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Matazin - Riva d'Oro
Pinot Grigio delle Venezie DOC 

Rosè

Vintage

2020

Alc. vol%

12

Residual sugar g/l

4

Total acidity g/l

5, 6

Grape

Pinot Grigio 100%

Content

750 ml

Location

Vineyards located in the area of Venice

Colour

Light rosé

Aroma

Notes of tropical fruit

Taste

Harmonious, with a fresh and lively finish

Pairing

Best enjoyed with fish, rice and pasta courses

Serving temperature

8-10°C

Vinification

After milling the grapes, the juice and the peels are mashed in 

refrigerated tanks. The deep red peels are conserved only for few 

hours in the must, so a light colour extraction is guaranteed

Indications about allergens

Contains sulphites

GMO free

Revisione 01: 01/01/2021
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Selva Volpina –
Chardonnay
Chardonnay Italia

White wine

Vintage

2018

Alc. vol%

12, 5

Residual sugar g/l

5, 8

Total acidity g/l

5, 1

Grape

Chardonnay 100%

Content

750 ml, 1500 ml

Location

Vineyards in Central Italy

Colour

Bright straw-yellow

Aroma

Ethereal and lightly fruity

Taste

Pleasantly dry, smooth and round

Pairing

Best enjoyed as an aperitif, with starters and all kind of seafood

Serving temperature

10-12°C

Vinification

Soft pressing and fermentation at a controlled temperature of 18°C

Ageing

3 months in steel tanks

Indications about allergens

Contains sulphites

GMO free

Revisione 01: 01/02/2019
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Selva Volpina - Pinot

Grigio
Pinot Grigio Umbria IGP

White wine

Vintage

2018

Alc. vol%

12, 5

Residual sugar g/l

6

Total acidity g/l

5, 3
Grape

Pinot Grigio 100%

Content

750 ml, 1500 ml

Location

Vineyards in the area of Bastia Umbra (Perugia)

Colour

Straw yellow with greenish reflections

Aroma

Elegant, fruity and flowery

Taste

Fresh, smooth and harmonious

Pairing

Best enjoyed with fish dishes, seafood and light starters

Serving temperature

10-12°C

Vinification

Fermentation of the stripping grapes at a controlled 

temperature

Ageing

3 months in steel tanks

Indications about allergens

Contains sulphites

GMO free

Revisione 01: 01/02/2019
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Gavi docg “Immenso” 

Cascina Radice

Wine Type: white wine 
Wine: Gavi DOCG 
Current Vintage: 2017
Alc. Vol%: 12
Grape: Cortese 100%
Total Production: 20 000 Bt 
Total Acidity g/l: 5,4 
Residual Sugar g/l:2
Production zone:vineyards in the area of Gavi 
- Province of Alessandria - Piedmont.
Vintage period: middle of September 
Fermentation: in steel tanks at a controlled 
temperature of 16/18°C for 10days.
Aging: once the fermentation is over the wine 
is conserved in steel tanks at a controlled 
temperature of 16°C till bottling.

Characteristics:
Colour: straw-yellow with greenish sparkles 
Bouquet: delicate with essences of fresh fruit 
Flavour: dry, subtle, harmonious
Pairing: best enjoyed with fish, seafood and 
delicate soups

Tasting Temperature: 8-10°C
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Salento Primitivo igp 4/20 
“Colle al Vento”

Wine type: red wine
Wine: Salento Primitivo igp 
Current vintage: 2017
Alc. Vol%:14
Grape:Primitivo 100%
Total production:90 000 bt 
Total Acidity g/l: 5,7 
Residual sugar g/l: 6
Production zone: vineyards in the area of 
Salento - Apulia.
Vintage period:beginning of September 
Fermentation: after a soft pressure and the
separation of grape-stalk, traditional maceration 
and short fermentation at a controlled 
temperature of 27° C. For a better extraction of 
colour and tannins it was pumped over several 
times.
Aging: 6months in steel tanks

Characteristics:
Colour: intensive bright red
Bouquet:aromas of red mature berries and 
flowers
Flavour:dry, strong and velvety
Pairing:excellent with all kind of meat dishes 

Tasting Temperature:16-18°C
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Barbera d`Asti docg Superiore 

“Roccanera” Cascina Radice

Wine type: red wine
Wine: Barbera d`Asti DOCG Superiore
Vintage: 2016
Alc. Vol%: 15
Grape: Barbera 100% 
Total production:15.000 bt
Production Zone: vineyards in the area of Moasca -
Province of Asti -Piedmont. This small village of 400 
inhabitants is located in the heart of Piedmont, 5km away 
from the town Canelli.
The Barbera grape is grown here in this particular area at 
an altitude of 200m above sea level. Only the best grapes 
are selected for this wine. They come form the best south 
facing slopes.
Vintage period:beginning of October Fermentation: open 
must fermentation for 12 -14 days followed by the final 
fermentation of the residual sugar in wooden barrels.
Aging:16 months in Barrique barrels (225lt.) of French oak 
from Allier, then at least 6 months in the bottle.

Characteristics:
Colour: strong red with violet reflections Bouquet: elegant 
and complex with notes of blackberries and vanilla
Flavour:dry, strong bodied and rich in harmony with a long 
lasting finish
Pairing: best enjoyed with red meat and poultry as well as 
with ripe cheese.

Tasting Temperature: 18-20°C - decantation
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Barbera d`Asti docg

“Caporala” Cascina Radice

Wine Type: red wine
Wine: Barbera d`Asti DOCG 
Current Vintage: 2016
Alc. Vol%:13,5
Grape: Barbera 100% 
Total production:30.000 bt 
Total acidity g/l: 5,6 
Residual sugar g/l: 4
Production zone: vineyards in the area of 
Moasca - Province of Asti – Piedmont.
Vintage period:beginning of October 
Fermentation:classical must fermentation 
followed by a peel maceration of 10-12 days. 
Aging: 12 months in stainless steel, then at least 
3 months in the bottle.

Characteristics:
Colour: brilliant and deep red
Bouquet: intensive and rich with notes of plums 
and chocolate
Flavour: round and full, smooth and fruity 
Pairing: with red meat, noodle dishes and spicy 
cheese

Tasting Temperature:18°C
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Barolo docg 
“Poiana” Cascina Radice

Wine type: red wine 
Wine: Barolo DOCG 
Vintage: 2014
Alc. Vol%: 14,5
Grape: Nebbiolo 100%
Total production:30 000 bt
Production zone: vinyards in the area of La 
Morra – Province of Cuneo – Piedmont.
Vintage period:middle of October 
Fermentation: traditional peel maceration of 12
days in steel tanks at a controlled temperature of 
28°C.
Aging: 24 months in oak barrels, 12 month in 
stainless steel tanks.

Characteristics:
Colour: shiny red with garnet reflections 
Bouquet:complex, elegant und essential 
Flavour: dry, full bodied with a long lasting finish 
Pairing: best enjoyed with truffle courses, 
venison and roasts

Tasting Temperature: 18-20°C, decantation
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Nero d’Avola Sicilia dop 
66 Botticelle “Andrero”

Wine type : red wine

Wine: Sicilia DOP Nero d’Avola 

Current Vintage: 2016

Alc. Vol%: 14,5

Grape: Nero d’Avola 100% 

Total production: 30 000 bt

Production zone : vineyards in the area of 

Mazara del Vallo - Province of Trapani - Sicily. 

Vintage period: beginning of September 

Fermentation : in steel tanks at a controlled 

temperature of 26°C for 10 days of peel 

maceration.

Aging: once the fermentation is over the win e is 

conserved in oak barrels for six months.

The Nero d’Avola, long considered the 

undisputed crown prince of Sicilian wine, is now 

part of an operation to further augment its 

quality. As of the grape harvest of 2017, it has 

been definitively awarded “DO P Sicilia” status. 

This provides added value to the product, which 

our company has managed to obtain earlier than 

forecast, demonstrating this wine’s great 

potential and allowing you to get a taste of the 

future.

Its main characteristics are the intense re d 

colour with purple reflexes, uniting intense forest 

fruit scents with spicy hints of vanilla and 

eucalyptus. A full -bodied, deep taste but soft and 

fruity at the same time. Best enjoyed with strong 

flavoured dishes such as grilled meat, roasted 

meat, gam e and mature cheeses.

Serve at 16 -18°C.
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Perricone - Nero d’Avola Terre Siciliane igp

88 Filari “Andrero”

Wine type: red wine
Wine: Terre Siciliane IGP Perricone Nero
d`Avola
Vintage: 2016
Alc. Vol%: 14,5
Grape: Perricone 80% and Nero d’Avola 20% Total 
production: 12 000 bt
Production zone: vineyards in the area of Mazara del 
Vallo - Province of Trapani – Sicily Vintage period:
beginning of September Fermentation: in steel tanks 
at a controlled temperature of 26/28°C for 10 days of 
peel maceration.
Aging: once the malolactic fermentation is over the wine 
is aged for 12 months in barriques from Allier.

Wine made with Perricone grapes (80%) and Nero 
d’Avola grapes (20%).
After being overlooked for a long time, owing mostly to its 
low productivity levels, Perricone is now being seen at 
under a new light. This is mainly thanks to its complex and 
elegant characteristics. The marriage with Nero d’Avola 
grapes adds further richness in terms of fruitiness, 
softness and body.
Thanks to this blending of two autochthonous Sicilian 
grapes, we have been able to create a wine with an 
intense red colour with fruity yet spicy scents. It has a full-
bodied, complete, absorbing taste, with elegant tannin 
finales. We suggest serving this wine with hearty dishes, 
with strong flavours, or even spicy dishes, like grilled 
meat, roasted meat, game and mature cheeses. Serve at 
18°C.
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Nero d’Avola Sicilia DOP 
Nero di Stelle “Andrero”

Wine type: red wine
Wine: Sicilia DOP Nero d’Avola 
Current Vintage:2017
Alc. Vol%: 14
Acidity g/l: 5,4
Sugar g/l: 5
Grape: Nero d’Avola 100% 
Total production: 60 000 bt
Production zone: vineyards in the area of 
Custonaci - Province of Trapani – Sicily. 
Vintage period: beginning of September 
Fermentation: in steel tanks at a controlled 
temperature of 26°C for 10 days of peel 
maceration.
Aging: once the fermentation is overthe wine is 
conserved in steel tanks for at least 6 month.

Characteristics:
Colour: intense red with violet reflections 
Bouquet: intense aromas of preserved fruits, 
black cherries and currant
Flavour: elegant, fruity and full bodied
Pairing: with spicy pasta, grilled meat and poultry 

Tasting Temperature: 18°C

AWARDS:
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Nero di Troia igp Respiro 
“Colle al Vento”

Wine type: red wine
Wine: Puglia igp Nero di Troia 
Current vintage: 2017
Alc. Vol%: 13,5
Grape: Nero di Troia 100% 
Total production:30 000 bt 
Total acidity g/l: 5,5 
Residual sugar g/l: 6
Production zone: Vineyards in the area of Canosa 
di Puglia - Province of Barletta/Trani – Apulia 
Vintage period:end of October
Winemakers notes:after a soft pressure and the 
separation of grape-stalk, 12 days maceration 
(first 4 days at 0°C) and fermentation in wooden 
vats.
Aging: 8 months in stainless steel.

