “the children Linda and Matteo” after many years of hard apprenticeship.

VOL

14.5%

14.5%

14.5%

14.5%

14.5%

14.5%

14.5%

14.5%

14.5%

14.5%

14.5%

14.5%

14.5%

14.5%

14.5%

14.5%

14.5%

14.5%

14.5%

14.5%

14.5%

14.5%

14.5%

14.5%

VINTAGE

2017

2018

2017

2017

2013

2011

2016

2017

2018

2010

2011

2006

2011

2008

2008

2015

2013

2013

2017

2017

2018

2018

2010

2004/08

CASE

6 x 75cl

6 x 75cl

6 x 75cl

6 x 75cl

6 x 75cl

6 x 75cl

6 x 75cl

6 x 75cl

6 x 75cl

6 x 75cl

6 x 75cl

6 x 75cl

6 x 75cl

6 x 75cl

6 x 75cl

6 x 75cl

6 x 75cl

6 x 75cl

6 x 75cl

6 x 75cl

6 x 75cl

6 x 75cl

6 x 75cl

6 x 75cl

RED

Barolo DOCG Del Comune di la Morra 2017

Barolo DOCG Del Comune di la Morra 2018 

Barolo DOCG Boiolo 2017

Barolo DOCG Boiolo 2016

Barolo DOCG Fossati 2013

Barolo DOCG Fossati 2011

Barolo DOCG Fossati 2016

Barolo DOCG Fossati 2017

Barolo DOCG Fossati 2018

Barolo DOCG Fossati 2010

Barolo DOCG Arione 2011

Barolo DOCG Case Nere 2006

Barolo DOCG Case Nere 2011

Barolo DOCG Arione 2008

Barolo DOCG Case Nere 2008

Barolo DOCG Case Nere 2015

Barolo DOCG Arione 2013

Barolo DOCG Case Nere 2013

Barolo DOCG Case Nere 2017 [bio]

Barolo DOCG Arione 2017

Barolo DOCG Arione 2018

Barolo DOCG Case Nere 2018  [bio]

Barolo DOCG Case Nere 2010

Barolo DOCG Riserva 2008

CODE

ENZ050

EN053

ENZ049

ENZ051

ENZ013

ENZ015

ENZ018

ENZ045

ENZ054

ENZ016

ENZ023

ENZ041

ENZ037

ENZ026

ENZ040

ENZ052

ENZ021

ENZ035

ENZ046

ENZ048

ENZ055

ENZ057

ENZ038

ENZ043

Availability and vintages to be conf irmed on order. Orders on the prepayment basis.
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AZIENDA VITIVINICOLA ELIO FILIPPINO
Since 1968

It was there, in the Frazione Serra Capelli, in the early 1900s, that Evaristo Filippino introduced his f irst vineyard, destined to evolve over time. 
During the 1950s, his son, Domenico, using his intuition and his father’s precious grapes, followed with his own production of delectable wines. 
Today Elio Filippino is the third generation of winemaker of the estate, continuing his family’s tradition of superior winemaking while maintain-
ing the greatest respect for the environment. Under Elio’s stewardship, the winery continues to practice as many traditional and natural meth-
ods as possible without using chemical fertilizers or herbicides. The vineyard grass is cut by hand, and only natural bovine or equine fertilizers 
are applied in alternate years. Elio Filippino’s philosophy is to produce the highest quality wines with respect to the unique nature of native 
vines and the character of the terroir. Elio argues that “true quality comes f rom the vineyard, which does its best to produce excellent quality 
grapes.” The subsequent processing, f rom pruning to harvesting, to pressing, is done strictly by hand on steep hills exceeding 350 meters above 
sea level. The ancient “Guyot” method of pruning is employed which results in lower grape yields but in grapes of the highest quality, ensuring 
outstanding results.

WINE REGION: Piedmont
AREA: Neive (Cuneo)
SQUARE: 10 He
QUANTITY: 65,000 bottles
OWNER: Familia Filippino
AGRONOMIST: Elio Filippino
ENOLOGIST:  Elio Filippino e Piero Ballario
WINE TYPE: White, Red
GRAPE: Barbera, Cortese, Dolcetto, Nebbiolo
VITICULTURE: Conventional

13.0%

13.0%

14.0%

14.0%

14.5%

14.5%

15.0%

VOL

2021/22

2021/22

2021

2018/19

2017

2016

2016

VINTAGE

6 x 75cl

6 x 75cl

6 x 75cl

6 x 75cl

6 x 75cl

6 x 75cl

6 x 75cl

CASE

Dolcetto d’Alba DOC “Sorì Capelli” 
Grapes: 100% Dolcetto. Stainless steel - bottle. Fruity bouquet with hints of cherries. 
Smooth, f resh and delicate taste.

Barbera d’Alba DOC “Nuela” 
Grapes: 100% Barbera. Stainless steel - shortly in oak - bottle. Intense bouquet with hints 
of ripe f ruit. Full, balanced taste.

Langhe DOC Nebbiolo 
Grapes: 100% Nebbiolo; 12-15 months Slavonian oak. Hints of violets and raspberries. Full, 
fascinating and intense taste with a good body. 

Barbaresco DOCG “San Cristoforo” 
Grapes: 100% Nebbiolo; 24-30 months Slavonian oak - 12 months bottle. Spicy hints of 
cinnamon, tobacco and cocoa Full, enchanting and elegant taste.

Barolo DOC “La Morra” 
Grapes:  100% Nebbiolo; 24-30 months Slavonian oak - 12 months bottle. Scent of red rose, 
raspberries, cinnamon and vanilla. Full, fascinating and elegant taste.

Barolo Riserva DOCG 
Grapes: 100% Nebbiolo; 30-36 months Slavonian oak - 24 months bottle. Scent of red rose, 
raspberries, cinnamon and vanilla; full, fascinating and elegant taste.

Barbaresco Riserva 5 years DOCG “San Cristoforo” 
Grapes: 100% Nebbiolo; 24-30 months Slavonian oak - 24 months bottle. Scent of cinna-
mon, tobacco and cocoa. Full, enchanting and elegant taste.

RED

ELI005

ELI006

ELI008

ELI012

ELI013

ELI014

ELI015

CODE

VOL
12.5%

VINTAGE
2021/22

CASE
6 x 75clGavi DOCG 

Grapes: 100% Cortese. Stainless steel - bottle. Bouquet with hints of daisy and acacia. 
Full, f resh and elegant taste.

ELI003

P
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AZIENDA AGRICOLA SCHIAVENZA
Since 1956

Schiavenza winery is located in Serralunga D’Alba in the heart of Piedmont’s Langhe district well known for its Barolo. The estate was founded 
in 1956 by brothers Vittorio and Ugo Alessandria. Today it is run by the son-in-law Luciano Pira, agronomist and cellar professional, supported 
by the wife Maura and by the brother-in-law Walter. The estate and the surrounding area were traditionally worked by sharecroppers (tenant 
farmers, who work land that’s rented f rom its owner.). The local dialect for sharecropper is “schiavenza” which should give one a clue as to the 
style here; this is no modern “barrique” aged Barolo estate. The Barolos here are aged in the traditional large Slovenian barrels called, using 
only natural yeasts and fermenting the wines in cement cisterns. The estate covers approximately 8 hectares split between Serralunga and 
Monforte D’Alba and includes the heralded crus Prapo, Bricco Cerreta, and Broglio.

WINE REGION: Piedmont
AREA: Serralunga D’Alba (Cuneo)
SQUARE: 9 He
QUANTITY: 55,000 bottles
OWNER: Walter Anselma e Luciano Pira
AGRONOMIST: Walter Anselma e Luciano Pira
ENOLOGIST: Walter Anselma e Luciano Pira
WINE TYPE: White, red
GRAPE: Nebbiolo.
VITICULTURE: Sustainable.

CODE

SCH12

SCH13

SCH14

SCH15

SCH11

On pro-

forma

VOL

14.0%

14.0%

14.0%

14.0% 

 

 

 

 14.0%

VINTAGE

2019

2019

2019

2019 

 

 

 

2016

CASE

6 x 75cl

6 x 75cl

6 x 75cl

6 x 75cl 

 

 

 

6 x 75cl

RED

Barolo DOCG ‘’Serralunga’’ 

Grape: 100% Nebbiolo f rom various areas in Serralunga d’Alba. 18 months Slavonian oak. 

Great austere structure, dry and solid taste with spiced veins.

 

Barolo DOCG ‘’Broglio’’

Grape: 100% Nebbiolo broom Broglio hamlet in Serralunga d’Alba. 18 months in Slavonian 

oak. Faded rose scents. Elegant delicate wine.

Barolo DOCG ‘’Cerretta’’ 

Grape: 100% Nebbiolo. 18-12 months ageing in barrels-bottle. Altitude and exposure 

embrace this earthy cru; enhanced by floral and f ruity notes; the tuffaceous-sandy soil 

gives structural sapidity

Barolo DOCG ‘’Prapo” 

Grapes: 100% Nebbiolo, Prapò hamlet in Serralunga d’Alba. 18 months Slavonian oak. 

Scent of woody f ruits, violet and rose. Solid, intense with velvet tannins

Barolo DOCG Riserva ‘’Broglio’’

Grape: 100% Nebbiolo f rom Broglio hamlet in Serralunga d’Alba. 36-6 months Slavonian 

oak - bottle.  Hints of rose, sweet jams and spices. Very deep, full, powerful, with great 

structure and tannins.

P
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AZIENDA AGRICOLA ROSADIMAGGIO-ARRIGONI 1913
Since 1913

WINE REGION: Liguria
AREA: La Spezia (SP)
SQUARE: 18 He
QUANTITY: 140,000 bottles
OWNER: Riccardo Arrigoni
AGRONOMIST: Andrea Arrigoni
ENOLOGIST: Sara Arrigoni
WINE TYPE: White, Red, Dessert
GRAPE: Vermentino, Rossese, Ciliegiolo, Pigato 
Albarola, Bosco.
VITICULTURE: Conventional

CODE
ROS001

ROS004

ROS006  

ROS009 

ROS012 

On pro-

CODE

ROS003

VOL
12.5%

12.5%

13.5%

13.0%

17.0%

VOL

12.5%

VINTAGE
2021

2021

2021

2021

2019

VINTAGE

2021

CASE
6 x 75cl

6 x 75cl

6 x 75cl

6 x 75cl

6 x 37.5cl

CASE

6 x 75cl

WHITE
Vermentino Colli di Luni DOC “Ampelos” 
Grape: 100% Vermentino; 3 months on the lees in stainless steel and then in the bottle. 

Intensely aromatic, dry and f ruity bouquet; very f resh, sapid and smooth.

Pigato Riviera Ligure di Ponente DOC 
Grape: 100% Pigato; stays long on the lees and then in the bottle. Very f ruity and mineral.

Vermentino Colli di Luni DOC “Vigna del Prefetto” 
Grape: 100% Vermentino f rom Masignano Arcola; 4-5 months on the lees in stainless 

steel and then in the bottle. Citrus and white f ruit, sage and rosemary; f resh with excel-

lent acidity; accentuated sapidity and persistence.

Cinque Terre DOC “Tra I Monti” 
Grape: 60% Bosco, 20% Albarola, 20% Vermentino; 5-6 months on the lees in stainless 

steel and then in the bottle. Notes of grapef ruit and bergamot, thyme, calamint, lentisk; 

good body and structure, a very savory f inish and persistent minerality.

Cinque Terre DOC “Sciacchetra” 

Grape: 80% Bosco; Albarola and Vermentino; 3 months in the cellar drying, ref ined in 

chestnut and oak barrels for 3 years+; mountain flowers and honey; a gentle wine, 

pleasant and harmonious.

RED

Ciliegiolo Liguria di Levante IGP 

Grape: 100% Ciliegiolo; 2 - 3 weeks of malolactic fermentation. Richly f ruity, marasca 

cherry, sweet cherry, and plum; good tannic texture, supported by balanced acidity and 

a lot of aromatic energy of ripe red f ruits.

Since 1913, wine has been the passion, pride and raison d’être of the Arrigoni Family. Each bottle, each glass, each drop is the result of a 
time-honoured tradition, strong work ethics and respect to the land. It all started in the early 1910s with Bruno Arrigoni, the forefather of the 
family, who routed the value of hard work, patience and craftsmanship in each part of wine making process. Rosadimaggio is one of the 2 win-
eries belonging to Arrigoni family. The 18 hectares, located between 5 and 300 meters above sea level and divided into 4 plots of land: La Vigna 
del Prefetto in Mosignano di Arcola, La Cascina dei Peri in Castelnuovo Magra, the historic vineyards of Sarzana and the charming landscapes of 
the Cinque Terre. It is the unique characteristics of these beautiful, apparently harsh lands caressed by the sea breeze all year round that make 
Vermentino,  Albarola, Bosco, Rossese di Arcola and Ciliegiolo.
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LA PERLA DI MARCO TRIACCA
Since 2009

WINE REGION: Valtellina (Lombardia)
AREA: Teglio (Sondrio)
SQUARE: 3.3 He
QUANTITY: 22,000 bottles
OWNER: Marco Triacca
AGRONOMIST: Marco Triacca
ENOLOGIST: Marco Triacca
WINE TYPE: Red, Sparkling
GRAPE: Nebbiolo, Pignola Valtellinese
VITICULTURE: Sustainable

CODE

PRL01 

PRL02

PRL03

VOL

13.0%

14.5%

15.0%

VINTAGE

2016

2016

2015

CASE

6 x 75cl

6 x 75cl

6 x 75cl

RED

Valtellina Superiore DOCG “La Mossa” 

Grape: 100% Nebbiolo. 36-24 months ageing in barrels-bottle. Restrain elegant floral f ruit 

f inesse of raspberry, roses, violets and citrus with notes of liquor ice, tar, tobacco and 

leather; graceful f inish

Valtellina Superiore DOCG “Riserva Elisa” 

Grape: 100% Nebbiolo. 48-24 months in big barrels-bottle, Tension, structure and f inesse; 

a classic ingrain Valtellina interpretation that’s inviting you to lose one owns mind in the 

Alpine Terroir.

Sforzato di Valtellina DOCG( Appeasement 2 months) “Quattro Soli” 

Grape:100% Nebbiolo. 36-24 months ageing in barrels-bottle. Full structure embraced 

by a festive wintery red f ruit compote; important silky granular tannins, spicy notes and 

vivant present acidity. 

The winery has inherited, f rom generations, the love and passion for the vine cultivation in the mountains. Since 2009 wines f rom Nebbiolo and 
Pignola Valtellinese are made. The winery is located in Valtellina, in the heart of the Alps, on the famous vine-covered terraces in Lombardy, 
Northern Italy. With Nebbiolo Marco Triacca produces three different wines by harvesting the grapes in different periods: an early harvest and 
drying the grapes in the drying room, a harvest in the regular period and a late harvest. The Pignola Valtellinese, a local red grape variety not 
often cultivated nowadays, is vinif ied in white to make sparkling wine. The motto of the winery is “coltiviamo sogni” (we grow dreams). Efforts 
and research are required on a daily basis to feed the dream and make it unique.
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AZIENDA AGRICOLA SANTUS
Since 1995

In 1995, agronomists Maria Luisa Santus & Gianf ranco Pagano took up the challenge of devoting themselves full-time to winegrowing in the 
Franciacorta region. Their goal was to produce exclusively Franciacorta wine. In the space of three years, they planted about 60.000 vines over 
an area of 10 hectares and now take personal care of vineyard management.

The Santus philosophy is based on a f irm belief that a small wine grower’s mission must be to protect nature’s diversity and its many nuances, 
by rejecting standardization in any form. In order to emphasize the strong vine-climate-terroir bond, no cuvée wines are produced and only 
single-vintage wines are bottled.

WINE REGION: Franciacorta (Lombardia)
AREA: Rovaro (Brescia)
SQUARE: 10 He
QUANTITY: 60,000 bottles
OWNER: Maria Luisa Santus
AGRONOMIST: Gianf ranco Pagano
ENOLOGIST: Alessandro Santini
WINE TYPE: Sparkling
GRAPE: Chardonnay, Pinot Noir
VITICULTURE: Organic & Biopass

CODE
SAN001

SAN004

SAN006

SAN008

SAN010
On pro-
forma

VOL
12.5%

12.5%

12.5%

12.5%

12.5%

VINTAGE
2019/20

2018

2018

2018

2013

CASE
6 x 75cl

6 x 75cl

6 x 75cl

6 x 75cl

6 x 75cl

SPARKLING
Franciacorta Brut DOCG 
Grape: 80% Chardonnay, 20% Pinot Noir. Ageing 6-21 months stainless steel / barrique - 
bottle. Notes of ripe f ruit and citrus f ruit. Creamy, savoury and complex.

Franciacorta Saten DOCG Millesimato 
Grape: 100% Chardonnay. Ageing 6-30 months barrique-bottle. Notes of ripe and citrus 
f ruit. The palate is creamy, savoury and complex.

Franciacorta Rose Extra Brut DOCG 
Grape: 100% Pinot Noir. Ageing 40 – 6 months stainless steel - barrique. Scent of red cur-
rant, blackberry, raspberry and strawberry. Minerally rich and persistent.

Franciacorta Dosaggiozero DOCG Millesimato 
Grape: 70% Chardonnay, 30% Pinot Noir. Ageing 6-30 months stainless steel - bottle. 
Scent of honey, citrus f ruits and white flowers. Savoury and mineral.

Franciacorta DOCG ‘ ’Essenza’’ 
Grape: 100% Chardonnay infected with noble rot. Ageing 6-40 barrique - bottle. Rich 
aromas of saff ron, tropical f ruit and apricot. Only in exceptional years.
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AZIENDA VINICOLA FALKENSTEIN
Since 1995

Falkenstein story started in 1989 when Franz Pratzner and his wife Bernadette decided to convert their passion to wine into their profession. To-
day, family traditions of winemaking are carried forward by the founders and their two daughters Magdalena and Michaela. Work at the Falken-
stein winery is mostly done manually by Franz and his wife, with very minimal use of machinery. A specially designed wine cellar was created in 
2003 where all wines are made now and which aims to reflect the bond and strong connection between the old and the new that the owners 
of the winery believe in. The grapes cultivated are  mainly white: Riesling, Pinot Bianco and Sauvignon, and only Pinot Noir for the red. Riesling 
is one of the most renown in Italy  with a multitude of recognitions and awards received. 

WINE REGION: Trentino-Alto Adige
AREA: Naturno (Bolzano)
SQUARE: 12 He
QUANTITY: 90,000 bottles
OWNER: Franz Pratzner
AGRONOMIST: Franz Pratzner
ENOLOGIST: Gabriele Gadenz
WINE TYPE: White, Red
GRAPE: Pinot Noir, Riesling
VITICULTURE: Independent

CODE
FALK0
01

FALK0
03

CODE
FALK0

05

VOL
13.5%

13.5%

VOL
13.0%

VINTAGE
2020

2021

VINTAGE
2020

CASE
6 x 75cl

6 x 75cl

CASE
6 x 75cl

WHITE
Alto Adige Val Venosta Pinot Blanc 
Grape: Pinot Blanc; 9.000 – 12.500 vines/ha; fermentation and ageing 9 months in acacia 
barrels. Aromas of apple, pear, and citrus, pronounced acidity and a striking
f reshness; smooth and rounded at the same time. 

Alto Adige Val Venosta Riesling 
Grape: Riesling; the flagship of the winery, 9.000–12.500 vines/ha, fermentation and age-
ing 9 months in acacia barrels; a delicate bouquet of yellow f ruit, extremely f resh, mineral, 
complex, long f inish and long ageing potential.

RED
Alto Adige Val Venosta Pinot Nero DOC  
Grapes:  Pinot Noir; 8.700 – 13.000 vines/ha, fermentation in large oak, malolactic in 

barrique, ageing 1 yr in barrique, 1 yr in the bottle. Fruits of the forest and cherries, 

smooth, elegant, f ine tannins.

FALK0
013 

13.5% 2018/19 6 x 75clAlto Adige Val Venosta Riesling Anaduron. 
Grape: Riesling; 9.000 – 12.500 vines/ha; spontaneous fermentation, 12 / 5 / 30 months 
ageing in barrique /steel/ bottle. 

A
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CANTINA SOCIALE TRENTO
Since 1956

It was in 1956 when 11 Trentino farmers combined forces to create the Cantina Sociale in their city with an objective defending and promoting 
the area and its products thanks to the union of those who live and work in the area every day. The original idea was a winner and the increase 
in the number of members and the quantity of grapes produced and delivered bears witness to this fact. As early as 1960 the original site in via 
Verdi was abandoned in favour of a new site in via Fermi, where the Cantina Sociale di Trento remained until 2009. Today the new site is in via dei 
Viticoltori, in an area surrounded by vineyards to the south of the city. Built in accordance with sustainability criteria it meets the needs required 
by today’s standards: production that is compatible with the environment and aimed at continuous quality improvement. The vineyards that 
cover an area of 650 hectares are the “garden” of Trento. The rolling hills that surround the ancient city of Tridentum are a safeguard protection 
that creates the right conditions for the grapes to grow healthy. Cantina Sociale Trento makes wines   f rom traditional local grape varieties: 
Riesling, Muller Thurgau, Lagrein, Teroldego, Gewurztraminer, Marzemino etc. 

