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TASTE TO LISTEN 

PASSION TO SHARE 

WHISPER TO REMEMBER 



Among a friends group, we have immediately shared passion for typical food products and their 
preparation. Starting as hobby and personal interest, excite by curiosity in knowledge other 
culture as rich as hide, behind the usual delicatessen counter or in cooking passion and thanks to 
an active attendance to ethical purchasing groups, precious teachers of ethical and health 
reasons, improving negotiation system helping both small manufacturers either user savings, the 
adventure in research and discovery born and has the pleasure in finding taste excellences. 

Selected products with common characteristics of dedication and passion for what is “made” and 
how to realize, we give our proposal to this sector operator who believe in quality of taste 
excellence and transfer to customers a little knowledge of passion and taste poetry. Our offer is 
dedicated to private customer that through order passed by words of mouth show us their 
interests and going on giving us reliance following our initiative and tasting. For our supporters or 
curious subscribed to mailing list we are going to propose cooking show program and thematic 
tasting together with theatre or music events. 

Most of our products, here after marked as Vegan Qualified, have been 

controlled by us and only with the documented evidences they obtained our 

Compliance: no any ingredient and additive of animal origin have been used in 

the process of manufacturing. 

ESPERIENZA 

PROPOSTA 

VEGAN QUALIFIED VEGAN QUALIFIED 

PROPOSAL 

EXPERIENCE 
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Our selection: 

 

Carvinea wines came from Puglia, on the slopes of Murgia 

Salentina hills close to the sea, rises the 16th century’s 

Masseria “Pezza d’Arena”. 

 

 

 

Dacasto Duilio cellar is situated in Piemonte, in the little village of 

Agliano  Terme,  in  the  heart  of  the  so  called  Barbera  d’Asti 

“golden triangle”. 

 

 

 

Dogliotti began in 1870 in Castiglione Tinella, Piedmont with 

brothers Giuseppe and Marcello Dogliotti. They create high 

quality wines. 

 

 

Podere Antonio Gelisi is  a  small  family-run  enterprise  

located in San Quirino, in the very heart of the Friuli Grave 

vine growing area. 

 

 

 

Illica Vini was born in Vernasca, in an extraordinary territory 

of Valle Ongina located in the region of High Emilia. 

 

 

 



Birrificio Val Rendena produces traditional high quality beer 

from Trentino. 

 

 

 

Antico Pastificio Del Gargano proposes traditional Pasta and 

Taralli with special recipies from San Severo, Foggia. 

 

 

 

Pastificio Durante is located in Urbania, Pesaro-Urbino and 

offers a traditional Pasta with high quality ingredients. 

 

 

Collina dei Sapori is a workshop of typical preparation in 

Extravirgin Olive Oil Daunia DOP. It’s located on the hills of 

Torremaggiore, Foggia. 

 

 

Frantoio Oleario Sportelli located in Carosino, Taranto, in 

the land of Ogliarola of Lecce, Cellina of Nardo, Leccino and 

Coratina, produces Extravirgin Olive Oil. 

 

 

Antica Torrefazione rises in Carmagnola (TO). Today Mina 

family still produces and serves Coffee following tradiction 

and old vocation of coffee roasting.  



 

 

Carvinea is situated in Puglia, Italy, among the beautiful scenery of the Alto Salento countryside near 

Carovigno. They produce high-quality, award-winning wines that included among the finest wines of 

Italy.  

They wanted to do something different:  to produce wines from not native vines:  with  the  help of 

Riccardo Cotarella, worldwide known winemaker, they found how new vines could adapt in Puglia 

climate and in our land, that is close to the sea.  

There are only 4000 vines per acre and in this way it is possible to take a special care of the vineyard 

obtaining one bottle per vine. For this reason the production not huge: 35.000 bottles per year. 



 FRAUMA SALENTO ROSSO IGT  

 

TECHNICAL DATA 

Grapes: 60% Aglianico, 40% Petit Verdot  

Production zone: Carovigno – Puglia (upper area of Salento)  

Surface of the vineyard: 70 m above sea level  

Type of soil: tufaceous-calcareous Training system: spur cordon 

Density of vines: 4500 per Ha  

Production per hectare: 5000 Kg Yield of grapes into wine: 60% 

Average age of vines: 8 years Harvest time: third decade of 

September 

ANALYTICAL DATA 

Alcoholic: 14 % V/V Total acidity: 5.35 g/l Dry extract: 36 g/l pH: 3.66 

THE WINE MAKING 

After manual selection of the grapes, the grapes are worked: after a 

period of pre-fermentation maceration for 2-3 days at 12 ° C, followed 

by fermentation at controlled temperature. After 7 days of post-

fermentation maceration, the wine is transferred to new French oak 

tonneaux for 8/10 months. Bottle aging is 15 months. 

TASTING NOTES 

Intense ruby color, the flavor releases balsamic notes, berries and 

sweet spices. In the mouth it is enveloping and balanced, with a long 

dynamic and elegant finish. 

  



 

LUCERNA FIANO SALENTO IGP  

 

The colour is straw yellow. It is characterized by an intense and 

persistent nose, the aromas are of major fruits with white flesh 

slightly mature, with some delicate floral notes. The mouth takes 

notes described above, all backed by an interesting plug sour and 

a good flavour. Lucerne goes well with the beginning of the sea, 

also excellent as an aperitif 

 

TECHNICAL DATA 

Grapes: fiano 100% Production zone: Carovigno – Puglia ( upper area 

of Salento ) Surface of the vineyard: 70 m above sea level Type of 

soil: tufaceous-calcareous Training system: spur cordon Density of 

vines: 4000 per Ha Production per hectare: 8000 Kg Yield of grapes 

into wine: 60% Average age of vines: 5 years Harvest time: first 

decade of September   

 

ANALYTICAL DATA 

Alcoholic: 12,5 % V/V Total acidity: 6 g/l pH: 3.25   

 

THE WINE MAKING 

After a night with a maceration at 8°C, free-run must, about 60% of 

the total, is pumped into stainless steel tanks to ferment at a 

temperature of 13-15°C. After racking and fining, the wine is kept in 

stainless steel vats, the wine is aged for 2/3 months with yeast lees.   

 

TASTING NOTES 

The color is straw yellow. It is characterized by an intense and persistent 

nose, the aromas are of major fruits with white flesh slightly mature, with 

some delicate floral notes. The mouth takes notes described above, all 

backed by an interesting plug sour and a good flavor. Lucerne goes well 

with the beginning of the sea, also excellent as an aperitif. 



 

 
 

 

 
 

 

 

LUNA CHIENA SALENTO ROSSO IGP  

 

TECHNICAL DATA 

Grapes: Montepulciano, Aglianico and Petit Verdot 

Production zone: Carovigno – Puglia (upper area of Salento) 

Surface of the vineyard: 70 m above sea level 

Type of soil: tufaceous-calcareous 

Training system: spur cordon 

Density of vines: 4500 per Ha 

Production per hectare: 5000 Kg 

Yield of grapes into wine: 60% 

Average age of vines: 8 years 

Harvest time: by mid to late September 

 

ANALYTICAL DATA 

Alcoholic: 13.5 % V/V 

Total acidity: 5.55 g/l 

Dry extract: 35.8 g/l 

pH: 3.65 

 

THE WINE MAKING 

After manual selection of the grapes, the grapes are worked: after a 

period of pre-fermentation maceration for 2-3 days at 12 ° C, 

followed by fermentation at controlled temperature. After 7 days of 

post-fermentation maceration, the wine is transferred to new 

French oak barrels for 6/7 months. Bottle aging is 12-14 months. 

TASTING NOTES 

Garnet, intense aromas of plum and black cherry jam. In the mouth it 

is fresh, soft and enveloping, with tannins well blended. The finish is 

long and satisfying, light mineral note. 



