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CONEGLIANO VALDOBBIADENE

PROSECCO SUPERIORE

DENOMINAZIONE DI ORIGINE CONTROLLATA E GARANTITA

EXTRA DRY MILLESIMATO

GRAPES
Glera.

TASTING NOTES

APPEARANCE

A pale straw-yellow sparkling wine
with hints of green, compellingly
luminous, with a near-endless bead
of the tiniest bubbles.

BOUQUET

A delicate note of fresh-baked bread
is the first to emerge, followed by
apple, pear, and peach, alongside
refined impressions of rose petals
and acacia blossoms.

PALATE

The crisp palate is both smooth and
sweet, perfectly complemented by
a noticeable, lemonish acidity. Fine
balance, delicacy, and immediate
drinkability.

ACIDITY 5.5 g/l

RESIDUAL SUGAR 16 g/l
ALCOHOL 11.5% vol.

VINIFICATION
VINEYARD YIELD 135 q.liha

HARVEST PERIOD
First ten days in September.

FERMENTATION
Fermented off the skins,
at a controlled 20 °C.

MATURATION
In steel tanks for 1 month.

SECOND FERMENTATION

Martinotti (Charmat) method: slow
natural re-fermentation in pressure
fermenters at 12 - 14 °C, with brief

ageing sur lie to preserve fruitiness.

Bottle pressure 4.5 - 5 atm.

GROWING AREA

LOCATION

In the heart of the Conegliano
Valdobbiadene Prosecco Superiore
DOCG, on the slopes of the first hills
rising to the Dolomites, in the Feletto
hills in northern part of the province
of Treviso.

ELEVATION 270 metres
EXPOSITION East - West

SOIL PROFILE
Clay.

VINEYARD DENSITY
4,000 vine/ha

TRAINING SYSTEM
Guyot.

RECOMMENDATIONS

AND SIZES

SERVING SUGGESTIONS

Ideal as an aperitif wine, but fine as
well with fish, shellfish, and mussels,
and it partners too with créme
sweets and fresh fruit.

SERVING TEMPERATURE
6 - 8 °C. Open bottle at moment
of serving.

GLASS
Best enjoyed in a large tulip-shaped
glass with curved-in rim.

STORAGE

Best enjoyed young, preferably within
1 year. Store the bottle in a cool, dry
place, away from light. Do not keep
long in refrigerator.

SIZE
750 ml and 1.5 | bottle.

BEPIN DE ETO

Societa Agricola
di Ceschin Ettore S.S.

Via Colle, 32/a - 31020

San Pietro di Feletto TV - Italia
*GCOLDEN WINES -
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360 TRECENTOSESSANTA
MERLOT CABERNET IGT VENETO

IN VINEYARD

360 is a blend of 80% Merlot and 20% Cabernet Sauvignon.

Merlot variety has always been well-known by everyone, whether wine
lovers and not, as a velvety, round, soft wine. Cabernet Sauvignon is a robust
wine, well-known for its typical organoleptic characteristics.

IN CELLAR

The 360 has a peculiarity, in fact 15% of Merlot aged in oak barrique for at
least 5 years. In this way, the tertiary organoleptic characteristics of Merlot
are enhanced, offering great elegant spicy and toasted notes, with a typical
boisé flavor.

The fermentation process occurs in steel tanks with controlled temperature.

TASTING NOTES

The colour is intense ruby red.

At the nose, it reminds the typical fresh and vegetal notes of Cabernet
Sauvignon, funding with ripe flavors of blackberries, raspberries and cherry
jam. Notes of toasted hazelnuts, cherry jam and pepper complete the
harmonic taste, offering a great experience of a complex, persistent and
well-balanced wine. On the palate the smoothness gives a great elegant and
full taste, well-balanced with a perfect acidity. The elegance of the product
inspires the pleasure of senses glass after glass.

PLUS

B
Ruber Capite

o 5 A perfect balance between the freshness of the Cabernet Sauvignon and the
/ structure and power of the Merlot aged in wood.