WINE REGION: Trentino
AREA: Provinces of Trento, Bolzano and Belluno
SQUARE: 50 He
QUANTITY: 75,000 bottles
OWNER: Cantina Sociale di Trento – 400 vintners
AGRONOMIST: Gabriele Ress
ENOLOGIST: Giorgia Brugnara
WINE TYPE: White, Red, Rose
GRAPE: Bronner, Solaris, Johanniter, Riesling, Chardonnay, Pinot Grigio, 
Sauvignon, Pinot Noir, Gewürztraminer, Müller Thurgau, Lagrein, 
Teroldego, Marzemino, Merlot
VITICULTURE: Part Biologic

CODE
CST01

CST02

CST04

VOL
12.5%

12.0%

14.0%

VINTAGE
2021/22

2022

2021/22

CASE
6 x 75cl

6 x 75cl

6 x 75cl

WHITE
Santacolomba Vigneti Delle Dolomiti IGT 
Grapes: Santacolomba (cross of Bronner, Solaris and Joanniter grapes). Ageing in 
stainless steel. Citrus f ruits, good acidity and structure with light bitterness 
at the end. 

Muller Thurgau Trentino DOC ‘’Heredia’’ [bio]
Grapes: Muller Thurgau. Ageing in stainless steel. Delicate, aromatic notes on the 
nose; smooth with a good balance between the acidity and the structure.

Gewurztraminer Trentino DOC ‘’Goccia d’Oro’’
Grapes: Gewurztraminer. 5% fermented in barrels, ageing in stainless steel. Aromatic with 
notes of rose petals and Muscat; velvety and warm on the mouth.

CODE
CST07

CST08

CST09

CST11

VOL
13.0%

13.0%

13.0%

13.5%

VINTAGE
2020/21

2021

2020

2020

CASE
6 x 75cl

6 x 75cl

6 x 75cl

6 x 75cl

RED
Teroldego Vigneti delle Dolomiti IGT ‘’Heredia’’
Grape:Teroldego. Malolactic, ageing in oak and stainless steel. Violets on the nose. 
Dry, full bodied, with light tannins.

Lagrein Trentino DOC ‘’Heredia’’ 
Grape: Lagrein. Malolactic, ages partly in French oak and in steel for 6 months. Red 
berry f ruits, violets and light spices. Well balanced, soft tannins, good persistence.

Marzemino Trentino DOC ‘’Ziresi’’
Grape: Marzemino. Ageing in stainless steel and bottle. Violets on the nose. 
Delicate, inviting, with soft tannins.

Pinot Nero Trentino DOC ‘’Heredia’’
Grape: Pinot Nero. Malolactic in small oak, ageing 15+ months in barrique. Scent of 
cherry, strawberry, raspberry and blueberry. Warm, elegant, soft tannins and spicy 
notes.
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VILLA PERSANI SILVANO CLEMENTI
Since 2006

Villa Persani is located in Pressano, a small village in the north area of Trento, on Avisio’s river hills where, for centuries, the cultivation of the 
vines has been part of the culture. This is the most vocated area for the production of sparkling wine classic method «Trento DOC». 
Silvano is the winemaker and also take care of the vineyards. Veronica, Silvano’s wife, helps to take care of the winery. The vineyards and the 
wines are certif ied organic and vegan by ICEA. During 2014, the winery started a new challenge: to restore production area in the east of 
Pressano, an ancient vineyard abandoned since the 1920s. The area have been restored preserving the ancient terracing and pre-existing dry-
stone walls and at the same time enhancing the native vine of Pressano, the Nosiola.

WINE REGION: Trentino
AREA: Colline di Pressano
SQUARE: 3.5 He
QUANTITY: 25,000 bottles
OWNER: Silvano Clement
AGRONOMIST: Silvano Clement
ENOLOGIST: Silvano Clement
WINE TYPE: White, Red, Rose
GRAPE: Nosiola, Aromatta, Pinot Grigio, Schiava, 
Teroldego, Lagrein.
VITICULTURE: Biologic

CODE
PER01 

PER04

PER03

VOL
11.0%

11.0%

11.0%

VINTAGE
2020

2020

2020

CASE
6 x 75cl

6 x 75cl

6 x 75cl

WHITE
Nosiola IGT Vignetti delle Dolomiti ‘ ’Raetica’’ [bio, vegan]
Grape: 100% Nosiola. 12 months 50-50 acacia barrel-steel tank. Hazelnut, f resh 
stone f ruit, citrusy, well balanced between sapidity and minerality.

Vino Bianco Piwi Couvèe “Aromatta”’ [bio, vegan]
Grape: 100% Aromatta VDT. Various months in the bottle. Very f ragrant, hints of 
passion and citrus, good sapidity and acidity, aromatic complex f inish. 

Vigneti delle Dolomiti Pinot Grigio “Performance” [bio, vegan]
Grape: 100% Pinot Gris single clone. 8-4 months acacia barrique-bottle. Fruity, complex 
minerality, soft with good structure. Honey and mountain flowers.

CODE
PER02

 PER05

VOL
11.0%

11.0%

VINTAGE
2020

2019

CASE
6 x 75cl

6 x 75cl

RED
Schiava IGT Vignetti delle Dolomiti ‘ ’Dorothy’’ [bio, vegan]
Grape: 100% Schiava. Few weeks skin contact concrete vats. Vivid red, with light 
tannins, f resh, sapid, red forest f ruits, rose gardens, and almonds f inish. 

Vigneti delle Dolomiti Rosso “Nero Silvo’’ [bio, vegan]
Grape: 100% Teroldego-Lagrein “iasma eco1.” 18 months concrete vats-acacia barrel. 
Rich red f ruit and morello cherry, f ramed by a structured complexity.
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AZIENDA AGRICOLA DAMA DEL ROVERE
Since 2003

WINE REGION: Veneto
AREA: Monteforte d’Alpone (Verona)
SQUARE: 14 He
QUANTITY: 50,000 bottles
OWNER: Massimo Pra
AGRONOMIST: Massimo Pra
ENOLOGIST: Massimo Pra
WINE TYPE: Sparkling, White
GRAPE: Garganega, Durella
VITICULTURE: Integrated

Dama del Rovere was born with 2003-vintage in Brognoligo di Monteforte d’Alpone, a historical Soave Classico zone in the province of Verona. 
The winery name comes f rom a small statue of the Madonna that was found in an oak-tree in Tremenalto area where the Soave vineyards are lo-
cated. The winery is family-owned, with brothers Massimo (the winemaker), and Davide, supported by their father and grandfather’s experience. 
The winery works with 2 grapes: Garganega – to make classical and elegant dry white wine Soave; and a rare local grape Durella – for sparkling 
wines. All works in the vineyard are carried out by hand, with the utmost care for the vines and the territory.

DDR05
/18 

DDR08

DDR06
/15

12.0%

12.0%

13.0%

2022

2020/21

2017

6 x 75cl

6 x 75cl

6 x 75cl

Soave Classico DOC
Grape: 100% Garganega. Ref ines in stainless steel. Lively minerality, full of energy and 
flavour with ref reshing acidity. 

Bianco Veneto IGT ‘’Biancodama’’
Grape: Trebbiano, Riesling, Garganega. Ref ines in stainless steel. Scent of flowers and 
crunchy white f ruits. Long sapid and mineral f inish.

Soave Classico DOC ‘’Bortolo Vigne Vecchie’’
Grape: 100% Garganega f rom 75 years old vineyard. Ref ines in stainless steel. Scent of 
aromatic herbs, white flowers and citrus. Mineral notes, a long, soft f inish.

CODE WHITE VOL VINTAGE CASE

VOL
12.0%

VINTAGE
NV

CASE
6 x 75cl

SPARKLING
Durello Brut Metodo Classico ‘’Durlì Pétian’’
Grapes: Durella. Second fermentation in the bottles 15 months. Perrsistent perlage, on 
the nose citrus, toasted bread, apricot. On the palate f resh and with good acidity. 

CODE
DDR02/
NV* 

V
E

N
E

TO

CODE SPARKLING VOL VINTAGE CASE
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AZIENDA AGRICOLA DE STEFANI
Since 1866

WINE REGION: Veneto
AREA: Fossalta Di Piave (Venezia)
SQUARE: 68 He
QUANTITY: 600,000 bottles
OWNER: Famiglia De Stefani
AGRONOMIST: Walter Biasi
ENOLOGIST: Tiziano e Alessandro De Stefani
WINE TYPE: Sparkling, White, Red, Dessert
GRAPE: Glera, Pinot Grigio, Sauvignon Blanc, Tokai, Merlot, 
Cabernet, Raboso, Refoco, Marzemino
VITICULTURE: Biologic and Biodinamic

The De Stefani family originates in Ref rontolo, a little hilly village in Veneto Italy. As results in off icial documents of 1624. In the second 
half of 1800 Valeriano De Stefani, the founder, individualized the best soil where to produce wines of rare indigenous territorial personality 
“thanks to the Caranto soil”, as is the Colvendrame estate in Ref rontolo, on the hills between Conegliano and Valdobbiadene, north of 
Venice, a UNESCO World Heritage site. Today Alessandro De Stefani “ fourth generation” follows his father Tiziano in producing wines that 
follows a very natural philosophy of sustainability by maintaining and preserving the growth of old healthy vines, planted by choice in very 
high-density vineyards, without the use of chemicals or animal products, and using only indigenous yeasts without additional sulphites 
in the process of making their wines, turning native varieties into a better expression of themselves.

VOL
11.0%

11.0%

11.5%

11.5%

VINTAGE
NV

2022

2021/22

2022

CASE
6 x 75cl

6 x 75cl

6 x 75cl

6 x 75cl

SPARKLING
Blanc de Blanc Brut ‘’DS’’
Grape: 70% Glera, 30% Chardonnay, Pinot Blanc. Fermentation with wild yeasts. Charmat 

method. Creamy and persistent perlage. Notes of apple, pear and passion f ruit.

Prosecco Millesimato Brut DOC ‘’DS’’ 
Grape: 100% Glera. Fermentation with wild yeasts. Charmat method. Fine persistent per-

lage. Notes of apple and pear with jasmine hints.

Prosecco Rose Millesimato Brut DOC ‘’DS’’
Grape: 85% Glera, 15% Pinot Noir. Fermentation with wild yeasts. Charmat method. Fine 

persistent perlage. Notes of apple and raspberry with cyclamen.

Valdobbiadene Prosecco Superiore DOCG Millesimato Extra Brut ‘’Rive Di Refrontolo’’
 Grapes: 100% Glera. Charmat method. Persistent f ine perlage. Full width bouquet, white 

flowers, lilly of the valley and green apple.

CODE
STF03

STF01

STF02

STF06

V
E

N
E

TO

VOL
10.5%

12.5%

12.5%

VINTAGE
2021

2020/21

2019/20

CASE
6 x 75cl

6 x 75cl

6 x 75cl

NATURALMENTE
Prosecco f rizzante Col Fondo DOC ‘’Naturalmente’’ 
Grape: 100% Glera. 2-2 months ref ining in steel tank-natural second yeast fermentation in 

bottle. The f ragrant creamy bread crust compliments the aromas of the f resh floral and 

green stone f ruits.

Bianco d’Italia orange ‘’Naturalmente’’ 
Grape: 100% Pinot Grigio. Skin contact fermentation. Several months in concrete on the 

lees. Scent of orange peel, candied apricot, pear and citrus. Fresh with a long aromatic 

persistence.

Rosso d’Italia ‘’Naturalmente’’
Grape: 54% Merlot, 46% Raboso. Ref ines 12 months in barrique. No f iltration. Scent of 

cherry, raspberry, and spices. Full body with silky tannins.

CODE
STF24

STF25

STF26
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DE STEFANI
Since 1866

VOL
12.5%

13.0% 

13.0%

14.0%

VOL
11.0%

VINTAGE
2021/22

2021/21

2021/22

 

2021

VINTAGE
2021/22

CASE
6 x 75cl

6 x 75cl

6 x 75cl

6 x 75cl

CASE
6 x 75cl

WHITE
Pinot Grigio delle Venezie DOC 
Grape: 100% Pinot Grigio. Ref ines several months in concrete on the lees. Elegant and 
delicate f ruity bouquet. Full body, with a nut and toasted almond f inish.

Chardonnay Piave DOC  ‘’Vitalys’’ 
Grape: 100% Chardonnay. Fermentation in concrete. Ref ines in oak. Scents of almond 
and apple. Delicate taste, with a long and elegant f inish.

Sauvignon Blanc Trevenezie IGT ‘’Venis’’ 
Grape: 100% Sauvignon Blanc. Ref ining in stainless steel. Scent of exotic notes, citrus 
f ruit, elder-tree. Wide taste and good minerality.

Tai Sauvignon Blanc Veneto IGT ‘’Olmera’’
Grape: 60% Tocai Friulano “Tai”, 40% Sauvignon blanc. Tocai: noble rot - 1 month drying 
- barrique. Sauvignon: rests in concrete. Intense ripe f ruit bouquet. Structured, smooth, 
velvety exotic f inish.

ROSE
Onde Rosa 
Grape: 100% Raboso. Ref ining in stainless steel. Scents of blueberries, currants, wild 
strawberries pomegranates. Delicately savoury, persistent taste.

CODE
STF16

STF28

 
STF15

STF14

CODE
STF17

WINE REGION: Veneto
AREA: Fossalta Di Piave (Venezia)
SQUARE: 68 He
QUANTITY: 600,000 bottles
OWNER: Famiglia De Stefani
AGRONOMIST: Walter Biasi
ENOLOGIST: Tiziano e Alessandro De Stefani
WINE TYPE: Sparkling, White, Red, Dessert
GRAPE: Glera, Pinot Grigio, Sauvignon Blanc, Tokai, Merlot, Vabernet, 
Raboso, Refoco, Marzemino
VITICULTURE:  Biologic and Biodinamic

VOL
13.5%

14.0%

14.5%

15.0%

16.5%

VOL
15.0%

VINTAGE
2019/20

2020

2020

2018

2017

VINTAGE
2016

CASE
6 x 75cl

6 x 75cl

6 x 75cl

6 x 75cl

6 x 75cl

CASE
6 x 50cl

RED
Venezia Rosso DOC  
Grape: 58% Merlot, 42% Cabernet Sauvignon. Ref ines 12 months in barrique. Ripe red f ruit 
bouquet. Full body, smooth, right level of tannins.

Rosso Veneto IGT “Soler”
Grape: Cabernet Sauvignon, Merlot, Carmenere, Refosco e Marzemino “semi-dried grapes”. 
12-12 months barrique - bottle. Scent of prunes, violet, spices. Important structure, layers 
of silky tannins.

Refosco Riserva Venezia DOC “Kreda”
Grapes: 100% Refosco. 24 months barrique. Scent of ripe prunes, violets, tertiary aromas. 
Important structure, elegant, layers of velvety tannins.

Raboso del Piave DOCG  “Malanotte”
Grapes: 100% Raboso. 36-18 months stainless steel - bottle. Scent of blackberry, cherry jam, 
melted chocolate, tobacco. Dry and austere taste with a slight acid back base.

Marzemino Refrontolo, Colli di Conegliano DOCG “Stefen 1624”
Grapes: 100% Marzemino. 36-18 months barrique-bottle. Scent of ripe wild f ruits, violet. 
Full body, with clear notes of ripe cherry and blackberry.

DESSERT
Pa Refrontolo Passito Colli di Conegliano DOCG 
Grape: 100% Marzemino. 36 months barrique - then bottle. Scents of ripe cherry, black-
berry, violet. Full body, pleasant sweetness.

CODE
STF23

STF21

STF20 

STF19 

STF18
On pro-
forma 
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AZIENDA AGRICOLA FRATELLI RECCHIA
Since 1906

WINE REGION: Veneto
AREA: Negrar (Verona)
SQUARE: 120 He
QUANTITY: 500,000 bottles
OWNER: Riccardo e Roberto Recchia
AGRONOMIST: Enrico e Luca Recchia
ENOLOGIST: Enrico e Luca Recchia
WINE TYPE: White, Red, Sweet
GRAPE: Chardonnay, Corvina, Garganega, Treb-
biano, Molinara, Corvinone
VITICULTURE: Conventional

For over a hundred years the Recchia family have been master winemakers. For many generations, the family has lived in the heart of Val-
policella in the valley of Negrar. The latest technology has been incorporated into the traditions to improve the quality of the wine. Negrar, 
Marano, San Pietro in Cariano, Fumane and Sant’Ambrogio di Valpolicella – these are the villages that form the core of the Valpolicella Clas-
sico area where the heart of Recchia family lies. The varieties are time-honoured favourites: Corvina, Rondinella and Molinara and together 
they form the soul of Recchia wines whether Valpolicella Classico and Superiore or the Amarone and Recioto.

RECH0
03

RECH0
04

RECH0
05

RECH0
07

RECH0
08

RECH0
10

12.5%

13.0%

14.0%

14.5%

16.0%

16.5%

2021/22

2021/22

2019/20

2019/20

2017/18

2015/16

6 x 75cl

6 x 75cl

6 x 75cl

6 x 75cl

6 x 75cl

6 x 75cl

Bardolino DOC 
Grape: 40% Corvina Veronese, 40% Rondinella, 10% Molinara. Ageing 4-2 months in stain-
less steel - bottle. Pleasantly sapid with a balanced f reshness.

Valpolicella DOC Classico ‘’Masùa di Jago 
Grape: 65% Corvina Veronese, 15% Corvinone, 20% Rondinella. Ageing 4-2 months in stain-
less steel - bottle. Scent of cherries and blackberries. Pleasantly sapid and f resh.

Valpolicella DOC Classico Superiore ‘’Masùa di Jago’’
Grape: 65% Corvina Veronese, 15% Corvinone, 20% Rondinella. Ageing 2-12-2 months stain-
less steel - barrique - bottle. Fruity, elegant, spicy bouquet. Harmonic, full-bodied, sapid.

Valpolicella Doc Classico Superiore Ripasso ‘’La Muraie’’ 
Grape: 55% Corvina Veronese, 25% Corvinone, 20% Rondinella. Ageing 4-18-4 months stain-
less steel - barrique - bottle. Scent of blackberry and cinnamon. Full bodied, smooth and 
rounded.

Amarone della Valpolicella DOCG Classico ‘’Masùa di Jago’ 
Grape: 55% Corvina Veronese, 25% Corvinone, 20% Rondinella. Ageing 4-24-4 months 
stainless steel - barrique - bottle. Intense, f ruity, spicy and ethereal bouquet. Full-bodied, 
harmonic, rounded taste.

Amarone Riserva della Valpolicella DOCG Classico ‘’Ca’Bertoldi’
Grape: 55% Corvina Veronese, 25% Corvinone, 20% Rondinella. Ageing 6-48-18 months 
stainless steel - barrique - bottle. Intense, f ruity, spicy and ethereal bouquet. Full-bodied, 
harmonic, rounded taste

Recioto della Valpolicella DOCG Classico ‘’La Guardia’’
Grape: 55% Corvina Veronese, 25% Corvinone, 20% Rondinella. Grapes are dried losing 
40-45% of the weight. Ageing 2-18-4 months stainless steel - barrique - bottle. Scent 
of cherries in alcohol, spices, vanilla, chocolate, liquor ice, violet, rose. Soft and har-
monic taste. 
 
Recioto della Valpolicella DOCG Classico ‘’Masùa di Jago’’. 
Grape: 55% Corvina Veronese, 25% Corvinone, 20% Rondinella. Grapes are dried losing 
40-45% of the weight. Ageing 12-2 months stainless steel - bottle. Scent of violet, rose. 
Soft and harmonic taste.

CODE RED VOL VINTAGE CASE

CODE DESSERT VOL VINTAGE CASE

RECH0
18  
 

 
RECH0
17

1 4 . 0 % 
 

 
 
 
13.0%

2019/20

2021

6 x 50cl 
 

 
 
 
6 x 75cl
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AZIENDA VILLA SANDI
Since 1975

Prosecco DOC Treviso Brut ‘’Il Fresco’’ Brut
Grape: 100% Glera. Fruity and flowery aromas with hints of ripe golden apple and small 
mountain flowers. Fresh and f ruity.

Prosecco DOC Treviso Brut ‘’Il Fresco’’ Brut 
Grape: 100% Glera. 1-1 month f ine lees natural yeast-fermentation in steel tank-bottle. 
Intense f resh scents of green apple, citrus f ruit and a vivant flowery f inish, smooth and 
lightly sparkling.

Prosecco DOC Rosé Brut Millesimmato 
Grape: 70% Glera; 30% Pinot Noir. 60 days in the tank. Scent of red f ruits, pomegranate 
and rose. Silky and full flavour.

Asolo Prosecco Superiore DOCG Brut [biodiversity]
Grape: 100% Glera f rom Asolo area. Scent of citrus and melon. Good length with crisp 
acidity and minerality. Fine, persistent perlage.