Characteristics:
Colour: intensive red with purple reflections 
Bouquet: intense aromas of spices and fruits such 
as blackberries, plums and currant.
Flavour: smooth and elegant, with pleasant 
tannins on the finish
Pairing: excellent with spicy pasta, roasted or 
grilled meat, poultry and ripe cheese.

Tasting Temperature:18°C
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Selva Volpina - Merlot
Merlot Italia
Red wine
Vintage
2018
Alc. vol%
13
Residual sugar g/l
7
Total acidity g/l

5, 2
Grape

Merlot 100%
Content

750 ml, 1500 ml
Location

Vineyards in Central Italy
Colour
Intensive and brilliant red
Aroma
Fruity and lasting with hints of flowers
Taste
Well-balanced, harmonious and long-lasting
Pairing

Excellent with pasta, red and grilled meat, cheese
Serving temperature
18-20°C
Vinification

In steel tanks at a controlled temperature of 25°C for 10 days 

of peel maceration

Ageing
4 months in steel tanks
Indications about allergens
Contains sulphites
GMO free
Revisione 01: 01/02/2019
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Selva Volpina -

Cabernet Sauvignon
Cabernet Sauvignon Italia

Red wine
Vintage

2017
Alc. vol%

13
Residual sugar g/l

6, 8
Total acidity g/l

5

Grape

Cabernet Sauvignon 100%
Content

750 ml, 1500 ml

Location

Vineyards in Central Italy
Colour

Intensive and brilliant red
Aroma

Fruity, with notes of spices and fresh peppers

Taste

Full-bodied, warm with an elegant finish
Pairing

Best enjoyed with pasta and rice dishes, red meat, roasts 

and aged cheese

Serving temperature

18°C
Vinification

Traditional peel maceration at a controlled temperature of 

25°C for 10 days

Ageing

4 months in steel tanks
Indications about allergens

Contains sulphites

GMO free

Revisione 01: 01/02/2019
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AMARONE
DELLA VALPOLICELLA

DOCG CLASSICO

Corvina
Alcohol 15.50% Vol.
Residual reducing sugars 8.00 g/l

Corvinone Total acidity 5.90 g/l

Rondinella Total dry extract 35.00 g/l

pH 3.50

Meditation
18-19 °C

dry red
wine

Made from grapes grown in the Valpolicella Classico 

zone (Corvina, Corvinone and Rondinella), which 

undergo Appassimento.

VINEYARD

Location: the heart of the Valpolicella 

Classico zone on dry stonewalled terraces 

facing southwest and southeast.

Altitude: 150 -400 metres a.s.l.

Soil type: silt -clay, partly calcareous 

and partly on Eocene marls.

Grass sward between vines.

Training system: Pergoletta Veronese.

Age of vines in production: 5 -25 years.

Buds per vine: 8 -18.

Density: 3,300 -4,000 per hectare.

Yield per hectare: 24 hl.

PRODUCTION

Harvest by hand from September to Oc-

tober. Appassimento for about 120 days.

Destemmed, then gentle pneumatic pres-

sing. 12 days of cold maceration then 

fermented at temperatures between 12°

and 23°C with manual punching down of 

the cap three times a day, followed by post 

fermentation maceration on skins to give a 

total of 30 days.Full malolactic 

fermentation. Aging in wood then in bottle. 

Stabilization: natural.

TASTING NOTES

Colour: ruby red, dense and compact.

Perfume: Intense and persistent, 

ethereal, fruity with hints of cherries and 

dried prunes, dried flowers and spices.

Flavour: full bodied and very smooth, with 

beautifully balanced velvety tannins.
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RIPASSO
DOC CLASSICO

Corvina
Corvinone

Rondinella

Grilled red meat
16-18 °C

Alcohol 14.00% Vol.
Residual reducing sugars 8.00 g/l
Total acidity 5.50 g/l
Total dry extract 32.00 g/l

pH 3.54

dry red
wine

This Valpolicella Ripasso is made from grapes grown in the 

Valpolicella Classico zone. The style emphasizes the typical

and traditional Valpolicella profile:

carolina@goldenwinesus.com

VALPOLICELLA

a well-distributed harmonic structure of flavor, smell and taste, 

creating a unique style of simplicity and elegance.

VINEYARD

Location: the heart of the Valpolicella 

Classico zone on dry stonewalled terraces 

facing southwest and southeast.

Altitude: 150-400 metres a.s.l.

Soil type: silt-clay, partly calcareous 

and partly on Eocene marls.

Grass sward between vines.

Training system: Pergoletta Veronese.

Age of vines in production: 5-25 years.

Buds per vine: 8-18.

Density: 3,300-4,000 perhectare.

Yield per hectare: 60 hl.

PRODUCTION

Harvest: early October exclusively by

hand. Vinification: Destemmed then

gentle pneumatic pressing. 

Fermentation temperature between 25 

and 28 °C. Maceration for 10 days with 

punch-downs 3 times a day. Storage in 

stainless steel vats until February then 

“Ripasso” or se-cond fermentation on 

Amarone lees for 15 days at

a temperature of 15 °C with daily 

punch-downs. Full malolactic 

fermentation. Aging in wood, steel the

bottle. Stabilization: natural.

TASTING NOTES

Colour: intense ruby red with hints of violet.

Perfume: complex, aromas of red 

fruits, vinous and spicy.

Flavour: harmonious, full bodied, velvety 

smooth with the ideal balance of tannins 

and acidity.
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RIBOLLA GIALLA 
Friuli Colli Orientali 

denominazione di origine controllata 
 

VINEYARD. 
 

Grapes used: a wine obtained from Ribolla Gialla grapes - probably the oldest Friuli vine 

which has grown in the Eastern Hills area since the fourteenth century. The most prestigious 

and famous wine of Friuli until the consecration of Picolit several centuries later. 

Position: the hills of the Sottomonte Estate in the municipality of Buttrio (Udine), with their 

fantastic landscape, provide an ideal wine country for excellent wine making. 

The C.D.O. (controlled denomination of origin) area is the Colli Orientali del Friuli (Eastern 

Hills of Friuli). Exposure is north. 

Terrain: hill and foothill area, soil composed of marl and sandstone with a predominantly 

clayey component. 

Training system: double bending canes (called cappuccina). Traditional training techniques 

in the Friuli hills, optimised for quality production through reduced vine vigour and a lower 

number of buds. 

Phytosanitary crop protection: low environmental impact focussing on traditional products 

with a short persistence, distributed according to the agroalimentary programme for crop 

protection. 
 

CELLAR. 
 

Harvesting: manual harvesting by a qualified, suitably trained workforce from the first week 

in September with selection of the best grapes in the field and fast transfer to the cellar. 

Viniftcation method: white wine fermentation (without skins) following gentle pressing at 

low temperature under immobile covering to protect the potential quality of the grapes from 

oxidisation. Low temperature fermentation (17 °C) to help develop and preserve the most 

characteristic aromas of this grape variety. 

Maturation and ageing: In stainless steel tanks to prevent the wine from clouding thanks to 

agitation of the fine lees. The wine remains “sur lies” until bottling. 

The ageing period continues in the bottle, stored horizontally in the underground cellar for  at 

least four weeks after bottling. 
 

WINE. 
 

Sensory characteristics: straw yellow colour and a fine and pleasant fragrance releasing a 

clean and flowery bouquet. The flavour is full with a correct acidic balance. The characteristic 

acidity lends an appealing freshness and enhances the natural fruitiness (green apples). 

Food and wine pairings: excellent served as an aperitif, with light hors d’oeuvres, delicate 

soups, salty fish, and white meats. 

Longevity: reaches maximum expression of the vine in the first two years and then develops 

elegantly for a period that can easily exceed four years. 

Service: best served chilled (12 °C). 

Conte d’Attimis - Maniago
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Sauvignon
Friuli Colli Orientali

denominazione di origine controllata

VINEYARD.

Grapes used: Sauvignon blanc grapes from Italian and French clones.
This is a vine of French origin, grown in the Eastern Hills of Friuli region since the nineteenth
century where it has found the ideal environment to best express the elegant aroma typical
of this wine variety.
Position: the hills of the Sottomonte Estate in the municipality of Buttrio (Udine), with their
fantastic landscape, provide an ideal wine country for excellent wine making.
The C.D.O. (controlled denomination of origin) area is the Colli Orientali del Friuli (Eastern
Hills of Friuli). Exposure is north.
Terrain: hill and foothill area, soil composed of marl and sandstone with a predominantly
clayey component.
Training system: Sylvotz and double bending canes (called cappuccina).
Traditional training techniques in Friuli, optimised for quality production through reduced
vine vigour and a lower number of buds.
Phytosanitary crop protection: low environmental impact focussing on traditional products
with a short persistence, distributed according to the agroalimentary programme for crop
protection.

CELLAR.

Harvesting: manual harvesting by a qualified, suitably trained workforce from the second ten
days in September with selection of the best grapes in the field and fast transfer to the cellar.
Vinification method: white wine fermentation (without skins) with gentle pressing at low
temperature under immobile covering to protect the potential quality of the grapes from
oxidisation. Low temperature fermentation (14-17 °C) to help develop and preserve the most
characteristic aromas of this grape variety.
Maturation and ageing: first in a “sur lies” tank and in the bottle, stored horizontally in our
sixteenth century underground cellar for at least four weeks after bottling.

WINE.

Sensory characteristics: straw yellow colour. The intense and elegant bouquet offers a wide
range of sensations, from white fleshed and citrus fruits to typical bell peppers and tomato
leaves, with delicate hints of elderberry and vanilla, emerging after maturation.
Fine and aromatic, flavourful and velvety, the soft taste structure suggests great potential
development. The persistent aftertaste features warm and balanced aromatic undertones.
Food and wine pairings: excellent served as an aperitif, with light hors d’oeuvres and first
courses. Superb accompaniment to “noble” seafood such as lobster, crayfish, salmon or salty
fish. Ideal with thick and thin soups, white meats and delicate cheeses.
Longevity: reaches maximum aromatic expression of the vine already in the first year and
then develops with great elegance for a period of time that can easily exceed four years in the
bottle.
Service: best served chilled (12 °C), avoiding

Conte d’Attimis - Maniago
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Pinot Grigio
Friuli Colli Orientali

denominazione di origine controllata
VINEYARD.

Grapes used: wine of French origin produced from Pinot Grigio grapes, grown in the Eastern
Hills of Friuli region where they have been cultivated since the second half of the nineteenth
century. This is an ideal environment for the vine to express its excellent characteristics.
Position: the hills of the Sottomonte Estate in the municipality of Buttrio (Udine), with their
fantastic landscape, provide an ideal wine country for quality wine making.
The C. D.O. (controlled denomination of origin) area is the Colli Orientali del Friuli (Eastern
Hills of Friuli). Exposure is south - southeast.
Terrain: hill and foothill area, soil composed of marl and sandstone with a predominantly
clayey component.
Training system: double bending canes (called cappuccina). A traditional training technique
in Friuli, optimised by our winery’s methods for small but high quality production using
reduced vine vigour and a lower number of buds.
Phytosanitary crop protection: low environmental impact focussing on environmentally
sustainable products with a short persistence, distributed according to the agroalimentary
programme for crop protection of the Friuli Venezia Giulia region.

