PROSECCO DOC / WHITE BXT DRY
ATTRIBUTE DESCRIPTION INTENSITY (5-5)
AROMA (NOSE) FRESH FRUITS WITH FLORAL HINTS eeB®0 45 _
TASTE (PALATE) WELL-BALANCED YT NS = %
/5 }
————— l:_'l i
SWEETNESS EXTRA DEY WUYHY a5 (!
----- : |
ACIDITY CRISF AND CLEAW BOO®O 0 A !
_____ ; =0
BODY LIGHT TO MEDIUM bl R 1))
_____ ! msc: 223
BUBELES ELEGANT AND FINE BEOR® oo DEB
FINISH SMOOTH AND REFRESHING b AR T

PAIRING RECOMMENDATIONS

DISHES: ERUSCHETTA WITH TOMATO & BASIL, TUNA TARTARE, FRIED ZUCCHINI BLOSS0MS.
CHEESES: GRATTA PADANO, CREAMY ROBIOLA, MILD GOAT CHEESES.

DESSERTS: PEAR AND ALMOND TART, SPONGE CAEE WITH CITRUS GLAZE.

TECHNICAL INFORMATION

ATCOHOL: 11,5%

METHOD: CHARMAT (MARTNOTTI)
IDEAL SERVING TEMPERATURE: 6-8°C
RESIDUAL SUGAR: 17 GRAMS PER LITER
FRESSURE: 4,5 BARS at 20°C

CLOSURE: NATURAL CORK

GRAPE VARIETY: 100% GLERA

LOGISTIC

CASE: 12 BOTTLES

PALLET (800 X 1200): 72 CASES (6 LAYERS)
WEIGHT OF BOTTLE: 1,5 KG

WEIGET OF CASE: 18,58 KG

WEIGHT OF PALLET: 1357 KG

BOTTLE BARCODE: 80 8834911 3043
CASE OF 12 BARCODE: 80 5584911 3030
CASE OF 6 BARCODE: 80 8834911 3087



R0SECCO DOC / ROSE E

F.

UT

ATTRIEUTE DESCRIPTION INTENSITY (5-5)
AROMA (NOSE) WILD BERRIES, FLORAL NOTES '-_-' '-_-' '-_-' '-_-' ‘_-' (4/5)
TASTE (PALATE) CRISE, AND VIBRANT L_’ L_’ L_’ L_’ L_’ /5
SWEETNESS BRUT '_' ‘_' ‘_' ‘_' ‘_' /5)
ACIDITY CRISP AND CLEAN L_’ L_’ L_’ L_’ L_’ (a/5)
BODY MEDIUM WITH A REFINED STRUCTURE '-_-' '-_-' '-_-' '-_-' ‘_-' /5
BUBELES ELEGANT AND FINE L_’ L_’ L_’ L_’ L_’ (5/5)
FINISH BRIGHT AND CLEAN WITH A TOUCH OF FRUIT '-_-' '-_-' '-_-' '-_-' ‘_-' /5

PAIRING RECOMMENDATIONS

DISHES: PROSCIUTTO-WRAFPFED MELON, SHREIMP CRUDO, SMOKED SATMON CROSTINI.
: PECORINQ, TALEGGIO, PARMIGIANO REGGIANO SHAVINGS.

DESSERTS: STRAWBERRY PAVLOVA, ALMOND EISCOTTI, CITRUE SOREET.

TECHNICAL INFORMATION
ATCOHOL: 11,5%

METHOD: CHARMAT (MARTNOTTI)

IDEAL SERVING TEMPERATURE: 6-8°C

RESIDUAL SUGAR: 12 GRAMS PER LITER

FRESSURE: 4,5 BARS at 20°C

CLOSURE: NATURAL CORK

GRAPE VARIETY: 100% GLERA

LOGISTIC

CASE: 12 BOTTLES

PALLET (800 X 1200): 72 CASES (6 LAYERS)
WEIGHET OF BOTTLE: 1,5 KG

WEIGET OF CASE: 18,5 KG

WEIGHT OF FALLET: 1357 KG

BOTTLE BARCODE: 80 8834911 3074
CASE OF 12 BARCODE: 80 85554911 8081
CASE OF 6 BARCODE: 80 8834911 3098



ZBERO0 ALCO WHITE / MEDIUM-DRY

ATTRIEUTE DESCRIPTION INTENSITY (8-8)
AROMA (NOSE) BRIGHT NOTES OF FRUIT, FLORAL UNDERTONES SEWWL a8
TASTE (PALATE) CRISP AND REFINED WITH A BALANCED MOUTHFEEL LA L RSNEYES)
SWEETNESS SEMI-DRY WEE UL ms
ACIDITY REFRESHING AND LIVELY LA A L REFEYES)
BODY LIGHT TO MEDIUM L&A ARSNEIE))
BUEELES FINE AND FERSISTENT LA L RSNEYES)
FINISH CLEAN AND EIEGANT L A-A A ANV