Valdobbiadene Prosecco Superiore DOCG Brut Millesimato 
Grape: 100% Glera. Scent of ripe golden apple and acacia. Fine, persistent perlage. 
Smooth, elegant and soft palate.

Valdobbiadene Prosecco DOCG ‘’120 La Rivetta’’ 
Grape: 100% Glera f rom the sunniest slopes of the Valdobbiadene hills. 120 days on the 
lees. Scent of apple, wisteria and acacia. Fresh and f ragrant with a f ine perlage.

Opere Trevigiane Brut
Grape: 70% Chardonnay, 30% Pinot Nero 30%. Traditional method: 36 months in the bot-
tle. Scent of leavened dough and mountain flowers. A f resh, dry flavour.

Valdobbiadene Superiore di Cartizze DOCG Brut “Vigna La Rivetta” 
Grape: 100% Glera f rom Cartizze area. 3 Bicchieri Gambero Rosso for last 8 vintages. 
Scent of ripe golden apple, exotic f ruit salad and citrus. Fresh, dry and austere but at the 
same time agreeably smooth.

VS001

VS005

VS028

VS025

VS006

VS032

VS008

VS011 

11.0%

11.0%

11.0%

11.0%

11.0%

11.0%

12.0%

11.0%

24 x 20cl

6 x 75cl

6 x 75cl

6 x 75cl

6 x 75cl

6 x 75cl

6 x 75cl

6 x 75cl

NV

NV

NV

NV

2021

2021

NV

2021

CODE SPARKLING VOL VINTAGE CASE

WINE REGION: Veneto
AREA: Valdobbiadene Treviso
SQUARE: 560 He
QUANTITY: 5, 600,000 bottles
OWNER: Giancarlo Moretti Polegato
AGRONOMIST: Dario Toffoli
ENOLOGIST: Valerio Fuson, Riccardo Cottarella
WINE TYPE: Sparkling, White, Red
GRAPE: Glera, Incrocio Manzoni, Pinot Grigio, Pinot Noir, 
Raboso, Sauvignon Blanc
VITICULTURE: Sustainable

The Moretti Polegato family has been devoted to wine production for many generations with Giancarlo Moretti Polegato, the current owner 
of the winery, carrying forward a family tradition of winemaking at Villa Sandi these days. Villa Sandi is a real Palladian-style villa dating back 
to 1622 and is also the main off ice of the company. The winery uniquely owns vineyards in all major Prosecco areas: Treviso DOC, Valdob-
biadene DOCG, Asolo DOCG and Cartizze where the winery owns estate Vigna La Rivetta. Villa Sandi Cartizze Vigna Rivetta is considered to 
be one of the best Cartizze  judging by the wine experts’ reviews and is uniquely proposed in the brut version. Villa Sandi works with two 
in-house enologists: Stefano Gava for the sparkling, and the illustrious Riccardo Cottarella as consultant for still wines.
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AZIENDA VILLA SANDI
Since 1975

WINE REGION: Veneto
AREA: Valdobbiadene Treviso
SQUARE: 560 He
QUANTITY: 5, 600,000 bottles
OWNER: Giancarlo Moretti Polegato
AGRONOMIST: Dario Toffoli
ENOLOGIST: Valerio Fuson, Riccardo Cottarella
WINE TYPE: Sparkling, White, Red
GRAPE: Glera, Incrocio Manzoni, Pinot Grigio, Pinot Noir, Raboso, 
Sauvignon Blanc
VITICULTURE: Sustainable

12.0%

12.5%

11.5%

12.5%

2022

2022

2021

2017

6 x 75cl

6 x 75cl

6 x 75cl

6 x 75cl

Pinot Grigio delle Venezie DOC 
Grape: 100% Pinot Grigio. Stainless steel - bottle. Dry, round and
flavoursome, well-structured, with a f ruity, warm and well-balanced f inish.

Sauvignon Tre Venezie IGT ‘’Tardo’’ 
Grape: 100% Sauvignon Blanc. Later harvest.  Stainless steel - bottle. Scent of exotic f ruits, 
pepper and geranium flowers. Agreeable ‘vegetable’ and f ruity f inish.

Cabernet Sauvignon Venezia DOC
Grape: 100% Cabernet Sauvignon. Stainless steel - bottle. Scent of red forest f ruits, violets, 
pepper. Dry, agreeable tannin, slightly herbaceous.

Marca Trevigiana IGT ‘’Marinali Raboso’’
Grape: 100% Raboso. Stainless steel - bottle. Scent of violets, marasca cherries, herba-
ceous touch. Full-bodied with a dry, acidulous and austere flavour.

VS015

VS016

VS019

VS021

CODE WHITE VOL VINTAGE CASE

CODE RED VOL VINTAGE CASE
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The Moretti Polegato family has been devoted to wine production for many generations with Giancarlo Moretti Polegato, the current owner 
of the winery, carrying forward a family tradition of winemaking at Villa Sandi these days. Villa Sandi is a real Palladian-style villa dating back 
to 1622 and is also the main off ice of the company. The winery uniquely owns vineyards in all major Prosecco areas: Treviso DOC, Valdob-
biadene DOCG, Asolo DOCG and Cartizze where the winery owns estate Vigna La Rivetta. Villa Sandi Cartizze Vigna Rivetta is considered to 
be one of the best Cartizze  judging by the wine experts’ reviews and is uniquely proposed in the brut version. Villa Sandi works with two 
in-house enologists: Stefano Gava for the sparkling, and the illustrious Riccardo Cottarella as consultant for still wines.
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AZIENDA AGRICOLA ZYME
Since 2003

WINE REGION: Veneto
AREA: San Pietro in Cariano (Verona)
SQUARE: 36 He
QUANTITY: 120,000 bottles
OWNER: Celestino Gaspari
AGRONOMIST: Celestino Gaspari
ENOLOGIST: Celestino Gaspari
WINE TYPE: White, Red
GRAPE: Cabernet Franc, Chardonnay, Corvina, Garganega, Incrocio 
Manzoni, Merlot, Rondinella, Sangiovese, Syrah, Teroldego, Trebbiano, 
Cabernet Sauvignon, Sauvignon Blanc, Corvinone, Oseleta, Croatina, 
Marzemino, Kerner, Traminer
VITICULTURE: Conventional

The name Zýmē, f rom Greek, means “yeast.” Yeast is, of course, an indispensable element in the world of oenology, but it also bears a symbolic 
meaning, since it conjures up the concept of naturalness, a fundamental value in Celestino Gaspari’s professional and existential journey, as well 
as the process of fermenting, understood as a continuous striving towards transformation. Eco sustainability concerning vineyard management 
practices, transparency of the f inal product through an understanding of its production processes, and respect for the rhythms of nature: these 
are the cardinal principles of Celestino Gaspari’s approach to winemaking. Tradition and innovation are the two complementary tracks on which 
Zýmē’s wine production moves forward: respect for, and attention to the historic wines of the Valpolicella area go hand in hand with innovation 
and experimentation with new wines that will enhance and renew the local terroir. The winery produces the  highest quality classical Veneto red 
wines: Valpolicella, Ripasso and Amarone, and also unique blends of 15 different white and red grapes: KAIROS and HARLEQUIN.

CODE WHITE VOL VINTAGE CASE

CODE RED VOL VINTAGE CASE

Bianco Veneto IGP ‘’From Black to White’’
Grape: Rondinella Bianca, Gold Traminer, Kerner and Incrocio Manzoni. 24 hours of 
cryomaceration on the skin. 6 months ageing. Scent of wild flower, f ruit, and country 
herbs. Rich, complex, tangy, mineral, long.

Valpolicella DOP “Reverie” 
Grape: 40% Corvina, 30% Corvinone, 25% Rondinella, 5% Oseleta.  Cryomaceration, malo-
lactic, 6 months in stainless steel. Scent of wild and morello cherry, slightly peppery. Crisp, 
tangy, f ruity, medium-bodied.

Valpolicella Classico Superiore DOP 
Grape: 40% Corvina, 30% Corvinone, 25% Rondinella, 5% Oseleta. Second fermentation on 
the skins of Amarone. Ageing 24-6 months in Slavonian oak - bottle. Scent of ripe cherry, 
morello cherry, semi-dried plum. Smooth and seductive flavour.

Cabernet Rosso Veneto IGP “60/20/20”
Grape: 60% Cabernet Sauvignon, 20% Cabernet Franc, 20% Merlot. Ageing 30-24 months 
in oak barrels - bottle. Austere, complex, long-lingering, and well balanced, with pro-
nounced tannins and structure.

Oseleta Provincia di Verona IGP
Grape: 100% Oseleta. Ageing 36 - 24 months in oak - bottle. Seductive richness, emphatic 
tannins, a combination of f ruit and earthy minerals.

Vino Rosso Veneto IGP ‘’Kairos’’ 
Grape: 4 whites and 11 reds. Ageing 36 - 24 months in French oak - bottle. A mosaic of 
f ruit, blossoms, and earthy minerals. An impression of enfolding richness and complexity.

Amarone DOCG Classico 
Grape: 40% Corvina, 30% Corvinone, 15% Rondinella, 10% Oseleta, 5% Croatina. 3 month 
natural semi-drying of the grapes. Ageing 60-12 months in large Slavonian oak - bottle. 
Notes of ripe cherry and morello cherry, semi-dried plum, spices.

ZYM001

ZYM013

ZYM014

ZYM002 

 

ZYM005 

ZYM007 

ZYM022
On Pro-
forma 

13.0%

13.0%

14.0%

14.0%

14.0%

14.0%

16.0%

2019/20

2021

2018

2020

2013

2019

2017

6 x 75cl

6 x 75cl

6 x 75cl

6 x 75cl

6 x 75cl

�6 x 75cl

6 x 75cl
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AZIENDA AGRICOLA DARIO COOS
Since 1986

WINE REGION: Friuli-Venezia Giulia
AREA: Nimis (Udine)
SQUARE: 14 He
QUANTITY: 82,000 bottles
OWNER: G. Cristofoletto
AGRONOMIST:  Andrea Pitta na
ENOLOGIST: Matteo Lovo
WINE TYPE: White, Red, Sweet
GRAPE:  Chardonnay, Malvasia, Pignolo, Pinot Grigio, Refos-
co, Ribolla Gialla, Schioppettino, Verduzzo 
VITICULTURE: Conventional

The Coos family has been making wine on the hilly slopes at Ramandolo since the early 19th century. In other words, f ive generations of 
Coos devoted their time to the f ruits of this land. Today the winery is run by a group of f riends with a passion for wine and knowledge of 
what needs to be done to achieve excellent results. The winery’s philosophy is to demonstrate what is meant by tradition and traditional 
techniques in the quest for the original, authentic Ramandolo, combining new production methods and traditional approach. As they say 
around here, “every grower gets the f ruit he or she deserves” – with the skill and wisdom that inspires Ramandolo’s soul and its future.

DC003

DC006

DC007
 

 
DC022

DC008

DC009

DC010

13.0%

13.0%

13.5%

 
13.0%

13.0%

13.5%

13.5%

2022

2022

2022

2021

2018/19

2022

2020

6 x 75cl

6 x 75cl

6 x 75cl

6 x 75cl

6 x 75cl

6 x 75cl

6 x 75cl

Friulano DOP Friuli 
Grape: 100% Friulano. Ageing in stainless steel. Scent of tropical f ruits, peach and al-
mond paste. Sapid, elegant, complex and mineral. Typical almond aftertaste integrated 
by an evident balsamic sensation.

Ribolla Gialla IGP Trevenezie 
Grape: 100% Ribolla Gialla. Ageing in stainless steel. Delightful and delicate nose with 
prevailing floral notes. Fresh, mineral sapid palate.

Malvasia DOP Friuli 
Grape: 100% Malvasia. Ageing in stainless steel.  Characteristic, f ruity nose with hints of 
peach and apricot. Dry, rounded, harmonious palate. 
 
Chardonnay DOP Friuli 
Grape: 100% Chardonnay. 7 months ageing in oak. Scent of vanilla, melted butter and 
ripe f ruit. Full bodied and minerally f resh.

Refosco IGP Venezia Giulia 
Grape: 100% Refosco. Grapes dried for about 10-15 days, followed by fermentation and 
ageing in barrique. Scent of wild blackberry and cherry. Full, set, smooth palate with a 
pleasant bitterish aftertaste.

Schioppettino IGP Venezia Giulia 
Grape: 100% Schioppettino. Ageing 11 months in French oak. Ample, complex nose with 
characteristic black pepper notes. Medium body palate, f resh and elegant with herba-
ceous hints.

Ramandolo - Il Longhino DOCG 
Grape: 100% Verduzzo harvested late October. Fresh, f ruity nose with spices, candied 
f ruits and vanilla notes. Sweet, f resh, mineral and intense.

CODE WHITE VOL VINTAGE CASE

CODE RED VOL VINTAGE CASE

CODE DESSERT VOL VINTAGE CASE

F
R

IU
LI-V

E
N

E
Z

IA
 G

IU
LIA



www.dolcevitawines.co.uk info@dolcevitawines.co.uk 24 25

FONDAZIONE VILLA RUSSIZ
Since 1968

WINE REGION: Friuli-Venezia Giulia
AREA: Capriva del Friuli (Gorizia)
SQUARE: 45 He
QUANTITY: 220,000 bottles
OWNER: Fondazione Villa Russiz
AGRONOMIST: Cristiano Aschettino
ENOLOGIST: Giorgio Bertossi and Fabian Muzic
WINE TYPE: White, Red
GRAPE: Chardonnay, Merlot, Pinot Blanc, Pinot Grigio, Caber-
net Sauvignon, Sauvignon Blanc 
VITICULTURE: Integrated

Villa Russiz was founded on 15 February 1868 with the marriage of Elvine Ritter von Zahony to Theodor de La Tour. Elvine’s dowry, Villa Russiz, 
turns out to be an area which is still particularly conducive to the cultivation of vines and for producing wines of an exceptional quality. Today, 
the passion for wine-making is stronger than ever at Villa Russiz. 50 of the 100 hectares that make up the estate are cultivated as vineyards, 
rewarding this same passion with exceptional, elegant wines. The Villa Russiz Foundation red and white wines, made with autochthonous and 
international varietals, are constantly highlighted and continue to win recognition f rom prestigious guides and magazines in Italy and abroad. 
The wines are part of the Collio controlled nomination of origin: an elegant Sauvignon de La Tour; a Gräf in de La Tour, a ref ined Chardonnay; a 
Graf de La Tour, a velvety merlot and the Déf i de La Tour Cabernet Sauvignon. Les Enfants, the only non-doc exception is a blend of grapes with 
a name that recalls the estate’s historical commitment within the social sector.

VR001

VR002

VR003

VR010

VR011

VR005

VR006

13.0%

13.5%

13.5%

13.5%

13.5%

15.0%

14.5%

NV

2022

2022

2022

2021/22

2016

2019

6 x 75cl

6 x 75cl

6 x 75cl

6 x 75cl

6 x 75cl

6 x 75cl

6 x 75cl

Bianco delle Venezie ‘’Les Enfants’’
Grape: 50% Pinot Grigio, 25% Pinot Bianco, 20% Ribolla Gialla; 5% Sauvignon. 7 months on 
the lees in stainless steel. Delicate nose with hints of golden delicious apple and ripe
f ruit. Velvety on the palate.

Collio Pinot Grigio 
Grape: 100% Pinot Grigio. 6 months on the lees in stainless steel. A broad f ruity bouquet: 
peach, pear and meadow flowers. Fine and elegant, f ruity and complex.

Collio Sauvignon 
Grape: 100% Sauvignon Blanc. 6 months on the lees in stainless steel. Scent of exotic 
f resh f ruits such as pineapple, peach and sage. A smooth wine with an elegant, velvety 
taste and a beautiful body.

Collio Chardonnay 
Grape: 100% Chardonnay. 8 months on the lees in stainless steel. Scent of bread crust, 
slightly f ruity, hints of Golden Delicious apple. Nicely balanced on the palate.

Collio Pinot Bianco 
Grape: 100% Pinot Bianco. 8 months on the lees in stainless steel. Scent of f ruit and flow-
ers and very evident note of Golden Delicious apples. Smooth and velvety.

Collio Chardonnay “Graf in de la Tour”
Grape: 100% Chardonnay. 12-12-12 months in small oak - stainless steel - bottle. Scent of 
ripe apple, vanilla and citrus. Balanced, complex and powerful on the palate.

Collio Merlot 
Grape: 100% Merlot. 12/ 15 - 5 months in French barrique - bottle. Slightly vegetal with 
notes of tobacco both on the nose and the palate. Soft structure, very well-balanced.

CODE WHITE VOL VINTAGE CASE

CODE RED VOL VINTAGE CASE
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AZIENDA AGRICOLA TENUTA PEDERZANA
Since 1940

WINE REGION: Emilia Romagna
AREA: Castelvetro di Modena (Modena)
SQUARE: 9 He
QUANTITY: 45,000 bottles
OWNER: Soc. Agr. Le Vigne di Franco e Margherita
AGRONOMIST: Francesco Gibellini
ENOLOGIST: Francesco Gibellini
WINE TYPE: Sparkling, Red
GRAPE: Lambrusco Grasparossa di Castelvetro 
VITICULTURE: Biologic/Organic

Pederzana winery cultivates a unique clone of  Grasparossa of Castelvetro. The founder Franco Simonini, a passionate wine-grower, started 
his cooperation with the University of Bologna with a goal to identify the best clones of the noble variety that was prevalent in the area. 
After much experimentation, he succeeded in isolating a clone of Grasparossa which, many years later his nephew Francesco Gibellini dis-
covered to be unique among the range of clones registered with the Experimental Institution for Viticulture. Today Pederzana is a modern 
yet traditional estate that is perfectly integrated within its natural and geographic setting. The rest of its history is waiting to be discovered 
in every bottle it makes.

PDZ01

PDZ02

PDZ03

PDZ04

PDZ05

11.0%

11.5%

11.5%

11.5%

14.0%

2022

2021

2020

2020

2017

6 x 75cl

6 x 75cl

6 x 75cl

6 x 75cl

6 x 75cl

Lambrusco Grasparossa di Castelvetro Doc “Spiriti Folletti” (dry)
Grape: 100% Grasparossa. 2-1 months in steel tank-prise de mousse. Fresh, aromatic, 
joyful f ruity. Morello cherry note is joined by an intriguing sensation of wild strawberries 
and raspberries. 

Lambrusco di Castelvetro Doc “Il Grasparossa della Tradizione”  (dry) 
Grape: 100% Grasparossa. 4-1 months in steel tank-prise de mousse. Vinous and pleas-
antly f ruity; hints of morello cherries and oriental spices; with appealing tannins and 
integrated f ine perlage.

Lambrusco Grasparossa di Castelvetro DOC “Cantolibero” (dry) 
Grape: 100% Grasparossa. 6-1 months in steel tank-prise de mousse. Complex bouquet: 
clear-cut f ruity hints of ginseng, ginger and Morello cherries; lively integrated with 
thyme and rosemary.

Lambrusco Grasparossa Castelvetro “Puntamora” (semi-secco)  
Grape: 92% Grasparossa di Castelvetro-8% Ancellotta. 6 months slow long maceration in 
stainless steel before the prise de mousse. Full well balanced.

Vino Rosso dell’ Emilia IGP “Ubi Maior” (in appeasement)   
Grape:  100% Grasparossa. 18-12 months ageing in Allier-bottle. Rich, powerful, full-bodied 
wine. Prunes, raisins, cherry preserve, and tones of sweet tobacco, cocoa and intriguing 
balsamic f inish.

CODE SPARKLING VOL VINTAGE CASE

CODE RED VOL VINTAGE CASE
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AZIENDA AGRICOLA TRE MONTI
Since 1989

WINE REGION: Emilia Romagna
AREA: Romagna – Imola (Bologna) e Petrignone (Forlì)
SQUARE: 40 He
QUANTITY: 200,000 bottles
OWNER: Navacchia family
AGRONOMIST: Vittorio Navacchia wtih Patrizio Gasparinetti
ENOLOGIST: Vittorio e Francesco Navacchia con Nicola Tucci
WINE TYPE: White, Orange, Red
GRAPE: Albana, Trebbiano, Sangiovese e Petit Manseng 
VITICULTURE: Organic certif ied

Certain choices of “life” sometimes have taken irrationally, perhaps with the conviction to be guided by emotions, feelings, when, in fact, 
more or less unconsciously, you are obeying something else. So it was when, in the early 70s, and Thea Sergio Navacchia started his adven-
ture. And so it was when David and Vittorio, after the death of their mother in 1989, decided that wine making would be their future.
Sergio and Thea wanted to make it revolutionary. A revolution that started in the vineyard (they were among the f irst to plant with large den-
sity per hectare and to experiment with non-traditional varieties) and continued in the cellar. Collaboration with the best Italian enologists: 
young Francesco Spagnolli in the early eighties, then Vittorio Fiore until, at least, Lanati Donato, whose lessons have been key to the growth 
of Vittorio as an agronomist and enologist of the winery.
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Romagna Albana secco DOCG “Vigna Rocca” [bio]
Grape: 100% Albana. No malolactic, 3 weeks steel tank. Mouth f illing breath of apricot 
jam, honey, elder flowers, geranium, ripe peach and plums; tangy vibrant acidity conveys 
f ine almond f inish. 

