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1.VALLE D'AOSTA
La Kiuva

2. PIEMONTE
Cordero di Montezemolo
Fontanabianca
Ottosoldi
Scagliola
Villa Sparina

3. TRENTINO - ALTO ADIGE

Cantina Lavis
Cembra
Oro Rosso
St. Pauls

4.VENETO
Ca' dei Zago
Giovanna Tantini
Le Contesse
Nicolis

5. EMILIA - ROMAGNA
Villa Di Corlo

6. TOSCANA
Cafaggio
Cappella Sant’/Andrea

Fattoria Le Pupille
Ridolfi

7. PUGLIA
Vespa

8. SICILIA

Terrazze dell’'Etna

EVERYDAY ITALY
Pigro
Good
Canaletto
Villalta
Fontella
LaMura
Antario
Baglio del Casale

BEER
Birra Dolomiti



| 7

W

STARS

Flagship wineries for the major Italian Wine Regions.
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LITTLE DIAMONDS

The hidden gems we have discovered throughout Italy.
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EVERYDAY ITALY

A journey through the Italian Regions, without breaking the bank.
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1. VALLE D'AOSTA

La Kiuva
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60 growers, 15 hectares (37 acres) of vines

All the vineyards are located between 380 and 500 meters above sea
level (1250 - 1640 feet)

Soil: sandy and alkaline

Cultivation method: Guyot and Pergola, on sandy glacier-crafted
terraces

Alpine climate: wide temperature variations between day and night
increase the acidity and freshness of the grapes

A boutique cooperative which produces only 6000 cases/year

Right at the heart of the Alps, in the small and beautiful village of Arnad
La Kiuva is committed to giving value to the terroir and the indigenous
grape variety (Nebbiolo, known as Picotendro). Members were
encouraged to take over old, abandoned vineyards in the best areas in

order to produce authentic and sustainable wines.

Rosé de Vallée

Rouge e Vol
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Rouge de Vallée

Petite Arvine
Valle d'Aosta DOC

Arnad Montjovet Supérieur
Valle d’Aosta DOC



2. PIEMONTE

Cordero di Montezemolo
Fontanabianca
Ottosoldi
Scagliola
Villa Sparina
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THE CORDERO DI MONTEZEMOLO FAMILY HAS DEEP
ROOTS IN THE HISTORY OF PIEMONTE. SINCE 1340,
19 GENERATIONS HAVE MANAGED THE MONFALLETTO
PROPERTY IN THE TOWN OF LA MORRA, THE CENTER OF
THE BAROLO WINE DISTRICT.
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CORDERO
MONTEZEMOLO

* Atotal of 50 hectares (125 acres) of certified organic vineyards

* Wines produced with Estate grapes only: 41 hectares (101 acres)
of property, 28 (69 acres) of which as an historical single-bodied
vineyard and 9 hectares (22 acres) rented in the area surrounding
the winery

e Elevation average of 300 meters above sea level (1000 feet)

* Soil complex and rich in clay and limestone

* Efficient and sustainable cultivation techniques: Cordero received the
Unesco World Heritage Friends Certificate for providing a wonderful
example of integrated architecture where antique structures blend
harmoniously with innovative restoration works

e Age-worthy Barolos that slowly and continuously evolve in the bottle

e Large formats available

* Monfalletto Barolo, a multiple vineyards Barolo blend of unique
elegance and finesse

e Great whites: age-worthy, complex Chardonnay and young, fresh

Arneis.

Arneis
Langhe DOC

Elioro
Chardonnay Langhe DOC

| 20



Barbera Nebbiolo Monfalletto Bricco Gattera Enrico VI
d'Alba DOC Langhe DOC Barolo DOCG Barolo DOCG Barolo DOCG
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FONTANABIANCA

FONTANABIANCA IS A FAMILY-OWNED WINERY IN THE
MUNICIPALITY OF NEIVE, A UNESCO WORLD HERITAGE
SITE. WINE HAS BEEN A FAMILY BUSINESS SINCE
1969 AND THIS IS NOW THE THIRD GENERATION OF