PAIRINGS

A wine to pair with sophisticated first dishes and enhance their taste. Try it
with wild boar ragu and tagliatelle, grilled or braised meat, or just sharing
the bottle with friends.

Enjoy at 18 °C

Technical information

WHAT DOES “360” MEAN? « Bottle sizes: 0.751-1,51-31
360 its the expression of a round wine, that you * 14,5% Alc. Vol.
can enjoy at 360 degrees.
Nice, enveloping and fresh, with perfect

e Sugars: 5 g/1

balance and harmony.
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PINOT GRIGIO
“TUDAJO” DOC DELLE VENEZIE

[N VINEYARD

Pinot Grigio is a traditional grape variety of this area, cultivated since
centuries.

In a soil composed mainly by caranto and clay this grape expresses great
elegance and character.

IN CELLAR

Pinot Grigio Tudajo originates from the grape’s copper coloured
characteristics vinified in white. The musts, fractionated according to the
pressing stage, are vinified separately and only the more delicate pressings
contribute to the formation of the final blend. The wine is then placed into
stainless steel tanks to mature for an ideal period for achieving the right
balance and optimum finesse.

TASTING NOTES

Pale yellow in colour with light coppery shades reminiscent of the colour of
the grapes. The scent is intense with hints of acacia flowers and nutmeg. It is
dry on the palate, pleasantly broad and confirms the olfactory senses.

PLUS

Harmony and persistence make it perfect for every palate.

An elegant wine that can adapt with confidence to a thousand flavours,
combinations and menus.

WHAT DOES TUDAJO MEAN?
Taken from the mythology of the Dolomites, it is the name of a legendary
prince transfigured into the mountains.

PAIRINGS

Excellent with first courses, even the more elaborate choices. It combines
divinely with seafood cuisine and white meats. We recommend it also with
vegeterian dishes, as chickpea salad or lentils with ginger.

Enjoy at 8/10°C

Technical information

 Bottle sizes: 0,751
¢ 13% Alc. Vol.

content: 95 - 135 mg/1 (-52% / -32% legal limit)

AWARDS

 Production area: DOC delle Venezie

Certified VeganOk

“egano®
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Bosc PROSECCO
e “‘“MILLESIMATO” DOC EXTRA DRY

IN VINEYARD

Prosecco Brut Bosco del Merlois produced from Gleragrapes, grown in the
most typical area, where the favorable microclimate and the terroir rich in
rich in minerals and microelements are perfect for the cultivation of the
grapes. The grape harvest takes place during the first hours of the day,
during the second decade of September.

IN CELLAR

Vinification in white, soft pressing of the grapes, to extract only the best must.
After the static decanting follows the fermentation in purity at controlled
temperature, at 14/16°C. Before the second fermentation, 10% of Glera
must is added. Taking froth takes place in steel tanks at 13°/ 14°C with
the preservation of the noble bubbles, for 2 months. This gives a delicate
and creamy perlage, fine and persistent, amplifying all the perfumes of
this elegant Prosecco.

TASTING NOTES

Pale yellow wine with green reflexes. Perlage is extremely fine, noble and
persistent. It has delicate perfumes, reminiscent of fragrant fruity notes,
such as pear and green apple. All this combines a floral bouquet with scents
of acacia. At palate it’s surprising the minerality that gives freshness to a
unique product, with a slight amiability.

WHAT DOES MILLESIMATO MEAN?

This Prosecco is produced exclusively with the best grapes of the year
declared on the label. The winery guarantees the quality of the product from
the vineyard to the glass.

PAIRINGS
Excellent as aperitif, compelling for conviviality moments.
‘ / Perfect with fish dishes as pasta with clams or white meat dishes as orange
' er ,‘Jy)" chicken.
W\
Prosecco | “f

one di Origine Cantrollats e ni S
Enjoy at 6°C Technical information

« ‘
AR M » Bottle sizes: 0,751
=N e * 11,5% Alc. Vol.

« Sugars: 13 (1) gr/l
AWARDS EUE

 Production area: Prosecco DOC
g

Certified VeganOk

Yecane®

*GCOLDEN WINES -
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Bosco del Merlo 4V philosophy puts emphasis on
sustainability all along the production chain, paying
attention not only to the land’s health, but also to the

well-being of the inhabitants.