Rubicone Trebbiano IGP “Piùtosto” [bio]
Grape:  100% Trebbiano Romagnolo. 1-6 months in cement-bottle. Bright rich flavours: 
Yellow peach, papaya, and honey, candied orange, eucalyptus and fennel; rounded and 
pleasurable crisp f inish.

Rubicone Bianco, IGP “Thea Bianco” [bio]
Grape: 100% Petit Manseng. 1-4 months in steel tank-bottle. Velvety rich nuances of 
chewy nutty floral; suggesting acacia honey blossom, caramel candy with pronounced 
sweet jasmine f inish.

Romagna Albana secco DOCG “Vitalba” [bio]
Grape: 100% Albana. Malolactic, 4-6 months in Georgian amphora-bottle. Intense straw 
yellow texture with intriguing echoes of dried apricot, nutmeg, honey, sea-salt, and aro-
matic Alpine herbs

CODE WHITE VOL VINTAGE CASE

CODE ORANGE VOL VINTAGE CASE
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Romagna Sangiovese DOC “Campo di Mezzo [bio]
Grape: 100% Sangiovese di Romagna. 12-6 months in steel tank-vitrif ied vats-bottle. Full 
bodied; crisp succulent dark f ruit, and hints of sweets violets; prominent notes of wild 
and sour cherries.

Romagna Sangiovese DOC Riserva “Petrignone” [bio]
Grape: 100% Sangiovese di Romagna. 6-3 months in barrels-bottle. Intense f ragrances 
of succulent fleshy and spicy berries, baked plums, dark cherry, and winter spices with 
notes of black pepper.

Sangiovese di Romagna DOC Riserva “Thea” [bio]
Grape: 100% Sangiovese. 9-6 months in Allier-bottle Sunbaked late autumn forest soil 
aromas of close-grained, velvety and elegant tannins; echoing red roses, black pepper, 
and sweet liquorice.
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AZIENDA AGRICOLA GIOVANNI CHIAPPINI
Since 1978

WINE REGION: Tuscany
AREA: Castagneto Carducci (Livorno)
SQUARE: 10 He
QUANTITY: 85,000 bottles
OWNER: Giovanni Chiappini
AGRONOMIST: Stefano Bartolomei
ENOLOGIST: Emiliano Falsini
WINE TYPE: White, Red 
GRAPE: Cabernert Sauvignon, Merlot, Sangiovese, 
Vermentino 
VITICULTURE: Biologic

Giovanni Chiappini winery is situated in the heart of the DOC Bolgheri zone at the Via Bolgherese, the road where the most important wine 
estates of the Bolgheri wine region are located. The story of the winery tells us about the family tradition started by the head of the family, 
Giovanni Chiappini, son of the farmers who moved f rom Marche to Bolgheri region. This tradition has been for some time inherited by the 
two daughters Martina and Lisa who support their father in the work on the estate. A particular difference in the work and the growth of the 
Chiappini family is found in their special connection to the soil, interpreted as ‘mother earth’ and cultivated in symbiosis with the working 
power. The total area of the estate is about 23 hectares which include 6 vineyards dating f rom 1978 to 2012. Chiappini transformed into being 
fully organic in 2010.
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Bolgheri Rosso DOC “Ferruggini” [bio]
Grape: 100% Sangiovese, Cab Sauv, Syrah. 12 months ref ining in steel tank-oak barrel. 
Ruby red. Red f ruit notes and a dynamic mineral complexity with elegant f resh f inish.

Bolgheri Rosso DOC “Felciaino” [bio]
Grape: 100% Cab Sauv, Merlot, Sangiovese. 12-6 months ageing in barrel-bottle. Great f ruit 
presence and notes of spices provides complex diversity and outstanding structure.

Bolgheri  Superiore DOC “Guado de’ Gemoli” [bio]
Grape: 100% Cab Sauv, Sangiovese.18-6 months ageing in barrel-bottle. Hints of ripe red 
f ruits, vanilla and spices complex soft notes of liquorice, tobacco, cedar and cinnamon. 

Merlot Toscana Rosso IGT “Liena” [bio]
Grape: 100% Merlot. 24-6 months ageing in barrel-bottle. Elegant, broad, smooth. Great 
f ruit presence and notes of spices provides complex diversity and outstanding structure.

Cabernet Franc Toscana Rosso IGT “Liena” [bio]
Grape: 100% Cabernet Franc. 24-12 months ageing in oak barrel-bottle. Elegantly smooth 
with a broad complex interaction of tobacco, chocolate, liquorice, plums and dried f ruit. 

Cabernet Sauvignon Toscana Rosso IGT “Liena” [bio]
Grape: 100% Cabernet sauvignon. 24-12 months ageing in barrel-bottle. Great structure, 
and silky tannins. Notes of balsamic with hints of coffee, blackcurrants and redcurrants.
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IL BORRO
Since 1993

WINE REGION: Tuscany
AREA: San Giustino Valdarno (Arezzo)
SQUARE: 87 He
QUANTITY: 310,000 bottles
OWNER: Ferruccio Ferragamo
AGRONOMIST: Roberto Barbagli
ENOLOGIST: Stefano Chioccioli
WINE TYPE: White, Red 
GRAPE: Sangiovese, Merlot, Cabernet Sauvignon, 
Syrah, Chardonnay
VITICULTURE: Organic

In 1993 Ferruccio Ferragamo became the owner of Il Borro, the estate which extends over an area of 1,100 hectares surrounding a thousand-
year-old medieval village in the heart of Tuscany. It is situated in the Upper Arno Valley, a wide basin between the Pratomagno massive and 
the Chianti hills.  Today, it is a cutting-edge farm, entirely organic and eco-sustainable since 2015. The pride of the estate are the 85 hectares 
of vineyards and the 29 of olive groves. There are over 272 hectares of land, three hectares of organic horticulture, while the rest is given over 
to forestry. Il Borro vineyards are planted between 350 and 500 meters above sea level. Mild winters and optimal exposure combine with soil 
rich in sea fossils, dating back to the Pliocene era. The bedrock is made of sandstone, which lay the basis for a medium-textured soil rich in 
rock f ragments, with a sandy-clayey matrix provided with high draining capacity. Here coexist both native and international vines, growing in 
beautiful harmony.
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Rosso Toscana “Pian di Nova” [bio]
Grape: 100% Syrah, Sangiovese. 12-6 months ageing in barrels-steel tank. Velvety capti-
vating, Aromas of floral nuances; red pulpy f ruits, and sweet spices enhanced by a good 
f resh f inish.

Valdarno di Sopra DOC “Vigna Polissena” [bio]
Grape: 100% Sangiovese. 18-6 months ageing in barrels-steel tank .Notes of marasca 
cherries, pink peony, sandalwood and juniper, followed by black pepper, liquorice and 
rhubarb embrace.

Rosso Toscana IGT “Il Borro” [bio]
Grape: 100% Merlot, Cab. Sauv. Syrah. 18-9 months in cask-barriques-steel tank. Intense 
hints of undergrowth, hold by warm spices, cocoa and sweet tobacco with well-honed, 
soft tannins.

Valdarno di Sopra DOC “Petruna in amphora” [bio]
Grape: 100% Sangiovese. 14-6 months ageing in Amphora-bottle. Dominant cherries 
presence, enriched by floral, citrus and spice notes. Crispy flavourful full bodied f ragrance 
at the end.

Syrah Toscana IGT “Alessandro dal Borro” [bio]
Grape: 100% Syrah. 18-4 months in cask-barriques-steel tank. Aromas of green tobacco, 
tar, blackberry and slate medium to full body with f irm tannins and tight, Lightly chewy, 
yet f resh.
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AZIENDA AGRICOLA MONTEMERCURIO
Since 2007

WINE REGION: Tuscany
AREA: Montepulciano (Siena)
SQUARE: 12 He
QUANTITY: 45,000 bottles
OWNER: Paola Luciani
AGRONOMIST: Marco Anselmi 
ENOLOGIST: Marco Anselmi  
WINE TYPE: Red
GRAPE: Malvasia, Merlot, Pulcinculo, Sangiovese,
Trebbiano 
VITICULTURE: Biologic

During the Roman Empire, the town of Montepulciano was called Montemercurio and this is where this estate derives its name f rom. Mercurio 
was known as the messenger of the Greek gods and a temple to him was dedicated nearby. The current owners of the winery are Paola Luciani 
and her son Marco Anselmi and the entire project is a dedication to the dear grandfather, Nonno Damo Anselmi. Montemercurio vineyards lie 
on south-west exposure at the altitude of up to 450 meters.

On 7 hectares of land, a little more than 30 000 bottles are produced annually. The vines are as old as 65 years and only estate-grown hand-har-
vested grapes are used. The winery is certif ied organic and every effort is made to make the wines as natural as possible. Only local native yeasts 
are used, with minimal to no f iltration to preserve the wines truest expression and purity of the f ruit. After traditional long maceration and 
fermentation, the wines are aged in large Slavonian oak barrels.
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Toscana Rosso IGT “Tedicciolo” [bio]
Grape: 85% Sangiovese, 10% Merlot, 5% RSG. 12-10 months ageing in oak barrel-bottle. 
Deep ruby. Wild strawberries, cherries and floral notes. Soft and pleasing lingering f inish.

Vino Rosso di Montelpulciano DOC “Petaso” [bio]
Grape: 100% Sangiovese. 12-10 months ageing in barrel-bottle. Good structure, juicy soft 
tannins. Ripe red f ruit, morello cherries and subtle hints of spices and sweet vanilla

Vino Nobile di Montelpulciano DOCG “Messagero” [bio]
Grape: 100% Sangiovese. 24-12 months ageing in cask-bottle. Subtle complexity. Morello 
and maraschino cherries interaction with balsamic, spice and tobacco lingering f inish.

Vino Nobile di Montelpulciano DOCG “Damo”  [bio]
Grape: 100% Sangiovese. 24-12 months ageing in cask-bottle. Intense generous aromas of 
ripe forest f ruit, cassis and blackberries with hints of tobacco, chocolate and sweet spices.
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PODERI DEL PARADISO
Since 1973

WINE REGION: Tuscany
AREA: San Gimignano (Siena)
SQUARE: 22 He
QUANTITY: 115,000 bottles
OWNER: Grazielle Cappelli Cetti
AGRONOMIST: Valerio Zorzi
ENOLOGIST: Nicola Berti
WINE TYPE: Rose, Red, White
GRAPE: Vernaccia, Chardonnay, Sauvignon, Merlot, Sangiovese, Canaiolo,
Cabernet Sauvignon, Cabernet Franc 
VITICULTURE: Biologic

Poderi del Paradiso, owned by the Cetti family since the 13th century, is an amphitheater of vineyards at the base of the medieval Tuscan town 
of San Gimignano, known for its skyscraper-like towers built during the Renaissance. Here the Cetti family farms about 30 hectares of vines, 
and with the help of renowned winemaker (and San Gimignano native) Paolo Caciorgna, the winery produces about 115 000 bottles per year. 
The main wines produced include Vernaccia, Chianti Colli Senesi, Bordelais  blends of Sangiovese, Cabernet, Merlot, and Cabernet Franc, and a 
classical dessert wine Vin Santo.
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Vernaccia di San Gimignano DOCG
Grape: 100% Vernaccia. 3-2 months ref ining in steel tank-bottle. Straw-coloured, f ruity 
f ragrance with floral notes, balanced acidity and good texture; harmonious and per-
sistent.

Chardonnay IGT “Lo Cha” 
Grape: 100% Chardonnay. 3-2 months ref ining in steel tank-bottle. Golden hues; intense 
aromas: ripe apricot, acacia and wild flowers. creamy with a persistent long floral f inish.

Vernaccia di San Gimignano DOCG Riserva “Biscondola” 
Grape: 90% Vernaccia + 10%. 6-3 months ageing in barrel-bottle. Golden hues, f ragrances: 
vanilla, orange blossom honey, broom and wildflowers. Fresh and creamy; almond f inish.

Chianti Colli Senesi DOCG
Grape: 100% Sangiovese. 8-3 months ageing in barrel-bottle. Ruby red, intense aromas of 
plum, tobacco and cinnamon with a good harmonious acidity and persistent floral f inish.

Chianti Colli Senesi DOCG “Riserva” 
Grape: 100% Sangiovese. 20-6 months ageing in barrel-bottle. Mature; dense f ine tannins. 
Leather notes, with underbrush, wild strawberry and mint with cinnamon closing nuances.

Rosso Toscana IGT  “Silicum”
Grape: 100% Merlot, Syrah. 14-6 months ageing in barrel-bottle. Ruby colour; scents of ripe 
blackberry, leather, cloves and chocolate. Velvety good savory warm reach tannins.

Rosso Toscana IGT  “A Filippo”
Grape: 100% Merlot. 16-6 months ageing in barrel-bottle. Rich intense; hints of foxy & hum-
mus, softened by shades of blueberry jam. Good nuances of spices and chocolate f inish.

Rosso Toscana IGT “Paterno II” 
Grape: 100% Sangiovese. 20-6 months ageing in barrel-bottle. Intriguing aromas of sweet 
spices, blended with red and purple f ruit. Warm closure of cinnamon and biting tannins.

Rosso Toscana IGT “Mangiafoco”
Grape: 100% Cab Sauv, Cab Franc. 14-6 months ageing in barrel-bottle. Intense persistent 
vegetal notes, tobacco, leather, red berry, dark cherries. Light hints of graphite and spices.

Rosso Toscana IGT  “Saxa Calida”
Grape: Merlot, Cab. Sauv. 16-6 months ageing in barrel-bottle. Ruby purple; aromas of ber-
ries jam, coffee, beeswax, and balsamic notes. Almost chewy with elegant tannins.

CODE WHITE VOL VINTAGE CASE

CODE RED VOL VINTAGE CASE
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14.5% 2014/16 6 x 75clSan Gimignano Vin Santo DOC
Grape: Trebbiano-Malvasia Bianca. 48-12 months ageing in barrel-bottle Intense sweet 
aromas of dried apricot, wild white flowers, and honey. Elegant light good balance.
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PARADISO DI CACUCI SOCIETA AGRICOLA
Since 1895

WINE REGION: Tuscany
AREA: Montalcino (Siena)
SQUARE: 6 He
QUANTITY: 25,000 bottles
OWNER: Gogu Cacuci
AGRONOMIST: Roberto Lamorgesei 
ENOLOGIST: Gabriele Gorelli    
WINE TYPE: Red
GRAPE: Sangiovese Grosso
VITICULTURE: Organic

Paradiso di Cacuci is an organic, family run boutique winery located in the North-Westside of Montalcino, facing the famous Montosoli Hill, one 
of the oldest and most suitable areas for the production of Brunello di Montalcino since 1895. Sangiovese Grosso Vineyard is 35 years old and 
vines grow on mixed soil composed of clay, sand and limestone. Wines are ref ined in traditional way in Slavonian Oak big vats of 57 Hl: up to 42 
months for Brunello, almost twice as long as required by the rules; and 12 months for Rosso di Montalcino. Thanks to the terroir and traditional 
ageing process the wines are smooth, elegant, with balsamic and mineral notes. All the works in the vineyard is aimed at sustainability, preserv-
ing healthy soil and preventing erosion, managing water wisely and minimising air and water pollution. 
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Rosso di Montalcino 2019
Grape: 100% Sangiovese. 12-2 months oak barrel-bottle. Medium-bodied, dry and f resh, 
morello cherry, red f ruits and spices with a nice persistence f inish.

Brunello di Montalcino 2017
Grape: 100% Sangiovese. 24-6 months oak barrel-bottle. Complex flavour, notes of black 
berries and spices, good balance between grainy tannins and acidity.

Brunello di Montalcino 2018
Grape: 100% Sangiovese. 24-6 months oak barrel-bottle. Full with f irm smooth tannins, 
red f ruits, spices, dried herbs, cocoa and walnut, savory, chewy f inish.

Brunello di Montalcino 2015
Grape: 100% Sangiovese. 24-6 months oak barrel-bottle. Complex aroma, light notes of 
blackberry and spices. Excellent structure harmonious, persistent.

Brunello di Montalcino 2016
Grape: 100% Sangiovese. 24-6 months oak barrel-bottle. Full with f irm smooth tannins, 
red f ruits, spices, dried herbs, cocoa and walnut, savory, chewy f inish.

Brunello di Montalcino Riserva 2016
Grape: 100% Sangiovese. 36-6 months oak barrel-bottle. Complex, earthy with silky 
grained tannins; fleshy black cherry, blackberries, violet, cinnamon, leather, undergrowth 
and hints of capsicum.
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AZIENDA AGRICOLA PIAN DELLE QUERCI
Since 1997

WINE REGION: Tuscany
AREA: Montalcino (Siena)
SQUARE: 9.5 He
QUANTITY: 56,000 bottles
OWNER: Angelo and Angela Pinti
AGRONOMIST: Vittorio Pinti
ENOLOGIST: Vittorio Pinti
WINE TYPE: Red
GRAPE: Sangiovese 
VITICULTURE: Conventional

Pian Delle Querci is a family winery located near the town of Montalcino in Tuscany, in Brunello DOCG area. The wines are the result of what 
the earth of this area can give and long-standing winemaking traditions. The Pinti family grows their vineyards in mixed clay soil, rich in 
loam skeletal, at an average height of 250 meters above sea level. Pian Delle Querci stretches for 50 hectares, 8.5 of which are planted with 
vineyards. Pian Delle Querci makes traditional style Rosso di Montalcino DOC (with an annual production of 14,000 bottles), Brunello DOCG 
(with an annual production of 38,000 bottles) and Brunello Riserva DOCG. Angelo & Angelina Pinti strive to emphasize purity and classicism 
in their Rosso and Brunello, pursuing a minimally intrusive winemaking.
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Rosso di Montalcino DOC
Grapes: 100% Sangiovese-grosso. 8-6 months ageing in barrel-bottle. Warms soft forest 
f ruit, wild flowers and nuances of sweet spices with lingering dry silky and savoury f inish.

Brunello di Montalcino DOCG 
Grapes: 100% Sangiovese-grosso. 36-12 months ageing in barrel-bottle. Balanced mineral 
prominence. Followed by late season red f ruit and a chocolate and sweet spices welcome 

Brunello di Montalcino Riserva DOCG 
Grapes:100% Sangiovese-grosso. 48-12 months ageing in barrel-bottle. Intense, compact, 
dynamic with echoes of marine breathes followed by quinine, orange, tea leaves and 
balsamic 

CODE RED VOL VINTAGE CASE

TU
S

C
A

N
Y



www.dolcevitawines.co.uk info@dolcevitawines.co.uk 32 33

TOLAINI & DONNA LAURA
Since 1998

WINE REGION: Tuscany
AREA: Chianti Classico – Castelnuovo Berardenga (SI)
SQUARE: 50 He
QUANTITY: 300,000 bottles
OWNER: Lia Tolaini Banville
AGRONOMIST: Eleonora Piredda
ENOLOGIST: Francesco Rosi
WINE TYPE: Rose, Red
GRAPE: Sangiovese, Canaiolo, Merlot, Cabernet Sauvignon, Cab-
ernet Franc
VITICULTURE: Organic

The Tolaini Estate is located in the prestigious comune of Castelnuovo Berardenga, the southern-most region of Chianti Classico. This area of 
Tuscany is known for producing wines of strength, power and longevity. When Pierluigi Tolaini left his Tuscan home for North America as a young 
man in 1956, he dreamed of coming back to Italy one day to make a great Tuscan wine. In 1998, Pierluigi returned to his native land and began 
to search for the best location to make the wine he had been dreaming about over the past 40 years. In the heart of Castelnuovo Berardenga, 
Pierluigi discovered the Montebello and Vallenuova vineyards. With an incredible variation in elevation and ideal soil prof iles, he understood 
immediately the great potential that this land possessed.  Today, Pierluigi’s daughter Lia Tolaini Banville continues his dream of making Tuscan 
wines that honor the distinctive terroir of Castelnuovo Berardenga. Lia is preserving the impressive legacy of Pierluigi while bringing new ideas 
and innovation to the Tolaini Estate. Donna Laura estate is a separate estate also belonging to Tolaini family that is taken care of by the same 
enologist and agronomist as the Tolaini estate.
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Chianti Classico DOCG “Vallenuova”  [bio]
Grape: 95% Sangiovese, 5% Canaiolo. 10-6 months in oak casks-bottle. Long, juicy, f resh sen-
sual notes of black cherry, tobacco, liquorice and spice. Pleasant elegant tannin f inish.

Rosso Toscana IGT “Al Passo” [bio]
Grape: 100% Sangiovese-Cab. Sauv.-Merlot. 14-6 months in barriques-bottle. Enhanced cherry 
and berry f ruit purity with spicy undertones of oak that rise above distinct aromas.