WINEMAKERS.
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* 15 hectares (37 acres) cultivated with Nebbiolo and Arneis grapes

e Elevation: around 300 meters above sea level (1000 feet)

* Soil: rich in clay and limestone

* Recently renovated winery equipped with state-of-the-art technology

* Slightly maritime climate: warmer, drier and milder than its neighbor
Barolo

e Two generations working together: father Aldo and his son Matteo,
are both wine makers and take care of the entire production

e Elegant and classic Barbaresco, pure expression of the terroir

* Fontanabianca owns the majority of the prestigious Bordini Cru

(one of the top Crus in the Barbaresco region).

—IE.‘:
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FOM TARABIANLA

Arneis
Langhe DOC

Barbera d'Alba
Superiore DOC

Barbaresco
DOCG

Bordini
Barbaresco DOCG
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PART OF
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MUNICIPALITY OF SERRAVALLE SCRIVIA,

"EIGHT PENNIES"”, IS A NICHE
THE GAVI DOCG PRODUCTION ZONE.
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PRODUCER FROM PIEMONTE,

OTTOSOLDI
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OTIO50OLDI

* 8 hectares (20 acres) of vineyards, currently in organic transition

e Elevation: between 250 and 300 meters above sea level (820 - 1000
feet)

e Soil: rich in clay and limestone

e Climate: this hilly area of Southern Piemonte, close to the Ligurian
border, benefits from the mild Mediterranean Sea influence

* The winery represents the heritage of the owner's grandfather,
who purchased the first piece of land for a mere eight pennies, giving
life to a new wine-making tradition

e Elegant and well-balanced Gavi, the perfect expression of the Cortese
grape

* Boutique winery, total production of 5000 cases.

WTTOS0OL

VAT AY
()

Gavi
DOCG

OTTO-0OLM

Barbera
Monferrato DOC
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> SANSI

THE SCAGLIOLA FAMILY HAS BEEN GROWING GRAPES

AND MAKING WINE IN SOUTHERN PIEMONTE FOR
FOUR GENERATIONS.
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SCAGLIOLA

SANSI

* 35 hectares (85 acres) of vineyard

e Vineyards ranging from 350 to 400 meters above sea level
(1150 - 1310 feet) in elevation

e Soil: sand, marble and limestone

e Climate: warm and temperate

e Located on the top of the San Siro hill, in Calosso

* A quality philosophy: healthy grape-growing techniques and low
yields per hectare

* Quality Moscato has always been the winery’s primary focus

* Great Barbera collection: a celebration of this indigenous grape from.

Primo Bacio
Moscato d'Asti DOCG



Casot dan Vian Mati Frem
Chardonnay Piemonte DOC Barbera Piemonte DOC  Barbera d'Asti DOCG



A
\HY

VILLA SPARINA

VILLA SPARINA HAS BEEN THE PROPERTY OF THE
MOCCAGATTA FAMILY SINCE THE 1970s. TODAY,
IT IS A RESORT WITH A BOUTIQUE HOTEL AND
A GOURMET RESTAURANT IN MONTEROTONDO, PART
OF THE MUNICIPALITY OF GAVI, IN SOUTH PIEMONTE.
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VILLA SPARINA

e 70 hectares (173 acres) cultivated with the traditional varieties Cortese
and Barbera

e Elevation: between 250 and 350 meters above sea level (820 - 1150
feet)

* Soil: rich in clay and limestone

e Historical cellars from the XVIIith Century

e Perfect climate for grape growing, influenced by the Mediterranean Sea

e Quality, personality and great wines

e Attractive and unique packaging

* Gavi del Comune di Gavi is part of a restricted production area

e Villa Sparina is the proud owner of the Monterotondo Cru. The best
Cortese grapes harvested from this hill are used to produce an
age-worthy Riserva, the Monterotondo

* New: Rosé del Monferrato, light and refreshing, the newest way to

experience Villa Sparina.