According to this reason, Bosco del Merlo has decided
to donate part of the income of the Prosecco DOC Rosé
Brut to LILT. LILT is an italian non-profit association
aiming to prevent breast cancer and to help the women
in this condition.

Let toast together to women and life!

For more information

http://bit.ly/LifeInRosé
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PROSECCO ROSE DOC
MILLESIMATO BRUT

IN VINEYARD

Prosecco Rosé Bosco del Merlo is a blend of Glera and Pinot Nero vinified in
red, with a lower yield/hectare to have higher intensity color and aromas
Grapes are vinified separately and in different periods; early harvesting
of the Pinot Noir takes place to maintain the fresh, fruity notes.

As provided by the disciplinary, Glera and Pinot Noir grapes belong to the
same vintage.

IN CELLAR

After 2-3 days of maceration the Pinot Nero matures in steel until blending.
After the soft pressing, the must ferments at low temperature (15°C) to
enhance freshness and fruity notes. To take foam, the Charmat Method
is use, refermentation in steel tanks at low temperature and frequent
batonnage to enhance the fragrance and fine perlage. The period of taking
foam is beyond 60 days.

TASTING NOTES

The color is bright light pink, with fine and persistent perlage. The flavor
is really fresh and floral, with an explosion of freshness and nice body on
the palate, thanks to the sapidity and the taste-olfactory persistence of the
fruity notes of pear, pomegranate and lychee.

PLUS

Itis a representative product of the terroir, where production of rosé
sparkling wines has been already present since years. Today, the
achievement of the Prosecco Rosé appellation confirms the high-quality
standard and elegance of the rosé sparkling wines produced here.

PAIRINGS

Convivial wine, excellent as elegant aperitif; perfect with fish dishes, like
salmon or tuna sashimi and grilled vegetables.

Enjoy at 8/10 °C

Technical information

Technical information
« Bottle sizes: 0,751
¢ 11,5% Alc. Vol.

e Sugars: 10 (x1) g/1

 Production area: Prosecco DOC

Certified VeganOk
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C SAUVIGNON BLANC
e “TURRANIO” DOC FRIULI

IN VINEYARD

A single-varietal Sauvignon Blanc, the result of a careful clonal selection
process. The grape harvest, separated for different clones of the same grape
variety of different ages, allows to the creation of harmonic complexity in
this product. The first harvest will have the task of providing freshness and
minerality and the following will seek structure and body.

IN CELLAR

The different portions are vinified separately, the fermentation of the must
takes place very slowly at low temperatures. The wine is then aged for 5
months in steel containers on a bed of fine lees in order to enhance its varietal
characteristics and to provide the wine with structure and elegance.

TASTING NOTES

Pale yellow colour, with green reflection, a typical scent with distinctive
hints of melon, passion fruit, rose and tomato leaves, with a dry, decisive and
considerably persistent flavour.

It is a wine that is identifiable by its sophistication and the extreme elegance
of its hints, supreme balance and typicity.

PLUS
Award-winning throughout the world: Special Trophy at Concours Mondial
du Sauvignon 2011, Gold Medal with vintages 2009, 2016, 2019.

WHAT DOES TURRANIO MEAN?
Ruffino Turranio of Concordia Sagittaria (an important settlement of Roman
origin) was a monk, historian and Christian theologian (345 - 411 A.D.).

PAIRINGS

Ideal with herb-based first courses, such as risotto and field herbs or
asparagus, hop sprouts. It pairs very well with shell fish, well-seasoned
cured ham and with some alpine cheese. Try it with vegetarian or vegan
dishes such as salad with fennel, tomatoes or peppers or creative salads.