Chianti Classico DOCG “Vallenuova” [bio]
Grape: 95% Sangiovese, 5% Canaiolo. 10-6 months in oak casks-bottle. Long, juicy, f resh sen-
sual notes of black cherry, tobacco, liquorice and spice. Pleasant elegant tannin f inish.

Rosso Toscana IGT “Legit”  [bio]
Grape: 100% Cabernet Sauvignon 24-6 months in barriques-bottle. Full body Ripe rich f ruit, 
green pepper, liquorice and graphite melted with oak vanilla flavors, lush round tannins.

Rosso Toscana IGT “Valdisanti” [bio]
Grape: 100% Cabernet Sauvignon, Cabernet Franc. 16-6 months barriques-bottle. Intense 
youthful, rich dark f ruit: berries and cassis. Combined with f ine tannins and sweet spice. 

Chianti Classico DOCG “Vigna Montebello Sette Gran Selezione”  [bio]
Grape: 100% Sangiovese, single vineyard. 18 months oak casks. Bold elegant tannins with 
notes of cherry f ruit, tobacco, liquorice, leather and hints of spices. A truest terroir f inish. 

Chianti Classico DOCG “Vallenuova”[bio]
Grape: 95% Sangiovese, 5% Canaiolo. 10-6 months in oak casks-bottle. Long, juicy, f resh sen-
sual notes of black cherry, tobacco, liquorice and spice. Pleasant elegant tannin f inish.

Chianti Classico DOCG “Vallenuova”[bio]
Grape: 95% Sangiovese, 5% Canaiolo. 10-6 months in oak casks-bottle. Long, juicy, f resh sen-
sual notes of black cherry, tobacco, liquorice and spice. Pleasant elegant tannin f inish.

Chianti Classico DOCG “Vigna Montebello Sette Gran Selezione” [bio]
Grape: 100% Sangiovese, single vineyard. 18 months oak casks. Bold elegant tannins with 
notes of cherry f ruit, tobacco, leather and hints of liquorice and spice. A truest terroir f inish.

Chianti Classico DOCG “Vigna Montebello Sette Gran Selezione”  [bio]
Grape: 100% Sangiovese, single vineyard. 18 months oak casks. Bold elegant tannins with 
notes of cherry f ruit, tobacco, leather and hints of liquorice and spice. A truest terroir f inish.

Rosso Toscana IGT “Picconero”[bio]
Grape: 100% Merlot 18-6 months in barriques-bottle. Rich, concentrated, persistent spicy nu-
ance of deep tiers of cherry, plums and wild berries, with vanilla and liquorice aftertaste.

CODE RED VOL VINTAGE CASE
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TOLAINI & DONNA LAURA
Since 1998

WINE REGION: Tuscany
AREA: Chianti Classico – Castelnuovo Berardenga (SI)
SQUARE: 50 He
QUANTITY: 300,000 bottles
OWNER: Lia Tolaini Banville
AGRONOMIST: Eleonora Piredda
ENOLOGIST: Francesco Rosi
WINE TYPE: Rose, Red
GRAPE: Sangiovese, Canaiolo, Merlot, Cabernet Sauvignon, Cab-
ernet Franc
VITICULTURE: Organic

The Tolaini Estate is located in the prestigious comune of Castelnuovo Berardenga, the southern-most region of Chianti Classico. This area of 
Tuscany is known for producing wines of strength, power and longevity. When Pierluigi Tolaini left his Tuscan home for North America as a young 
man in 1956, he dreamed of coming back to Italy one day to make a great Tuscan wine. In 1998, Pierluigi returned to his native land and began 
to search for the best location to make the wine he had been dreaming about over the past 40 years. In the heart of Castelnuovo Berardenga, 
Pierluigi discovered the Montebello and Vallenuova vineyards. With an incredible variation in elevation and ideal soil prof iles, he understood 
immediately the great potential that this land possessed.  Today, Pierluigi’s daughter Lia Tolaini Banville continues his dream of making Tuscan 
wines that honor the distinctive terroir of Castelnuovo Berardenga. Lia is preserving the impressive legacy of Pierluigi while bringing new ideas 
and innovation to the Tolaini Estate. Donna Laura estate is a separate estate also belonging to Tolaini family that is taken care of by the same 
enologist and agronomist as the Tolaini estate.

12.5%DON01 2022 6 x 75clRosato Toscana IGT “Ali”
Grape: 100% Sangiovese. 3-2 months in steel tanks-bottle. A summer basket of pink and red 
f ruit: wild strawberry, red cherry and pink grapef ruit with a long lasting pleasant f inish. 

CODE ROSE VOL VINTAGE CASE

DONNA LAURA SELECTION
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2021/22

2020

2021

6 x 75cl

6 x 75cl

6 x 75cl

Rosso Toscana IGT “Ali”
Grape: 90% two clone types of Sangiovese, 10% Cabernet Sauvignon. Medium-bodied with 
f resh red f ruits, ripe tannins and well balanced acidity with light pleasant long lasting f inish.

Chianti Riserva DOCG “Alteo”
Grape: 100% Sangiovese. 6-12 months in steel tank-barrels. Intense f resh aromas of wild roses, 
black currant, sour black cherry and red berries with interaction of silky tannins.

Chianti Classico DOCG “Bramosia” 
Grape: 90% Sangiovese-10% Merlot. 9-9 months in tonneaux-steel tank. Fresh savoury aromas 
of cherry and red f ruit with accents of wood and spice and elegant sweet tannins.

CODE RED VOL VINTAGE CASE
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AZIENDA VITIVINICOLA ROBERTO VENTURI
Since 1980

WINE REGION: Marche
AREA: Ancona
SQUARE: 120 He
QUANTITY: 65,000 bottles
OWNER: Roberto Venturi
AGRONOMIST: House management 
ENOLOGIST: House management 
WINE TYPE: White, Red
GRAPE: Verdicchio, Moscato, Aleatico, Montepulciano, 
Sangiovese
VITICULTURE: Biologic

Vini Venturi is a small wine estate based in the heart of the Marche and founded at the end of the 1980s by Filiberto Venturi.  The estate is located 
in Castelleone di Suasa (AN) and since 2008 it’s managed by Filiberto’s son Roberto, who takes care of around 12 hectares of vineyards in Cas-
telleone di Suasa and Montecarotto growing several grape varieties as Verdicchio, Moscato, Montepulciano, Sangiovese and Aleatico. Roberto’s 
approach to wine growing and wine making is as natural as possible and is def initely less conditioned by chemicals and hyper-technology. He is 
constantly present in the vineyards and gives a lot of attention to all the details. This is his approach for creating quality wines. The company has 
been converting to organic since a couple of years and launched its f irst biological wines in 2022. 

13.5%

12.5%

13.5%

13.5%
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ROB05

2022

2022

2021

2018/19

6 x 75cl

6 x 75cl

6 x 75cl

6 x 75cl

Verdicchio dei Castelli di Jesi DOC “San Martino” [bio]
Grape: 100% Verdicchio. 3-3 months ref ining in steel tank-bottle. Intense floral prevalence of 
hawthorn, acacia, delicate f ruity notes of white peach and apple with a dry, and warm f inish. 

Marche Bianco IGT “Donnamata” [bio]
Grape: 100% Moscato Bianco. 6-3 months ref ining in steel tank-bottle. Intense enveloping 
aromas of f ruity citrus scent, with mineral and spicy notes. It is aromatic, f resh and vigorous.

Verdicchio dei Castelli di Jesi Class. Superiore DOC  “Qudi” [bio]
Grape: 100% Verdicchio. 6-3 months ref ining in steel tank-bottle. Elegant complex, basket 
of f ruity apples, pear and pineapple. When aged, dry, warm hints of almond, hazelnut and 
floral. 

Verdicchio dei Castelli di Jesi DOCG “Qudi Riserva” [bio]
Grape: 100% Verdicchio. 12-9 months ref ining in steel tank-bottle. Graceful purity reminiscent 
of candied lemon peel, hazelnut, mulberry and pineapple with complex mineral vein lays off.

CODE WHITE	 VOL VINTAGE CASE

14.0%
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ROB06
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6 x 75cl

6 x 75cl

Marche Rosso IGT “Balsamino” [bio]
Grape: 100% Aleatico. 6-3 months ref ining in steel tank-bottle. Ruby and purple intense 
hues;   Fine and graceful floral component; reminiscent of roses bloom. Dry, warm and very 
balanced.

Marche Rosso IGT “Squarciaf ico” [bio]
Grape: 100% Montepulciano. 12-12 months ref ining in barrels-bottle. Intense ruby; Complex 
balanced intensity of dark soft f ruit, alcohol, tannins and minerality with a very long f inish. 

CODE RED VOL VINTAGE CASE
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AZIENDA VITIVINICOLA VELENOSI
Since 1984

WINE REGION: Marche
AREA: Ascoli Piceno
SQUARE: 192 He
QUANTITY: 2,500,000 bottles
OWNER: Angela e Ercole Velenosi e Paolo Garbini
AGRONOMIST: House management
ENOLOGIST: House management
WINE TYPE: White, Red 
GRAPE: Lacrima di Morro d’Alba, Montepulciano, 
Sangiovese, Merlot, Cabernet Sauvignon, Verdicchio, 
Pecorino, Passerina, Fiano, Trebbiano, Cerasuolo 
d’Abruzzo, Chardonnay, Pinot Nero
VITICULTURE: Part Biologic

Velenosi winery was established in 1984, with the purpose of creating wines in harmony. Combining artisan tradition and modern technology, 
Ercole and Angela Velenosi, with Paolo Garbini f rom 2005, have creatively re-interpreted the wine-making process and established a company 
which today spreads worldwide the scents and colours of the Piceno territory through its unique wines. Crowned by hills stretching towards 
the sea, the vineyards absorb the most authentic savours of the territory, and return them in the colourful highlights of wines. Fertile soil, and 
vines rich with a long history, tell the Piceno territory tradition through both autochthonous and international varieties. Velenosi wines tickle the 
palate with their authentic and fantastic taste, spreading worldwide the Piceno territory tradition and accompanying each dish with a unique 
experience which only good wine may provide.
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13.5%

13.5%
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2021/22
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2021/22

6 x 75cl

6 x 75cl

6 x 75cl

Verdicchio dei Castelli di Jesi DOC  “Querciantica”
Grape: 100% Verdicchio. 3-1 months ref ining in steel tank-bottle. Clear floral honey scent of 
green apple and white peach along with hints of cut grass and a f resh lingering f inish.

Pecorino Off ida DOCG “Villa Angela”
Grape: 100% Pecorino. 2-3 months ageing in steel tank-bottle. Fresh nuances of banana, ap-
ple, and pineapple, with a Mediterranean hints of cut grass in lingering floral f inish.

Pecorino Off ida DOCG “Reve”
Grape: 100% Pecorino. 6-6-3 months ref ining 50%-50% in steel tank-barrel-bottle. Intense 
strong pulp nuances of white f ruit, with scents of vanilla and a complex floral composition.

CODE WHITE	 VOL VINTAGE CASE
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Rosso Marche IGT  “Ninfa”
Grape: 100% Cab. Sauv. Merlot, Syrah. 24-3 months ageing in barrel-bottle. Pulpy aromas: 
blackberries, cherries, liquorice; nuances of graphite, black pepper, tobacco, and balsamic.

Lacrima di Morro DOC “Superiore Querciantica”
Grape: 100% Lacrima di Morro d’Alba. 24-3 months ref ining in steel tank-bottle. Intense floral 
bouquet and scent of cut grass, complex notes of cherry, violet, geranium, and roses.

Rosso Piceno DOC Superiore “Solestà”
Grape: 100% Montepulciano, Sangiovese. 16-3 months ageing in barrel-bottle. Aromas of red 
currant, and marasca cherries; nuances of tobacco, liquorice, cinnamon and nutmeg.

Rosso Piceno DOC Superiore “Roggio del Filare”
Grape: 100% Montepulciano, Sangiovese. 18-3 months ageing in barrel-bottle. Velvety silk; 
mature plum and cherries pulp, elegantly combined with warm spices, and grainy tannin.

Rosso Off ida DOCG “Ludi”
Grape: 100% Mont, Cab. Sauv. Merlot. 24-3 months ageing in barrel-bottle. Deep, Austere,  
Jammy black pulpy f ruit; plum, and cherry  with nuances of graphite, liquorice, and balsamic

CODE RED VOL VINTAGE CASE

13.5%VEL032 nv 6 x 50clVino e Visciole “Selezione Querciantica”
Grape: 70% Lacrima, 30% wild cherries. 3-2 months maceration in glass-steel tank. Intense 
complex with sensual hints of violet flowers and ripe pulpy red f ruit, as in a jammy preserve.

CODE DESSERT VOL VINTAGE CASE

M
A

R
C

H
E



www.dolcevitawines.co.uk info@dolcevitawines.co.uk 36 37

AZIENDA VITIVINICOLA PANTALEONE
Since 2005

WINE REGION: Marche
AREA: Ascoli Piceno
SQUARE: 20 He
QUANTITY: 78,000 bottles
OWNER: Federica & Francesca Pantaleone
AGRONOMIST: Nazzareno Pantaleone
ENOLOGIST: Giuseppe Inf ricioli
WINE TYPE: White, Red 
GRAPE: Pecorino, Passerina, Montepulciano, Sangiovese,
Grenache.
VITICULTURE: Certif ied Organic

Pantaleone is a small family-run organic winery, located 5 km f rom Ascoli Piceno. It extends for 50 hectares of which 19 are vineyards.
Organic viticulture has been chosen f rom the beginning as the best way to preserve natural balance of the territory and the surrounding
environment, and thus obtaining wine with a territorial character in compliance with wine and consumer ethics. Vineyards and the cellar are 
immersed in a valley at a height of about 450 meters and are located as if in a small amphitheater. The types of grapes grown are: Pecorino, 
Passerina, Montepulciano, Sangiovese and Grenache. At the foot of the valley runs a small string called “Pantaleone”. The name “Pantaleone” 
dates back to an ancient legend, according to which the land had a marked ability to give life to f ruit, giving them full-body and structure.

14.0%

14.0%

PAN01

PAN03

2019

2019

6 x 75cl

6 x 75cl

Falerio Pecorino DOC “Onirocep” [bio]
Grape:  100% Pecorino. 6-3 months ref ining in steel tankbottle. Dry, sapid with a vibrant acid-
ity well integrated with the rich pulpy mass of pome f ruits and Mediterranean citrus.

Falerio Pecorino DOC “Aspralama” [bio]
Grape: 100% Pecorino. 18-3 months ageing in barriquesbottle. Rich aromas of white flowers, 
apple and bananas, ripe pome f ruits, pineapple, passion f ruit, almond and iodine f inish.

CODE WHITE	 VOL VINTAGE CASE
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Marche Sangiovese IGT “Atto I” [bio]
Grape: : 100% Sangiovese. 6-3 months ageing in steel tank-bottle. Elegant; intense aromas of 
liquorice, china calissandra, cloves, f reshly ripe plums, raspberries and sour cherries 

Marche Rosso IGT “Sipario” [bio]
Grape: 100% Montepulciano, Grenache. 6-3 months ageing in steel tank-bottle. The palate 
reveals notes of liquorice, leather, bitter cocoa, cherry and blackberry, warm sweet tannins.

Marche Rosso IGT “Boccascena” [bio]
Grape:  100% Montepulciano, Grenache. 18-6 months ageing in barrique-bottle. Rich aromas 
of blueberry, black cherries. Green pepper, liquor ice, chocolate, elderberry, and eucalyptus.

Marche Rosso IGT “La Ribalta” [bio] 
Grape:  100% Grenache. 16-8 months ageing in barriques-bottle Complex aromas of ginger, li-
quorice, cloves, black pepper and roses, currants, raspberry, cherries and undergrowth notes. 

CODE RED VOL VINTAGE CASE
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AZIENDA AGRICOLA OASI DEGLI ANGELI
Since 1997

WINE REGION: Marche
AREA: Cupra Marittima (Ascoli Piceno)
SQUARE: 16 He
QUANTITY: 7, 500 bottles
OWNER: Eleonora Rossi
AGRONOMIST: Marco Casolonetti
ENOLOGIST: Marco Casolonetti
WINE TYPE: Red 
GRAPE: Montepulciano, Grenache 
VITICULTURE: Non-interventional

Oasi degli Angeli is in Cupra Marittima, part of the Marche region of central Italy. The winery makes two wines: the ‘Kupra’ and the ‘Kurni’, that 
is known all around the world. Kurni is produced f rom 100% Montepulciano with the vines circa 50 years old, grown at an altitude of 80 to 100 
meters above sea level, with a sun-bathed southern exposure. Wine density is f rom 7,000 per hectare for older vines and 13,000-22,000 per hect-
are for the younger ones. Since the very f irst vintage Kurni has been constantly receiving the most prestigious awards: Tre Bicchieri Gambero 
Rosso and Decanter (90 – 96 points). Oasi degli Angeli currently makes circa 4,000 bottles per year and the wines are acquired by the f inest 
restaurants and wine lovers around the world.

13.5%

13.5%

14.0%
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6 x 75cl

6 x 150cl

6 x 75cl

Marche Rosso IGT “Kurni”
Grape: 100% Montepulciano. 18-12 months ageing in barrels-bottle. Lush multilayered 
explosion of voluminous aromas of dark cherries, leather, balsamic, oriental
spices; unstoppable ref ined tannins.

Marche Rosso IGT “Kurni”
Grape: 100% Montepulciano. 18-12 months ageing in barrels-bottle. Lush multilayered 
explosion of voluminous aromas of dark cherries, leather, balsamic, oriental
spices; unstoppable ref ined tannins.

Marche Rosso IGT “Kupra” (grapes partially withered)
Grape: 100% Bordò “Grenache clone”. 24-12 months ageing in barrels-bottle. Concen-
trated pulp of: f igs, plum, raspberry, orange rind, with coffee, cocoa, cinnamon,
leather nuances. And taut tannins.

CODE RED VOL VINTAGE CASE

Availability and vintages to be conf irmed on order. Orders on pro-forma basis.
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AZIENDA AGRARIA CHIORRI
Since 1890

WINE REGION: Umbria
AREA: Sant’Enea (Perugia)
SQUARE: 20 He
QUANTITY: 100,000 bottles
OWNER: Monica Mariotti
AGRONOMIST: Tito Mariotti
ENOLOGIST: Emiliano Falsini
WINE TYPE: White, Red 
GRAPE: Grechetto, Sangiovese 
VITICULTURE: Sustainable

Chiorri Winery is a family-run vineyard, which with special care about their very own vines, produces DOC Colli Perugini and IGT dell’ Umbria 
white, red and rosè wines. The family has for many generations personally dedicated themselves to the care after the vines, grape harvest-
ing and transformation of that harvest into wine, by combining tradition, experience and technology. The objective of Chiorri is to continue 
making wines that create positive emotions and inf inite moments of joy. The company’s vines, planted on a gentle hill, have excellent orien-
tation and sun exposure. The land’s inherent characteristics have been long recognised as ideal for grape growing. Care and attention to the 
vineyard’s 20 hectares of vines include short shoot pruning carried out by hand, biological treatments in accordance with the criteria for low 
environmental impact and handpicking into woven baskets. All these and many other elements are fundamental ingredients for creating a 
wine of class, of the highest quality, which evokes flavours and perfumes of the Umbrian countryside.
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Grechetto Bianco IGT Umbria ‘’Titus’’
Grape: 100% Grechetto. 5 months in stainless steel. Scent of golden apple and tropical 
f ruit. Mineral, agreeable flavour, full and persistent aftertaste.

Sangiovese Rosso IGT dell’Umbria
Grape: 100% Sangiovese; 10 months in stainless steel and concrete. Scent of blackberry, 
rose and cherry. Balanced, f resh, pleasant, with soft tannins.

Rosso DOC Colli Perugini ‘ ’Saliato’’
Grape: 50% Sangiovese, 30% Merlot, 20% Cabernet Sauvignon. Ref ining in stainless 
steel and French oak. Scent of plum jam and toasted coffee. Soft, round tannins, clean 
and persistent aftertaste.

Merlot Rosso DOC Colli Perugini ‘ ’Selezione Antonio Chiorri’’
Grape: 100% Merlot. 10 months in cement - some months in oak - bottle. Scent of 
strawberries, white pepper, chocolate and vanilla. Deep, smooth and velvety.

Sangiovese Passito IGT Umbria ‘’Vero Amore’’
Grape: 100% Sangiovese. Grape dry in the sun and ref ine in small French oak. Scent of 
sour cherry and mature f ruit. Well structured, f resh and persistent.