CELLAR.

Harvesting: manual harvesting by a qualified, suitably trained workforce from the second
half of September with selection of the best grapes in the field and fast transfer to the cellar.
Vinification method: white wine fermentation (without skins) with gentle pressing at low
temperature under immobile covering to protect the potential quality of the grapes from
oxidisation. Low temperature fermentation (15-18 °C) to help develop and preserve the most
characteristic aromas of this grape variety.
Maturation and ageing: first in a “sur lies” tank and in the bottle, stored horizontally in our
sixteenth century underground estate cellar for at least four weeks after bottling.

WINE.

Sensory characteristics: straw yellow colour. The characteristic, elegant and intense bouquet
is rich in oak, walnut husk, yellow peaches and golden apples. Harmonious and sophisticated
with marked yeasty hints acquired by maturation “sur lies”. The wine is lively on the palate
where it becomes full and velvety with very persistent ripe fruit flavours, supported by a
pleasant crispness.
Food and wine pairings: An excellent aperitif and hors d’oeuvres wine, it is ideal served
with raw and cooked seafood. Superb accompaniment to fish, crustaceans, and clear soups.
Sublime served with San Daniele ham.
Longevity: reaches maximum expression of the vine in the first two years and can easily
exceed four years in the bottle.
Service: best served chilled (12 °C).

Conte d’Attimis - Maniago
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Conte d’Attimis - Maniago

CHARDONNAY 
Friuli Colli Orientali 

denominazione di origine controllata 
 

VINEYARD. 

 
Grapes used: a wine obtained from Chardonnay grapes; a vine of French origin grown in the 

Eastern Hills of Friuli area where it has been cultivated since the nineteenth century. The 

region provides an ideal environment for producing quality products. 

Position: the hills of the Sottomonte Estate in the municipality of Buttrio (Udine), with their 

fantastic landscape, provide an ideal wine country for excellent wine making. 

The C.D.O (controlled denomination of origin) area is the Colli Orientali del Friuli (Eastern 

Hills of Friuli). Exposure is south - southeast. 

Terrain: hill and foothill area, soil composed of marl and (“Ponca”) sandstone with a 

predominantly clayey component. 

Training system: double bending canes (called cappuccina). Traditional training techniques 

in the Friuli hills, optimised for quality production through reduced vine vigour and a lower 

number of buds. 

Phytosanitary crop protection: low environmental impact focussing on traditional products with 

a short persistence, distributed according to the agroalimentary programme for crop protection. 
 

CELLAR. 
 

Harvesting: manual harvesting by a qualified, suitably trained workforce from the first week 

in September with selection of the best grapes in the field and fast transfer to the cellar.  

Viniftcation method: white wine fermentation (without skins) following gentle pressing at 

low temperature under immobile covering to protect the potential quality of the grapes from 

oxidisation. Low temperature fermentation (17 °C) to help preserve the formation of the most 

characteristic aromas of this grape variety. 

Maturation and ageing: In French barrels (10%) and in stainless steel tanks (90%) to prevent 

the wine from clouding through to agitation of the fine lees. The wine remains “sur lies” until 

bottling. The ageing period continues in the bottle, stored horizontally in the underground 

cellar for at least four weeks prior to labelling. 
 

WINE. 
 

Sensory characteristics: brilliant straw yellow colour with greenish undertones. 

A pleasant bouquet evoking soft, refined sensations and suggesting white fleshed fruit, exotic 

fruits, white flowers and bread crusts. The full bodied, warm flavour is inviting, with a reduced 

acidity level that contributes to the softness of the wine. 

An excellent balance and fine, long lasting aftertaste. 

Food and wine pairings: an excellent aperitif and wine to accompany light hors d’oeuvres, 

first course pastas or soups, seafood based dishes and soft cheeses. 

Longevity: reaches maximum expression of the vine in the first two years and then develops 

elegantly for a period that can easily exceed four years. 

Service: best served chilled (12 °C), avoiding sudden drops in temperature that impair the 

best organoleptic expression of the wine. 
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Pinot Nero
Friuli Colli Orientali

denominazione di origine controllata
VINEYARD.

Grapes used: wine of French origin produced from Pinot Nero grapes, grown in the Eastern
Hills of Friuli region where they have been cultivated since the second half of the nineteenth
century. This is an ideal environment for the vine.
Position: the hills of the Sottomonte Estate in the municipality of Buttrio (Udine), with their
fantastic landscape, provide an ideal wine country for excellent wine making.
The C. D.O. (controlled denomination of origin) area is the Colli Orientali del Friuli (Eastern
Hills of Friuli). Exposure is south.
Terrain: hill and foothill area, soil composed of marl and sandstone with a predominantly
clayey component.
Training system: double bending canes (called cappuccina). A traditional training technique
in Friuli, optimised by our winery’s methods for quality production using reduced vine
vigour and a lower number of buds.
Phytosanitary crop protection: low environmental impact focussing on traditional products
with a short persistence, distributed according to the agroalimentary programme for crop
protection.

CELLAR.

Harvesting: manual with a qualified, suitably trained workforce from the third ten days in
September with selection of best grapes in the field and fast transfer to the cellar.
Vinification method: red wine fermentation with prolonged maceration of the must and
skins in modern steel wine makers at a controlled temperature (26 °C) to obtain a wine with
a rich fragrance. This is followed by pressing and completion of the alcoholic fermentation
process.
Maturation and ageing: first in a “sur lies” tank and in the bottle, stored horizontally in our
sixteenth century underground cellar for about four weeks after bottling.

WINE.

Sensory characteristics: deep ruby red colour. The aroma releases complex spicy fragrances
(cinnamon and black pepper), coffee, and forest berry jam. The palate is treated to persistent
sensations of spices and red currants. A full bodied, rich and balanced wine.
Food and wine pairings: this wine pairs exceptionally with risotti and seafood dishes. Ideal
with red or white meats and with flavourful fish. Sublime with escargots and frogs’ legs.
Longevity: straight away for those who wish to appreciate the extraordinary fragrance of this
wine or after a couple of years for maximum expression of this elegant vine. This wine can
easily exceed four years in the bottle.
Service: best served at room temperature (18 °C) or slightly chilled (14 °C), depending on
the chosen accompaniment.

Conte d’Attimis - Maniago
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VIOGNER

Toscana IGT
750 ml.

Vino monovarietale a base di Viognier prodotto dal Castello di 
Poppiano in uno spirito innovativo. Il nome del vino deriva da quello 

della vigna, una posizione molto vocata dove il Viognier esprime al 

meglio il suo potenziale.

Vitigni Viognier.

Vinificazione in tini. Criomacerazione e fermentazione a temperatura 

controllata a 18-20°C.

Maturazione in tini. Affinamento in bottiglia per almeno 1 mese.

Grado alcolico 12,5 - 13,5 % Vol.

Note di Degustazione un bianco paglierino con riflessi lievemente 
verdognoli frescoepiacevolmenteprofumatoconsentori leggermente 

fruttatidipescaedalbicocca,corpoelegante, finalelungo epiacevole.

AmonovarietalwineproducedintheCastellodiPoppiano Estateinthe 

spirit of innovation. The name is derived from the vineyard located in 

avery suitable location forViognier to fully express itspotential.

Grape varieties Viognier.

Wine makingProcess criomacerationand fermentation in stainless 

steel vats at controlled temperatureof 18-20°C.

Maturing in vats, then in bottle.

Alcohol 12.5 - 13.5 % Vol.

TastingNotes attractive slightly yellow color with green hues, floral 

fragrance sustainad by fruity aromas of peach and apricot,armonic, 

round, well structured body,longpleasant finish

Camposegreto

L’innovazione The Innovation

IGT Bianchi The WhitesIGT 

 

 

 

 

 



Morellino I Massi

Morellino di Scansano DOCG
375 ml. - 750 ml.

La Maremma rivela il suo potenziale per produrre vini di grande qualità 

e “I Massi” di Mandorlaia ne sono testimonianza. Il Sangiovese, spina 

dorsale del Morellino, dimostra potenza ed eleganza. Piccole quantità 

di Alicante, Merlot e Cabernet contribuiscono a donargli sontuosità.

Vitigni Sangiovese 85%, Alicante 15%.

Vinificazione in tini a temperatura controllata a 28 -29°C e 

macerazione di 15 -18 giorni.

Maturazione e Affinamento in tini per 8-10 mesi, e parzialmente in 

barriques di rovere Francese quindi per 4-6 mesi, quindi in bottiglia.

Grado alcolico 13,5 - 14,5% Vol.

Note di Degustazione colore rubino intenso. Aromi speziati e note 

minerali evolvono in fruttato con un corpo rotondo e pieno, lievi note 

acide armonizzate con una buona alcolicità. Finale piacevolmente 

balsamico.

Maremma, the coastal area of Southern Tuscany, is revealing its great 

potential for producing fine wines, and “I Massi” di Mandorlaia makes 

the case. Sangiovese, the backbone of Morellino, demonstrates power 

and elegance. Small percentages ofAlicante, Merlot and Cabernet lent 

lushness.

Grape varieties Sangiovese 85%, Alicante 15%.

Wine making Process fermentation in stainless steel vats at 

controlled temperature of 28 -29°C, 15-18 days maceration.

Maturing andAging in vats for 8-10 months and partly inFrench oak 

barriques for 4 to 6 months then in bottle.

Alcohol 13.5 - 14.5 %

Tasting Notes dark intense purple color. Complex spicy and mineral 

notes lead to fruity aromas, round body, light acidic note well armonized 

with powerful acohol. Nice balsamic nose finish.

La Tradizione The Tradition
Morellinodi Scansano Morellino diScansano
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GAVI DOCG MINE  11 TERRE

UVE 100% Cortese

AREA DI PRODUZIONE  Bosio, Capriata d'Orba, Carrosio, Francavilla Bisio, Gavi, 

Novi Ligure, Parodi Ligure, Pasturana, San Cristoforo, 

Serravalle Scrivia, Tassarolo

REGIONE Piemonte - Italia

TERRENO rosso argilloso e bianco mamoso con presenza di pietre

ALTITUDINE tra 150 e 450 m s.l.m.

VENDEMMIA le uve vengono raccolte a mano in Settembre

VINIFICAZIONE pressatura soffice delle uve, fermentazione in vasche di acciaio inox

a temperatura controllata

COLORE giallo paglierino con riflessi verdognoli

PROFUMO al naso si percepiscono note calcaree e iodate arricchite da un ricco

ventaglio agrumato, che vira dal mandarino al lime, accenni alla frutta

rossa croccante, profumi di erbe aromatiche e biancospino.

SAPORE II sorso e dagli aromi intensi, con una buona componente alcolica

riequilibrata in freschezza e tanta sapiditá. Il retronasale restituisce un 

aroma netto di mandarino; buona la persistenza e notevole la 

complessitá.

TEMPERATURA 10-11 ºC

ABBINAMENTI risotti, pesci e frutti di mare, crostacei, carni bianche, formaggi

freschi. Eccellente come aperitivo
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DessertWines
Brachetto is a sweet aromatic red wine produced from a vine exclusively cultivated

in Piedmont region; it owes its fame to its uniqueness. Soft- ruby red wine with a

light musky bouquet.