 

MERULA SALENTO ROSSO IGP 

 

TECHNICAL DATA 

Grapes: 100% Montepulciano 

Production zone: Carovigno – Puglia (upper area of Salento) 

Surface of the vineyard: 70 m above sea level 

Type of soil: tufaceous-calcareous 

Training system: spur cordon 

Density of vines: 4500 per Ha 

Production per hectare: 5000 Kg 

Yield of grapes into wine: 60% 

Average age of vines: 8 years 

Harvest time: last ten days of September, early October 

 

ANALYTICAL DATA 

Alcoholic: 13.5 % V/V 

Total acidity: 5.4 g/l 

Dry extract: 35.5 g/l 

pH: 3.69 

 

THE WINE MAKING 

After manual selection of the grapes, the grapes are worked: after a 

period of pre-fermentation maceration for 2-3 days at 12 ° C, 

followed by fermentation at controlled temperature. After 7 days of 

post-fermentation maceration, the wine is transferred to new 

French oak barrels for months. Bottle aging is 15 months. 

 

TASTING NOTES 

Intense and deep ruby red; notes of berries, licorice and dark 

chocolate, with a slight mineral note. In the mouth it has a minty note, 

determined and persistent. 

   



 

 

MERULA ROSA SALENTO ROSATO IGP 

 

TECHNICAL DATA 

Grapes: montepulciano 100% 

Production zone: Carovigno – Puglia (upper area of Salento) 

Surface of the vineyard: 70 m above sea level 

Type of soil: tufaceous-calcareous 

Training system: spur cordon 

Density of vines: 4000 per Ha 

Production per hectare: 8000 Kg 

Yield of grapes into wine: 70% 

Average age of vines: 8 years 

Harvest time: first decade of September 

ANALYTICAL DATA 

Alcoholic: 12 % V/V 

Total acidity: 6 g/l 

pH: 3.25 

THE WINE MAKING 

After the handmade harvest, the grapes are processed, followed 

by a maceration at a temperature of 10 ° C for 6-7 hours, with a 

subsequent extraction of juice (up to 40%). After decanting, the 

alcoholic fermentation is conducted in temperature controlled 

stainless steel. Following aging on lees for 3 months. 

TASTING NOTES 

Bright cherry-red. Nose characterized by typical tones of black currant 

and cherry with hints of final plant. 

Mouth whipped by pleasant freshness and flavor, with fruity aftertaste 

persistence. 

Pairings: entire meal with drink fresh and satisfying. It goes well with any 

dish of Mediterranean cuisine. Excellent as an aperitif. 



 
 
  
  
  

 

SPUMANTE BRUT ROSE’  

 

TECHNICAL DATA 

Grapes: Aglianico 100% certified organic agriculture by Suolo e 

Salute 

Area of production: Alto Salento 

Vineyard Altitude : 70 m s.l.m. 

Soil type: tufaceous- calcareous 

Training system: spur cordon 

Harvest: third week of august 

Production per hectare: 50 quintals 

Yield in wine : 60 % 

ANALYTICAL DATA 

Total acidity 6.3 G / L pH 3.26 Alcohol 12,30 % vol.  

Sulfites: Total SO2 90 mg / L 

THE WINE MAKING 

After manual selection of the grapes , the grapes harvested in 

boxes, are processed intact directly in the press. After a short cold 

maceration, soft pressing is carried out, followed by 25 days of 

fermentation at 13° C. 

SPARKLING PROCESS 

Classic Method: The base wine is fermented in the bottle for about 

2 months. The following 34 months the wine aging on yeast. 

TASTING NOTES 

Soft foam with fine and persistent perlage. The color is a pink onion skin 

with copper highlights. The aroma is complex, characterized by fruity 

and floral notes, enriched with pleasant hints of bread crust. On the 

palate it expresses a refined elegance, pleasant freshness and 

creaminess of the bubble. Great with seafood and shellfish, also perfect 

with cold meats and medium-aged cheeses. 



 

NEGROAMARO SALENTO ROSSO IGP  

 

TECHNICAL DATA 

Grapes: Negroamaro 100% 

Production zone: alto Salento 

Surface of the vineyard: 70 m above sea level 

Soil type: tufaceos-calcareous 

Trining system: spurie cordon 

Density of plants: 4500 per ha 

Product ion per ha: 55 q.li 

Yield in wine: 60% 

Harvets: firs ten days of October 

Vinification: maceration on the skins for 16 days 

Aging: in oak barrels 

Refining: in bottle 

ANALYTICAL DATA 

Alcohol: 14,5% 

Total acidity: 5,3 g/l 

Residual sugar: 3 g/l 

TASTING NOTES 

Color intense ruby red. Aroma fruity with hints of violets and spicy 

clove. Taste in the mouth is extremely elegant and well balanced. 

Tannins are present but not overpowering 

  

  



  

PRIMITIVO SALENTO ROSSO IGP 

 

TECHNICAL DATA 

Grapes: Primitivo 100% 

Production zone: : alto Salento 

Surface of the vineyard: 70 m above sea level 

Soil type: tufaceos-calcareous 

Trining system: spurie cordon 

Density of plants: 4500 per ha 

Product ion per ha:: 55 q.li 

Yield of grapes: 50% in wine 

Harvets: second week of September 

Vinification: maceration on the skins for 20 days 

Aging: in oak barrels 

Refining: in bottle 

ANALYTICAL DATA 

Alcohol: 15,05% 

Total acidity: 5,9 g/l 

Residual sugar: 9,5 g/l 

TASTING NOTES 

Color deppe ruby red. Aroma: intense aroma of red fruit and jam 

with pleasant spicy notes. Taste: in the mouth is opelent, fleshy 

and extremely soft. 

  



SIERMA SALENTO ROSSO IGP  WITHOUT ADDED SULPHATES  

 

TECHNICAL DATA 

Grapes: Aglianico 100% Area of production: alto Salento 

Vineyard altitude: 70 m s.l.m. 

Soil tyoe: tufaceous-calcareous 

Trainig system: spur cordon 

Density of vine: 4500 per Ha 

Yield of grapes: 50 q.li 

Yield in wine: 60% 

Age of vines: 8 years 

Harvest: the last ten days of September/first ten day of October 

 

ANALYTICAL DATA 

Alcohol content:: 13% V/V 

Total acidity: 5.5 g/l 

Residual sugar 0,96 G/L 

 

THE WINE MAKING 

After the manual selection the grapes are processed. After a 

periodo f pre-fermentation maceration of 2-3 days at 12°C, there 

is fermentation at a controller temperature. After 7 days of post-

fermentation maceration, the wine is transferred to new Franch 

oak barrels for 8-10 months. The aging in bottle for 18 months. 

TASTING NOTES 

Intense ruby and deep red. Rich notes of red fruits, with notes of sweet 

spiciness. In the mouth is extremely balanced with strong ed fruit 

sensation. The finish is long and elegant. 



SIERMA SALENTO ROSSO IGP 

 

TECHNICAL DATA  

Grapes: 100% Aglianico 

Production zone: Carovigno – Puglia (upper area of Salento) 

Surface of the vineyard: 70 m above sea level 

Type of soil: tufaceous-calcareous 

Training system: spur cordon 

Density of vines: 4500 per Ha 

Production per hectare: 5000 Kg 

Yield of grapes into wine: 60% 

Average age of vines: 8 years 

Harvest time: third decade of September 

ANALYTICAL DATA  

Alcoholic: 13.5 % V/V 

Total acidity: 5.4 g/l 

Dry extract: 35.5 g/l 

pH: 3.69 

THE WINE MAKING  

After manual selection of the grapes, the grapes are worked: after 

a period of pre-fermentation maceration for 2-3 days at 12 ° C, 

followed by fermentation at controlled temperature. After 7 days 

of post-fermentation maceration, the wine is transferred to new 

French oak tonneaux for 8-10 months. Bottle aging is 18 months. 