Enjoy at 8/10°C
Technical information
* Bottle sizes: 0.751
» 13% Alc. Vol.
AWARDS » Sugars: 4 g/1
@
A
Gold Medal
Gilbert & Gaillard Guide
e > i Certified VeganOk
IMIGLIORI VINIFTALIANE
“ecanc®
3o fini taliani “GOLDEN WINES -
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CASTELLO BONOMI  FRANCIACORTA BRUT DOCG
FRANCIACORTA CRUPERDU MILLESIMO 2017

low slar flor
10W COl(

CASTELLO BONOMI

B AcoRad Technical information

-
S CRUPERDU

i MILLESIMATO

| « Bottle Size: 0,751 - 1.51 - 31 - 6l
| « 12.5% Alc. Vol.

2017 / :

\ > :/ « Sulphites content: 82 mg /I (-65 % legal limit)
* Sugar: 4 gr/l
« Acidity: 8,7
*PH: 2,94

*GCOLDEN WINES -
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CASTELLO BONOMI

FRANCIACORTA

SR
CASTELLO BONOMI

FRANCIACORTA
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MICGI JI()l{i x'a\i' ITALIANI é{jloNNl'l[

D'ITALIA

90 points

[ Migliori Vini Italiani CROWN'inVint Buoni

by Luca Maroni d'ltalia guide

FRANCIACORTA BRUT DOCG
CUVEE 22

IN VINEYARD

Cuvee 22 is the result of the special selection of 22 Cru of Chardonnay grapes.
Altitude, soil morphology, age of the vineyard, sun exposure, ripeness of the
grapes are the main features to select the cru, with the aim to obtain the
real expression of Franciacorta terroir. Our oenologists decide the specific
treatment to use, thanks to the division of the vineyards in small cru: this
philosophy permits to exalt the characterizing features of each specific cru.

IN CELLAR

Each cru is vinified separately from the others. After the cold fermentation,
each wine refines on the noble lees. The blend is created with all cru by our
chef-de-cave, who then follows also the refermentation, the contact with the
yeasts and the final refinement process in bottle.

IN TASTING
It expresses the typical Chardonnay notes of pineapple, peach and apricot
with perfume of apple, acacia flowers and dried fruit. A fresh, velvety and
soft sparkling wine.

PLUS

The wine is ready for consumption and, properly stored, maintains and even
improves over time its qualitative characteristics. Cuvee 22 aims to hold a
place of honor among our Franciacortas and was born from a challenge from
our Chef de Cave Luigi Bersini.

PAIRINGS

Excellent as an aperitif but well suited to any meal. Perfect with fish-based
dishes such as grilled prawns or baked sea bass. Also try it with vegetable-
based summer dishes.

Taste at 6°C

Technical information

* Bottle Size: 0,751- 1,51
* 12.5% Alc. Vol.

« Sulphites content: 83 mg/1 (-65 % legal limit)

e Sugar: 8 gr/1
* Acidity: 8,4
¢ PH:2,90

¢ Production Area: Franciacorta - Coccaglio
» Selection of 22 Chardonnay cru

*GCOLDEN WINES -
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@ CHIANTI CLASSICO
POGGIO PETROSO ANNATA 2018 DOCG

IN RADDA IN CHIANTI - ITALIA

IN VINEYARD

88% sangiovese and 12% canaiolo. It is an elegant wine, which expresses
the millenarian history of the terroir. The perfect sun exposure allows a
perfect grape ripeness. The hand harvest takes place in October following
the perfect maturity of each cru.

IN CELLAR

After a careful selection, the maceration takes place and it lasts for
about 25 days. Then follows a period of steel-ageing in tanks and a
refinement in wood for 12 months. After 8 months of bottle aging,
Chianti Classico Poggio Petroso is ready for sale.

IN TASTING

It has an intense ruby-red colour. The smell is fruity with notes of
blueberry and cherry, floral scents of red and purple rose, with shades of
spicy notes such as vanilla and black pepper.

The palate is well structured. Its freshness, expression of the acidity,
produces a perfect harmony with the softness and fruity notes.

PLUS

Perfect expression of elegance of the territory.

PAIRINGS
It matches well with first courses, red meats, roasted or braised, and
medium-seasoned cheeses.

Tasteat 18 °C

Denominazione
di Origine Controllata
@ Garantita

POGGIO PETROSO

IN RADDA IN CHIANTI - ITALIA

Technical information

« Bottle Size: 0,751

* 13,5 % Alc. Vol.