Vivacious wine, obtained from a natural fermentation, it should be served chilled.

pressured tank with additional selected yeasts.

Nivasco
• Piemonte  DOC Brachetto  - 750 ml •

fruit and cookies.

Varietal Brachetto 100%

Winemaking Grape pressing. Grape decantation and re-fermentation in

Alcohol                                           6 % byVol.*

Garde probable                              2 years*

Serving Temperature                       10° C.

Food pairings                                 Fruit tarts, wild berries, hazel-nut cake, chocolate sufflé, syrupy
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pressured tank with additional selected yeasts.

all dessert.

Varietal Moscato 100%

Winemaking Grape pressing. Grape decantation and re-fermentation in

Alcohol                                           5 % byVol.*

Garde probable                              2 years*

Serving Temperature                       10° C.

Food pairings                                 Perfect to be paired with hazel-nut cakes, Italian panettone and

The Moscato d’Asti is well known and appreciated all over the world as the Dessert

wine for excellence. “Valamasca” has born from Moscato Bianco grapes, an indigenous

variety that grows the Asti district only in vineyards with a south, south west exposure. 

Thanks to the exposition, we obtain grapes rich of aromas and elaborated sugars; for 

this reason we get an extraordinary wine, slightly sweet and smooth.

After a visual selection, the grapes are crushed and pressed, ad the must obtained is 

kept at 0° C in refrigerated vats. Thanks to this process we preserve the fragrances and

the aromas of the vine till the beginning of the fermentation in autoclave.

It is a pale straw yellow wine with an intense bouquet as peculiar of moscato grapes with

hints of orange flowers. Its taste is delicate and well balanced with a slightly aromatic 

fragrance.

Valamasca
• Moscato  d’Asti DOCG - 750 ml •

DessertWines
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Col dei Venti 

Barbaresco DOCG 

 

 
The vineyards are located in the communities of Neive and Treiso. After stalk removal 

and grape pressing, comes a traditionally long fermentation and maceration with 

frequent pinch-down and pump-ups. Maturation in barriques for 24 months, after which 

the wine is blended and finally bottled. This gem undergoes one year of refinement in 

the bottle before it is ready for export. 
 

Grape varieties : Nebbiolo 

Altitude : 290 m ASL 

Exposure : South/Southwest 

Soil : Calcium rich marl 

Alcohol : 14% 

Tasting notes : 
This full-bodied red is visually dark and 

concentrated. In the mouth, it is round with 

excellent persistence. Principal notes of spice with 

blueberry and blackberry jam and an undertone of 

rose. A structured wine with tame velvety tannins 

and a long and pleasurable finish. This elegant 

Barbaresco is a great accompaniment to many 

cheeses, pastas and meats and even tartufo- 

accented specialties typical of this Piemonte area. 

Press Notes 

Wine Enthusiast 

2013 90 points 

carolina@goldenwinesus.com
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Villa Medoro

Montepulciano d'Abruzzo DOC

This wine is made from 100% Montepulciano d'Abruzzo grapes and is vinified with 

maceration on the skins and stainless steel fermentation for 20 days. Malolactic 

fermentation takes place completely in stainless steel tanks with refinement in bottle for 

4-6 months before release.

Grape varieties : 100% 

Montepulciano d'Abruzzo

Altitude : 200m ASL

Exposure : East/North-East

Soil : Clay-Limey

Alcohol : 13.5%

Tasting notes :
A lively and bright ruby red color with black cherry, 

red fruit and spices on the nose. Pleasingly smooth 

and drinkable with notes of red fruit.

Press Notes

AG Vinous

2014 90 points

Gambero Rosso

2014, 2008
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Sacrantino
·

The grapes were harvested entirely in our Pietrauta

vineyard, of sedimentary origin, with East, South-East 

exposure, situated on a hilltop near the medieval town of 

Montefalco, at 280 meters above sea level.

100% Sagrantino.

55 quintals of grapes per hectare.

Kg. 0,9-1 per plant.

October.

Manual in small crates.

Fermentation on skins for 8-9 days.

Alcoholic and malolatic fermentation in stainless steel tanks.

In barriques for 18 months and in stainless steel tanks 

for 9-12 months.

-
In bottle for 18 months.

4 years after harvest.

Red meats, roasts, game, duck and wine-braised meats. Hard 

cheeses like parmesan or cheddar.

0,750 lt. - 1,5 lt.

MONTEFALCO SACRANTINO – DENOMINAZIONE DI ORIGINE CONTROLLATA E GARANTITA

SOIL

GRAPE VARIETIES

YIELD

HARVEST

WINE-MAKING

AGEING

BOTTLE - AGEING

RELEASE

MATCHES WELL WITH

ABOTTLES



 
 
 
 
 

 
 
 
 
 
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
PRIZES 

45% Pinot Grigio - 45% Gewürztraminer - 10%  

Riesling 

 
 

Grapes are harvested late (mid September). 

Fermentation takes place in tonneau 

(indigenous yeasts). 

Batonnage is made every day for the first 

month and later 3 times a week for the second 

month, 2 times a week for the third, and 1 time 

a week during the last month 

 
 

Crystalline, straw yellow with orangey highlights 

 
 

Remarkable intensity and aromatic persistence, 

rich in ripe flowers and yellow fruit. 

 
 

Good follow-through of the intensity and 

persistence found on the nose, great body and 

structure 

 
 

Ideal serving temperature 10 -12 ° 

 
 

 
Alcohol content 14 % vol 

Icario Bianco NYSA I.G.T. 
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PRIZES 

60% Sangiovese - 40% Cabernet 

Franc 

 
 

Ageing: 10 months in oak casks of 35 

hl. Maturation: 4 months in bottle 

before sale. 

 
 

Ruby red with purplish highlights, 

pleasant clarity and elegant density 

 
 

Rich red fruit, good complexity and 

aromatic intensity 

 
 

Balanced, well-orchestrated and with 

moderate length 

 
 

Ideal serving temperature 16 -18 ° 

 
 

 
Alcohol content 13,5 % vol 

Icario Rosso Toscana I.G.T. 
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PREMI: 

95% Sangiovese - 5% Colorino 

 
 

 
Ageing: 18 months in oak casks of 35 

hl and barriques of 225 lt. Further 6 

months in bottle 

 
 

Intense and deep ruby red with light 

garnet nunances 

 
 

Intensity, balance and persistence. 

Aromas of cherry and marasca on 

elegant balsamic and spicy notes 

 
 

The wine is ample and enveloping on 

the palate, balanced and fine body 

 
 

Ideal serving temperature 16 -18  ° 

 
 

 
Alcohol content 14.5 % vol 

Vino Nobile di Montepulciano 
D.O.C.G. 
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PREMI: 



 
 
 
 
 

 
 
 
 
 
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
PRIZES: 

80% Sangiovese - 20% Merlot 

 
 

 
6 months in 35-hl oak barrels 

 
 

 
Intense ruby-red colour with purplish 

highlights 

 
 

Aromas of ripe red fruit, with a touch of 

vanilla. Good balance 

 
 

Fresh and well-orchestrated. A wine to 

be drunk young. 

 
 

Ideal serving temperature 16 -18 ° 

 
 

 
Alcohol content 14.5 % vol 

 

 

Rosso di Montepulciano 
D.O.C. 
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PRIZES :



PRIZES: 

 

 
 
 
 
 

 
 
 
 
 
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

PRIZES: 

95% Sangiovese - 5% Merlot 

 
 

 
24 months in French barriques of 225 l 

and small oak casks of 500 l. 

 
 

An intense, deep and almost 

impenetrable ruby red colour 

 
 

Marked intensity, aromas of ripe fruit, 

blackcurrants and  raspberries, 

enriched with elegant notes of tobacco, 

chocolate and sweet spices. 

 
 

In the mouth it comes through full and 

mouthfilling, with a balanced and 

elegant body. 

 
 

Ideal serving temperature 16 -18 ° 

 
 

 
Alcohol content: 14.0% vol 

Riserva Vitaroccia 
Vino Nobile di Montepulciano 

D.O.C.G 
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TECHNICAL DATA 

 

Oltrepò Pavese Riesling DOC 

 
 
 
 

Still white wine 
 
 
 

 

Alcohol: 13% vol 

Residual reducing sugar: 4-5 

g/ll 

Total acidity: 7-7,15 g/l 

Total dry extract: 24-26 g/l 

Ph: 3,10-3,15 

 

TASTING NOTES 

 
Straw yellow colour with golden 

highlights. 

RIESLING IN OLTREPÒ 

 
Riesling has a long history: there 

are several written references to the 

variety dating from the 15th century, 

although with varying orthography. 

The modern spelling Riesling was 

first documented in 1552 when it 

was mentioned in Hieronymus 

Bock's Latin herbal. Riesling was 

introduced in Oltrepò Pavese 

together with other international 

varieties at the beginning of the 

20th century, after the phylloxera 

epidemic that struck the region in 

the late 19th century. Today 

Riesling reaches nearly 1450 

planted hectares in Oltrepò Pavese. 

 
 
 

VINIFICATION 

 
Hand harvest into crates. 

Soft pressing (pressure: 1 bar) 

The must ferments at 16° for 3 weeks. 

Aging in stainless steel tanks for 5 

months with frequent bâtonnages. 

Aging in bottle for a minimum of 1 

month 

 

Fruity nose when young. The 

bouquet becomes complex with 

aging, showing aromas typical of 

the grape variety. 

 
 

Deft, fresh with a long 

persistence. A wine of great 

personality. 

 

 
 
 

Light summer dishes, fat fishes. 

 
VINEYARDS SPECIFICS 

TRAINING SYSTEM: 

free cordon 

PRUNING SYSTEM: 

high cordon 

VINEYARDS FACING: 

north, north-west 

SOIL: 

mixed (stone and calcar) 

ALTITUDE: 

300 m a.m.s.l.. 

AVERAGE AGE OF THE VINES: 

30 years 

VINES PER HECTARE: 

4000 

YIELD PER HECTARE: 

 
100% 

Riesling 

8 °C 
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COLORE

giallo paglierino con riflessi verdolini.

ALNASO
fini e intense note aromatiche tipiche
del vitigno, complesso bouquet di fiori
e frutta con fresche note agrumate di 
bergamotto.

IN BOCCA
sapido, fresco e di buon corpo, ha una 
delicata vena minerale che ne rende 
godibile e lungo il finale di bocea.

IN COMPLESSO
un vino dallo spiccato carattere
territoriale, ricco e al contempo
piacevolmente bevibile.

TEMPERATURA DI SERVIZIO
10° - 12°

ABBINAMENTI GASTRONOMICI
vino da tutto pasto, si sposa molto
bene con antipasti, frutti di mare e 
crostacei, risotti e piatti di pesce. 
Ottimo anche con formaggi di media 
stagionatura.

COLOUR:

straw yellow with light green 

highlights.

AROMA:

fine and intense aromatic notes typical 

of the grape; complex bouquet of 

flowers and fruit with fresh citrus 

notes of bergamot.