Brut
Blanc de Blancs

BOTTLE FERMENTED

| 40
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Gavi Monterotondo Rosé Barbera
del Comune di GaviDOCG  Gavi del Comune di Gavi DOCG Monferrato Chiaretto DOC Monferrato DOC




3. TRENTINO - ALTO ADIGE

Cantina Lavis
Cembra
Oro Rosso
St. Pauls

| 43 | 44
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CANTINA

LAVIS

-1948-

A collective heritage of winemaking that unites over 800 growers
More than 800 hectares (1970 acres) of vineyards

Soil rich in minerals: sandstone deposits and Dolomites rocks
Moderate cool climate: hills located at the foot of the Alps

Vineyards planted on steep hills, as high as 800 meters above sea level
(2625 feet)

Traditional cultivation method and hand-harvesting

Pioneer of the Quality and Zoning project that enhanced the importance
of “the right vine in the right place”, encouraging the cultivation of both
traditional and international grape varieties

Quality, territoriality and eco-sustainability to achieve authentic wines

unmatched in their price class.

Pinot Grigio
Trentino DOC
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PINOT GRIGIG

Pinot Grigio Rosé
Delle Venezie DOC

Chardonnay
Trentino DOC
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Riesling Sauvignon Pinot Nero Cabernet Chardonnay Cabernet
Trentino DOC Trentino DOC Trentino DOC Trentino DOC Trentino DOC Sauvignon






CEMBRA

cantina di montagna

400 growers passionately dedicated to heroic grape growing on
the hard-to-reach terraces that are typical of the valley, 300 hectares
(740 acres)

Among the highest producers in Europe: vineyards are located at an
elevation of 550 to 850 meters above sea level (1800 - 2800 feet)
Specific soil composition: the porphyry (the “red gold” of the valley)
is responsible for the flavour and persistence typical of Cembra wines
Alpine climate, extreme temperature ranges, and excellent sun exposure
Part of the La-Vis Group and of the 1980s Zoning Project

High-end quality wines from indigenous and international varieties.

Pinot Grigio
Trentino DOC

Sauvignon
Trentino DOC

Kerner
Dolomiti IGT



Schiava Pinot Nero Vigna delle Forche
Trentino DOC Trentino DOC Maller Thurgau
Trentino DOC
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ROSS®

Remarkable vineyard elevation: 500 - 600 meters above sea level
(1640 - 1960 feet)

Historical Traditional Method production area (bottle fermentation)
Soil: high presence of porphyry, the “red gold” of this territory,
responsible for the typical persistence and minerality

Elegant aromas, well-defined full body and dense perlage

Trento DOC is a strong denomination that distinguishes the best
“mountain sparkling wines”. The altitude of the vineyards contributes
to the acidity of the grapes; the fluctuation in temperature is a key factor

for the wines’ overall quality and elegant bouquet.

Dosaggio Zero
Trento DOC

BOTTLE FERMENTED

Brut Rosé
Trento DOC

BOTTLE FERMENTED






ST.PAULS

More than 150 producers around the gentle hills of Eppan, 190 hectares
(470 acres) in total

Vineyard elevation: between 380 and 500 meters above sea level
(1240 - 1640 feet)

Mineral soil (Dolomites rocks) and excellent sun exposure

Alpine climate that favours the growth of traditional and international
grape varieties, all characterised by a specific freshness and high acidity
Gravity-based wine-making process

Harmony between innovation and tradition

Sustainability: solar panels, non-invasive grape growing technique
World-famous Pinot Bianco: St. Pauls is the proud owner of what is
considered the oldest vineyard in Alto Adige, planted in 1899

Culture: the Alto Adige region has been part of Austria until the first
world war - now, for 65% of the inhabitants German is the mother

tongue.