» Grapes: Sangiovese 88% e Canaiolo 12%
« Sulphites: 80 mg/1 (-47% legal limits)

o Sugar: 0,5 gr/l
» Acidity: 6,0 gr/1
* PH: 3,40

¢ Vineyard Name: Colle Petroso
» Location: Radda in Chianti

*GCOLDEN WINES -
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POGGIO PETROSO CHIANTI CLASSICO
IN RADDA IN CHIANTI - ITALIA RISERVA 2017 DOCG

IN VINEYARD

100% sangiovese. it is a balanced and structured wine thanks to
the perfect climate condition. The climate excursion allows the best
expression of the aromatic features of sangiovese. the hand harvest is
fragmented following the perfect grapes maturity.

IN CELLAR

Immediately after the hand harvest, grapes are brought in the cellar.
Alcoholic fermentation takes place approximately for 30 days in order
to extract as much colour and aroma as possible. It follows an aging in
barrique for 12 months. During this period the achieve softness and
elegance on the palate thanks to the maturation of the tannins. Before
being placed on the market, it has to underg a bottle aging for over a year,
until the achievement of the right organoleptic maturity.

IN TASTING

It has a ruby-red colour with light garnet shades. The nose reminds of
ripe fruit such as currant, blackberry and cherry jam. Fruit are well
blended with sweet spicy notes like vanilla, cinnamon and clove. On the
palate, the wine is well structured, warm and elegant. It turns out to be
very balanced since softness is well expressed by velvety tannins.

PLUS
The aristocratic representation of chianti classico area.

PAIRINGS
It goes well with braised red meats or game dishes, barbeque, mature
cheeses and cold cuts. It is also excellent as a meditation wine.

Tasteat 18 °C

RISERVA 2017

Denominazione
di Origine Controllata
@ Garantita

Technical information

POGGIO PETROSO

IN RADDA IN CHIANTI - ITALIA

« Bottle Size: 0,751

¢ 14 % Alc. Vol.

 Grapes: Sangiovese 100%

« Sulphites: 80 mg/1 (-47% limite legale)
. Sug;r: 0,5gr/1

« Vineyard Name: Colle Petroso
 Location: Radda in Chianti

*GCOLDEN WINES -
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POGGIO PETROSO GOVERNO ALLUSO
IN RADDA IN CHIANTI - ITALIA TOSCANO

[N VINEYARD

Governo all'Uso Toscano is an old Tuscan technique to produce Tuscan red
wine of great fruit and easy appeal.

The harvest takes place in two steps: a first early selection of the best grapes
of Sangiovese, which will govern the fermented wine, and a second harvest
of Sangiovese and Syrah grapes at perfect maturation.

IN CELLAR

The first selection of grapes follow a drying process in specific rooms to
intensify the fruity notes and the natural concentration of each grape. In the
meanwhile, the second portion starts the first alcoholic fermentation, then
it ages in cement vats, in which the malolactic fermentation occurs.

In this passage the selected grapes are added to “govern” the wine, enriching
it in natural sugar content, and due to this sugar concentration, a second
fermentation takes place until springtime. The result is a smooth, fresh and
fruity wine.

IN TASTING

Ithasarubyred color; it is characterized by fruity notes of cherry, currant,
mixed berries marmalade and floral hints. It’s soft, elegant and well balanced
thanks to the acidity level.

PLUS
It’ s the result of an ancient technique revised in a modern style.
. PAIRINGS
GOVERNO Wine for all meals, perfect with traditional dishes as pici spahetti and meat
ALL’USO TOSCANO sauce

Taste at 18 °C

TOSCANA

Indicazione Geografica Protetta

2019

POGGIO PETROSO

Technical information

» Bottle Size: 0,751

NARDS * 13,5 % Alc. Vol.
i » Grapes: Sangiovese 85% Syrah 15%
4 » Sugar: 8,5 (+1,5) gr/1
A f ) i I MIGLIORI VINHITALIANI
N2t e,

Gold medal
Berliner Wine Trophy

95 points at
1 Migliori Vini [taliani Luca Maroni
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PINOT GRIGIO
“TUDAJO” DOC DELLE VENEZIE

IN VIGNA

Il Pinot Grigio € una varieta tradizionale di questa zona, ormai coltivata
da secoli. Quest'uva esprime grande eleganza e carattere in un terreno
prevalentemente composto da argilla e caranto.