TASTE:

fruity, fresh and full-bodied, it has a 

delicate mineral hint that makes the 

finish long and enjoyable.

OVERALL:

wine with a strong territorial 

character, full-bodied but pleasantly 

drinkable.

SERVING TEMPERATURE:

10°-12°

FOOD PARING:

table wine, recommendep with 

starters, seafood and shellfish, risotto 

and fish dishes. Excellent with medium 

mature cheese.
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COLORE
rosso rubino con riflessi violacei.

ALNASO
profumi intensi, tipici dei vitigni, 
fruttati di frutta rossa, quali more, 
ciliegie, amarene, prugne, delicate
note floreali

INBOCCA
gusto pieno ed equilibrato, con 
intensi ritorni fruttati, bella acidita e 
tannini vellutati. Chiusura asciutta

IN COMPLESSO
vino dallo spiccato carattere
territoriale, versatile per struttura e 
freschezza

TEMPERATURA DI SERVIZIO
18°

ABBINAMENTI GASTRONOMICI
si sposa bene con primi piatti, arrosti
di carni bianche e rosse, funghi, 
formaggi salumi.

COLOUR:

ruby red with violet reflections.

AROMA:

intense frangrance, typical of these 

grapes, of red berries, blackberries, 

cherries, sour cherries, prunes, and 

delicate floral notes.

TASTE:

Full-bodied and well-balanced 

flavour, with intense fruity aftertaste, 

nice acidity and velvety tannins.  Dry 

finish.

OVERALL

Wine with strong territorial 

character, versatile in both its 

structure and freshness.

SERVING TEMPERATURE:

18°.

FOOD PARING:

recommended with pasta dishes, 

roasted red and white meats, 

mushrooms, matured cheeses and 

cured meats.
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COLORE
Rosso rubino intenso con riflessi
violacei.

AL NASO
profumi intensi, tipici del vitigno, 
fruttati di frutta rossa, quali more, 
ciliegie, amarene, prugne, sentori di 
erbe aromatiche e balsamiche, 
delicate note floreali.

INBOCCA
gusto pieno ed equilibrato, con intensi
ritorni fruttati, bella aciditá e tannini
vellutati. Chiusura lunga e asciutta.

IN COMPLESSO
Vinodallo spiccato carattere
territoriale, è garbato e versatile per 
struttura e freschezza.

TEMPERATURA DI SERVIZIO
18°

ABBINAMENTI GASTRONOMICI
si sposa bene con primi piatti, arrosti
di carni bianche e rosse, funghi, 
formaggi a medio-lunga stagionatura e 
salumi. 

COLOUR:

Deep ruby red with violet highlights

AROMA:

Intense bouquet, typical of grapes, 

fruity red fruit, blackberries, 

cherries, sour cherries, plums, and 

hints of aromatique and balsamic 

herbs, delicate floral notes.

TASTE:

Full-bodied and well balanced flavor, 

with intense fruity aftertaste, nice 

acidity and velvety tannins. Long and 

dry finish.

OVERALL:

wine with a strong territorial 

character, it´s gentle and versatile 

both in its structure and freshness.

SERVING TEMPERATURE:

18°.

FOOD PARING:

Recommended with pasta dishes, 

red and white roasted meats 

medium and matured cheeses and 

cure meats.



carolina@goldenwinesus.com

COLORE

rosso granato profondo con riflessi

rubini

AL NASO

intrigante a ricco ventaglio aromatico:

Fruttato, di frutta matura e sotto

spirito, amarene e ciliegie, more e gelsi; 

speziato, di pepe, chiodi di garofano e 

liqquirizia; floreale, di viole e rose; note 

balsamiche e sottile vena minerale

completano il naso fine e complesso.

IN BOCCA

conferma la sua elegante struttura, la 

potenza alcolica è perfettamente

bilanciata dalla spalla acida e dai fini

tannini che si chiudono in un finale

lunghissimo e seducente.

IN COMPLESSO

un vino dall’indiscutibile carattere, 

pregevole per complessità ed eleganza.

TEMPERATURA DI SERVIZIO

18°

ABBINAMENTI GASTRONOMICI

ottimo in abbiamento con arrosti misti, 

agnello al forno e alla brace, selvaggina

e formaggi stagionati ed erborinati.

COLOR:
deep garnet red with ruby highlights.

AROMA:
fascinating and full aromatic bouquet of 
ripe fruit conserve cherries, blackberries 
and mulberries, spices and liquorice; 
floral, violets and roses; the balsamic 
notes and a subtle mineral hint 
complete the fine and complex 
bouquet.

TASTE:
confirms its elegant structure, the 
alcohol content is perfectly balanced by 
the acidity and fine tannins in a long and 
seductive finish.

OVERALL
wine of unquestionable character, 
remarkable complexity and elegance.

SERVING TEMPERATURE
18 °.

FOOD PARING:
excellent with roasts, roasts and grilled 
lamb, games and mature or herbs 
cheeses.
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BIRRA
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ESPAÑA
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ALBARIÑO
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EQUILIBRIO 4 MONTHS 2017

GRAPE VARIETIES

Monastrell 100%

VINEYARD AND TERROIR

Location: Paraje la Raja / Casa del Olmo.
Altitude: 600 metres.
Climate: Continental with Mediterranean influence. Winters are cold, and 

summers are hot and dry. Rainfall is very low.
Soils: Brown -coloured with limestone. Poor in organic matter and with 
low salinity. Sandy loam texture with good aeration. Age of the vines: 
over 25 years.

Growing system: Traditional bush vines.

VINE-GROWING

The grapes for this wine are sourced from vineyards grown in a 
balanced, caring and sustainable way. The vineyards’ soils carry great 
importance, being very active with good biological conditions which 
favour a fast assimilation of reincorporated organic matter. This ena bles 
full terroir expression.

WINE-MAKING

A pre-fermentation cold soak (16ºC) for 4 days, then temperature -
controlled alcoholic fermentation at 26ºC for a further 8 days before the 
wine is run off its skins. Malo -lactic fermentation with selected bacterial 
strains in stainless steel vats. Mixed ageing in second -fill American and 
French oak barrels (70% and 30% respectively) for 4 months. 
Stabilisation and filtering to ensure the stability of the wine in bottle. The 
processes leading up to the bottl ing are carried out in the gentlest way 
possible in order to preserve all of the wine’s character.

TASTING NOTES

A cherry-red colour with a garnet rim and ruby glints. Slow -trickling fine, 
clean tears. A complex nose with a harmonious mingling of black f ruit
and sweet spices, together with vanilla notes. On swirling, red berry fruit 
aromas gradually come through with hints of forest floor and damp earth. 
Flavoursome, fresh and slightly balsamic on the palate with good body 
and a good presence of ripe tann ins. A lingering spicy finish.

SERVING RECOMMENDATIONS

Excellent with charcuterie, roast meats, stews, grilled red meats and 
white meats.

Best served at a temperature of 16 -18ºC.

ALCOHOLIC DEGREE 14.5.

AVAILABLE IN BOTTLES OF 75cl.
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OLCAVIANA ORGANIC RED 2017

GRAPE VARIETIES

Merlot 100%

VINEYARD AND TERROIR

Location: Los Terreros.
Altitude: 710 metres.
Climate: Continental made milder by Mediterranean influence.
Soils: Clay-sand, limestone soil over laminar stones. Good depth.
Age of the vines: 15 years.
Growing system: Trellised in Cordon Royat.

VINE-GROWING

The grapes for this wine are sourced from vineyards grown according to 
organic growing criteria in a balanced, caring and sustainable way. The 
vineyards’ soils carry great importance, being very active with good 
biological conditions which favour a fast assimilation of reincorporated 
organic matter. This enables full terroir expression.

WINE-MAKING

After rigorous ripeness testing, the winery’s technical crew determine the 
optimal phenolic ripeness and begin the harvest in the second week of 
September. Once the grapes have arrived at the cellars, they are put 
into vat and cooled to delay the fermentation while frequent pump-overs 
are carried out to achieve a better extraction of colour, aroma precursors 
and only the soft tannins. The alcoholic fermentation is then done at a 
controlled temperature of 22-24°C with gentle pump-overs. The marc is 
pressed in a pneumatic press, and then the malo -lactic fermentation is 
done in stainless steel vats. The fining, stabilization and filtering 
processes before bottling are carried out with the greatest care in order 
to preserve all of the wine’s character.

TASTING NOTES

A medium-deep cherry-red colour with light-purple glints. 
Fresh fruit (raspberry and blueberry) and floral notes.
A smooth sweet attack on the palate with balanced acidity finishing 
with very pleasant and lingering fruit flavour.

SERVING RECOMMENDATIONS

Excellent with fish, such as tuna orcod, soups, roasted vegetables or 
rice dishes.
Best served at a temperature of 14-16ºC.

ALCOHOLIC DEGREE 13.5.

AVAILABLE IN BOTTLES OF 75cl.



carolina@goldenwinesus.com

OLCAVIANA ORGANIC RED 2017

GRAPE VARIETIES

Cabernet Sauvignon 100%

VINEYARD AND TERROIR

Location: Las Maricas.

Altitude: 700 metres.

Climate: Continental made milder by Mediterranean influence.

Soils: Medium -deep sandy -limestone.
Age of the vines : 22 years.

Growing system: Trellised in Cordon Royat.

VINE-GROWING

The grapes for this wine are sourced from vineyards grown according to 

organic growing criteria in a balanced, caring and sustainable way. The 

vineyards ’ soils carry great importance, be ing very active with good 

biological conditions which favour a fast assimilation of reincorporated 

organic matter. This enables full terroir expression.

WINE-MAKING

After rigorous ripeness testing, the winery ’s technical crew determine the 

optimal pheno lic ripeness and begin the harvest in the first week of

October. Once the grapes have arrived at the cellars, they are cooled to 
delay the fermentation, while frequent pump -overs are carried out to 

achieve a better extraction of colour, aroma precursors an d only the soft 

tannins. The alcoholic fermentation is then done at a controlled 

temperature of 22 -24°C with gentle pumping over. Th e marc is pressed 
in a pneumatic press, and then the malo -lactic fermentation is done in 

stainless steel vats. The fining, stabilization and filtering processes 

before bottling are carried out with the greatest care in order to preserve 

all of the wine ’s character.

TASTING NOTES

A dark, cherry -red colour with purple glints.

Intense and lingering fruit character (strawberries and redcurrants). 

Fresh on the palate with lively tannins and a lingering sensation of 

spice.

SERVING RECOMMENDATIONS

Excellent with roasts or stews, red meats, small game, cheese or cold

meats.

Best served at a temperature of 14 -16ºC.

ALCOHOLIC DEGREE 13.5.

AVAILABLE IN BOTTLES OF 75cl.



MESONEROS DE CASTILLA Tinto Roble 2016

Harvest begins: 13th October

Grape variety: 100% Tinta del País (Tempranillo) Tinto Fino

Alcohol vol.: 14.5%

Winemaking

We collect the grapes from old vineyards planted in the traditional 
bush-growing system located on slopes over the hills, in the Sotillo 
de la Ribera area. The vineyards are not treated with chemical 
products, only sulphur as the humidity is low (between 20 or 30%).