PLOTINER
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Chardonnay Plotzner
Alto Adige DOC Pinot Bianco Alto Adige DOC



Pinot Grigio
Alto Adige DOC

GFILL
Sawvignon

v g e O

Gfill
Sauvignon
Alto Adige DOC

LUZIA
Pinot Moir

MISSIANER
Sekidvs

‘ e P, """' ' ik e ll-"-'"’-."
Missianer Lagrein Luzia
Schiava Alto Adige DOC Pinot Nero
Alto Adige DOC Alto Adige DOC



4. VENETO

Ca’ dei Zago
Giovanna Tantini
Le Contesse
Nicolis
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SINCE 1924 CA’' DEI ZAGO HAS FARMED 6 HECTARES
(15 ACRES) OF VINEYARD IN VALDOBBIADENE, THE
HEART OF PROSECCO DOCG PRODUCTION.
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* Traditional production methods: the owners Christian and Marika look
back at how their grandfather used to make wine

e Hills located at an elevation of around 250 meters above sea level
(820 feet)

* Soil rich in clay and limestone

e Climate is moderate-warm, influenced by the vicinity of both the Alpine
Dolomites and the Adriatic Sea

e Biodynamic wines, produced using non-invasive techniques

* Boutique winery: small, high-quality production

* Hand-crafted wines: from hand-harvesting to bottling using the force
of gravity

* Prosecco Col Fondo: second fermentation in the bottle, no dégorgement,
a Docg with the 2016 vintage

* Prosecco Metodo Classico: traditional Metodo Classico, zero dosage.

Vintage 2015 ranked #8 in The Wine Enthusiast TOP 100 of 2018.

Prosecco Col Fondo
Valdobbiadene DOCG

WINE ENTHUSIAST
Top 100

Prosecco Metodo Classico
Valdobbiadene DOCG

BOTTLE FERMENTED
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giovanna Tantini

AZIENDA AGRICOLA

® 19 hectares (47 acres), mostly cultivated with traditional Garganega
and Valpolicella blend grapes, Corvina and Rondinella

e Soil composition: glacial and alluvial deposits, calcareous

e First generation winemakers: family business owned and founded
by the winemaker Giovanna

e Fresh and lively wines, alternative grape varieties ideal for by-the
glass consumption

* The two pillars of Giovanna Tantini philosophy are: respect for

the territory and valorization of the indigenous grape varieties.

Bardolino
Chiaretto DOC

| 76
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VINI E SPUMANTI

e A family estate, belonging to the Bonotto family since the early 1970s

* Total production area: 200 hectares (494 acres)

e Climate: moderate-warm, influenced by the vicinity of both the Alpine
Dolomites and the Adriatic Sea

e State-of-the-art production technology

* Exclusive single fermentation production method: a single fermentation
of the mustinto sparkling wine. This gives the product greater freshness,
a stronger terroir identity and less residual sulphites, resulting in higher
quality wines

* Elegant packaging and great attention to detail.

Prosecco DOC Brut

SINGLE FERMENTATION
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Pinot Noir Brut Rosé

SINGLE FERMENTATION



NICOLIS, LOCATED IN SAN PIETRO IN CARIANO, LIES AT
THE HEART OF THE CLASSICO AREA IN VALPOLICELLA,
JUST A SHORT DRIVE AWAY FROM THE BEAUTIFUL

TOWN OF VERONA.
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® 45 hectares (110 acres) of vineyards

e Elevation between 200 and 480 meters above sea level (650 - 1600 feet)

e Soil morainic and calcareous, rich in stones

* Valpolicella has a privileged climate, thanks to its southern exposure
and the protection it receives from the nearby Lessini mountains

* The Nicolis family is the proud owner of some of the best Crus in the
Valpolicella area

e Tradition and family: three generations of winemakers working together
to produce a high-quality collection of traditional bold red wines from
Valpolicella

* One of the few producers still using all four traditional grape varietals:

Corvina, Rondinella, Molinara and Croatina, the rarest.

VALPOLICELLA

e | < i
RN

Valpolicella Seccal Valpolicella Amarone Valpolicella Ambrosan
DOC Classico Ripasso Classico DOCG Classico Amarone Valpolicella
Superiore DOC DOCG Classico



5. EMILIA-ROMAGNA

Villa di Corlo

| 85 | 86
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25 hectares (60 acres) of vineyards, mostly cultivated with Grasparossa
grapes, a thick-skinned, late ripening variety of Lambrusco

Soil: clay and silty

Quality Lambrusco producer, modern wines with a lively sparkle, a rich
flavour exalted by a good counteracted acidity

Proud owner of the Cru Corleto, a single vineyard located on a hill
at around 320 meters above sea level (1050 feet)

Smooth and vibrant palate with notes of black fruit and distinctive bright
acidity

Lambrusco Corleto pairs wonderfully with the traditional food
of Emilia-Romagna (Parmigiano Reggiano, cold-cuts such as Bologna
and Prosciutto Crudo di Parma, and Tortellini were all born herel)
Sustainability in the grape growing and wine-making process:

a photovoltaic system provides clean energy for the production.