TASTING NOTES  

Intense ruby red and deep; notes of berries, licorice and dark chocolate, 

with a slight mineral note. In the mouth it has a minty note, determined 

and persistent. 



SORMA SALENTO ROSSO IGP 

 

TECHNICAL DATA  

Grapes: 70% Montepulciano, 30% Petit Verdot 

Production zone: Carovigno – Puglia (upper area of Salento) 

Surface of the vineyard: 70 m above sea level 

Type of soil: tufaceous-calcareous 

Training system: spur cordon 

Density of vines: 4500 per Ha 

Production per hectare: 5000 Kg 

Yield of grapes into wine: 60% 

Average age of vines: 8 years 

Harvest time: third decade of September 

ANALYTICAL DATA  

Alcoholic: 14 % V/V 

Total acidity: 5.3 g/l 

Dry extract: 35 g/l 

pH: 3.65 

THE WINE MAKING  

After manual selection of the grapes, the grapes are worked: after a 

period of pre-fermentation maceration for 2-3 days at 12 ° C, 

followed by fermentation at controlled temperature. After 7 days 

of post-fermentation maceration, the wine is transferred to new 

French oak barrels for 6/7 months. Bottle aging is 16 months. 

TASTING NOTES  

Deep ruby red, the nose emerge notes of berries, flowers and pink 

pepper. Velvety tannins and full-bodied, with elegant finish and mineral. 



OTTO SALENTO ROSSO IGP 

TECHNICAL DATA  

Grape Varieties: 100% Ottavianello  

Production Area: Puglia, Upper Salento at 70 meters above sea level  

Yeld per hectare: 50 quintals 

Harvest time: First decade of October  

Vinification and aging: The maceration with the skins lasts 15 days. Aged 

in new french barrique for 12 months. 

ANALYTICAL DATA  

Alcohol Content: 14% Vol.  

TASTING NOTES 

Ruby red transparent and brilliant. The bouquet is ample and refined: 

identifies aromas of red cherries, cocoa, black pepper, red flowers and 

peppermint. On the palate shows a surprisingly powerful fresh acidity 

well balanced by the softness. Long finish flavored of red orange.  

Serving temperature: 20-22 °C. 





 

 

  

The Dacasto Duilio's company is situated in Agliano Terme, in the heart of the so called Barbera d'Asti 
"Golden Triangle". 

Always family-run and now the fifth generation,  the  estate  consists of  eight  hectares  of  vineyards, 
predominantly planted with Barbera, with small percentages of Cabernet Sauvignon, Arneis and Moscato. 

These vineyards create our wines, produced with care, passion and a constant search for ever higher 
quality, true   to   the   motto   that   a   great   wine   is   made   only   with   a   great   grape. 



MONFERRATO BIANCO DOC VIANUS ARNEIS 

Grape Variety: 100% Arneis. 

Production Area: Agliano Terme. 

Exposure to Sunlight : South-East. 

Soil composition: sandy - marly. 

Rearing System: Guyot.  

Vineyard's Age: 12 years old. 

Production per Hectare: 70 Ql/Ha. 

Grape Harvest Period: second decade of September. 

Vinification: direct selection in vineyards of the healthiest, ripest 

grapes, then collected in 20 kg crates. Soft pressing and fermentation 

of the must in stainless steel barrels with a controlled fermentation 

temperature of 15°C. 

Fermentation: not developed. 

Refining: 4 months in stainless steel on its own yeasts. 

Bottling: a year and a half after grape harvest. 

Refining in bottle: 2 months. 

First year of production: 1999. 

Alcohol: 13% Vol. 

Bottle capacity: 0,75 l. 

 

Colour: Soft straw yellow with slight greenish highlights. 

Perfume: pleasantly fruited scent of good intensity, with evident 

floral reminders 

Taste: sweet, full-bodied, harmonious, structured, persistent, 

balanced. 

Serving temperature: 12-14°C. 

Recommended with: grilled fish or fish with sauces.in abbinamento 

ad antipasti, primi e secondi piatti a base di pesce 



 

PIEMONTE CHARDONNAY DOC “BOURG” 

Grape variety: 100% Chardonnay 

Production Area: Agliano Terme (Piedmont) 

Exposure: South est 

Soil composition: Calcareous marl 

Training system: Guyot 

Age of vineyard: 8 years 

Production per Hectare: 60 Ql/Ha 

Harvest period: between the end of august and the beginning of 

September 

Vinification system: selection in vineyards of the healthiest, ripest 

grapes collectedin 20 kg crates, after picking the grapes are gently 

pressed; the must goes directly in French barrels for fermentation and 

after the aging 

Malolactic: not carried out 

Refining method and aging: 10-12 months in French barrels (50% 

new oak, 50% one year barrels) on yeasts with batonnage (one a 

week for 8-10 months) 

Refining in bottle: 4-6 months 

First year of production: 2011 

Alcohol: 14% Vol 

Capacity bottle: 0,75 l 

Quantity of bottles: 800 

 

Colour: gold yellow  

Perfume: complex aroma of lush ripe fruit, citrus tones and light 

smoky notes.  

Taste: The palate is freshly buttery, with a very nice new integrated 

oak. An impressive, long and complex finish 

Serving Temperature: 14-16°C 

Recommended with the following dishes: hors d’oeuvres, first 

courses like risotto fish and withe meats, fresh cheese 



 

VINO ROSATO VIANUS ROSE’ 

Grape variety: 100% Barbera 

Production Area: Agliano Terme (Piedmont) 

Exposure: est 

Soil composition: Calcareous marl 

Training system: Guyot 

Age of vineyard: 30 years 

Production per Hectare: 80 Ql/Ha 

Harvest period: second part of September 

Vinification system: selection in vineyards of the healthiest, ripest 

grapes collected in 20 kg crates, 15-20 hours of maceration with skins, 

after soft pressing and fermentation of the must in stainless steel whit 

control of temperature (fermentation temperature 14°C) 

Malolactic: not carried out 

Refining method and aging: 4 months in stainless steel  

Refining in bottle: 2 months 

First year of production: 2013 

Alcohol: 13% Vol 

Capacity bottle: 0,75 l 

Quantity of bottles: 3000 

Colour: deep pink colour with brilliant cherry tones 

Perfume: a bouquet characterized by a delicate melange of flowers 

and fresh fruits with tempting notes of cherry. 

Taste: a fresh taste with a pleasant acidity that well matches with the 

intensity and sapidity usual of Barbera 

Serving Temperature: 14°C 

Recommended with the following dishes: salads, first courses, white 

meats, red meats, pasta, pizza 



BARBERA D’ASTI DOCG 

 

Grape variety: 100% Barbera  

Production Area: Agliano Terme (Piedmont) 

Exposure: South 

Soil composition: Calcareous marl 

Training system: Guyot 

Age of vineyard: 25 years 

Production per Hectare: 70 Ql/Ha 

Harvest period: the second part of September 

Vinification system: selection in vineyards of the healthiest, ripest 

grapes collected in 20 kg crates, maceration with skin contact with 

short and softness pumping over the skin cap (fermentation 

temperature 24°C) 

Malolactic: totally carried out  

Refining method and aging: 8-10  months in in stainless steel 

Refining in bottle: 4 months 

First year of production: 1990 

Alcohol: 14% Vol 

Capacity bottle: 0,75 l 

Quantity of bottles: 3000-6000 

 

Colour: purplish red tending towards ruby 

Perfume: fresh and fruity, red fruits, blackberry and raspberry scents 

Taste: dry with a good structure that release its freshness in 

sensations of fresh fruit and citrus fruit, accompanied by good 

persistency.  

Serving Temperature: 18-20°C 

Recommended with the following dishes: first courses, white meats, 

red meats, poultry and grilled meats. 