Our grapes usually ripen well, and they are very well balanced 
(sugar, acidity, tannins) thanks to the soil and the height (800 -860 
meters over the sea level).

The grapes are collected, destalked, and then thrown into stainless 
steel tanks for fermentation. The alcoholic and malolactic 
fermentations take place at a controlled temperature. Afterwards, the 
wine is aged 6 months in American oak barrels at our underground 
cellars at a constant temperature of 12º C.

Rating from Vintage Consejo Regulador D.O.Ribera del Duero:
Good

Tasting Notes

Deep cherry -red colour, with pleasant aromas of red berries, a 
touch of vanilla and toasted notes.

In the mouth it is very structured, with good tannins and a balance 
between fruit and oak.
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VALSOTILLO FINCA BUENAVISTA 2016 

 
 
 

WEATHER CONDITIONS  
 

Warm winter and very hot summer. 

Beginning of harvest: 6th October 

 
 

TECHNICAL DATA 

 
Grape variety: 100% Tinta del País (tempranillo) Grapes are harvested by 
hand. 
Vineyards located at 850 metres over the sea level in Sotillo de la Ribera, 
goblet-pruned vines. 
Alcohol content: 14.5% vol. 

 
Both alcoholic and malolactic fermentations are made at a controlled 
temperature in stainless steel tanks. 

 
Ageing: This wine has been kept for 6 months in French and American oak 

barriques in a 16th century underground cellar, at a constant temperature of 
12ºC., conditions that make our wines have an excellent ageing and keep 
elegance and enormous sensations.  
Vintage Rating from Consejo Regulador D.O. Ribera del Duero: Very Good. 

 

TASTING NOTES 

 

Dark red color, cherry rim. Toasted aromas, spicy, and slightly creamy oak. 
Rich and tasty in the mouth, fruity and well balanced. 



 
 
 
 
 
 
 
 
 
 

VALSOTILLO RESERVA  2014 

 
 
 

Very good climate during grape harvest, excellent 

grapes. The grape harvest started on the 30th September  
The grapes are picked up by hand and put in small baskets by 
selecting them from the same vineyards. Grape of variety: 100% 
Tinta del País. 
The vines follow the traditional system of pruning in glass. 
% Alcohol by volume 14,5. 

 
Elaboration: The alcoholic and malolactic fermentations are made 
in stainless steel tanks at a controlled temperature. 

 
Aged: This wine has stayed during 24 months in American oak 

barrels in an underground cellar from the 16th century and with a 
constant temperature of 12ºC. All these characteristics make 
possible that our wines get to an excellent oak-aged and also that 
they maintain this elegance and richness of sensations.  
The wine is bottled and is left to stand in the cellar at least a year 

before selling it. 
Production: 35.000 bottles. 
Harvest Qualification D.O.Ribera del Duero: Very good 

 

 

TASTING NOTES 

 

Dark cherry-red colour. 
 

In the nose it is very aromatic and elegant, with tones of ripe fruit, 
fine spices, minerals, truffle, coffee and tea. 

 
In the mouth it is very well-structured, and balanced, with good 
body, but at the same time with great finesse, very velvety, really 
expressive and elegant. It is very long, and with an aftertaste of ripe 
fruit.  
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ISMAEL ARROYO News – Últimos reconocimientos / Latest Recognition

Nos complace informarles de los últimos reconocimientos de Bodegas 
ISMAEL ARROYO. Nuestro VALSOTILLO Finca Buenavista 2016 ha obtenido 
93 puntos en el informe especial que Tim Atkin MW ha publicado 
recientemente sobre Ribera del Duero.

We are happy to inform you about the latest recognition of Bodegas 
ISMAEL ARROYO. Our VALSOTILLO Finca Buenavista 2016 has scored 93 
points in the Special Report about Ribera del Duero recently published by 
Tim Atkin MW
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Tinto joven, aromático y sabroso que 

reúne lo mejor de las variedades con 

las que está elaborado, convirtiéndose

en acompañante perfecto de cualquier 

comida en la que estén presentes

los asados, las carnes blancas y los 

embutidos a la parrilla.

A young, aromatic and flavourful red wine

that combines the best of the grape varieties 

used in its making. It is the perfect com-

panion for any meal featuring roast dishes, 

white meat and grilled sausages.

DON MENDO TINTO

VINO / WINE

Variedad / Variety Mezcla de variedades

Añada / Vintage 2019

Graduación / Alcohol content 12,5% vol.

Volumen / Volume 75 cl

VINIFICACIÓN / VINIFICATION

Maceración y fermentación en depósitos de acero inoxidable a temperatura controlada.

Maceration and fermentation in temperature-controlled,  stainless steel tanks.

NOTA DE CATA / TASTING NOTE

Color rojo cereza, brillante. Buena intensidad aromática con un paladar sabroso, carnoso y 

amplio. Ideal para acompañar carnes rojas y quesos

A bright wine with an intense cherry red hue. Intense aromas and flavourful, meaty and full-bodied on the 

palate. Pairs perfectly with red meat and cheeses.

Las sensaciones permanecen 

escondidas en algún lugar de nuestra 

memoria. Para revivirlas, solo
hay que descorcharlas.

RUEDA DE SABORES 

ELABORADA POR EL 

EQUIPO

DE BSV WINE LAB

Sensations remain hidden somewhere in our memory. To revive them, you just have to uncork them.
WHEEL OF FLAVORS PREPARED BY THE BSV WINE LAB TEAM
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COUPAGE
Red Wine aged  in oak barrels for 12 months

VARIETIES

Tempranillo (34%), Cabernet Franc (33%), Syrah (33%)

REGION

Vino de la Tierra de Castilla.

AGEING

Upon completion the malolactic fermentation, the wine is aged 

for 12 months  in French and American oak barrels to 50% and 

subsequently pass to an ageing in the bottle at controlled 

temperature and humidity which give the wine its elegant 

bouquet and persistence on the palate.

TASTING NOTES
Wine of a dark red cherry color, with garnet  tones  and high depth,  in the 

nose the varietal notes  are well complemented, with the contribution of 

its ageing during twelve months  in the barrel providing the wine with

the notes  of toasted and certain evocation of spices. In the mouth  it is 

well-bodied, with a greedy  entry and a balanced acidity.

BEST WITH

Ideal for all types of cheeses,  meats, stews, roasts and spicy 

dishes.

VINIFICATION

Grapes at the optimum moment of ripeness are harvested by

hand  and fermented separately. Malolactic fermentation in barrels 

and further ageing in oak. Once completed the process  of ageing, 

the Coupage is made  for its final assembling before  it’s slightly 

filtering and bottling.

SERVING TEMPERATURE:

64ºF – 68ºF / 18ºC - 20ºC.

FORMAT

Bottle Bordelesa Élite Troncocónica 75cl – 6 Bottles x Box
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CALIFORNIA



Marina Zanin, The Matriarch of the family, is the inspiration behind our
annual sparkling wine creation. Known for her beauty, grace, and charm, 
our goal is to create a wine in the same image that does exactly what 
Marina does best - make people smile. Blended from traditional sparkling
varieties, the composition of the wine is 45% Pinot Noir, 42% Chardonnay,
and 13% Pinot Meunier. The dosage is carefully calculated to give the wine
a smooth, rich finish but still remain dry and crisp. A small amount of the
wine was allowed to stay on the skins long enough to give the wine a
very light salmon color.
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FRANCIA
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Champagne Goutorbe-Bouillot

Champagne Reflets de Rivière Brut

This wine does not undergo malolactic fermentation. It is a non-vintage wine and was

blended from 30 vintages from a solera started in 1980 and extending to 2011. The 

wine spends 3 years on the lees before disgorgement.

Grape varieties : 60% Pinot Meunier, 20% 

Chardonnay, and 20% Pinot Noir
Press Notes

The Wine Advocate

NV

Wine Spectator

NV

James Suckling

NV

Altitude : 75m to 200m ASL

Exposure : South-East

Soil : Clay and limestone

Dosage at disgorgement : 8 g/L

Bottle fermentation on the lees : 36 months

Tasting notes :
The eye is attracted by this delicate, pale golden 

color, displaying very alive thin bubbles. Fine and 

fresh, the nose shows delicate white fruit aromas 

(pear and peach). Fresh, vibrant on the palate, this 

cuvée shows a subtle creamy texture, very 

refreshing on the finish, with tiny citrus notes.

90 points

92 points

91 points
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Champagne Goutorbe-Bouillot

Champagne Le Ru Des Charmes Brut Rosé

This is a Rosé Champagne with 6 to 8% of Pinot Meunier red wine blended in to the

white base. The wine did not go through malolactic fermentation. The dosage is 7g/l.

3500 bottles are released each year.

Grape varieties : 60% Pinot Meunier, 20% Pinot

Noir, and 20% Chardonnay
Press Notes

The Wine Advocate

NV

James Suckling

NV

Altitude : 75m to 200m ASL

Vineyard age : 60-year-old vines

Exposure : South-East

Soil : Clay-limestone

Dosage at disgorgement : 7 g/l

Bottle fermentation on the lees : 30 months

Tasting notes :
Pale pink in color with a delicate perlage. Elegant 

balance on the nose with notes of white and red 

fruit. Roundness and elegance are the trademark of 

this cuvée, displaying red and black fruit, with a

long voluptuous finish.

91 points

93 points
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AOP CÔTES DE PROVENCE ROSÉ 2018

The Excellence range symbolizes the DNA of Château Saint Maur.The 

soil composition, combined with an exceptional exposure, confers 

elegance and nesse to Château Saint -Maur’s gastronomic wines.

TERROIR AGING ALCOHOL

Clay-limestone rich in Stainless steel vat 12,5%

schist

GRAPE VARIETY WINE MAKING CAPACITY

Grenache 35% Maceration at low 75cl

Syrah 25% temperature. 150cl

Cinsault 25% 300cl

Tibouren 5% 600cl

Rolle 10%

SERVICE TEMPERATURE

6-7°

WINE TASTING

Lovely shiny pale robe with salmon tints. Powerful and complex nose

releasing exotic aromas of mango, wild vineyard peaches, citrus fruits. 

Generous and elegant on the palate, it is dominated by peach aromas 

supported by a beautiful freshness and a saline hint in the after taste.

FOOD PAIRING

PERFECT MOMENT

In front of a breathtaking view.

MEAT

Veal sweet breads 

undercut of beef wild 

mushrooms sauce.

FISH

Grilled red mullets,

tuna steack with

herbs.

VEGETABLE CHEESE & DESSERT

Courgette  owers Mozzarella di Buffala.

stuffed with Lychee sorbet.

broccio.



AOP CÔTES DE PROVENCE WHITE 2018

The Excellence range symbolizes the DNA of Château Saint Maur. The soil 

composition, combined with an exceptional exposure, confers elegance and 

nesse to Château Saint

-

Maur’s gastronomic wines.

TERROIR AGING ALCOHOL

Clay-limestone rich in Barrel 30% 13,5%

schist Stainless steel vat 60%

GRAPE VARIETY WINE MAKING CAPACITY

Rolle 100% Maceration at low 75cl

temperature

SERVICE TEMPERATURE

6-8°

WINE TASTING

Golden pale crystalline colour with shiny green tints. Clear and bright colour. 