Corleto
Lambrusco Grasparossa
di Castelvetro DOC
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6. TOSCANA

Cafaggio
Cappella Sant’‘Andrea

Fattoria Le Pupille
Ridolfi



THE CAFAGGIO ESTATE, LOCATED IN THE "“CONCA
D'ORO” OF THE CHIANTI CLASSICO REGION HAS BEEN
PRODUCING WINE SINCE THE XV™ CENTURY, WHEN
THE BENEDICTINE MONKS WHO OWNED THE LAND
BEGAN CULTIVATING GRAPEVINES AND OLIVES.

-




* 60 hectares (148 acres) of vineyards, mostly Sangiovese

e Elevation: around 400 meters above sea level (1310 feet)

* Conca d'Oro (which translates as “The Golden Valley”) is the perfect
terroir for Sangiovese grape growing: southern exposure, optimum
altitude, mineral-rich soil

e Cafaggio, together with all the other producers from the Conca d'Oro,
cultivates its vineyards organically

* One of the most awarded wineries of the Chianti Classico region

* The first Classico winery to produce Chianti with 100% Sangiovese
grapes

* 4 Crus, the “Basilicas”, cultivated with Sangiovese, Cabernet Sauvignon
and Merlot

e Vintage collection available.

- ]
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Single Estate
Chianti Classico DOCG
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Chianti Classico Chianti Classico Basilica San Martino Basilica Solatio Basilica del Cortaccio
DOCG Riserva DOCG Chianti Classico Chianti Classico Cabernet Sauvignon
Riserva DOCG Riserva DOCG IGT
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PPFLLASANTANIIR

SANT'ANDREA

CAPPELLA
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(_APPELLASANTANDREA |

* 8 hectares (19 acres) of vineyards

e Elevation: around 300 meters above sea level (1000 feet)

* Mineral soil rich in rocks and fossils dating back to the Pliocene era

* Run by a young and passionate couple who embraced the organic
cause and traditional wine-making techniques

* The indigenous grape variety Vernaccia di San Gimignano has been
known in Tuscany since ancient times. It was worshipped by important
personalities such as the architect Michelangelo Buonarroti and the
writer Dante Alighieri

e Vernaccia was the first Italian white wine to receive DOC status in 1966
and is today a DOCG

e Clara Stella is a perfect, mineral and refreshing alternative white, ideal
for by the glass programs

* Prima Luce is an orange wine refined on its lees in traditional terracotta

jars for at least one year.

Clara Stella
Vernaccia di San Gimignano DOCG

ORGANIC

Prima Luce
Vernaccia di San Gimignano DOCG

ORGANIC
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FATTORIA LE PUPILLE
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FATTORIA LE PUPILLE IS LOCATED IN MAREMMA, THE
SOUTHERNMOST PART OF TOSCANA. VINEYARDS, OLIVE
TREES AND CORK OAKS ALTERNATE ON AN ESTATE OF
MORE THAN 420 HECTARES (1030 ACRES), ON ROLLING
HILLS MITIGATED BY THE EFFECT OF THE NEARBY
TYRRHENIAN SEA.
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FATTORIA LE PUPILLE

* 75 hectares (185 acres) of vineyards, mostly Sangiovese

e Afamily tradition that began with the grandfather “Fredi” and continued
with Elisabetta Geppetti and her daughter Clara Gentili who have been
passionately working as Maremma ambassadors in the world

e Tradition, typicality and terroir have been Elisabetta’s motto since she
began taking care of the family business in 1985

* Amongthe Morellino di Scansano denomination founders and pioneers
of the Super Tuscan. One of the most awarded producers in Toscana

e Saffredi: the iconic Super Tuscan that made the Maremma famous
all over the world

* Le Pupille Syrah: a new entry, very limited production of Syrah aged

in traditional terracotta jars.