BARBERA D’ASTI SUPERIORE DOCG “CAMP RIOND” 

Grape variety: 100% Barbera 

Production Area: Agliano Terme (Piedmont) 

Exposure: South 

Soil composition: calcareous marl 

Training system: Guyot 

Age of vineyard: 85 years 

Production per Hectare: 50 Ql/Ha 

Harvest period: last week of September 

Vinification system: selection in vineyards of the healthiest, ripest 

grapes collected in 20 kg crates, maceration with skin contact with 

short and softness pumping over the skin cap (fermentation 

temperature 26°C) 

Malolactic: totally carried out 

Refining method and aging: 12-14 months in tonneaux and barrels of 

French oak 

Refining in bottle: 2-6 months 

First year of production: 2003 

Alcohol: 14,5% Vol 

Capacity bottle: 0,75 l,  1,5 l 

Quantity of bottles: 2000-2500 

 

Colour: deep, heavy ruby red 

Perfume: vinous, pervasive with notes of red fruits, vanilla and 

liquorice, accompanied by blackberry and raspberry scents 

Taste: full, dry and warm with scents of small berries, amaretto and 

cacao, lingering and enveloping with sweet tannins that help create 

excellent persistency   

Serving Temperature: 18-20°C 

Recommended with the following dishes: excellent with cheese, red 

and grilled meats and game 



MONFERRATO ROSSO DOC “FORESTIERO”  

Grape Variety: 50% Barbera, 50% Cabernet Sauvignon 

Production Area: Agliano Terme 

Exposure to Sunlight : South Eaast 

Soil composition: chalky-clayey 

Rearing System: Guyot for Barbera, single spurred cordon rearing for 

Cabernet Sauvignon  

Vineyard's Age: The Barbera vineyard is 85 years old, the Cabernet 

Sauvignon vineyard is 10 

Production per Hectare: 50 Ql/Ha 

Grape Harvest Period: first decade of October for Barbera 

second decade of October for Cabernet Sauvignon 

Vinification: hand-picking harvest in 20 kg. pierced fruit basket, soft 

raspless pressing with subsequent fermentation with parings in 

stainless steel basins at controlled fixed-temperature of 28-30 C for 

20 days; frequent sinking of vinacces and drawing of the must from 

the bottom to the top of the basin. 

Fermentation: in wood barrels. 

Fermentation: made in steel barrels 

Refining: twelve months in Allier barrels. One half of the barrels is 

new, the other half is used once, six months in stainless steel 

Bottling: a year and a half after grape harvest 

Refining in bottle: six months 

First year of production: 2004 

Alcohol: 14% Vol Acidity: 5,00 g/l pH: 3,65 Bottle capacity: 0,75 l, 1,5 l  

 

Colour: heavy ruby red with violet reflections and purple nail 

Perfume: complex, harmonious, with evident flavoured inklings and 

matured fruit smells. 

Taste: warm, full-bodied, structured, structured, persistent, with 

pleasant tannins 

Serving temperature: 18-20°C 

Recommended with:s econd courses of red meat, very matured 

cheeses. 

Glass: Baloon 



VINO SPUMANTE METODO CLASSICO BRUT “QUATTRO” 

Grape Variety: 40% Barbera, 40% Pinot Nero 20% Chardonnay 

Production Area: Agliano Terme 

Exposure to Sunlight: east 

Soil composition: Calcreous 

Rearing system: Guyot 

Vineyard’s Age: 12-38 years 

Production per Hectare: 80 Ql/Ha 

Grape Harvest Period: first part of september 

Vinification: hand-picking harvest in 20 kg, pressatura soffice delle 

uve intere con successiva breve decantazione a freddo del mosto; 

fermentazione in barriques di rovere francese di secondo passaggio 

per la barbera, fermentazione in recipienti di acciaio inox per lo 

chardonnay e il Pinot nero 

Fermentation Malolattica: yes 

Refining: six months in wood with weekly batonnage for Barbera, six 

month in steel with weekly batonnage for Chardonnay and Pinot Nero 

Bottling: in the following spring after the grape harvest 

Refining in bottle: not less 18 month  

First year of production: 2012 

Bottle capacity: 0,75-1,5 l 

Bottles production: 4000 

Colour: intense straw yellow, sublte and persistent perlage  

Perfume: complex bouquet, fruity marks, crust of bread perfume, 

delicate undertones of toast bread 

Taste: fresh, creamy, carachterized by a solid structur e pleasant 

percistance 

Serving temperature: 8°C 

Recommended with: meat, fish, and sea food 



 

 

Dogliotti began in 1870 in Castiglione Tinella, Piedmont with brothers Giuseppe and Marcello Dogliotti. 

Although their winemaking techniques are simple and artisanal, their Moscato has become the apple of 

the winery’s eye, receiving prestigious qualifications and gold medals at important wine competitions. 

When Giuseppe’s son Luigi took over the winery’s operations in 1929, he transferred their small winery 

to Castagnole delle Lanze. In just a short time, their Moscato d’Asti traveled beyond the borders of the 

region and country, finding appreciation in France and Switzerland. Generation after generation, the 

winemaking tradition of the Dogliotti family has been passed down from father to son. With time, they 

have refined their techniques to creating the high quality wines they are known for today, and their 

selection of wines has grown alongside. The Dogliotti family's passion for winemaking is found in three 

cousins, Erik, Ivan and Matteo Dogliotti. With their combined enthusiasm, they’ve united their different 

talents to arrive at one, common objective: to strengthen the family winery and share Dogliotti 1870 

wines with the world.  



 

 

NEBBIOLO D’ALBA DOC 

 
Nebbiolo d’ Alba is a DOC encompassing a large area around the town 
of Alba, situated in the region of Piedmont in north-west Italy. Granted 
its classification in 1970, the wines are namedafter the red grape 
Nebbiolo from which they are made, and the area where they are 
produced (Alba). This variety is considered the king of italian red 
grapes, profilic in the Piedmont region and the backbone of the 
internationally renowned DOCG wines Barolo and Barbaresco 
DENOMINATION: Nebbiolo d'Alba Doc 
YEAR: 2012 
GRAPE VARIETY: 100 % Nebbiolo 
Vine-training system: Guyot 
Growing location: Alba, Diano d'Alba, Grinzane Cavour, La Morra, 
Monchiero, Monforte d'Alba, Montelupo Albese, Novello, Roddi, 
Roddino, Verduno 
Soil: Siliceous-clayey 
Grape-harvest: October 
Max. Crop/hectare: 9 metric tons 
Yield in wine: 70% 
ALCHOOL PERCENTAGE: 14% Vol 
COLOR: Ruby red colour, tending to garnet 
Perfume: Light and delicate with a hint of violets 
TASTE: From dry to invitingly sweet, with good body and tannins when 
young; smooth and well-balanced 
FOOD MATCH: Red meat, game meatm stewed meat, mature cheese 
Wine making: De-stemming, soft pressing of the grapes, fermentation 
and maceration on the skins for approx. 10 days. During the 
maceration the must is pumped over in the dèlestage way to extract 
the colour and varietal aromas. After two decantation to eliminate the 
solid parts come the malolactic fermentation. Then the wine is 
matured in wooden casks of different status for 12 months, with weekly 
topping-up, tastings and analyses to make sure the wine is developing 
correctly 
TEMPERATURE OF SERVICE: 18 – 20 °C 
GLASS recommended: Ballon 
AGEING: 2 years, with 1 in oak casks from France or from Slavonia and 
then 12 months in the bottle before being released to the market 
CONSERVATION: Cold storage in fresh wine cellars 



 

 