This wine offers an intense nose with a beautiful complexity and richness 

through notes of stones fruits, white peach and apricot enhanced by slightly 

toasted aromas.

After a smooth attack, this wine reveals a beautiful freshness bringing a good 

balance.

WINE PAIRING

PERFECT MOMENT

With friends over regional dish such as a 

bouillabaisse

MEAT

Veal cutlet, chanterelles 

and cream sauce. Lamb

let mignon wi th sauge 

and grilled vegetables

FISH

Tartar of marinated salmon

with ancient tomatoes,

snacked scallops, roasted

squids combined with

chorizo juice and grilled

peppers

VEGETABLE CHEESE

Cream of lentils and Banon AOP, sheep

mushrooms cheese, corsican

cheese

carolina@goldenwinesus.com
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ARGENTINA
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MALBEC
Año Cosecha 2021

r

VARIEDAD: Malbec 100%

COSECHA: Manual en bines 

RENDIMIENTO: 7000 KG/HA 

ALCOHOL: 14,8% v/v

VIÑEDOS

UBICACIÓN: Vistaflores, Tunuyán, Mendoza

CONDUCCIÓN: Espaldero

SUELO: Pedregoso y arenoso, excelente drenaje

ALTITUD: 1200 MSNM

CLIMA: Desértico. Precipitaciones de 200 mm/año

VINIFICACIÓN

FERMENTACIÓN: Levaduras seleccionadas. 28 

grados temperatura máxima

MACERACIÓN: Prefermentativa en frío con hielo 

seco y posfermentativa. Total de 32 días. 

FERMENTACIÓNMALOLÁCTICA: Completa 

CRIANZA: 12 meses en barricas de roble francés y 

americano de tercer uso y 6 meses de estiba de 
botellas en depósito con temperatura controlada.
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CHILE
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SOUTH AFRICA
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BACKGROUND
Perdeberg Wines, nestled in the shadows of the Paardeberg 

Mountain in Paarl, adopted its name from scores of Mountain 

Zebra that once  roamed its foothills, mistaken for wild horses by 

the Dutch.

Established in 1941, our wines are rooted in a tradition of

producing award winning wines grown in various micro climates  in 

the area.  The superior quality of Dry land vineyards and our

innovative  winemaking techniques combine to produce premium 

wines of world class quality.

Our Classic Collection of wines are made in an elegant, but fruity

new world style. Wines can be enjoyed with food  or on their own.

THEVINEYARDS
The grapes were selected from premium vineyard blocks in the 

Coastal region. The vines were grown and managed for a low yield 

to offer optimum quality.

TASTING NOTE
Succulent tropical  fruit aromas like white pear, guava  and kiwifruit 

are all prominent on the nose and follow through to the palate with

a crisp and zingy finish.

FOOD PAIRING
Enjoy this easy-drinking, unwooded wine as an aperitif or paired 

with summer favourites such as creamy  goat’s cheese, summer 

salads,  sushi, pasta or pizzas.

MATURATION POTENTIAL
Ready to be enjoyed now with the potential to age  for two years .

CHEMICAL ANALYSIS

SUITABILITY FORVEGETARIANS ORVEGANS

None.

Alcohol: 13.76% by volume

Residual  sugar:  2.1 g/l

Total acidity:

pH:

5.2 g/l

3.50

Winemaker: Albertus Louw & Lodewyk Botha  | Viticulturist: Tharien Hansen

Cultivar: 100% Chenin  Blanc | Appellation: Coastal
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BACKGROUND

Perdeberg Wines, nestled in the shadows of the Paardeberg Mountain in 

Paarl, adopted its name from scores of Mountain Zebra that once  roamed its 

foothills, mistaken for wild horses by the Dutch.

Established in 1941, our wines are rooted in a tradition of producing award

winning wines grown in various micro climates in the area. The superior

quality of Dry land vineyards and our innovative winemaking techniques

combine to produce premium wines of world class quality.

Our Classic collection of wines are made in an elegant, but fruity new world

style. Wines can be enjoyed with food  or on their own.

THEVINEYARD

The grapes were selected from premium vineyard blocks in the Coastal 

region. The vines were grown and managed for a low yield to offer optimum 

quality.

TASTING NOTE

A fresh, easy-drinking wine with tropical  notes of gooseberry, asparagus and a 

hint of bell pepper. The well-balanced palate delivers  an abundance of 

flavours that carry through to a refreshingly crisp finish .

FOOD PAIRING

Enjoy this wine with fish or other seafood dishes, lightly flavoured pasta, pizza 

or risotto.

MATURATION POTENTIAL

Ready to be enjoyed now with the potential to age  for two years .

SUITABILITY FORVEGETARIANS ORVEGANS

None.

CHEMICAL ANALYSIS

Alcohol: 13.47% by volume

Residual  sugar:  2.1 g/l

Total acidity:

pH:

5.6 g/l

3.41
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Winemaker: Albertus Louw & Natalie Kühne | Viticulturist: Tharien Hansen

Cultivar: 100% Chenin  Blanc | Appellation: Paarl

THE RANGE
The Dry Land Collection Wines are made from grapes of Dryland Vineyards, 

which showcase the uniqueness of the wines grown in this testing terroir. The 

wine is made in a new world style, complex with ample fruit and structure.

THEVINEYARD

The grapes are harvested from 35-year-old bush vine vineyards in the Paarl

area. The soils are deep and strong in structure. No irrigation is used in this

vineyard block, only relying on winter rainfall.

THE WINEMAKING
The grapes were harvested by hand  in mid-February at a minimum of 24°

Balling in the early morning when it is still cool. After the grapes are

de-stemmed, skin contact is given for three hours and the juice is extracted. 

Only free run juice is used and great care is taken  that the juice is clear 

before fermentation starts  to ensure the pure,  concentrated fruitiness of the 

dry land grapes are infused  into the wines.

Made  in a rich and ripe wooded style, this Chenin  Blanc was fermented and

matured in French  oak barrels  for 10 months. Together with the age -old 

traditions of Dry Land viticulture, it resulted in a very aromatic and richly 

textured wine, with characteristics typical to Chenin  Blanc grown under 

these conditions.

TASTING NOTE
Citrus, pear, peach and pineapple notes are only some of the aromas evident 

in the aromatics of this wine. The palate boasts hints of citrus, litchi and 

vanilla, while the finish is crisp with a well-defined acidity.

FOOD PAIRING
This wine pairs well with seafood dishes, fragrant chicken curry and rich 

cheeses!

MATURATION POTENTIAL

Ready to be enjoyed now with the potential to age  further for eight  years .

SUITABILITY FORVEGETARIANS ORVEGANS

None.CHEMICAL ANALYSIS

Alcohol: 13.63% by volume

Residual  sugar: 5.0 g/l

Total acidity:

pH:

6.1 g/l

3.43
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THE RANGE

Our Vineyard Collection Wines are made from specific vineyards,  each  with its 

unique character for its cultivar and terroir. For this reason, all wines in the 

range are of single cultivar.

THEVINEYARD

The grapes are harvested from 36-year-old bush vine vineyards in the Paarl

area. The soils are deep and strong in structure. No irrigation is used in this

vineyard block, only relying on winter rainfall.

THE WINEMAKING

The grapes were harvested in mid-February at a minimum of 23° Balling in 

the early morning when it is still cool. After the grapes are de-stemmed, skin

contact is given for two hours and the juice is extracted. Only free run juice

is used and great care is taken  that the juice is clear before fermentation 

starts  to ensure the pure,  concentrated fruitiness grapes are infused  into the 

wines.

TASTING NOTE

Pear, peach and tropical  notes are all prominent on a very generous nose. 

The palate is rich, but still fresh with hints of citrus and litchi.

FOOD PAIRING

This wine will pair well with most  fish or poultry and is an ideal match  for spicy 

curries. Best served chilled.

MATURATION POTENTIAL

Ready to be enjoyed now with the potential to age  further for five years.

SUITABILITY FORVEGETARIANS ORVEGANS

None.

CHEMICAL ANALYSIS

Alcohol: 13.90% by volume

Residual  sugar:  2.0 g/l

Total acidity:

pH:

6.0 g/l

3.31

Winemaker: Albertus Louw & Natalie Kühne | Viticulturist: Tharien Hansen

Cultivar: 100% Chenin  Blanc | Appellation: Coastal
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BACKGROUND

Perdeberg Wines, nestled in the shadows of the Paardeberg Mountain in 

Paarl, adopted its name from scores of Mountain Zebra that once  roamed its 

foothills, mistaken for wild horses by the Dutch.

Established in 1941, our wines are rooted in a tradition of producing award

winning wines grown in various micro climates in the area. The superior

quality of Dry land vineyards and our innovative winemaking techniques

combine to produce premium wines of world class quality.

Our Classic collection of wines are made in an elegant, but fruity new world

style. Wines can be enjoyed with food  or on their own.

THEVINEYARD

The grapes were selected from premium vineyard blocks in the Coastal 

region. The vines were grown and managed for a low yield to offer optimum 

quality.

TASTING NOTE

Produced in a modern style to ensure early enjoyment. Aromas of 

blackcurrants, blueberries and mocha undertones are evident on the nose 

whilst soft smooth tannins  create a velvety mouthfeel for a rich, lingering finish.

FOOD PAIRING

Enjoy this wine amongst friends or paired with robust meat dishes  like kudu 

fillet, duck breast or lamb chops.

MATURATION POTENTIAL

Ready to be enjoyed now or within the next three years.

SUITABILITY FORVEGETARIANS ORVEGANS

This is a vegan friendly wine, suitable for both vegetarians and vegans.

CHEMICAL ANALYSIS

Alcohol: 13.97% by volume

Residual  sugar: 3.7 g/l

Total acidity:

pH:

5.9 g/l

3.50
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Winemaker: Albertus Louw & Natalie Kühne | Viticulturist: Tharien Hansen

Cultivar: 100% Cabernet Sauvignon | Appellation: Paarl

THE RANGE
The Dry Land Collection Wines are made from grapes of Dryland Vineyards, 

which showcase the uniqueness of the wines grown in this testing terroir. The 

wine is made in a new world style, complex with ample fruit and structure.

THEVINEYARD
The grapes are harvested from two vineyards  26 and 32 years old in the 

Perdeberg area.  The soils are mainly decomposed granite and glenrosa. 

The vines are in natural  balance, giving a low yield of 7 tons per hectare to 

enhance fruit complexity.

THE WINEMAKING
This bold  wine is a true reflection of a modern-day Cabernet Sauvignon, 

showing  typical cultivar characteristics with perfumed aromas. It is well 

known that vines grown under Dry Land conditions produce red wines which 

are naturally rich and darker  in colour.

TASTING NOTE
The nose  is perfumed with hints of prune, black cherry, coriander and dry 

eucalyptus leaves.  The palate is structured and broad with rich tannins.

FOOD PAIRING
This bold  wine is best enjoyed on cold winter evenings in front of the fire 

place  whilst enjoying dishes  like beef  korma, spiced ostrich steak  or oxtail 

casserole.

MATURATION POTENTIAL
This wine will grow in complexity over time and can be aged under optimal

conditions for long periods.