IN CANTINA

Il Pinot Grigio Tudajo proviene dalle caratteristiche uve color ramato
vinificate in bianco. I mosti, frazionati a seconda della fase di pressatura,
vengono vinificati separatamente e solo le pressature piu delicate
concorrono alla formazione del blend finale. Il vino viene quindi posto ad
affinare in serbatoi di acciaio per un periodo ideale al raggiungimento del
miglior equilibrio e della massima finezza.

IN DEGUSTAZIONE

Colore giallo paglierino con lievi sfumature ramate che ricordano il colore
dell'uva. Il profumo é intenso, con ricordi di fiori d’acacia e di noce moscata.
Al palato si presenta asciutto, piacevolmente ampio e conferma le sensazioni
olfattive.

S
PLUS

Armonia e persistenza lo rendono perfetto per ogni palato. Un vino elegante
che sa adattarsi con disinvoltura a mille gusti, abbinamenti e menu.

COSA SIGNIFICA TUDAJO?
Tratto dalla mitologia delle Dolomiti, & il nome di un principe leggendario
trasfigurato in monte.

ABBINAMENTI

Eccellente coni primi, anche piti elaborati. Si sposa divinamente con la cucina
di mare e con le carni bianche. Lo consigliamo anche in abbinamento a piatti
di legumi e verdure, come insalata di ceci o lenticchie allo zenzero.

Degustare a 8/10 °C

Informazioni tecniche

5 5 - i eFormato bottiglia: 0,751
PREMI E RICONOSCIMENTI « 13% Alc. Vol.

e Acidita: 6,3 (%0,5) gr/1

Medaglia d’Argento | Certificato VeganOk
The Drink Business “egano®

-~

*GCOLDEN WINES -
@ arolina@goldenwinesus:com
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ZERO INFINITO
CERTIFIED ORGANIC

Semi-sparkling white wine with a straw-yellow colour. Slightly
aromatic, floral aroma: elderberries, alpine flowers, fruit: Golden
Delicious apple, pear, apricot, peach, fresh tropical notes.

Flavour: juicy, fragrant, fresh.

The aromas perceived on the nose tantalise the palate. This
refreshing aperitif is perfect to enjoy with friends.

Serve with starters featuring cold cuts. It's also exceptional with
Fried Chicken or Fried Calamari.

How to serve: carafe-decanted or shaken before use for those who
love the country-style, hazy version.

Serving temperature: 8-10°C.

Location of the vineyard: Maso Rella in Grumes, upper Val di
Cembra at 800/900 m a.s.l., SOUTH-SOUTHWEST exposure on a
very steep slope. Very breezy position: in the morning the winds of
Valle di Fiemme and Fassa from the north, in the afternoon the Ora
del Garda from the south.

Training system: guyot with 6200 plants per hectare.
Type of soil: volcanic rock, dark brown crushed porphyry.

Made with the following grapes: Solaris, interspecific resistant
variety created in Freiburg (Germany) in 1975 (coincidentally the
birth year of the Pojer e Sandri winery).

Yield per hectare: 80-90q
Alcohol content: 12.0%.
Expected lifespan: 2-4 years.

Type of bottle: 0.750-litre white glass, stainless steel crown cap, in
boxes of 6 bottles.

Label: designed by the Trentino artist, Rolando Trenti, based on an
idea by Francesco Arrigoni.

Notes: an ancestral-method sparkling wine with ZERO chemical
impact: ZERO in the vineyards, ZERO in the cellar. It is the result of
an eighty-year research effort (in France, Austria and the Czech
Republic) and of thirty-nine harvests in the cellar in Faedo to achieve
purity; the fruit of the vine is turned into wine without the addition
of any exogenous components.