Poggio Argentato
Toscana IGT
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LE PUPILLE

Morellino di Scansano Morellino di Scansano Poggio Valente Saffredi Le Pupille
DOCG Riserva DOCG Toscana IGT Toscana IGT Toscana IGT
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RIDOLFI

MONTALCING

* 19 hectares (47 acres) of vineyards

e Elevation: around 300 meters above sea level (1000 feet)

* Soil: clay soil yields elegant, concentrated and age-worthy wines

e Cultivation method: Guyot training system is used to have smaller and
loosen bunches of Sangiovese

* Great respect for the land: organic practices such as cultivation under
the rows to manage weeds and cover crops to enhance soil structure
and organic matter

* Highest quality of grapes is guaranteed: the bunches are thinned three
times throughout the season - during the setting phase, the veraison
phase and at the end of the ripening phase

* High-tech & human touch: all the grapes are picked by hand and
selected firstly in the vineyard and then in the cellar on a roller table
after being destemmed by the use of an optical sorting machine

* Integral vinification: whole berries undergo cold soak, alcoholic
fermentation and maturation in the same specially designed barrel.
Extremely high quality grapes enable maceration up to 70 days. Unique
batonnage technique by barrel rotation is carried out 8 times per day

during the maceration process.
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Rosso di Montalcino Brunello di Montalcino Mercatale
DOC DOCG Brunello di Montalcino
DOCG



7. PUGLIA

Vespa

| 114
| 113



JAfSe
s

L

o

d o :
e '-;FF"-_:-"-{':.I- ey

e



| 117

VESPA

VIGNAIOLI PER PASSIONE

* The Vespa family owns the beautiful Masseria Li Reni located in Manduria
with over 25 hectares (60 acres) of land

* Cultivation of traditional grape varieties: Negroamaro, Primitivo,
Aleatico, Uva di Troia. The average age of the vines varies from 25 to
40 years for Primitivo (alberello) and 10 to 20 years for the other vines
(spurred cordon)

* The renowned winemaker Riccardo Cotarella played a key role in
adding a refined and deep touch, both to the everyday products and
the more complex ones. Cotarella’s skills and fame contributed to place
this new yet ambitious project among the front runners of Puglia

* Great quality wines, interpreters of the renowned power of the unique
terroir of Puglia; Vespa wines offer great balance and pleasantness,
bringing a breath of freshness and elegance in the panorama of wines

from the region.

ELETR LI L

Il Bianco dei Vespa
Fiano Salento IGP
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Il Bruno dei Vespa Il Rosso dei Vespa Raccontami Helena
Primitivo Salento IGT  Primitivo di Manduria DOC Primitivo di Manduria DOC Nero di Troia IGP



8. SICILIA

Terrazze dell’'Etna
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TERRAZZE DELL’ETNA

* Terrazze dell'Etna was founded in 2008 by Nino Bevilacqua, an engineer
from Palermo incredibly passionate about this territory

* The project began under the guidance of the renowned oenologist
Riccardo Cotarella

* Five different plots of vineyards, locally called “contrade” for 36 hectares
(89 acres) of vines and a new winery built in 2012 at 500 meters above
sea level (1650 feet)

* Vineyards are located at an altitude between 650 and 950 meters
above sea level (2150 and 3150 feet). The climate is cool and
ventilated, characterized by consistent changes between day and night
temperature

* The vines of Etna’s native Nerello Mascalese are devolved to the
vinification of the red wines Cirneco, Carusu and Cratere, as well as
the white wine Ciuri, the result of the innovative vinification in white.
Pinot Noir and Chardonnay grapes are to become the Classic Method
of Etna, a tradition that dates back to the 1800, when the Spumanti were
known as “Champagne Etna”

* The minerality of the volcanic soil, the altitude and the scents of the sea

give unique aromas, resulting in charming and elegant wines.