SUITABILITY FORVEGETARIANS ORVEGANS
Suitable for vegans and vegetarians.

CHEMICAL ANALYSIS

Alcohol: 14.19% by volume

Residual  sugar:  4.4 g/l

Total acidity:

pH:

5.6 g/l

3.48



Shiraz 2018
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SUITABILITY FOR VEGETARIANS OR VEGANS
This is a vegan friendly wine, suitable for both vegetarians 
and vegans.

Chemical analysis
Alcohol: 
Residual sugar: 
Total acidity: 
pH:

13.63% by volume
5.0 g/l
5.0 g/l
3.48

Background

Perdeberg Wines, nestled in the shadows of the 
Paardeberg Mountain in Paarl, adopted its name from 
scores of Mountain Zebra that once roamed its 
foothills, mistaken for wild horses by the Dutch.

Established in 1941, our wines are rooted in a tradition

of producing award winning wines grown in various 

micro climates in the area. The superior quality of Dry 

land vineyards and our innovative winemaking

techniques combine to produce premium wines of 

world class quality.

Our Classic collection of wines are made in an elegant,
but fruity new world style. Wines can be enjoyed with 
food or on their own.

The vineyards

The grapes were selected from premium vineyard 

blocks in the Coastal region. The vines were grown 

and managed for a low yield to offer optimum quality.

Tasting note
A deep purple Shiraz with a fusion of dark plum, 
blackberry and white pepper flavours. A rich palate 
with intense fruit and enticing spice characters, 
complemented by a dash of well-integrated oak 
followed with a lingering aftertaste.

Food pairing
Enjoy this wine paired with spicy pizzas, pasta or BBQ
basted meats.

Maturation potential
Ready to be enjoyed now or within the next three 
years.
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Tasting Note
Black pepper, cedar, biltong spice, cherry, plum and 
vanilla notes are all prominent on the nose. The palate 
is structured and bold with layered tones of cloves, 
spice, coriander and chocolate icing. Over time 
complexity will increase and aromas are expected to 
become spicier, leathery with hints of cigar smoke.

Food pairing
This wine pairs well with flame grilled rump steak, 
spicy venison and beef casserole or braaied 
skilpadjies.

Background

Perdeberg Wines, nestled in the shadows of the 
Paardeberg Mountain in Paarl, adopted its name from 
scores of Mountain Zebra that once roamed its 
foothills, mistaken for wild horses by the Dutch.

Maturation potential
This wine will grow in complexity over time and can be 
aged under optimal conditions for long periods.

SUITABILITY FOR VEGETARIANS OR VEGANS
Suitable for vegans and vegetarians.

Established in 1941, our wines are rooted in a tradition
of producing award winning wines grown in various 
micro climates in the area. The superior quality of Dry 
land vineyards and our innovative winemaking 
techniques combine to produce premium wines of 
world class quality.

Chemical analysis
Alcohol: 
Residual sugar: 
Total acidity: 
pH:

14.42% by volume
3.5 g/l

6.0 g/l
3.54

The Dry Land Collection Wines are made from grapes
of Dryland Vineyards, which showcase the uniqueness 
of the wines grown in this testing terroir. The wine is 
made in a new world style, complex with ample fruit 
and structure.

The vineyards
The grapes were harvested from a combination of 
vineyards ranging from 15-year-old Malbec vineyards 
to 21-year-old Cabernet Sauvignon vineyards in the 
Paarl area. The soils are deep and strong in structure. 
Little to no irrigation is used in this vineyard block, 
primarily relying on winter rainfall.

Winemaker’s Comments

Joseph’s Legacy is a tribute to Perdeberg’s legendary 

winemaker, Joseph Huskisson, who was a visionary in 

his time at Perdeberg from 1956-1994.This wine was 

motivated by passion, tradition and the philosophy 

behind Dry Land viticulture and winemaking. Only the 

best barrels from the 2017 vintage were selected for
this magnificent blend.

Joseph’s Legacy 2017



Background

Perdeberg Wines, nestled in the shadows of the 
Paardeberg Mountain in Paarl, adopted its name from 
scores of Mountain Zebra that once roamed its 
foothills, mistaken for wild horses by the Dutch.

carolina@goldenwinesus.com

Maturation potential
Ready to be enjoyed now with the potential to age 
further for five to eight years.

SUITABILITY FOR VEGETARIANS OR VEGANS
None.

Chemical analysis
Alcohol: 
Residual sugar: 
Total acidity: 
pH:

13.42% by volume
4.0 g/l
6.0 g/l
3.39

Established in 1941, our wines are rooted in a tradition

of producing award winning wines grown in various 

micro climates in the area. The superior quality of Dry 

land vineyards and our innovative winemaking

techniques combine to produce premium wines of 

world class quality.

The Dry Land Collection Wines are made from grapes
of Dryland Vineyards, which showcase the uniqueness 
of the wines grown in this testing terroir. The wine is 
made in a new world style, complex with ample fruit 
and structure.

The vineyards
The grapes were harvested from a combination of 
vineyards ranging from 15-year-old Grenache 
vineyards to 21-year-old Chenin Blanc vineyards in the 
Paarl area. The soils are deep and strong in structure. 
Little to no irrigation is used in this vineyard block, 
primarily relying on winter rainfall.

Tasting Note
This exquisite wine reflects the power of diversity 
shouldering up together to create something beautiful. 
Aromas of citrus, passion fruit, litchi and white pear is 
evident on the nose. The palate is rich with vanilla and 
ends with a crisp acidity.

Food pairing

This wine pairs well with grilled line fish, pasta or 

chicken.

Rossouw’s Heritage 2017



Tasting note
Aromatic with fresh red berries, cherries and candy 
floss flavours. The palate is spicy soft and easy 
drinking.

Food pairing
This wine will pair well with light grilled meats and 
creamy pasta dishes. Best served slightly chilled.

Maturation potential
Ready to be enjoyed now with the potential to age 
further for three to five years.

Background

Perdeberg Wines, nestled in the shadows of the 
Paardeberg Mountain in Paarl, adopted its name from 
scores of Mountain Zebra that once roamed its 
foothills, mistaken for wild horses by the Dutch.

SUITABILITY FOR VEGETARIANS OR VEGANS
This is a vegan friendly wine, suitable for both vegetarians 
and vegans.

Established in 1941, our wines are rooted in a tradition

of producing award winning wines grown in various 

micro climates in the area. The superior quality of Dry 

land vineyards and our innovative winemaking

techniques combine to produce premium wines of 

world class quality.
Chemical analysis
Alcohol: 
Residual sugar: 
Total acidity: 
pH:

14.02% by volume
3.8 g/l

5.6 g/l
3.37

Our Vineyard Collection Wines are made from specific
vineyards, each with its unique character for its cultivar 
and terroir. For this reason, all wines in the range are
of single cultivar.

The vineyards
The grapes are harvested from 30-year-old bush vine 
vineyards in the Paarl area. The soils are deep and 
strong in structure. No irrigation is used in this vineyard 
block, only relying on winter rainfall.

Cinsault is a very drought resistant grape varietal and
grows best in dry climates producing elegant wines. 
Known locally as Hermitage, it was a key component 
in creating the Pinotage varietal.

The winemaking

The grapes were harvested in early-March at a 

minimum of 24° Balling in the early morning when it is 

still cool. After the grapes are de-stemmed, skin 

contact is given for a few hours and the juice is 

extracted. Only free run juice is used and great care is
taken that the juice is clear before fermentation starts
to ensure the pure, concentrated fruitiness grapes are 
infused into the wines.

VINEYARD COLLECTION
Cinsault 2018

carolina@goldenwinesus.com
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Handcrafted  Stellenbosch

BERG & SEE CHENIN BLANC 2019

Located with elevated  South-west facing 
slopes overlooking Table Bay, Stellenbosch 
vineyards are ideally situated for producing 
the finest quality Chenin Blanc. Friesland  is 
also a province in the northern part of The 

Netherlands, and hence honours the 
heritage of the first Steenkamps settling in 

the Cape in the late 1600’s.

Cape Wine Master De Bruyn Steenkamp and 
winemaker sister Marié grew up on the 5th 

generation family farm and selected  and 
blended  the Friesland  wines in 

collaboration with family and wine friends.

The Friesland  Berg & See Chenin Blanc is a 
classy, medium-bodied and fresh wine, fruit 

driven, dry and well balanced. The wine 
features beautiful varietal characteristics of 
guava, ripe summer fruit and white pear… 
and celebrates the glorious Stellenbosch 
hills and ocean’s proximity. Enjoy these 

honest family Stellenbosch  wines tonight or 
over the next three  years.

100% Chenin Blanc

ANALYSIS: TA 5.3 g/L; pH 3.4; RS 2.3 g/L; 
Alcohol 13.5%

WINE OF ORIGIN: Bottelary, Stellenbosch 



carolina@goldenwinesus.com

Handcrafted Stellenbosch

MERLOT – CABERNET SAUVIGNON 2018

Located with elevated South-west facing 
slopes overlooking Table Bay, Stellenbosch 
vineyards are ideally situated for producing 

the finest quality Merlot and Cabernet 
Sauvignon. Friesland is also a province in 

the northern part of The Netherlands, and 
hence honours the heritage of the first 

Steenkamps settling in the Cape in the late 
1600’s.

Cape Wine Master De Bruyn Steenkamp and 
winemaker sister Marié grew up on the 5th 

generation family farm and selected and 
blended the Friesland wines in collaboration 

with family and wine friends.

The Friesland Merlot-Cabernet Sauvignon is 
a classy, structured and silky wine, full-
bodied and well balanced. The Merlot 

component brings soft tannins, coffee and 
plum flavours to the blend, with the 

Cabernet Sauvignon part adding structure, 
weight and flavours of berries and 

chocolate. The wine was fermented in open 
concrete fermenters and matured in French 

oak barrels for 12 months. Enjoy these 
honest family Stellenbosch wines tonight or 

over the next decade.

ANALYSIS: TA 6.1 g/L; pH 3.4; RS 2.7 g/L; 
Alcohol 14.0%

WINE OF ORIGIN: Bottelary, Stellenbosch 
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Handcrafted Stellenbosch

SAUVIGNON BLANC 2020

Located with elevated South-west facing 
slopes overlooking Table Bay, Stellenbosch 
vineyards are ideally situated for producing 

the finest quality Sauvignon Blanc.
Friesland is also a province in the northern 

part of The Netherlands, and hence honours
the heritage of the first Steenkamps settling 

in the Cape in the late 1600’s.

Cape Wine Master De Bruyn Steenkamp and 
winemaker sister Marié grew up on the 5th 

generation family farm and selected and 
blended the Friesland wines in collaboration 

with family and wine friends.

The Friesland Sauvignon Blanc is a classy, 
structured and fresh wine, elegant, dry and 
well balanced. The wine features beautiful 

varietal characteristics of tropical fruit, 
passion fruit and hints of asparagus and 
green pepper. Enjoy these honest family 

Stellenbosch wines tonight or over the next 
three years.

100% Sauvignon Blanc

ANALYSIS: TA 5,9 g/L; pH 3.5; RS 4,0 g/L; 
Alcohol 12,5%

WINE OF ORIGIN: Bottelary, Stellenbosch 
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