@ (e @@ vicwaion

*COLDEN WINES -
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Nosiola

IGT - VINEYARDS OF THE DOLOMITES

The colour is straw yellow with greenish reflections.

With a delicate, elusive but very personal fragrance, with
delicate fruity nuances reminiscent of the Golden apple.

The taste is sapid and fragrant with an average acidity, with an
aftertaste reminiscent of hazelnut.

It is a dry aperitif wine, from lean starters of fish and meat, from
light soups to raw crustaceans, it also goes well with soft
cheeses.

Vineyard situation: on the fan of the cadastral municipality of
Faedo in the Coveli Erti area at 300 m. above the sea level.. with
South - West exposure and Pra Grand area at 550 meters above
the sea level. with westerly exposure.

Training system: “pergoletta trentina aperta” with a vine density
of 6500 plants per hectare and guyot (6200 per hectare).

Soil: as regrads geomorphological, Faedo is located between
the Permian formation of the porphyritic platform (volcanic rock)
and the Werfenian deposits of sandstones, siltstones, limestone
marls and dolomite.

The soil is variable in depth from 30 to 100 cm, it is of the silty-
calcareous type and rests on a marly conglomerate.

Grape varieties: Nosiola.
Hectare production: 110 q.li.
Alcohol: 11,5%.

Life of wine: it is a wine that should be consumed young but
there is no lack of exciting results even after 5/10 years of aging.

Tipo di bottiglia: Bordeaux bottle in cartons of 6 bottles.

Notes: the white vinification method involves washing the

T grapes and pressing in a controlled atmosphere. Both

NOS]OL A\ techniques have been developed in the company pursuing the

1 aim to avoid the use of exogenous antioxidants and to preserve

~ T Teaietihi the varietal characteristics of the grape itself (aromas and
antioxidants)

The origin of the name, Nosiola, is not certain, it could refer to
the finish of the wine with a bitter taste, which recalls the
hazelnut or amber color of ripe berries.

*COLDEN WINES -
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Palai - Muller Thurgau

IGT - VINEYARDS OF THE DOLOMITES

Straw yellow wine with greenish reflections, brilliant.

With an intense aroma, aromatic and ample with hints of
limoncella, peach. Its acidic and slightly aromatic vein makes it
persuasive companion both to the fish dishes of the great cuisine
and to the simple stewing of freshwater fish. In any case, he finds
legitimate sublimation with the “strangolapreti” with butter and
sage (a typically Trentino dish) and generally with all dishes
flavored with herbs. He does not mind being offered as an
aperitif.

Vineyard situation: in the locality of Palai at 550-750 meter
above sea level with South-East exposure, somewhat windy
position due to the influence of the *Ora" from Lake Garda (a
wind that comes from the nearby famous lake). del Garda (wind
that originates from the nearby large lake).

Training system: “pergoletta trentina aperta’” white a vine
density of 6500 plants per hectare and Guyot (6200 plants per
hectare).

Soll: as regrads the geomorphological Faedo is located
between the Permian formation of the porphyritic platform
(volcanic rock) and drifts of sandstones, siltstones, marls,
limestones and dolomite.

The soil is changeable in the depth from 30 to 100 centimeters,
it's muddy-calcareous and on a marly conglomerate.

Grape variety: MUller Thurgau.
Hectare production: 80-90 q.li.
Alcohol: 12%.

Life of wine: it is a wine that should be consumed young but
there is no lack of exciting results even after 5/10 years of aging.

Type of bottle: Bordeaux bottle in cartons of 6 bottles and half
(0.375 Lt).

Notes: Due to the microclimatic characteristics of Palai, an area
where the Muller Thurgau vineyards are concentrated, Faedo is
to be considered among the most representative in the
production of this wine in ltaly with areas such as Valley of
Cembra and Valle Isarco.

To preserve the varietal characters (natural aromas and
antioxidants) the grapes are processed in hyper-reduction
(absence of oxygen), a technique developed and patented in the
company.