BAROLO DOCG 

 
This is the Grand Italian Wine by definition produced entirely with 
Nebbiolo grapes. Barolo wine comes from the village in the Langa 
bearing the same name a few kilometres south of Alba. It is now made 
in elevn ‘communes’ of village territories, all situated on the scenic 
Langa hills shaped by centurie of vine cultivation and dominated by 
medieval castles including Barolo‘s own 
DENOMINATION: Barolo Docg 
YEAR: 2010 
GRAPE VARIETY: Nebbiolo in its Michet, Lampia and Rosè sub-varieties 
Vine-training system: Guyot 
Growing location: Barolo, Castiglione Falletto, Cherasco, Diano d'Alba, 
Grinzane Cavour, La Morra, Monforte d'alba, Novello, Serralunga, 
Verduno, Roddi 
Soil: Clavely-calcareous 
GRAPE-HARVEST: October 
Max. Crop/hectare: 8 metric tons 
Yield in wine: 70% on first racking, 65% after regulation ageing period 
ALCHOOL PERCENTAGE: 14,5% Vol 
COLOR: Garnet-red with orange highlights 
PERFUME: Violet and dog-rose bouquet with leather and spicy note 
TASTE: Dry, quite tannic, mouth-filling, demanding velvety and well-
balanced 
FOOD MATCH: Grilled meat, game meat, mature cheese, savory meals 
according with the piedmont traditional food 
Wine making: De-stemming, soft pressing of the grapes, fermentation 
and maceration on the skins for approx. 10 days. During the 
maceration the must is pumped over in the dèlestage way to extract 
the colour and varietal aromas. After two decantation to eliminate the 
solid parts come the malolactic fermentation. Then the wine is 
matured in wooden casks of different status for 24/30 months, with 
weekly topping-up, tastings and analyses to make sure the wine is developing correctly 
TEMPERATURE OF SERVICE: 18 – 22 °C 
GLASS recommended: Ballon 
AGEING: 3 years, with 2 in oak casks from France or from Slavonia and then 12 months in 
the bottle. Depending on the vintage, Barolo can be kept for several decades; store bottles 
lying down in a dark, damp-free environment at cool temperature. It can be at its top 7 years 
after vintage 
CONSERVATION: Cold storage in fresh wine cellars 



 

 

BARBARESCO DOCG 

 
Barbaresco has always been considered Barolo’s ‘twin’ , arriving more 
or less simultaneously at the same set of regulatory laws, stimulating 
the foundation of the Consortium in 1934, becoming one of the first 
Italian Doc wines in 1966 and, in 1980, one of the first Docg wines; it is 
produced entirely from Nebbiolo grapes 
DENOMINATION: Barbaresco Docg 
YEAR: 2009 / 2010 / 2011 
Grape variety: Nebbiolo in its Michet and Lampia sub-varieties 
Vine-training system: Guyot 
Growing location: Alba, Barbaresco, Neive, Treiso 
Soil: Clavely-calcareous 
Grape-harvest: October 
Max. Crop/hectare: 8 metric tons 
Yield in wine: 70% 
ALCHOOL PERCENTAGE: 14,5% Vol 
COLOR: Garnet-red, with orange highlights 
PERFUME: Violet bouquet, ethereal, intense 
TASTE: Dry, quite tannic, fine, elegant, demanding but velvety and well-
balanced 
FOOD MATCH: Aromatic casseroles and stew of red meat and game-
furred game roasts, truffle flavored feathered game, mature cheeses 
Wine making: De-stemming, soft pressing of the grapes, fermentation 
and maceration on the skins for approx. 20 days. During the maceration 
the must is pumped over in the dèlestage way to extract the colour and 
varietal aromas. After two decantation to eliminate the solid parts 
came the malolactic fermentation. Then the wine is matured in 
wooden casks of different status for 12/16 months, with weekly 
topping-up, tastings and analyses to make sure the wine is developing 
correctly 
TEMPERATURE OF SERVICE: 18 – 20 ° C 
GLASS recommended: Ballon 
AGEING: In oak casks from France or from Slavonia for 12/16 months and then at least 12 
months in the bottle before being released to the market. Depending on the vintage, 
Barbaresco can be kept for several decades; store bottles lying down in a dark, damp-free 
environment at cool temperature. It can be at its top 5 years after vintage 
CONSERVATION: Cold storage in fresh wine cellars 



 

 

VERMOUTH 

 

The history of Vermouth begins in 1786 in the Marendazzo distillery in 

Turin. Here, distiller Antonio Benedetto Carpano discovered the unique 

qualities of the moscato grape, and decided to use the grape to 

produce an aromatized wine. Vermouth proved immediately palatable 

to consumers, particularly to women, and over time a bitter version 

was produced. For years, Vermouth was Turin’s aperitivo drink of 

choice before it reached international fame.  

Today, Dogliotti 1870 wishes to help relaunch Vermouth in an homage 

to the great, classic drink of the past that shares many of Piedmont’s 

historical roots.  

Vermouth 18/70 is an excellent expression of Dogliotti’s goal: with a 

base of Moscato d’Asti, which gives it an incredible aromatic profile 

and determines the natural residual sugar, they have added a new line 

of Vermouth to their products. The result is the fruit of decades of ever 

more refined experiementation in the cellar, a Vermouth that is faithful 

to Turin’s tradition but has a modern twist. The distinctive mark of the 

18/70 is its natural sweetness, which comes from naturally-occurring 

sugars of the moscato. No sugars or colorants are added, and its 

alcohol grade is low.  

The transparent glass bottle shows off the characteristic, bright golden 

tones of moscato. On the nose, it’s delicate, expressive, and elegant. 

Like a typical Vermouth, its aromatic notes mingle with spices and 

herbs, particularly absinthe; and light fruity, floral, and citrus notes. 

Tasting it is a continual evolution in sensations: it is intriguing and 

inviting. In the mouth, it’s rich and full-bodied. An initial sweetness is 

balanced with its fine, acidic structure and final bitter taste.  

Vermouth 18/70 is perfect for aperitivo for its elegant, fine charactertics. Its flavors are 

exaulted both neat or on the rocks, garnished with lemon. It is also perfect for cocktails; the 

combinations are endless, from the classic Americano to the creative inventions of 

international barmen around the globe.  



 

 



 

 

The Podere Gelisi Antonio is a small family-run enterprise located in San Quirino, in the very heart of 
the Friuli Grave vine growing area, extending over 30 hectares. This area lies at 112 meters high, close to 
the pre-Alpine range. The territory is characterized by a particularly original landscape; a wide expanse 
created by the alluvial flooding of the Meduna and Cellina rivers, which, throughout the millenniums, 
deposited enormous quantities of calcareous-dolomitic material, dragged from the mountains by 
the relentless attacks of the water. It was founded way back in 1961 by the Gelisi’s, a family of Istrian 
origin.  

The first lot was bottled in 1988. Through the years, the cellar was built and extended and was 
equipped with the most sophisticated machinery for the production and preservation of wines. Almost 
all the production gets sold directly to hotels, restaurant and private citizens both in Italy and abroad, in 
as many as twenty countries: the most important markets, apart from the national one, are the 
German, Austrian, Dutch, USA and Greek markets. 



CABERNET FRANC 

 

Colour 

Ruby red with a tendency towards violet, sometimes blood red 

if maceration is prolonged. 

Scent  

It has an intense, fruity bouquet when young. If aged, it 

evolves with elegant hints of vanilla, liquorice and spices. 

Flavour 

Aggressive, aristocratic, full and with a good body; wild and 

characteristic in its herbaceous flavour when young. 

Alcohol Content  

13% vol. 

To age 

Low alcohol content and rich with acidity and tannin, this wine 

is excellent for ageing, even for 4-6 years. By doingso, it looses 

most of its young herbaceousness, it refines and becomes 

elegant and generous with great qualities, taking first place as 

a great wine. 

Suitable for 

It is a typical wine that goes well with red, grilled or barbecued 

meats or roasts... 

In Friulian cuisine it is often served with salami cooked in 

onions and vinegar, hare salmì and stewed boar. Preferably 

served at 18°-20°C. 

