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Argeo Prosecco Rosé Brut DOC Argeo Prosecco Brut DOC
<E <. Veneto, Vintage Veneto, NV
Pinot Grigio DOC Vermentino IGT Vatietal: 85% Glera 15% Pinot Noir Varietal: 100% Glera
Delle Venezie Veneto ABV: 11.5% ABV: 11.5%
Varietal: 100% Pinot Grigio Varietal: 100% Vermentino Residual Sugar: 9 grams/liter Residual Sugar: 11grams/liter
ABV: 12% ABV: 12% Vinification: Stainless Steel Vinification: Stainless Steel
Vinification: Stainless Steel Vinification: Stainless Steel Soft pink color with aromatic notes Pale, straw yellow in color, perfect clarity
Pale, straw color with light citrus notes Straw yellow color with greenish reflections. of flowers and berries. Finish is long, and a vibrant, persistent petlage. Fresh,
on the palate. Medium bodied, with Intense bouquet of flowers, elegant with elegant, complex, silky and harmonious. bouquet and citrus notes. Fruity complexity, . . . .
cleansixiljg acidity and a bright finish. pleasant not(els. Full and ba.lancfd. Available in 200ml & 750ml. excellent acidity and minerality. Wlne SU 1S a ﬁne wine 1mpor ter
Stelvin closure. Stelvin closure. Available in 200ml & 750ml. . - e
Giall’oro Prosecco Giustino B. Prosecco dedlcated tO pr OVldlng CUStomer S
Extra Dry Supetriore DOCG Extra Dry Superiore DOCG s @
Toscana Rosso TGT Governo Al’'Uso IGT Valdobbiadene, NV Valdobbiadene, Vintage Wlth CXC CHCﬂt quahty
Thseatia Toscana Vatietal: 100% Glera Varietal: 100% Glera

ABV: 11%

Residual Sugar: 15 grams/liter
9 Vinification: Stainless Steel

[l Straw yellow in color, with

Varietal: 90% Sangiovese 10%
Merlot

ABV: 12.5%

Vinification:

12 months batriques/casks

The wine is vinified in stainless
and then spends 12 months in
second use oak casks before being - h
bottled. Bright ruby color. Gentle soft tannins. Rich, smooth finish.
and harmonious on the palate. L'

Stelvin closure. ‘ W Z @@/

Vatietal: 80% Sangiovese 20% Metlot
ABV: 12.5%

Vinification:

Stainless Steel

ABV: 11.5% | products, superior service,
Residual Sugar: 16 grams/liter

Vinification: Stainless Steel { 1 {
inficaron: Stainless Stecl innovative marketing
Produced from select, old vine vineyards. >
Thterise ribveolor. Areiasat M crystal clarity and fine, ! Notes of jasmine and stone fruit aromas. ‘

cherry and Zaspbetry. Mature and persistent perlage. Apples and A very fine and persistent petlage, and creative Suppor t.

e el e, Folust and flowers on the nose; palate is with a touch of sweetness on
balanced on the palate. Silky and gently sweet and fresh. the long, fruity finish. 6 1 O_ 8 72_1 SOO
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Chianti Riserva DOCG Toscana

Varietal: 100% Sangiovese s ¢ %W/W
ABV: 12.5% - &
Vinification: 24 months Slovenian casks b e A :
Vinified in stainless and spending about 15 days on the skins — =
provides the rich color. The wine is then aged in Slovenian oak Macon Villages AOC Beau?ola%s Villages AOC Bourgogne Pinot Noir AOC
casks for at least 24 months before being bottled. It has an intense Burgundy BC_@]M M ) )
and charactetistic bouquet with notes of dark chocolate and black Vatietal: 100% Chardonnay Varietal: 100% Gamay Varietal: 100% Pinot Noir
chetties on the palate. ABV: 12.5% ABV: 13% ABV: 12.5%

T - Vinification: Vinification:

80% Stainless Steel. 20% new oak  Stainless Steel 80% Stainless Steel, 20% new oak
Fresh and mineraldiiven Rich aromas of berry fruits Light ruby color, bouquet is
FIND OUR BRANDS - with notes of honeysuckle with earthy, pepper notes.  full of red betties and spices.

NE AR YOU Eﬁt E‘- and fresh almonds leading to a Fruity flavors, tannins and Elegant and delicate with datk
AT | B s crisp finish. bright acidity add to this cherries and silky tannins on

S e : bright and lively wine. the finish.
- Stelvin closure. & ¥
ﬁ i closuie Stelvin closure. Stelvin closure.