CODE WHITE VOL VINTAGE CASE

CODE RED VOL VINTAGE CASE

CODE DESSERT VOL VINTAGE CASE
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AZIENDA AGRICOLA BOCALE
Since 2002

WINE REGION: Umbria
AREA: Montefalco (Perugia)
SQUARE: 6.0 He
QUANTITY: 20,000 bottles
OWNER: Famiglia Valentini
AGRONOMIST: Stefano Dini
ENOLOGIST: Emiliano Falsini
WINE TYPE: White, Red, Sweet 
GRAPE: Merlot, Sagrantino, Sangiovese, Trebbiano 
VITICULTURE: Biological

In 2002, the Valentini family created Bocale, a winery built on an old passion for wine being carried through generations. Bocale in a local 
dialect that means a two-liter jug of wine or oil, but, above all, the name by which this Montefalco family has always been known. Bocale is in 
Montefalco area in Umbria wine region. Production of Montefalco Rosso and Montefalco Sagrantino is an authentic expression of innovation 
in the tradition, where the f ruits of nature are combined with perfection and simplicity of human gestures. Main elements of the philosophy 
behind Bocale wine is the respect given to environmental cycles and the hand-crafted process that makes wine such a natural product full of 
personality. Bocale wines are also certif ied Vegan.
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Trebbiano Spoletino [bio, vegan]
Grape: 100% Trebbiano Spoletino. 6 months ref ining in oak. Scent of citrus, peach and 
tomato leaves. Fresh, sapid, great structure, saline and ref reshing.

Montefalco Rosso DOC [bio, vegan]
Grape: 70% Sangiovese, 15% Sagrantino, 10% Merlot and 5% Colorino. 12-6 months bar-
riques-bottle; no f iltration. Scent of violets, ripe cherry, spicy notes. Well structured, 
balanced, soft tannins and good persistence.

Montefalco Sagrantino DOCG [bio, vegan]
Grape: 100% Sagrantino; 24-12 months barrique - bottle; no stabilization and f iltration. 
Scents of blackberries, currants and Maquis, spice and vanilla. Well-structured, smooth 
tannins and good length.

Montefalco Sagrantino DOCG ‘’Ennio’’ [bio, vegan]
Grape: 100% Sagrantino; 24-12 months 1,000L French oak - bottle; no f iltration. Scents of 
blackberries, currants, Maquis cherries, spice and vanilla. Well-structured, smooth tannins 
and good length.

Montefalco Sagrantino Passito DOCG [bio, vegan]
Grape: 100% Sagrantino; 24-6 months barrique - bottle; no f iltration. Scents of blackber-
ries, currants, Maquis cherries, spice and vanilla. Well-structured, smooth tannins and 
good length.

CODE WHITE VOL VINTAGE CASE

CODE RED VOL VINTAGE CASE

CODE DESSERT VOL VINTAGE CASE
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SOCIETA AGRICOLA L’AVVENTURA
Since 2015

WINE REGION: Lazio
AREA: Piglio (Frosinone)
SQUARE: 11 He
QUANTITY: 55,000 bottles
OWNER:  Stefano Matturroi
AGRONOMIST: Enrico Carli
ENOLOGIST: Daniele Proietti
WINE TYPE: Red, White, Rosé
GRAPE: Cesanese d’Aff ile, Passerina del Frusinate, Pinot Noir 
VITICULTURE: Organic Regenerative

L’Avventura, a family-run company, born in 2015 f rom the passion of Gabriella and Stefano and f rom the idea of producing 1000 bottles to give
to f riends. Today the company makes around 50,000 bottles. The logo embodies the fundamental values of the company: the tree, symbol of
life and vitality, the tractor, representing hard work and the f irst step of an important evolution for the agricultural world. And grapes, because
L’Avventura was born to make wine. Two hands that join as a symbol of solidarity, of creation, of something that belongs to the human being.
The vineyards range f rom 250 meters above the sea level to 400. All operations in the vineyard are manual. Organic Regenerative Agriculture
is practiced and L’avventura has a certif ication for organic wines. Two local vines are cultivated here: Cesanese (d’Aff ile and Comune) and Pas-
serina del Frusinate (the typical Ciociaria white wine). The Cesanese del Piglio DOCG denomination, to which the winery belongs, is located in 
southern Lazio, in the province of Frosinone, and extends to the borders of Rome. The vineyards have a prevalent exposure to the south and 
west and the strong daily temperature variations help the development of the aromas. The territory of volcanic origin has very different com-
positions (with a strong clay component) and their properties def ine sub-areas capable of influencing the characteristics of the grapes of the 
wines produced.
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Passerina del Frusinate IGT “Conte Lollo” [bio]
Grape: 100% Passerina del Frusinate. 4-2 months steel tank-bottle Rich yellow Mirabelle 
pulp, almonds nuances, full bodied sip with a long savoury f inish. 

Cesanese del Piglio DOCG “Campanino” [bio]
Grape: 100% Cesanese. 10-2 months in steel tank-bottle. Soft f resh red f ruits with violet 
aromas and notes of camphor, clean dry and persistent long f inish.

Cesanese del Piglio Superiore DOCG “Amor” [bio]
Grape: 100% Cesanese. 6-4 months ageing in oak barrels-bottle. Elegant, full, notes of 
rhubarb and hearty spices, long persistent graceful after taste of black pepper.

Cesanese del Piglio Superiore DOCG “Riserva Camere Pinte” [bio]
Grape: 100% Cesanese. 14-10 months oak barrels-bottle. Velvety, harmonious, rich, com-
plex notes of roots, black pepper, rhubarb, oriental savoury spices.
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AZIENDA AGRICOLA MARCO CARPINETI
Since 1986

WINE REGION: Lazio 
AREA: Cori (Latina)
SQUARE: 65 He
QUANTITY: 350, 000 bottles
OWNER: Famiglia Carpineti
AGRONOMIST: Marco Carpineti
ENOLOGIST: Emiliano Rossi & Francesco Silvi
WINE TYPE: Sparkling, White, Red 
GRAPE: Bellone, Giallo, Cesanese, Montepulciano, Nero Buono
VITICULTURE: Biologic

Marco Carpineti winery is situated on the slopes of Lepini mountains in Cori, Lazio ancient town dating back to the fourth century B.C., situated 
56 km south of Rome, about 400 meters above sea level on an ancient territory. The estate belonged to the same family for many generations; 
since 1986 Marco, driven by genuine passion and desire to live in a healthy environment, takes the reins and makes of it a model winery, cur-
rently in full booming. The most important change was the adoption in 1994 of the organic agriculture methods, the result of the will to make 
products healthy. Herbicides, chemical fertilizers and synthetic products are not used in the estate of Marco Carpineti, as assurance for the 
consumers of wines of absolute quality. To better protect the environment, in most of the property is not performing tillage, but only the con-
trol of weeds with mowing. The company currently covers about 52.5 hectares, of which 41 are planted with vineyards and 11.5 with olive grove. 
The task in hand is pointing out some grape varieties unknown, which only this territory has preserved as a hidden treasure to be discovered.
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Lazio Bianco IGT “Capolemole” [bio]
Grape: 100% Bellone. 4-2 months maceration in steel tanks-bottle. Very Light Yellow 
colour. Floral scent and f resh white and green f ruit with a delicate sapid f inish.

Lazio Bianco IGT “Moro” [bio]
Grape: 100% Greco Moro. 8-6 months barrique-bottle. Straw yellow. Scent of peach, al-
mond herbs, honey fern. Dry, harmonious, sapid taste preludes mineral complexity.

Bellone Lazio Bianco IGT “Nzu” [bio]
Grape: 100% Bellone. 9-3 months maceration in hand-made clay amphoras-bottle. Pale 
yellow, with brilliant orange shades, and discloses the scents of wild flowers.

Lazio Rosso IGT “Tufaliccio” [bio]
Grape: 70% Montepulciano, 30% Cesanese. 4-2 months maceration in steel tanks- bottle. 
Ruby red with a medium soft body, spring red f ruit with consistent f inish.

Lazio Rosso IGT “Capolemole” [bio]
Grape: 60% Nero Buono, 30% Montepulciano, 10% Cesanese. 12-6 months barrique-bot-
tle. Autumn wood and rich black f ruit jam Dry, warm and harmonious

Nero Buono Lazio Rosso IGT “Nzu” [bio]
Grape: 100% Nero Buono 9-3 months maceration in handmade clay amphoras-bottle. 
Ruby garnet colour. Robust with intense scent of spices, red-black f ruit. Finish dry.

Lazio Rosso IGT “Dythirambus” [bio]
Grape: 100% Montepulciano.24-6 months barrique-bottle. Intense large body with com-
plex, black f ruit with winter spices, dry with pleasant persistent background

Lazio Rosso IGT “Apolide” [bio]
Grape: 100% Nero Buono. 24-6 months barrique-bottle. Velvety, rich, complex notes of 
roots, black pepper, rhubarb, savoury spices and black dark f ruit, dry persistent f inish.

CODE WHITE VOL VINTAGE CASE

CODE RED VOL VINTAGE CASE
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SAN GIOVENALE
Since 2006

WINE REGION: Lazio 
AREA: Blera (Viterbo)
SQUARE: 10 He
QUANTITY: 9,000 bottles
OWNER: Emanuele Pangrazi
AGRONOMIST: Marco Casolanetti
ENOLOGIST: Marco Casolanetti
WINE TYPE: Red 
GRAPE: Carignan, Grenache, Syrah, Tempranillo
VITICULTURE: Biologic

San Giovenale winery was created by Emanuele Pangrazi – Roman by origin and passionate about his territory and the wine. Together with a fa-
mous enologist Marco Casolanetti (who created Kurni ‘Oasi degli Angeli’) he decided to plant vineyards in Blera area nearby Viterbo. The vineyards 
he chose to plant are international grape varieties Carignan, Syrah, Cabernet and Tempranillo, planted with an extreme density of 10 000 – 13 000 
vines per hectare, that forces the vines to go very deep in the soil and to f ight hard to produce a bunch of grapes. Usually every vine generates 
only one kilogram of wine (one-two bunches). The philosophy of the owner and the winery is to take care of the territory and to produce wine of 
quality rather than quantity. The winery is certif ied organic and is utilising geothermal energy. HABEMUS Etichetta Bianca is the f irst wine created 
by San Giovenale, always with a very limited annual production of 10,000 bottles and consistently winning most important awards (Tre Bicchierti 
Gambero Rosso and Top 10 wines in Gentleman magazine). San Giovenale now also produced small quantities of HABEMUS Etichetta Rosso (Cab-
ernet Franc) and HABEMUS Etichetta Oro (Roussanne – Marsanne).
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Lazio Rosso “ROSSO di San Giovenale” [bio]
Grape: 100% Grenache-Syrah-Carignan-Tempranillo. 20 months ageing in oak 
barrels-Powerful, sumptuous spectrum of blackberries, black pepper, blood 
orange zests.

Lazio Rosso IGT “HABEMUS White Label” [bio]
Grape: 100% Grenache-Syrah-Carignan-Tempranillo. 20-6 months ageing in oak 
barrels-bottle. Powerful, sumptuous spectrum of blackberries, black pepper, 
blood orange zests.

Lazio Rosso IGT “HABEMUS White Label” [bio]
Grape: 100% Grenache-Syrah-Carignan-Tempranillo. 20-6 months ageing in oak 
barrels-bottle. Powerful, sumptuous spectrum of blackberries, black pepper, 
blood orange zests.

Lazio Rosso IGT “HABEMUS White Label” [bio]
Grape: 100% Grenache-Syrah-Carignan-Tempranillo. 20-6 months ageing in oak 
barrels-bottle. Powerful, sumptuous spectrum of blackberries, black pepper, 
blood orange zests.

Lazio Rosso IGT “HABEMUS Red Label” [bio]
Grape: 100% Cabernet Franc. 30-6 months ageing in French oak barrels-bottle. 
Dark garnet colour, Powerful and balanced. Complex aromas of peat, spices and 
black f ruit.

Lazio Rosso IGT “HABEMUS White Label” Magnum [bio]
Grape: 100% Grenache-Syrah-Carignan-Tempranillo. 20-6 months ageing in oak 
barrels-bottle. Powerful, sumptuous spectrum of blackberries, black pepper, 
blood orange zests.

Lazio Rosso IGT “HABEMUS White Label” Magnum [bio]
Grape: 100% Grenache-Syrah-Carignan-Tempranillo. 20-6 months ageing in oak 
barrels-bottle. Powerful, sumptuous spectrum of blackberries, black pepper, 
blood orange zests.

Lazio Rosso IGT “HABEMUS White Label” Magnum [bio]
Grape: 100% Grenache-Syrah-Carignan-Tempranillo. 20-6 months ageing in oak 
barrels-bottle. Powerful, sumptuous spectrum of blackberries, black pepper, 
blood orange zests.

CODE RED VOL VINTAGE CASE

Availability and vintages to be conf irmed on order. Orders on pro-forma basis.
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CANTINA SANT’ANDREA
Since 1964

WINE REGION: Lazio 
AREA: Terracina (Latina)
SQUARE: 100 He
QUANTITY: 1,500,000 bottles
OWNER: Gabriele Pandolfo
AGRONOMIST: Luigi Ramazzotti
ENOLOGIST: Gabriele Pandolfo
WINE TYPE: White, Red, Sweet
GRAPE: Cesanese, Chardonnay, Malvasia, Merlot, 
Montepulciano, Moscato di Terracina
VITICULTURE: Conventional

The history of Cantine Sant’Andrea started in the Sicilian island where Andrea I Pandolfo was cultivating the small vineyards of Zibibbo grapes. 
Then the opportunity arrived for the family to move to Tunisia, and continue to expand the name and the quality of their wines there, until a 
terrible disease, the phylloxera, arrived in Tunisia and destroyed all the vineyards of the farm. The family continued to make wine in Tunisia with 
more resistant grapevine cuttings arrived f rom France, until after all the effort the president of Tunisia forced all the foreigners to leave the 
country and to move to Italy or France. After this next challenge, Andrea II started again in a new, small farm: in via Renibbio close to Terracina 
where the winery is producing the wines now! Currently, the winery grows wine in three main vineyards: the vineyard in Aprilia that they call 
‘the heart of the production of the farm’; the historical vineyard in Borgo Vodice; and the Vineyard in Terracina, 400 meters above sea level.
Sant’Andrea also has a special kosher wine range.
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Circeo Rosso DOC “Riflessi Bianco”
Grape: 100% Malvasia, Trebbiano 3-1 maceration in steel tanks-bottle. Straw yellow; 
elegant floral and tropical f ruits hints. Dry, good structure, lively, sapid with a ref ined 
delicate salinity aftertaste.

Moscato di Terracina DOC secco “Oppidium”
Grape: 100% Muscat of Terracina. 2 months soft maceration in steel tanks. Tropical 
f ruits, wild rose and apricot with a well-balanced acidity and typical almond f inish.

Circeo Rosso DOC “Riflessi Rosso”
Grape: 100% Merlot, 3-1 maceration in steel tanks-bottle. Fresh and f ruity with Intense 
aromas of blackberry, violet, cherry and spring vegetal notes. Dry, velvety tannic.

Circeo Rosso DOC “Incontro al Circeo”
Grape: 85% Merlot, 15% Sangiovese. 9-6 months maceration in barrels-bottle. Intense 
aromas of violet, blackberry, marasca cherry and undergrowth. Dry and savory f inish.

Lazio Rosso IGT “Sogno”
Grape: 85% Merlot, 15% Cesanese. 4-18-6 months in steel tanks small oak barrels-bottle. 
Rich dark red f ruit blends in with chocolate, vanilla, toasted coffee and tobacco.

Moscato di Terracina DOC Passito “Capitolium”
Grape: 100% Muscat of Terracina “late harvested” 8-3 months maceration in small oak 
barrels- bottle. Rich yellow summer f ruit combined with candied f ruit, dates and honey.

CODE WHITE VOL VINTAGE CASE

CODE RED VOL VINTAGE CASE
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BUCCICATINO VINI BIO
 Since 1993

WINE REGION: Abruzzo 
AREA: Vacri (Chieti)
SQUARE: 20 He
QUANTITY: 150,000 bottles
OWNER: Umberto Buccicatino
AGRONOMIST: Romeo Taraborrelli
ENOLOGIST: Romeo Taraborrelli
WINE TYPE: Rose, White, Red
GRAPE: Montepulciano, Trebbiano
VITICULTURE: Biologic

Buccicatino winery, founded in 1993, when Umberto Buccicatino made a brave choice of renovating and creating a dynamic winery with 
the main objective of producing quality wines. The vineyards are situated in a hilly area with loamy and pebbly soil that is reflected in the 
characteristics of their wines. The wine is produced following traditional methods with the objective of minimising any impact on the 
grapes. Main grapes cultivated are Trebbiano and Pecorino for the white; and Montepulciano and Sangiovese for the red wines. Selecting 
grapes f rom different parts of the vineyards Umberto makes several styles of Trebbiano and Montepulciano (‘Bio’ which is elegant and 
f resh, and ‘Don Giovanni’ which is more intense and rustic).
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Trebbiano D’Abruzzo DOC [bio]
Grape: 100% Trebbiano. 3-2 months ref ining in steel tankbottle. Pale straw yellow with 
greenish reflection Dry cool, crispy and f ragrant that promote aromas of citrus f ruit 
and white flower scents.

Montepulciano D’Abruzzo DOC [bio]
Grape: 100% Montepulciano. 24-6 months ageing in steel tank-barrel-bottle. Ruby red; 
Rich ripe intense nuances of pulpy red soft f ruits; elegant sweet tannins with a per-
sistent f resh minerality 

Montepulciano D’Abruzzo DOC ‘’Don Giovanni’’ [bio]
Grape: 100% Montepulciano. 24-6 months ageing in barrels-bottle. Ruby red with violet 
hues; Full intense bold structure; of red f ruit jam, violet, undergrowth, oriental spices 
and granular tannins.
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VIGNAMADRE
Since 1830

WINE REGION: Abruzzo
AREA: Ortona and the Province of Chieti
SQUARE: 65 He
QUANTITY: 400, 000 bottles
OWNER: Famiglia Di Carlo
ENOLOGIST: Marco Flacco
WINE TYPE: White, Rose, Red
GRAPE: Montepulciano, Trebbiano, Pecorino, Passerina
VITICULTURE: Biologic

Vignamadre is a winery born f rom the passion, research and long wine-making experience of the Di Carlo family, winemakers since 1830 and 
pioneers of organic viticulture since 1991. For this reason, Vignamadre wines ensure high quality and guaranteeing maximum protection for the 
environment. Vignamadre wines come f rom autochthonous grapes that maintain profound varietal and territorial characteristics unchanged. 
The wines are the result of collaboration between the nature and winery enologists, who follow the philosophy of protection and living fertility 
of soil, bio-ethical and sustainable crops, observe the lunar and planetary phases during cultivation processes. In the second half of the 80s Gian 
Nicola Di Carlo, bio-agronomist, took the rein of the winery. He converted all production to organic and Vignamadre became one of the f irst 
organic certif ied wineries in Italy. Later the winery vineyards were also certif ied ‘the f irst Dynamic Energy Vineyards’.
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Pecorino Terre di Chieti IGP “Kriya” [bio]
Grape: 100% Pecorino. 3-2 months ref ining in steel tank-bottle. Straw yellow-green. 
Aromas of nectarine, ripe pear and citrus scents; with peat and flint minerality 
notes; ref ined herbs closure.

Passerina Terre di Chieti IGP “Kriya” [bio]
Grape: 100% Passerina. 3-2 months ref ining in steel tank-bottle. Straw-yellow-gold 
reflections. Ample; persistent f ruity generosity of citrus scents, grapef ruit and an 
exotic touch of papaya.

Chardonnay Terre di Chieti IGP “Kriya” [bio]
Grape: 100% Pecorino. 3-2 months ref ining in steel tank-bottle. Straw yellow-green; 
with creamy notes of Mediterranean f ruits, f resh almonds, floral and flowery nu-
ance. Pleasantly persistent.

Trebbiano d’Abruzzo DOC “Kriya” [bio]
Grape: 100% Trebbiano. 3-2 months ref ining in steel tank-bottle. Pale straw yellow. 
Dry and structured. Ample pleasant acidity that promote aromas of citrus f ruity 
and white flower scents.

Pecorino Terre di Chieti IGP “Nobu 1830” [bio]
Grape: 100% Pecorino. 3-3-2 months ageing in cement tanks-amphorae-bottle. Ripe 
f ruity aroma of medicinal herbs, with candied citrus balsamic hints and almonds;
plenty of sapidity and minerality.

Pecorino Terre di Chieti IGP “Becco Reale” [bio]
Grape: 100% Pecorino. 3-2 months ref ining in steel tank-bottle. Straw yellow-green. 
Complex, savoury mineral. Hints of white f ruits, sage, linden and lavender with 
elegant nuances of brioche.
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Cerasuolo d’Abruzzo DOC “Kriya” [bio]
Grape: 100% Montepulciano. 2-2 months ref ining in steel tank-bottle. Pale rosy with pur-
ple nuance. The intense red f ruity scents melt with the hints of banana. And the delicate
floral notes at the end.

Montepulciano d’Abruzzo DOC “Kriya” [bio]
Grape: 100% Montepulciano. 3-2 months ref ining in steel tank-bottle. Ruby red with pur-
ple hues. Ripe, intense f ruity blackberry scent; dry elegant light tannin with a balanced
f resh acidity at the f inish.