Preferably served at 18°-20°C. 



CHARDONNAY 

 

Colour 

Straw yellow with hints of green. 

Scent 

A perfume reminescent of the golden delicious apple and fresh 

bread crust. A pleasant bouquet evolves with ageing in which 

artemisia can be noted. 

Flavour 

Inviting, discrete and very fine, reminiscent of apple, honey 

and acacia. 

Alcohol Content 

12,5% vol. 

Suitable for 

Excellent as an aperitif and, depending on the place and 

vinification, it is suitable with all lean starters, pastas and 

soups and fish and egg-based dishes. As regards the local 

cuisine it goes well with various risottos with herbs, especially 

wild asparagus or silene shoots, crab salad, razor clams, 

octopus and boiled potato salads with parsley. 

Best served cool at 10°-12°C. 



FRIULANO 

 

Colour 

Straw yellow, with beautiful greenish hints. 

Scent 

Fresh, fine and delicate with sensations of bitter almond  

and green apple. 

Flavour 

Fruity, fine, delicate, smooth, full and fat with a considerable 

perfume of bitter almond. Extremely velvety due to the low 

fixed acidity and high glycerine content. 

Alcohol Content 

12,5% vol. 

Suitable for: 

It is a wine for aperitifs, lean and Italian starters, soups, and 

fish dishes with sauces. 

Best served at 12°C. 



MERLOT 

 

Colour 

Intense ruby red, taking on garnet shades with ageing. 

Scent 

Full, fragrant and slightly herbaceous aroma, reminiscent of 

sour cherry, raspberry, blackberry and blueberry. When aged, 

the bouquet acquires spicy and wild nuances 

Flavour 

Dry, structured, full-bodied and intense flavour. After two to 

three years it refines considerably and acquires a dry flavour 

with a pleasant bitter aftertaste. 

Alcohol Content 

12,5% vol. 

Suitable for: 

It goes well with all red and white meat dishes either grilled, 

barbecued, roast or stewed. In Friuli Venezia Giulia it also goes 

well with semi-mature and mature cheeses, pasta and bean 

soup and frico with onions. 

Best served at a room temperature of 18°-20°C. 



MOSCATO DOLCE 

 

Colour 

Bright golden straw yellow. 

Scent 

The aromatic and persistent scent recalls the grape aroma. 

Flavour 

The flavour is elegant, sweet and delicate, enhanced by an 

intense and subtle effervescence. 

Alcohol Content 

5,5% vol. 

Suitable for 

Fruit, fruit salad, pastries and particularly tarts. 

Serving Temperature 6°-8°C. 



 

PINOT GRIGIO 

 

Colour 

Straw yellow 

Scent 

Distinct and marked bouquet, reminiscent of orange blossom. 

Flavour 

Dry, but at the same time full and pleasantly bitter. 

Alcohol Content 

12,5% vol. 

Suitable for 

Courses with tomato sauce and white meats. Among the 

regional dishes that can be accompanied by this wine are 

pumpkin gnocchi, eggs and asparagus, risottos with herbs, 

especially with nettles. 

Best served at 10°-12°C. 



 

PROSECCO BRUT DOC SPUMANTE 

 

Colour 

The wine has a pale straw yellow colour, with vibrant 

reflections. 

Scent 

Its nose is aromatic, with hints of acacia blossom and wisteria. 

Flavour 

It offers a fresh, zesty flavour, with nuances of golden delicious 

apples and honey and an appealing vein of acidity on the 

finish. 

Alcohol Content 

11% vol. 

Suitable for 

It is Ideal as an aperitif, it can also be happily drunk throughout 

the meal, particularly with fish or white meat dishes. 

Temperature 6°-8°C. 



PROSECCO 

 

Colour 

The wine has a pale straw yellow colour, with vibrant 

reflections. 

Scent 

Its nose is aromatic, with hints of acacia blossom and wisteria. 

Flavour 

It offers a fresh, zesty flavour, with nuances of golden delicious 

apples and honey and an appealing vein of acidity on the 

finish. 

Alcohol Content 

11% vol. 

Suitable for: 

It is Ideal as an aperitif, it can also be happily drunk throughout 

the meal, particularly with fish or white meat dishes. 

Temperature 6°-8°C. 



REFOSCO DAL PENDUNCOLO ROSSO 

 

Colour 

Intense ruby red. Over time it takes on elegant garnet shades. 

Scent 

Winey-fruity, with distinct nuances of blackberry, raspberry, 

blueberry and underbrush. 

Flavour 

Slightly herbaceous, with sensations of soft fruit, mainly 

raspberry, with a slightly bitterish aftertaste. 

Alcohol Content 

13% vol. 

Suitable for: 

It is a wine that goes extremely well with fatty meats, poultry, 

stews except for game with spicy sauces,. Ideal for typical 

regional cuisine. 

Best served at 16°-18°C. 



 

SAUVIGNON 

 

Colour 

More or less intense straw yellow. If it is vinified on the skins, 

the wine has a full, compact golden colour, but is not very 

delicate in aroma; if it is vinified without skins, the colour is 

straw yellow with green reflections. 

Scent 

A delicate aromatic perfume that is not cloyey and is 

reminiscent of elder flowers, sage, yellow pepper, melon and 

banana. 

Flavour 

A dry, nervous flavour, but at the same time elegant, caressing 

and velvety. 

Alcohol Content 

12,5% vol. 

Suitable for: 

It is excellent as an aperitif and goes well with spicy dishes that 

can compete with its aroma. Therefore, spicy first courses, 

cream soups and soups with aromatic herbs, blue cheeses and 

mild cheeses. It also goes well with freshwater or lagoon fish 

and skewered eel. 

Best served at 8°-10°C. 



 

TRAMINER AROMATICO 

 

Colour 

Pale yellow tending towards golden 

Scent 

Aromatic, intense, typical and spicy 

Flavour 

Aromatic, subtle and delicate 

Alcohol Content 

13% vol. 

Suitable for 

This wine is suitable for all occasions. It is ideal served with 

cooked curd cheeses and all types of shellfish. It makes a 

delightful aperitif and can also be served with white meats and 

dessert cheeses. 

Serving temperature: 10-12°C. 



VERDUZZO FRIULANO DOLCE 

 

Colour 

Yellow with marked greenish reflections. 

Scent 

Ample and fresh, zesty perfume with a bouquet that is 

reminiscent of apple, pear, apricot and nectarine. 

Flavour 

Full, slightly acidular and fruity. On the palate, it gives the 

same sensations as on the nose. 

Alcohol Content 

12,5% vol. 

Suitable for 

This is a wine for baked fish dishes, thick egg omelettes and in 

general all egg- based dishes, lean starters and herb risottos. 

Best served at 8°-10°C. 





 

 

In an extraordinary, tranquil and pleasant valley Illica arises and here it protects and enhances the place 
and environment. Pure air and fresh lands are originated by tropical seas where fossil shells cracks 
under your feet. The oldest vines stand out in a landscape characterized by forests, horses, ancient 
villages and castles. From mountains and sea blows a healthy breeze. In Val d’Ongina the temperature 
range causes a unique microclimate that allows the natural biologic cultivation, in this way the chemical 
products are totally excluded. 

Illica’s   passion   for   wines   gets   through    generations:    from    grandfather    to    his    grandchild. 
Bio   certification   on   grapes   lasts    already    two    decades    when    nobody    talked    about    that. 
Bio is a tradition for Illica. 



ARCHEUS 

 

Colli Piacentini passito Aromatic Malvasia di Candia dop 2013 

Organic Wine 

Grapes: Aromatic Malvasia of Candia 

Historical grape from 35 years old vineyards, located at 350 

meters above the sea level on the Ongina river, that provides 

the misty air on autumn mornings and the conditions at the 

end of the growing season for noble mildew to be created. 