Rosé Brut
Metodo Classico

Cuveé Brut
Metodo Classico
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CiRHECO

Ciuri Cratere Carusu Cirneco
Nerello Mascalese vinified in white Rosso IGT Rosso Etna DOC Rosso Etna DOC
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Pinot Grigio  Chianti Classico
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Prosecco Pinot Grigio Soave Chianti
Venezia DOC DOCG DOC delle Venezie DOC  DOC DOCG
Brut

CANALETTR

Pinot Grigio Chianti

Montepulciano Nero D'Avola  Pinot Noir Primitivo
Venezia DOC DOCG

d'Abruzzo DOC Merlot Pavia IGT Puglia IGT
Terre Siciliane IGT



VILLALTA

'FONTELLA

Valpolicella Ripasso
Superiore DOC

Chianti
DOCG

| Comunali

Amarone Valpolicella Classico DOCG

&
LAMURA !

ORCARIC WirlE]

)

Bianco Grillo Rosso
Terre Siciliane IGT

Nero d'Avola
Sicilia DOC Terre Siciliane IGT

Sicilia DOC
ORGANIC ORGANIC ORGANIC ORGANIC

Casa Girelli is the first winery in the world to receive the Blockchain certification for their organic wine LaMura Nero d'Avola,

2017. The Blockchain certification tracks the production process and guarantees quality, provenance and supply chain of the
product. Full information is accessible by scanning the QR code on the back label.

Baglio del

CASALE
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Barolo DOCG

Marsala DOC  Marsala DOC

Sweet Dry
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* The use of superb ingredients and a formidable local and sustainable

supply chain are the pride of this brand

* Water: superior quality of the Dolomiti mountain water, characterized
by the right balance of mineral salts dissolved in it

* Local hops, a plant that has historically been growing spontaneously
in this part of Italy

* Local barley cultivated by a cooperative which collaborates directly with
the brewery

* Pure yeasts accurately selected by the brew master Gianni Pasa

* This particular area of ltaly has been historically influenced by the culture
of Central Europe. This gave life to an enthusiastic brewing tradition

inspired by the brewer masters of Czech Republic and Germany.

-

Dolon

" o .
Mosarre pasue ooLi"

HENW] F "N

Pils Rossa
Blond Lager Double Malt

Birra Dolomiti Pils, Birra Dolomiti Rossa - kegs available: 24 It
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PROUDLY REPRESENTED IN ASIA-PACIFIC

W

STARS

Flagship wineries for the major Italian Wine Regions.

L
ALTA MORA ANSELMI

BELLAVISTA

- S @
2o o o CARPINETO'
(e =2

: LAVIS

3
LRI LU L .

Casa E.m
TS AT IR CUSUMAND wﬂﬂ]ﬂﬂ.ﬂ
NIY W
f;%m '@ F RS Poggio Antico
Pt Fraiien PETRA Montalcino
b
SAAACCO  SHIARMOSL  ST.PAULS  vEspa

BORGOGNO

- (O]

Conradi Casraldi

FRAMCIACDETA

AT IR ANl mas

L
=r
RICASOLI

i
VILLA SPARINA

)\

LITTLE DIAMONDS

The hidden gems we have discovered throughout Italy.
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CONTACTS

Please send your orders to: orders@ethicawines.com

NORTH AMERICA FIELD MANAGERS

Francesco Ganz
US Mobile +1 (858) 877-8933

E-mail: francesco@ethicawines.com

Alessandro Angelini
US Mobile +1 (858) 877-8083
ITA Mobile +39 339 2018070

E-mail: alessandro@ethicawines.com

Paolo Bressan
US Mobile: +1(917) 214-6438

E-mail: paolo@ethicawines.com

Alessandro Malpassi

US Mobile: +1(310) 425-2927

E-mail: amalpassi@ethicawines.com

Damiano Sorato
US Mobile: +1(917) 680-2656

E-mail: damiano@ethicawines.com

Ethica Wines North America
3238 Old Heather Road, San Diego CA 92111