Montepulciano d’Abruzzo DOC Riserva “Nobu 1830” [bio]
Grape: 100% Montepulciano. 2-3-3-2 months ageing in cement tanks-amphorae-bar-
rels-bottle. Rich f ruity jam with hints of coffee, cocoa and vanilla spices. Excellent struc-
ture and sweet tannins.

Montepulciano d’Abruzzo DOC “Becco Reale” [bio]
Grape: 100% Montepulciano. 6-6 months ref ining in steel tank-bottle. Ruby red with vio-
let hues. Full nuances of blackberries, violet, liquorice, vanilla and chocolates with
silky tannins and good structure.

Montepulciano d’Abruzzo DOC “Capo le Vigne” [bio]
Grape: 100% Montepulciano. 18-12-18 months ageing in steel tank-barrels-bottle. Full 
structured scents of wild morello cherry, red soft f ruits, with nuances of coffee, cocoa,
cinnamon and leather. 

CODE ROSE VOL VINTAGE CASE

CODE RED VOL VINTAGE CASE

VIGNAMADRE
Since 1830

WINE REGION: Abruzzo
AREA: Ortona and the Province of Chieti
SQUARE: 65 He
QUANTITY: 400, 000 bottles
OWNER: Famiglia Di Carlo
ENOLOGIST: Marco Flacco
WINE TYPE: White, Rose, Red
GRAPE: Montepulciano, Trebbiano, Pecorino, Passerina
VITICULTURE: Biologic
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Vignamadre is a winery born f rom the passion, research and long wine-making experience of the Di Carlo family, winemakers since 1830 and 
pioneers of organic viticulture since 1991. For this reason, Vignamadre wines ensure high quality and guaranteeing maximum protection for the 
environment. Vignamadre wines come f rom autochthonous grapes that maintain profound varietal and territorial characteristics unchanged. 
The wines are the result of collaboration between the nature and winery enologists, who follow the philosophy of protection and living fertility 
of soil, bio-ethical and sustainable crops, observe the lunar and planetary phases during cultivation processes. In the second half of the 80s Gian 
Nicola Di Carlo, bio-agronomist, took the rein of the winery. He converted all production to organic and Vignamadre became one of the f irst 
organic certif ied wineries in Italy. Later the winery vineyards were also certif ied ‘the f irst Dynamic Energy Vineyards’.
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Vino Rosso dolce di Tintilia “Tinduce”  [bio]
Grape: 100% Tintilia. 18-6 months ageing in barriques-bottle. Round; warm; Inviting offer-
ing: plums, raspberry, cherry, violets, vanilla spice and cocoa; long lasting aftertaste of
chocolate and liquorice.

Tintilia del Molise DOP “Colle Cervino” [bio]
Grape: 100% Tintilia, 12-3 months ref ining in steel tank -bottle. Warm elegant tannins; 
scrubland notes, ripe red f ruit, violet petals, liquorice, spices and hint of chocolate with 
cherry liqueur f inish. 

Tintilia del Molise Riserva DOC “Vincè” [bio]
Grape: 100% Tintilia. 14-6 months ageing in barriques-bottle. Long and persistent; pulpy 
red f ruit, and violet petals f ramed by hints of scrubland, liquor ice, spices, cocoa and 
cherry liqueur f inish. 

Tintilia del Molise DOP “Tintilia S” [bio]
Grape: 100% Tintilia. 14-6 months ageing in barriques-bottle. Warm notes of red berries, 
nutmeg, mint, balsa wood, plum jam, vanilla, sweet tobacco, and chocolate; surrounded 
by violet petals.

CODE DESSERT VOL VINTAGE CASE

CODE RED VOL VINTAGE CASE

CANTINE CATABBO 
Since 1990

WINE REGION: Molise
AREA: San Martino in Pensilis (Campobasso)
SQUARE: 52 He
QUANTITY: 150,000 bottles
OWNER: Famiglia Catabbo
AGRONOMIST: Pasquale Catabbo
ENOLOGIST: Emiliano Falsini
WINE TYPE: Red, Dessert
GRAPE: Tintilia, Falanghina del Molise, Montepulciano 
and Trebbiano
VITICULTURE: Biologic

Catabbo winery was created by Vincenzo’s intuition, who at the time, in the ‘90s, was engaged in the wholesale trade of cereals and grain; a
job which led him to travel a lot, both in Italy and abroad, and to experience different realities. On a day like any other, he found himself
talking to an elderly peasant, who jealously guarded a few maps of the rare Tintilia grape! An ancient indigenous grape, who until 1800 was
one of the pillars of Molise Region, but f rom the f irst post-war period witnessed a sudden disappearance. It was in 1997 when for fun, ½
hectares were planted in San Martino in Pensilis, which gave the start to the winery.
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CANTINE DI MARZO
Since 1647

WINE REGION: Campania 
AREA: Tufo (Avellino)
SQUARE: 26 He
QUANTITY: 130,000 bottles     
OWNER: Ferrante & M.G. Somma
AGRONOMIST: Antonio di Stasio
ENOLOGIST: Vincenzo Mercurio
WINE TYPE: White, Red 
GRAPE: Aglianico, Fiano, Greco di Tufo
VITICULTURE: Biologic

Di Somma family embarked on an ambitious program of development of Cantine di Marzo winery in 2009 with the goal of expressing the four-
hundred-year-old tradition of one of Italy’s oldest wineries, the f irst to have ever produced the Greco di Tufo wine. The winery is structured 
over many levels with a drop of more than 20 meters allowing the use of gravity when moving the must and the wine. This prevents drastic 
movements of the wine in the winemaking process. The winery uses the latest technology and f irst-class winemakers.. The winemaking process 
is followed very carefully so that the wine may express all the personality given by the territory. Thanks to this historical heritage and to 
vanguard winemaking techniques, the di Marzo winery is the proud witness of a tradition that dates back to the Middle Ages.
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Greco di Tufo DOCG [bio]
Grape: 100% Greco. 6-4 months ref ining in steel tank-bottle. Breathes flint, orange blos-
som, wild Mediterranean flowers. Nuance of almond, eucalyptus and bitter lemon.

Fiano di Avellino DOCG [bio]
Grape: 100% Fiano. 8-6 months ref ining in steel tank-bottle. Pale greenish yellow. Floral 
aromas with notes of jasmine, pear and passion f ruit. A crisp, dry, surprisingly complex.

Greco di Tufo Riserva DOCG “Colle Serrone” [bio]
Grape: 100% Greco. 8-12 months ref ining in steel tank-bottle. Fresh aromas of flint and 
f resh sea breezes. Pure citrus f ruit, lime, ripe herb and mineral flavours. Intense length.

Greco di Tufo Riserva DOCG “Vigna Laure” [bio]
Grape: 100% Greco. 9-12 months ref ining in steel tank-bottle. Intense delicate notes of 
iodine and f irestone with broad notes of wild fennel, thyme and Mediterranean flowers.

CODE WHITE VOL VINTAGE CASE

13.0%

13.0%

CDM0
04

CDM0
05

2019/20

2017

6 x 75cl

6 x 75cl

Irpinia Aglianico DOC [bio]
Grape: 100% Aglianico. 3 months ref ining in steel tank. Full bodied structure. Rich and 
f resh black f ruits. Complex spicy sensation underlined by notes of liquorice on 
the palate.

Taurasi DOCG [bio]
Grape: 100% Aglianico. 12-12 months ageing in barrique-bottle. A profound full bodied 
red. Velvety rich texture with plum, prune black cherries, nuance of spices and liquorice. 
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LA FORTEZZA SOCIETÀ AGRICOLA 
Since 2006

WINE REGION: Campania 
AREA: Torrecuso (BN)
SQUARE: 60 He
QUANTITY: 800,000 bottles     
OWNER: Enzo Rillo
AGRONOMIST: In House
ENOLOGIST: Vincenzo Mercurio
WINE TYPE:  White, Rose, Red
GRAPE: Aglianico, Falanghina, Fiano, Greco, Piedirosso
VITICULTURE: Biologic

The philosophy of La Fortezza winery evolves around the belief that “wine is made in the vineyard”, and their vineyards express this noble 
concept with obstinate determination. The strength of the winery comes f rom a mixture of soil quality, exposure, altitude and care for the 
vineyard. Here are the main wines of the winery: Aglianico del Taburno, made in quantity that allows careful selection in the vineyard to 
guarantee the highest quality of the wine; Aglianico Riserva, with the grapes coming f rom a seventy-year old vineyard; and Falanghina del 
Taburno, with vineyards exposure that guarantees an optimal result in terms of sugar content, aromas and acidity.
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Fiano DOC Sannio
Grape: 100% Fiano. Few months ref ining in steel tank-bottle. Pale yellow, Intense notes of 
white pulpy f ruit, flowers and toasted hazelnuts; good acidity and balanced sapidity.

Falanghina DOC Sannio-Taburno
Grape: 100% Falanghina. Few months ref ining in steel tank-bottle. Fresh scent of citrus 
and Mediterranean white flowers. Persistent acidity balanced the nuance of the aromas.

CODE WHITE VOL VINTAGE CASE

CODE RED VOL VINTAGE CASE
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Piedirosso DOC Sannio
Grape:  100% Piedirosso. 3-2 months ref ining in steel tank-bottle. Fresh f ruity notes of rasp-
berry, cherry, and plum. Dry slightly tannic with persistent good structural intensity.

Aglianico DOCG Taburno
Grape: 100% Aglianico. 12-6 months ageing in oak barrel-bottle. Intense reminiscent of wild 
berries, soft, pleasant complexity with notes of black cherry jam and a spicy f inish.

Aglianico DOCG Riserva
Grape: 100% Aglianico. 24-12 months ageing in oak barrel-bottle. Black cherries, leather, 
spices, tobacco and black pepper. Warm and well-structured with unobtrusive tannins.
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SAN SALVATORE
Since 2003

WINE REGION: Campania 
AREA: Giungano (Salerno)
SQUARE: 23 He
QUANTITY: 195,000 bottles
OWNER: Giuseppe Pagano
AGRONOMIST: Alessandro Leoni
ENOLOGIST: Riccardo Cotarella, Gianmarco Bergamonti
WINE TYPE: Rose, White, Red 
GRAPE: Aglianico, Falangina, Fiano, Greco
VITICULTURE: Biologic and Biodinamic

San Salvatore winery is located in the South west part of Campania, in the heart of the Cilento National Park, an ancient land, rich in history 
and tradition, where, as per belief, Aglianico, Fiano and Greco grapes were brought to by the Ancient Greeks. The philosophy of the winery is to 
produce wines respecting the nature and traditions and reflecting the history and flavours of their land.Despite being a very young company, 
the f irst harvest was in fact in 2009, San Salvatore is very tradition-bound peasant of Cilento, respects the time and methods, combining them 
with the use of the latest technologies. San Salvatore is certif ied organic and is cultivating the land without synthetic products or genetically 
modif ied organisms, instead using biological processes and biodynamic substances that favour the natural fertility of the soil. The estate covers 
around 110 hectares, 23.5 of which are vineyards, the rest are olive groves, orchards, vegetable gardens and woodland, and 450 buffaloes that are 
exported all over the world, f rom Australia to the United States, in order to maintain a natural balance.

13.5%

13.0%

13.0%

13.0%

12.0%

13.5%

13.5%

1 5 . 0 % 

SALV001

SALV003

SALV004

SALV012

SALV006

SALV017

SALV008

SALV009

2022

2022

2020/21

2022

2022

2019/20

2021

2017

6 x 75cl

6 x 75cl

6 x 75cl

6 x 75cl

6 x 75cl

6 x 75cl

6 x 75cl

6 x 75cl 

Falanghina Campania IGP [bio]
Grape: 100% Falanghina. 6 months ref ining in steel tanks. Fresh elegant, aromatic with 
good f ruit and balanced acidity. Apricot, pineapple and green banana, good minerality.

Paestum Greco IGP “Calpazio”  [bio]
Grape: 100% Greco. 8 months ref ining in steel tanks. Generous complexity of apricot 
peach, pineapple, ginger, turmeric. Wild flowers, broom, acacia, lime and a dry f inish.

Paestum Fiano IGP “Cecerale”  [bio] no added sulphites
Grape: 100% Fiano. 6 months ref ining in steel tanks. A pot pourri of green apple, pear, 
peach, clementine, mango, with floral notes of jasmine, hawthorn, moss and thyme.

Paestum Fiano IGP BIO “Pian di Stio”[bio]
Grape: 100% Fiano. 8 months ref ining in steel tanks. Delicate aromas of hawthorn, white 
peach, white f ig and green apple with clear hints of citrus f ruit and iodine notes.

Paestum Aglianico Rosato IGP “Vetere” [bio]
Grape: 100% Aglianico. 6 months ref ining in steel tanks. Softpale pink in colour. Fresh 
bouquet of small red f ruits, notes of dog rose and violet, hints of Mediterranean scrub.

Paestum Aglianico IGP “Jungano”  [bio] 
Grape: 100% Aglianico. 12 months ageing in 40% barriques, 40% barrels, 20% steel tanks. 
Soft, full-bodied long-lived wine with an aftertaste of sweet spices and balsamic notes.

Paestum Aglianico IGP “Corleto” [bio] no added sulphites
Grape: 100% Aglianico. 5 months ageing in 85% steel tanks, 15% oak barrels. Medley of 
dark berry, cherry, mulberry, wild chamomile and daisies flowers, pine and cinnamon.

Paestum Aglianico IGP “Omaggio a Gillo Dorfles” [bio] 
Grape: 100% Aglianico. 24 months ageing in 1/3 Allier Nevers-Troncais barriques. Morello 
cherries, blueberry jam, pink pepper, cinnamon, liquor ice, balsamic, vanilla, mustard.
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AZIENDA AGRICOLA TENUTE CHIAROMONTE
Since 1998

WINE REGION: Puglia 
AREA: Acquaviva Delle Fonti (Bari)
SQUARE: 42 He
QUANTITY: 300, 000 bottles     
OWNER: Nicola Chiaromonte
AGRONOMIST: Nicola Chiaromonte
ENOLOGIST: Nicola Chiaromonte
WINE TYPE: Red
GRAPE: Primitivo 
VITICULTURE: Biologic

The story of Chiaromonte goes back to 1826 to grandparents of Nicola Chiaromonte who started the winery by cultivating just 3 hectares of 
vineyards and olive groves. The current owner – Nicola Chiaromonte, started working in the winery when he was a child and learned everything 
f rom his parents and grandparents. Today as the owner and the winemaker, he continues to manage the winery following the guidance of 
his ancestors and combining it with modern technologies in a perfect fusion of tradition and innovation. The winery now owns 32 hectares 
including a cherry orchard, olive grove and vineyards. Chiaromonte believes in respect for the area and focuses on the quality of their grapes: 
every vineyard is cultivated in a special way depending on the characteristics of the soil; manual harvest warrants the quality of selected grapes 
without making any damage to the vine.
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Primitivo Puglia IGP
Grape: 100% Primitivo. 6-2 months ref ining in steel tank-bottle. Bright violet red reflec-
tions, clasp aromas of pulpy berries, and oriental spices with rich intense silky tannins
balanced by floral notes.

Primitivo Gioia Del Colle DOC “Muro Sant’Angelo”
Grape: 100% Primitivo. 24-3 months ageing in steel tank-bottle. Intense f resh aromas 
of sweet pulpy plums, blackberries. Undertones complexity of chocolate, liquorice
and spices on the palate.

Primitivo Gioia Del Colle DOC Muro Sant’Angelo “Contrada Barbatto”
Grape: 100% Primitivo, 70 years old vines. 18-12 months ageing in barrels-bottle. Intense 
aromas of thick chocolate, spices and sweet pulpy plums; Soft granular tannins and a
long lasting f inish.

Primitivo Gioia Del Colle DOC “Riserva Chiaromonte”
Grape: 100% Primitivo, 100 years old vines.18-12 months ageing in steel tank-bottle. Deep 
aromas interplays between the ripe berries, the Mediterranean spices and the complex 
mineral f inish.
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AZIENDA AGRICOLA SANTA LUCIA
Since 1990

WINE REGION: Puglia 
AREA: Castel del Monte
SQUARE: 14 He
QUANTITY: 50,000 bottles
OWNER: Perrone Capano family
AGRONOMIST: Alf redo Tocchini
ENOLOGIST: Emilia Tartaglione
WINE TYPE: White, Red 
GRAPE: Nero di Troia, Bombino Nero, Fiano
VITICULTURE: Organic

The origins of Santa Lucia date back to 1628, when Marc’Antonio Perrone earned 60 annual ducats of feudal revenue in the town of Quarati. 
Quarati is the modern Corato, where the winery is currently located at about 3,500 m. above sea level. Organically farmed, one f inds selected 
clones of local vines f rom the Murgia area: Nero di Troia for red wine, Bombino Nero for Rosè, and Fiano for white wine. The winery philosophy 
centers around obtaining top quality grapes, grown using organic agriculture. The vines grow with the single guyot method, with a density 
of 5,500 plants per he. The result is the production of four great artisan wines, instantly recognizable: Riserva Le More and Il Melograno f rom
Nero di Troia grapes; Fior di Ribes f rom Bombino Nero for the Rosè, and Gazza Ladra f rom Fiano for the white.
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Fiano Puglia IGP “Gazza Ladra”  [bio]
Grape:  100% Fiano. 6-2 months ref ining in steel tank-glassed vats. Persistent aroma of 
ripe citrus f ruits, lime jam, white flowers, white f ruit, and caramel. Balanced elegant 
salinity and structure.

Bombino Nero Castel del Monte Rosato DOCG “Fior di Ribes” [bio]
Grape: 100% Primitivo. 6-3 months ref ining in vitrif ied vats-bottle. Light rosè colour, Fresh 
aromas of wild strawberries, raspberries, pink currant, and f ield herbs. Dry full of elegance
and delicacy.

Nero di Troia Castel del Monte DOC “Il Melograno” [bio] 
Grape: 100% Nero di Troia. 12-12-6 months ageing in barrels vitrif ied tanks-bottle. Full 
bodied; Dry bouquet of ripe crushed raspberries, liquorice and balsamic spices with soft
tannins and a long f inish.

Nero di Troia Castel del Monte Riserva DOCG “Le More” [bio] 
Grape: 100% Nero di Troia. 18-24 months ageing in barrels-bottle. Intense velvety f ruity 
flavours of cherries, ripe berries, black-currant, and liquorice; f ramed by the herbal tone 
that form the closure. 
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AZIENDA AGRICOLA CALCAGNO
Since 1986

WINE REGION: Sicily 
AREA: Castiglione di Sicilia
SQUARE: 6 He
QUANTITY: 30,000 bottles     
OWNER: Famiglia Calcagno
AGRONOMIST: Giuseppina Calcagno
ENOLOGIST: Giuseppina Calcagno
WINE TYPE: White, Red, Rose
GRAPE: Carricante, Nerello Mascalese, Nero Cappuccio  
VITICULTURE: Biologic

Calcagno Winery is located in a tiny village of Passopisciaro, on the northern side of Etna volcano, the area that has a long wine history. For f ive 
generations, f rom father to son, Calcagno Family carries on its old wine-making tradition, in order to give to its wines the flavour of the places 
where they are made and to provide them with the energy and the colours of this volcano that is reflected in every sip of the wines. The vineyards, 
in Contrada Arcuria and Feudo di Mezzo, at 650 meters above sea level, were planted on small and meandering terraces during the f irst years of 
last century. They keep on growing thanks to the hard work of the winery and f inding a place in hard yet generous nature. Calcagno Wines offer 
a unique sensorial experience and allow to discover the intense essence of this small part of Sicily. The scientif ic research is a fundamental and 
crucial aspect for the winemaking at Calcagno Winery to achieve the high quality of its wines. ‘If you are searching for a family of artisan peasants 
at work in the vineyards; as per the ethos of Luigi Veronelli you are in the right place. The philosophy that encompasses contains a few simple 
principles: extreme care of the vineyard and constant attention in the cellar.’ Chiocciola Slow wine 2022.
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Etna Bianco DOC “Ginestra”
Grape: 100% Carricante. 8-2 months ref ining in steel tank-bottle. Delicate with f ine flo-
ral, nuances of stony f ruit, mineral notes complexity, with good sapidity, minerality and
persistence intensity. 

Terre Siciliane IGT “Riterza” (bianco macerato)
Grape: 100% Carricante. 6-3 months ref ining in steel tankbottle. Yellow gold; lively 
beautiful saline persistent structure followed by late summer peach and apricot with 
mineral nuances of lava stone

Terre Siciliane (Nerello Mascalese) Bianco IGT “Rifunniri”
Grape: 100% Nerello Mascalese. 8-4 months ref ining in steel tank-bottle. Complex 
aromatic savory f resh structure of wild flowers and white pulpy f ruit embraced by the 
reach lava stone undergrowth.

Etna Bianco Superiore DOC “Primazappa”
Grape: 100% Carricante. 5-12 months ref ining on f ine lees in steel tank-barrique-bottle. 
Warm rich straw yellow f ruit, puff of smoke wild herbs, sweet spices and a lasting lava 
stone mineral nuance.