Type of soils: Medium mixture. The vineyard is situated at 350 

meters above sea level in the geological Piacentian Reserve 

Density of plants/hectare: 

3,500 Vineyards age 35 years old 

Harvest: The grapes are manually picked up between the end 

of November and the beginning of December. 

Yield per hectare: 7 hl/ha 

Vinification: Over-ripened grapes and soft pressing. 

Aging: 12 months in French oak barriques. 

Analysis Data: 

Alcohol 13.50 % vol. - 500 ml  Total acidity 5.9 g/l 

Colour: Late harvest botrytized wine shows intense yellow gold 

hue, with shades of amber. 

Nose: Nose with intense flavors of yellow dried fruits, apricot 

in particular, followed by notes of saffron, dried fig, toasted 

almond, marzipan. 

Taste: Long with good acidity, sweetness and good 

persistence. This wine finishes with hints of smoke. 

Food pairings: The suggested food pairings are with cookies 

and pastry, with soft cheeses and gorgonzola. 

Serving at: 16-18º C 

Awards: 2015 Bellavita Expo London and 2015 Bellavita Expo 

Amsterdam 



FLEUR 

 

Sparkling Rosé organic wine 

Grapes: Barbera 

Type of soils: Medium mixture, The vineyard is situated at 350 

meters above sea level near the Ongina creek and in the 

geological Piacentian Reserve 

Density of plants/hectare: 3300 

Vineyards age: 11 years old 

Harvest: The grapes are manually picked up at the beginning 

of September 

Yield per hectare: 80 q/ha 

Vinification: White vinification. The skins are immediately 

separated from the most fermenting at a controlled 

temperature between 12° C and 15° C for the primary prise de 

mousse. The yeasts continue to be moved during 8 months 

Aging: Long period of Charmat method and aging 6 monhts in 

the bottle. 

Analysis data:  

Alcohol 11.50 % Vol - 750ml, R esidual sugar content 17 g/l 

Total acidity 10.5 g/l 

Colour: Brilliant pink. 

Nose: Elegant floral and fruity aromas, hints of wild berries, 

almond and ginger. 

Taste: It expresses good acidity and a pleasant and particular 

softness like velvet. 

Food pairings: The suggested food pairings are with grilled 

fish, cold meats, soft cheese and "margherita" pizza! 

Serving at: 8-10º C 

Awards: 2015 Bellavita Expo London 



L’ONGINO 

 

Gutturnio Superiore (still) 2013 organic wine 

Grapes: Barbera 65%, Bonarda 35%. Barbera (historical grape 

of the territory) has a medium bunch, pyramidal form, quite 

compact, winged (150-200 gr); the berry is medium sized, 

elliptic, with thin and consistent skin of uniform dark-blue 

colour, covered by high bloom. Bonarda (historical grape of the 

territory too) has a small bunch, conical shape, sometimes 

winged, loose and irregular (150-250 gr). 

Type of soils: Medium mixture. The vineyard is situated at 350 

meters above sea level, near the Ongina creek. 

Density of plants/hectare: 3,600 

Vineyards age: 10 years old 

Harvest: The grapes are manually picked up at the end of 

September 

Yield per hectare: 80 q/ha 

Vinification: Fermentation in stainless steel tanks, with native 

yeast. Seven days of maceration with alternate submerged 

cap. 

Aging: 6 months in stainless steel tanks, brief oak aging and 6 

months in bottle. 

Analysis data: Alcohol 12.60 % Vol - 750ml Total acidity 5.6 g/l 

Colour: Ruby red color, with purple hues. 

Nose: Nose with intense aromas of red fruit, especially black 

cherry and plum, followed by notes of almond, rhubarb, 

licorices. 

Taste: Medium bodied with good acidity, velvety tannins, good 

persistence. 

Food pairings: Perfect pairings with fresh filled pasta, roasted 

or grilled meats or medium-aged cheeses. 

Serving at: 16 -18º C 



PIACENZANO 

 

Gutturnio frizzante (sparkling) 2014 organic wine 

Grapes: Barbera 65%, Bonarda 35%. Barbera (historical grape 

of the territory) has a medium bunch, pyramidal form, quite 

compact, winged (150-200 gr); the berry is medium sized, 

elliptic, with thin and consistent skin of uniform dark-blue 

colour, covered by high bloom. Bonarda (historical grape of the 

territory too) has a small bunch, conical shape, sometimes 

winged, loose and irregular (150-250 gr). 

Type of soils: Medium mixture. The vineyard is situated at 350 

meters above sea level in the geological Piacentian Reserve 

Density of plants/hectare: 3300 

Vineyards age: 10 years old 

Harvest: The grapes are manually picked up at the beginning 

of September 

Yield per hectare: 80 q/ha 

Vinification: Fermentation in stainless steel tanks, with native 

yeast. Three days of maceration with alternate submerged cap. 

Aging: Short period of Charmat method. Maturation 11 

months in stainless steel tanks. Mild secondary fermentation. 

Analysis data: Alcohol 12.50 %V ol - 750ml Total acidity 5.5 g/l 

Colour: Ruby red color, with purple hues. 

Nose: Nose with intense aromas of red fruit, especially black 

cherry and plum, followed by notes of almond, rhubarb, 

licorices. 

Taste: Medium bodied with good acidity, velvety tannins, good 

persistence. 

Food pairings: Perfect pairings with traditional and local 

dishes, such as cured meats, pisarei e fasö,fresh filled pasta, 

roasted or grilled meats or medium-aged cheeses. Pairings 

with rabbit and chicken chasseur recipes. 

Serving at: 1 4 -16º C 





 

 

Birrificio Val Rendena was founded in 2012 but tthe art of making beer in trentino's valleys is rich in 

history and tradition. In fact in Trentino’s valleys didn’t grow vines and people learnt to make a good beer 

with local raw material: wild hop plants picked at the end of the Summer along the river, barleys was 

cultivated in fields. To reach the excellence you need high quality raw material but also the knowledge 

production in every details.  



 

 

HELLES TRADITION 

 

Light beer with low fermentation produced by “Hell” 
Bavarian’s style. Golden colour, slightly veiled with a little 
sediment in bottom of the bottle because of the yeast in 
suspension. Very white, creamy and persistent lather.  
Its smell emanates malt with honey perfume.  
Its taste is pleasant and refreshing with malt aromas with 
refined amharic marks of exquisite hops. In the end the 
bottom resumes smell’s features with an honey and acacia 
aftertaste. 
Carbonation is medium. 
It’s the beer for everyday. 
Ingredients: water, barley malt, hops, yeast. 
Alc. 5,2% Vol. 
Serving at: 5/7° C 

Conservation: in the dark with a temperature less than 10°C 

Serving it in a classic beer stein and let develop significant 

lather  



 

 

LAGER VIENNA 

 

Low fermentation beer made following “Dark Lager” european 
style, with 100% Vienna malt: a typology of malt more toasted 
than the common light one. 
Amber coloured beer and straw-coloured lather. 
Slightly veiled with a little sediment in the bottom of the bottle 
because of the yeast. 
Its smell you can feel strong aromas of toasted malt and hops 
marks. 
Its taste shows up strong and rich, with a malted taste, raisins, 
tending to bitter. 
Lather is straw-coloured, creamy and very enduring. 
Carbonation is medium. 
Drink it with salted food like cheese, cured meats or smoked 
meats. 
Alc. 4,8% Vol. 
Ingredients: water, barley malt, hops, yeast. 
Serving at: 5/7° C 
Conservation: in the dark with a temperature less than 10°C 

Serving it in a classic beer stein and let develop significant 

lather 



 

 

WEIZENBIER 

 

Traditional wheat beer with high fermentation made with 
“Bayrische Weizen” style. 
The re-fermentation in bottle produces a sediment in the 
bottom.  
It is made by a mix of wheat and barley malts. 
Straw-coloured, turbid beer, typical of these kind of beers. 