*COLDEN WINES -
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SAUVIGNON BLANC
0/€8

Zagara - Andrero

Terre Siciliane IGP Sauvignon
White wine

Vintage

2020

Ale. vol%

13

Residual sugar g/l

3.3

Total acidity g/l

5,65

Grape

Sauvignon Blanc 100%

Content

750 ml

Location

Vineyards in the province of Trapani
Colour

Greenish yellow

Aroma

750 ml

Article no.:
1051

GTIN-13
8017868002734

Closure
cork

Download bottle photo
andrero_sauvignon_blanc_zagara.jpg.zip (469.9 KiB)

Box 6 bottles
GTIN-13
8017868002741
Boxes/layer
21
Boxes/pallet
105

Kg/box

8,1
Kg/pallet
870

Fresh with elegant notes of fresh herbs, peach and tropical fruits

Taste

An elegant minerality is combined with a balanced peach and tropical

fruit flavors

Pairing

Best enjoyed with fish dishes, fresh cheese and poultry

Serving temperature
8°C

Vinification

In steel tanks at a controlled temperature for 12 days

Ageing

Once the fermentation is over the wine is conserved in steel tanks at a

controlled temperature of 18°C till bottling.
Yield/ha

8000 kg

Soil characteristics

Clay and loam

Indications about allergens

Contains sulphites

GMO free

Revisione 01: 01/01/2021
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2020 VALLE D'AOSTA DOC

Petite Arvine

Petite Arvine has always been the white grape to which we are undoubtedly
more bound. Classified as a semi-aromatic grape, it has always stood out for
its explosiveness to the nose and for the great strength expressed in the mouth.
The key to this wine is balance, in particular the balance between the alcoholic
component and the acidic one.

The 2020 Petite Arvine is a mirror of the vintage. A higher yield in the
vineyard brought balance and enhanced this wine’s typical tension. A very
vertical wine, in which sapidity and minerality accentuate the characters of the
mountain terroir. In the last years we tried to cxalt more and more thesc traits, in
order (o guarantee, in a very complex and generous wine such as Petite Arvine,

freshness and drinkability.

TASTING NOTES

Intense straw yellow, with luminous golden reflections. Citrus, {resh tropical [ruit,
ripe grapelruit are followed by hints of wet fern and dew, rock salt, ginger and
white pepper. The sip is taut, deep, with an almost edgy savoriness.

VINEYARD WINEMAKING

Harvest start date: October 12, 2020

Grape varieties: 100% Petite Arvine . ;
Harvest: manual harvest in crates, instant

Soil: Sandy

cooling through cold storage.
Altitude: 650 - 700 m slm

Fermentation: Whole bunch pressing,

Exposure: South 2/3 weeks fermentation at controlled
Training system: Guyot temperature, selected yeasts.

Planting density: 8000 vines per hectare Maturation: 7 months on fine lees, in steel
Year of planting: 1997 - 2014 tanks.

Yield per hectare: 9 000/10 000 kg Malolactic fermientation: No

Bottling date: May 7, 2021

Alcohol by volume: 14%

Bottles produced: 16000

First Vintage: 2007

Serving temperature: 12°- 14° C
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2019 VALLE D’AOSTA DOC

Petite Arvine Nuances

“Nuances” wants to be a different interpretation of our main white grape
variety: the Petite Arvine. The vinification in oak and the particularities related
to its bunches give it a more complex profile than the classic version in steel,
without ever losing its varietal markers.

The 2019 vintage is probably one of the most successful versions of this
wine. Many ycars of rescarch and study converge here, focused on finding the
types of oak that were able to blend at best with this grape variety. The result is
an extremely complex and dynamic wine in the glass, with an intriguing nose.
Reflection of a vintage with very fresh and elegant wines, Nuances 2019 stands

out for its sapidity and depth.

TASTING NOTES

Lively golden yellow. The sweetness of the aromas is reminiscent of creme caramel
and freshly baked fragrant cookie, with spicy notes of white pepper and a mineral
complexity that fades into goudron. 'T'he palate is rich, full, long, in constant balance
between the sapid tension of the grape and the creaminess of the wood, which is
perfectly integrated.
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