Etna Rosato DOC “Romice delle Sciare”
Grape: 100% Nerello Masc.-Capp. 6-2 months ref ining in steel tank-bottle. Fresh crispy and 
delicate with notes of flowers, small red f ruit and pomegranate; great mineral nuances 
and present sapidity.

Etna Rosso DOC “Nireddu”
Grape: 100% Nerello + others. 2-4-4 months ageing in barrels-steel tank-bottle. Elegant 
structure of bright red f ruit, notes of wild herbs, sweet spices and mineral nuances of
lava stone with a silky f inish.

Etna Rosso DOC “Feudo di Mezzo”
Grape: 100% Nerello. 12-4 months ageing in barrels-bottle. Elegant with complex notes of 
pulpy f ruit morello cherries, late harvest plums, wild herbs, sweet spices and mineral
nuances of lava stone.

Etna Rosso DOC “Arcuria”
Grape: 100% Nerello. 12-4 months ageing in barrels-bottle. Elegant f resh structure f ruit 
notes of cherries, raspberries, blueberry, wild herbs, sweet spices and a lasting lava stone
mineral nuance.
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CANTINE FINA
Since 1998

WINE REGION: Sicily
AREA: Marsala (Trapani)
SQUARE: 200 He
QUANTITY: 1,000,000 bottles
OWNER: Fina Family
AGRONOMIST: Bruno e Sergio Fina
ENOLOGIST: Bruno e Sergio Fina
WINE TYPE: White, Rose, Red
GRAPE: Grillo, Zibibbo, Sauvignon, Traminer, Merlot,
Nero d’Avola, Perricone, Syrah
VITICULTURE: 70% Organic, 30% conventional.

“Character” is the password of Bruno Fina and his family. Fina’s wines are the result of land that is loved and fought for, they have the taste of 
the passion and of the dedication of the work in the vineyard. The history that links this Sicilian winery to its territory is unique and with the 
knowledge that producing wine in this environmental contest is a responsibility but is also the reason for pride. Fina’s vineyards are located on 
the hill where the new winery and the structure for eno-turism were built. The vineyards include autochthonous vines like Grillo, Nero d’Avola 
and Perricone for which Bruno continues to search for original clones to give to his wines the antique and “original” character.
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Grillo Sicilia DOC “Kebrilla”
Grape: 100% Grillo. 8-2 months ref ining in steel tank-bottle. A generous offering of the 
terroir landscape of orange blossom, mixed citrus peel, white peaches and intense crystal 
f resh salinity

Zibibbo Terre Siciliane IGP “Taif ”
Grape: 100% Zibibbo. 3-6 months ref ining in steel tank-bottle. Straw yellow with greenish 
hues. Fresh rich aromatic bouquet of peach, mandarin, sage, rose and wisteria with a
long-lasting f inish.

Terre Siciliane Bianco IGP “Kike”
Grape: 100% Traminer -Sauvignon Blanc. 8-2 months ref ining in steel tank-bottle. A perfect 
basket offering of magnolia, acacia, hawthorn, jasmine, orange blossoms, with notes of
citrus and saff ron.

CODE WHITE VOL VINTAGE CASE

12.0%FIN12 2022 6 x 75clMerlot Terre Siciliane IGP “Hanami” [bio] 
Grape: 100% Merlot. 8-2 months ref ining in steel tank-bottle. Pale pink floral notes of 
peach, jasmine, orange blossom, boxwood, black cherry, blueberries, lychees and grape-
f ruit sensations.
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Perricone Terre Siciliane IGP 
Grape: 100% Perricone. 6-2 months ref ining in steel tank-bottle. Elegant medium structure 
red with notes of wild herbs, black pepper, cloves and black cherry. The f inish is soft clear 
and well balanced.

Nero d’Avola Terre Siciliane IGP 
Grape: 100% Nero d’Avola. 8-2 months ref ining in steel - bottle. Intense the aromas with 
notes of dried prugna, morello cherry, blackberry, blackcurrant, and raspberry. Great soft 
tannins structure.

Merlot Terre Siciliane IGP
Grape: 100% Merlot. 12-2 months ref ining in steel tank-bottle. Rich and round with sweet 
tannins, and hints of blackcurrant, ripe plum, blueberries and notes of black pepper. Fresh 
long lasting f inish.

Syrah Terre Siciliane IGT 
Grape: 100% Syrah. 12-2 months ref ining in steel tank-bottle. Good balance of intense 
aromas of grape must, blackberries, wild berries, hints of violet, and undertones of cocoa 
powder and vanilla.

Nero d’Avola Terre Siciliane IGP “Bausa”
Grape: 100% Merlot. 12-2 months ageing in steel tank-bottle. Rich sweet tannins with spicy 
hints of clove, nutmeg and tobacco; f ruity aromas of blackcurrant, blueberries, plums,
cherries and violets.

Terre Siciliane IGP “Caro Maestro”
Grape: 100% Cab. Sauv, Merlot, P. Verdot. 24-6 months ageing in barrique-bottle. Intense 
embrace of savoury tannins and aromas of black berries, black cherry chocolate and cut 
grass; lasting f inish.
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WINE REGION: Sicily
AREA: Marsala (Trapani)
SQUARE: 200 He
QUANTITY: 1,000,000 bottles
OWNER: Fina Family
AGRONOMIST: Bruno e Sergio Fina
ENOLOGIST: Bruno e Sergio Fina
WINE TYPE: White, Rose, Red
GRAPE: Grillo, Zibibbo, Sauvignon, Traminer, Merlot,
Nero d’Avola, Perricone, Syrah
VITICULTURE: 70% Organic, 30% conventional.

“Character” is the password of Bruno Fina and his family. Fina’s wines are the result of land that is loved and fought for, they have the taste of 
the passion and of the dedication of the work in the vineyard. The history that links this Sicilian winery to its territory is unique and with the 
knowledge that producing wine in this environmental contest is a responsibility but is also the reason for pride. Fina’s vineyards are located on 
the hill where the new winery and the structure for eno-turism were built. The vineyards include autochthonous vines like Grillo, Nero d’Avola 
and Perricone for which Bruno continues to search for original clones to give to his wines the antique and “original” character.
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AZIENDA VITIVINICOLA FERRUCCIO DEIANA
Since 1997

WINE REGION: Sardinia
AREA: Settimo San Pietro (Cagliari)
SQUARE: 94 He
QUANTITY: 250,000 bottles
OWNER: Ferruccio Deiana
AGRONOMIST: Carlo Pisu
ENOLOGIST: Dario Deiana
WINE TYPE: White, Red, Sweet
GRAPE: Cagnulari, Cannonau, Monica di Sardegna, Vermentino
VITICULTURE: Integrated

A great passion and solid technical skills prompted Ferruccio Deiana to found a winery, f inally fulf illing a long-time dream to have his own 
vineyards and make his own wines. The winery is in the area of Basso Campidano and Parteolla, lands of beautiful nature and rich culture. This 
part of Sardinia, between Cagliari and the crags of Punta Serpeddì, in the rugged territory of Sarrabus-Gerrei, is known for its smooth hills and 
fertile valleys. Since antiquity, these lands have been a lucky realm of vineyards and olive oil. Ferruccio’s passion was immediately supported 
by his wife, Maria Grazia and by his son, Dario, following his father’s steps with comparable passion and commitment. The original core of the 
vineyards (40 he) was planted in the early 1990s at Su Leunaxi, in the countryside of Settimo San Pietro, while the area of Sibiola, in the munic-
ipality of Serdiana, hosts new vineyards.
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Vermentino di Sardegna DOC ‘’Donnikalia”
Grape: 100% Vermentino. Ref ining in stainless steel. Typical almond-tree aroma, dry, 
savoury, f resh, f ruity taste.

Bianco dolce Isola dei Nuraghi IGT ‘’Oirad’’
Grape: Malvasia, Moscato, Nasco. 4-3-3 months stainless steel - barrique - bottle. Intense 
floral aromas, honey and almonds. Sweet taste, round, harmonious.

Monica di Sardegna DOC ‘’Karel”
Grape: 100% Monica. 5-6 months ref ining in stainless steel. Intense Mediterranean aromas, 
round, savoury taste, well balanced tannins.

Cannonau di Sardegna DOC ‘’Sileno”
Grape: 100% Cannonau. Ref ining in stainless steel. Red-f ruit aromas with vegetal notes, 
warm, savoury, persistent taste.

Cannonau di Sardegna DOC ‘’Sileno Riserva”
Grape: 100% Cannonau. 10-3 months in 33-hl oak barrels - bottle. Intense aromas of ripe 
red f ruits, black currant, toasted wood and species. Warm, rounded, savoury and
persistent.
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CANTINE SU’ENTU
Since 2010

WINE REGION: Sardinia
AREA: Sanluri (Marmilla)
SQUARE: 36 He
QUANTITY: 300, 000 bottles
OWNER: Pilloni family
AGRONOMIST: Luca Mercenaro
ENOLOGIST: Gianluca Ventroni
WINE TYPE: White, Red
GRAPE: Bovale, Cagnulari, Cannonau, Chardonnay, Monica di 
Sardegna, Moscato, Nasco, Vermentino
VITICULTURE: Sustainable

Su’Entu in the Sardinian local dialect means “the wind”: wind that purif ies the air, sweeps away the clouds and brings good weather. A wind 
that gathers f ragrances and carries them for long distances. Su’Entu Winery is the result of Salvatore Pilloni‘s dream, the dream of putting into 
wine production rolling hills that every day attracted his attention and stimulated his imagination. The winery is just a few kilometres f rom the 
town of Sanluri with a very ancient agricultural tradition. A place where history has never stopped to rest. A land that is hilly but with slopes 
that are so gentle as to suggest to the ancient inhabitants a mother’s breast, and this is the origin of the Marmilla place name. Still, today when 
walking through the vineyards one can breathe the tranquillity and joy of long-dated memories that link to childhood. The winery extends to 
f ifty hectares, of which thirty-two are vineyards. The area, mostly hilly, has a long tradition of vineyard cultivation. 

13.0%

13.5%

13.0%

14.0%

13.5%

14.5%

2021/22

2020/21

2019

2020

2021

2020

SUE001

SUE002

SUE003

SUE004

SUE007

SUE005

6 x 75cl

6 x 75cl

6 x 75cl

6 x 75cl

6 x 75cl

6 x 75cl

Vermentino di Sardegna DOC ‘’Su’Imari’’
Grape: 100% Vermentino. 5 months ref ining in stainless steel. Scent of citrus, white flowers 
and tropical f ruits. Pleasant sapidity and f reshness.

Marmilla Bovale IGT ‘’Su’Aro’’
Grape: Nasco, Moscato, Chardonnay. 5 month ref ining in stainless steel. Scent of honey 
and yellow flowers. Savoury edge and saline minerality on the palate.

Vermentino di Sardegna DOC ‘’Su’Orma’’
Grape: 100% Vermentino. 6 months in stainless steel - large oak. Scent of chamomile along 
with ripe f ruit. Smooth and well-structured, long and deep. 

Cannonau di Sardegna DOC ‘’Su’Anima’’
Grape: 100% Cannonau. 12 months ref ining in barrique. Scent of flowers and strawberries. 
Soft and silky palate, smooth and caressing.

Isola dei Nuraghi IGT ‘’Su’Diterra’’
Grape: Cagnulari, Monica, Bovale. 10 months ref ining in barrique. Scent of Mediterranean 
herbs, thyme and balsamic. Fresh, smooth, lively, with soft, rich, full-bodied tannins.

Bovale Marmilla Rosso IGT ‘’Su’Nico’’
Grape: 100% Bovale. 12 months ageing in new small and large oak. Powerful aromatics of 
red f ruit with spices. Well rounded and warm with soft tannins.

CODE WHITE VOL VINTAGE CASE

CODE RED VOL VINTAGE CASE

CODE DESSERT VOL VINTAGE CASE

14.5% 2021SUE006 6 x 37.5clIsola dei Nuranghi Passito IGT ‘’Su’Luci’’
Grape: Aromatic local grapes. 8 months in stainless steel. Scent of honey, dried white flow-
ers and nuts. Sweet undertones combined with notes of candied orange and apricot jam.
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Aglianico
Albana
Albarola
Aleativo
Arneis
Aromatta
Barbera
Bellone
Bosco
Bovale
Cabernet Franc
Cabernet Sauvignon

Cagnulari
Canaiolo
Cannonau
Carignano
Carricante
Cesanese
Chardonnay

Ciliegiolo
Cornalin
Cortese
Corvina
Corvinone
Dolcetto
Durella
Falangina 
Fiano
Garganega
Gewurztraminer
Glera
Grasparossa
Grechetto
Greco
Greco di Tufo
Greco Moro
Grenache
Grenache
Grillo
Incrocio Manzoni
Lacrima di Morro d’Alba
Lagrein
Malvasia
Marzemino
Merlot

Molinara
Monica di Sardegna
Montepulciano

Moscato

Muller Thurgau 
Nasco
Nebbiolo

Nerello Mascalese
Nero Buono
Nero Cappuccio
Nero d’Avola
Nero di Troia
Nosiola

Campania
Emilia Romagna
Liguria
Marche
Piedmont
Trentino
Piedmont
Lazio
Liguria
Sardinia
Veneto, Lazio, Tuscany
Veneto, Tuscany, Lazio, 
Umbria, Sicily, Marche
Sardinia
Tuscany
Sardinia
Lazio
Sicily
Lazio
Sicily, Tuscany, Friuli, 
Veneto, Franciacorta, 
Abruzzo, Sardinia, 
Valle d’Aosta
Liguria
Valle d’Aosta
Piedmont
Veneto
Veneto
Piedmont
Veneto
Campania
Campania, Puglia
Veneto
Trentino
Veneto
Emilia Romagna
Umbria
Campania, Calabria
Campania
Lazio
Lazio
Marche
Sicily
Veneto
Marche
Trentino
Friuli, Sardinia, Emilia Ro-
magna, Tuscany, Lazio
Veneto, Trentino
Tuscany, Friuli, Veneto, 
Lazio, Trentino, Sicily, 
Marche
Veneto
Sardinia
Abruzzo, Lazio, Marche

Lazio, Sardinia, Piedmont, 
Valle d’Aosta
Trentino
Sardinia
Piedmont, Valle d’Aosta

Sicily
Lazio
Sicily
Sicily
Puglia
Trentino

San Salvatore, Cantine di Marzo, La Fortezza
Tre Monti
Rosadimaggio
Venturi Vini
Bera
Villa Persani
Bera, Elio Filippino, Alvio Pestarino
Marco Carpinetti
Rosadimaggio
Su-Entu
Zyme, San Giovenale, Chiappini, Poderi del Paradiso, Tolaini
De Stefani, Villa Sandi, Chiappini, Chiorri, Zyme, Cantine Fina,  
Poderi del Paradiso,  Donna Laura, Tolaini, Il Borro, Velenosi
Su-Entu
Poderi del Paradiso, Tolaini
Ferruccio Deiana, Su-Entu
San GIovenale
Calcagno
Marco Carpineti, Avventura
Poderi del Paradiso, Villa Russiz, Santus, De Stefani, 
Vigna Madre, Su’Entu, Rosset Terroir

Rosadimagio 
Rosset Terroir
Elio Filippino, Alvio Pestarino
Recchia, Zyme
Recchia, Zyme
Bera, Elio Filippino, Alvio Pestarino
Dama del Rovere
San Salvatore, La Fortezza
San Salvatore, Cantine di Marzo, La Fortezza, Santa Lucia
Dama del Rovere
Cantina Sociale Trento
De Stefani, Villa Sandi
Pederzana
Chiorri
San Salvatore
Cantine di Marzo
Marco Carpinetti
San Giovenale
Pantaleone
Cantine Fina
Villa Sandi
Velenosi
Cantina Sociale Trento, Villa Persani
Dario Coos, Ferruccio Deiana, Poderi del Paradiso, Sant’Andrea
De Stefani, Cantina Sociale Trento
Poderi del Paradiso, Chiappini, Villa Russiz, De Stefani, 
Sant’Andrea, Chiorri, Cantina Sociale Trento, Cantine Fina,
Donna Laura, Tolaini, Il Borro, Velenosi

Recchia, Zyme
Ferruccio Deiana, Su’Entu
Buccicatino, Marco Carpinetti, Oasi degli Angeli, Velenosi, 
Vigna Madre, Venturi Vini, Pantaleone
Cantina Sant’Andrea, Ferruccio Deiana, Bera, Rosset Terroir, 
Venturi Vini
Cantina Sociale Trento
Su-Entu
Bera, Elio Filippino, Schiavenza, Enzo Boglietti, Rosset Terroir, 
La Perla di Marco Triacca
Calcagno
Marco Carpinetti
Calcagno
Cantine Fina
Santa Lucia
Villa Persani

49,50,51
26
10
35
6
15
5,6,8
42
10
58
22,27,30,33,43
17,20,22,27,28,
30,33,39
58
30,33
57,58
43
54
41,42
4,12,17,24,30,
46,58

10
4
5,85
19,22
19,22
6,5,8
16
51,50
49,50,51,53
16
14
17,20
25
39
51
49
42
43
37
55
20
36
14,15
23,30,44,57
14,17
14,17,24,28,30,
33, 36,39,44,55

19,22
57,58
35,36,37,38,42,
45,46
4,6,35,44,57

14
58
4,6,7,8,9,11

54
42
54
55
53
15
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Oseletta
Passerina
Pecorino
Perricone
Petit Manseng
Petite Arvine
Piedirosso
Pigato
Pignolo
Pinot Blanc
Pinot Grigio

Pinot Noir

Primitivo
Raboso
Refosco
Ribolla Gialla
Riesling
Rondinella
Sagrantino
Sangiovese

Santacolomba
Sauvignon Blanc
Schiava
Schioppettino
Syrah

Termpanillo
Teroldego
Timorasso
Tintilia
Tocai Friulano
Trebbiano

Trebbiano 
Spoletino
Verdicchio
Vermentino
Vernaccia
Viognier
Zibibbo

Veneto
Lazio, Marche, Abruzzo
Marche, Abruzzo
Sicily
Emilia Romagna
Valle d’Aosta
Campania
Liguria
Friuli
Alto-Adige, Friuli
Friuli, Veneto, Trentino, Valle 
d’Aosta, Trentino 
Alto-Adige, Friuli, Franciacorta, 
Trentino, Valle d’Aosta, 
Piedmont
Puglia
Veneto
Veneto, Friuli
Friuli
Alto-Adige, Veneto, Trentino
Veneto
Umbria
Umbria, Tuscany, Marche, 
Emilia Romagna, Lazio

Trentino
Veneto, Friuli
Trentino
Friuli
Tuscany, Lazio, Sicily, Valle 
d’Aosta, Marche
Lazio
Trentino
Piedmont
Molise
Veneto, Friuli
Abruzzo, Lazio, Veneto, Emilia 
Romagna, Abruzzo
Umbria

Marche
Sardinia, Liguria
Tuscany
Piedmont
Sicily

Zyme
Velenosi, Vigna Madre, Avventura
Velenosi, Vigna Madre, Pantaleone
Cantine Fina
Tre Monti
Rosset Terroir
La Fortezza
Rosadimagio
Dario Coos
Falkestein, Villa Russiz
Villa Russiz, De Stefani, Villa Sandi, Cantina Sociale 
Trento, Rosset Terroir, Villa Persani
Falkestein, Villa Russiz, Santus, Cantina Sociale Trento, 
Rosset Terroir, Alvio Pestarino

Chiaromonte, Santa Lucia
De Stefani, Villa Sandi
Dario Coos, De Stefani
Dario Coos
Falkestein, Dama del Rovere, Cantina Sociale Trento
Recchia, Zyme
Bocale, Chiorri
Bocale, Chiorri, Chiappini, Pian delle Querci, 
Montemercurio, Velenosi, Sant’Andrea, Tre Monti, Donna
 Laura, Tolaini, Paradiso di Cacuci, Il Borro, Pantaleone
Cantina Sociale Trento
Villa Russiz, Villa Sandi, De Stefani
Villa Persani
Dario Coos
Chiappini, Poderi del Paradiso, San Giovenale, Cantine Fina, 
Rosset Terroir, Il Borro, Velenosi
San GIovenale
Cantina Sociale Trento, Villa Persani
Alvio Pestarino
Catabbo
Dario Coos, De Stefani
Buccicatino, Sant’Andrea, Dama del Rovere, Vigna Madre, 
Tre Monti
Bocale

Velenosi, Venturi Vini
Ferruccio Deiana, Su-Entu, Rosadimaggio
Poderi del Paradiso
Alvio Pestarino
Cantine Fina

22
36,41,46
36,37,46
55
26
4
50
10
23
13,24
4,5,14,17,20,24

4,4,12,13,14,24

52,53
17,20
17,23
23
13,14,16
19,22
39,40
27,28,29,31,32,33,36,
37,39,40,44

14
17,20,24
15
23
4,27,28,30,36,43,55

43
14,15
5
48
17,23
16,26,44,45,46

40

35,36
10,57,58
30
5
55
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Sharing passion for wine...