Its smell emanates floral marks. 
Its taste is not impetuous, barely bitter make the palate to 
perceive fruity and piquant marks and gives a feeling of 
freshness. 
Lather is very white, creamy, persistent and generous. 
Carbonation is medium-high. 
It is a classic beer to drink with a good pizza or delicate foods. 

Alc. 4,7% Vol. 
Ingredients: water, wheat malt, barley malt, hops, yeast. 

Serving at: 7/9° C 

Conservation: in the dark with a temperature less than 15°C 

Serving it in a classic Weizen stein taking care to mix the beer 

with the sediment in the bottom of the stein  



 

 

BIRA DA L’ORS 

 

Special beer recreated following a traditional recipe of Val 

Rendena, the area where it is produced. Amber beer with red 

highlights and a golden and persistent foam. Very fragrant and 

inviting smell. Produced using 6 different malts and 6 different 

hops with the aim of recreating the aromas and flavors of the 

past. Very full-bodied beer suitable for the most discerning 

palates. The taste is impressive but not too overbearing: from 

the initial gentle and enveloping hints of malt switches to 

delicate notes conferred by the special bittering hops used in 

the production. At the end the taste is very long in the mouth, 

aromatic and fragrant. Pleasant aftertaste with hints of wild 

licorice. Beer suitable to accompany with tasty dishes such as 

red meat or alternatively dry sweets. 

 

Ingredients: water, barley malt, hop, yeast; Style: Alt beer/

history inspired; Fermentation: high; Alc. 5,7 % Vol.; Serving 

temperature: 7/9° C; Storage: store in a dark and cool place; 

Serving mode: use a tulip glass. Food pairing: dishes meat 

based (goulasch, roast beef, roast, etc.), aged cheeses 

(Parmigiano, etc.). Really interesting with dry sweets (biscuits 

like italian Cantucci, almond and nuts cakes, etc.).  

 

 



 

 



 

 

Since 1972 Antico Pastificio del Gargano maintains the high quality of its traditional Pasta. 

 

Ingredients are simply durum wheat flour and spring water. The secrets of this Pasta are tradition, 

passion and customer’s approval. 





 

 

The project Pasta Durante arises in Urbania (PU), a village in the hearth of high Metauro river, noble and 

ancient. Pasta production is an art which needs a manufacturing through complex phases, linked by a thin 

balance. Every food element is selected, from the  production of  wheat, choosen  at the origin and grown 

up without chemical  fertilization, to the water which is taken from Catria and Nerone mountains. 

The production is handmade, like an old shop, keeps respect of a centennial tradition, cornerstone of their 

prodution’s philosophy. Every steps of this process is linked to others and all are fundamental; wheat 

quality, dough’s realization with the right humidity, bronze die plate extrusion, slow  drying, natural  

cooling and manual  wrap are crucial for the realization of the best product.  Durante’s Pasta is designed 

and developed with homemade care with the aim of reach excellence without seeking to industrial 

production. 

LOGO DURANTE 



GREEN  

whole wheat flour pasta 

RED 

hulled wheat pasta 

BLUE  

durum wheat pasta 

Types 

Pastificio Durante produces durum wheat pasta, whole wheat flour pasta, hulled wheat pasta, 

egg durum wheat pasta, egg whole wheat flour pasta and egg hulled wheat pasta. 

 

Packages 

400g eggs pasta 

500g no eggs 

1Kg. 

 

Format 

Strozzapreti, spaghettoni, rigatoni, casarecce. 



 

 

Collina dei sapori is a factory farm of typical Puglia’s products entirely home-made with the desire of 
health. Grandparent’s methods guarantee the special production of vegetables in extra virgin olive oil, 
sauces, olives and extra virgin olive oil without preservatives and additives, only healthy and 
genuine products typically characteristic, directly from Torremaggiore (FG). Ingredients: According to the 
old tradition of Antico Tavoliere di Puglia’s all the preparations are handmade, they personally choose 
food farming from fields and wrap them exclusively in their “PERANZANA” extrav irgin olive oil. 
Extravirgin olive oil Dauno DOP is produced in Foggia’s territory. It’s 70% Peranzana variety but also 
Coratina, l’Ogliarola, la Garganica and la Rotondella. In the area you can find different type of extra  
virgin olive oil: Dauno Gargano, Dauno Sub Appennino, Dauno Basso Tavoliere and Dauno Alto 
Tavoliere. This unique extra virgin olive oil smells fruity and tastes sweet and harmonic 



 

 



 

 

Frantoio Oleario Sportelli originated in an old mill or “trappeto” existing system in 1850. Oils, born only 
from the first pressing of olives harvested in the areas of Tarantino and the Salento by the characteristic 
and monumental olive groves are under the brand "Oil Mill Doors" and are intended for retail sale, only 
after passing a thorough examination which guarantees full respect of quality and oil tradition of the 
production area. EXTRA VIRGIN OLIVE OIL is produced from the milling of fresh olives collection mainly 
from Ogliarola of Lecce, Cellina of Nardo, Leccino and Coratina. These extra virgin olive oil are perfect for 
domestic use and the “Antirabbocco” (that prevents the refill of the bottle) make them ideal for Olive 
oil’s menu in restaurants. There are two different type of Sportelli’s extra virgin olive oil: fruity-light and 
fruity-intense, both look yellow-gold with green reflections. Sweet taste with soft and persistent 
perfume, bitter and spicy flavors make it perfect with all dishes, especially with fresh vegetables. 



 

 



 

 

Antica Torrefazione rises in 1930 in Carmagnola (TO). Today Mina family still produces and serves Coffee 

following tradiction and old vocation of coffee roasting. They look for new and amazing aromas 

combinations, dedicating most attention to the quality and the origin of their coffee. 



 

 

BLUE BAR 

Harmonious blend 

PUERTO TURQUINO 

Noble Blend 

DECAFFEINATED 

Blend 

FUGACE 

“Il cru” 

GRAN ESPRESSO 

Gourmet blend 

GRAN GUSTO 

Classic blend 

GRAN MOKA 

Intense blend 

SUBLIME 

Delicate blend 

Soft and rounded blend mix with a  with a persistent 

aftertaste which combines rhum and brown sugar in 

a unique and passionate blend mix. Excellent mix of 

caribbean coffes, included the fine Puerto Rico. 

Multicolored 100% arabic coffe, from prestigious 

plantations of south America. Delicate, soft and 

creamy coffee. Fruity and light taste blend. 

Delicious decaffeinated with a compact cream with 

intense colour. Soft duration and persistence. 

Sweet and rich coffee with a prolonged aftertaste 

underlining toasted cereals.  

Crù: pure coffee, from small 100% arabic 

plantations. . 

Soft, unique and irresistible, as only the mono-origin 

can be. 

For real Espresso lovers. Rounded and sweet taste. 

Durable and delicate persistence. An Espresso with 

compact and golden cream, with vanilla and dried 

fruit flavour. 

Flavourful and rich coffee. Scrappy, energetic and 

intense, blend with toasted flavour aftertaste. The 

rounded and compact cream make it unmatched. 

Hard intense blend. Classic Coffee for all the family, 

tigerskin cream, hazelnut coloured. The perfume will 

enchant you with strong feelings’s journey. 

Excellent and noble coffee. Its taste is full, rich and 

refined and reminds milk chocolate. Its cream is 

intense coloured. A captivating blend. 



 

 

MILLED 
250g pack 

CAPSULES 
15, 20, 50 pieces box 

Lavazzo Point 

Lavazza Modo Mio 

NESPRESSO COMPATIBLE 
15, 50 pieces box 

COFFEE POD 
50 pieces box 





V i t t o r i o              B i c h i s a o           

T e l   + 3 9   3 4 6   6 0 0 3 5 4 5 

Vittorio@EccellenzeDelGusto.it 
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