PAIRING RECOMMENDATIONS

DISHES: GRILLED PRAWNS, SUSEI ROLLS (CALIFORNIA, CUCUMEER-AVOCATDO), LINGUINE WITH CLAMS.
CHEESES: EURRATA, FRESH CHEVEE, FONTINA.

DESSERTS: POACHED PEARS WITH VANILLA, PANNA COTTA WITH CITRUS COULIS, ALMOND FINANCIERS.

TECHNICAL INFORMATION

ATCOHOL: 0% (PRODUCED USING DEALCOHOLISED WINE)
IDEAL SERVING TEMPERATURE: 6-8°C

RESIDUAL SUGAR: 56 GRAMS FER LITER

FPRESSURE: 4,5 BARS at 20°C

LOGISTIC

CASE: 12 BOTTLES

PALLET (800 X 1200): Y2 CASES (6 LAYERS)
WEIGHT OF BOTTLE: 1,6 EG

WEIGET OF CASE: 18,5 KG

WEIGHT OF PALLET: 1357 KG

BOTTLE BARCODE: 47 7087722 9795
CASE OF 12 BARCODE: 47 Y067722 9818
CASE OF 6 BARCODE: 47 70687722 9801




ATTRIBUTE DESCRIPTION INTENSITY (5-5) p
AROMA (NOSE) FRUITY WITH NOTES OF FRESH RED BERRIES AND FLORAL HINTS CICRCHC RSy
TASTE (PALATE) BALANCED, SMOOTH AND VIBRANT VUL ca ey C\
7=
SWEETNESS SEMI-SWEET OUUOU g/ & i
_____ s
]
ACIDITY FRESH AND WELL-BALANCED LU carmy N
_____
LACiL e M
BODY LIGHT TO MEDIUM JO OO e ey ok
BUBELES FINE AND PERSISTENT OO0 g ey
e T OUUUU ey

PAIRING RECOMMENDATIONS

DISHES: BEET CARPACCIO WITH GOAT CHEESE, BALSAMIC-GLAZED CHICKEEN, ROASTED DUCK SALAD WITH CHERRIES.
CHEESES: MASCARPONE WITH EERRIES, FRESH MOZZAREILILA, HAVARTL.
DESSERTS: STRAWBEREY SHORTCAKE, RASPEERRY MACARONS.

TECHNICAL INFORMATION

ATCOHOL: 0% (PRODUCED USING DEATLCOHOLISED WINE)
IDEAL SERVING TEMPERATURE: 6-8°C

RESIDUAL SUGAR: 956 GRAMS FER LITER

FPRESSURE: 4,5 BARS at 20°C

LOGISTIC

CASE: 12 BOTTLES

PALLET (800 X 1200): 72 CASES (6 LAYERS)
WEIGHT OF BOTTLE: 1,6 KG

WEIGHT OF CASE: 18,5 KG

WEIGHT OF PALLET: 1357 KG

BOTTLE BARCODE: 47 7087722 9825
CASE OF 12 BARCODE: 47 70687722 9849
CASE OF 6 BARCODE: 47 70687722 9832




4 T T3 10) 1L 107 VL = 10) 3

ATTRIBUTE DESCRIPTION INTENSITY (5-5)
AROMA (NOSE) FRAGRANT FLORAL NOTES WITH FEACH AND CITRUS .__. .__. .__. .__. .__. o)
TASTE (PALATE) DELICATE AND BALANCED WITH FRUIT TONES DOOOO gy
SWEETNESS MEDIUM-DEY .__. .__. .__. .__. .__. /5
ACIDITY BERIGHT, CRISF ACIDITY FOR A REFRESHING FEEL DOOOU sy
BODY LIGHT TO MEDIUM .__. .__. .__. l_' .__. @5
i RS Pr9reem
FINISH FRAGRANT AND CLEAN WITH FRUIT AFTERTASTE .__. .__. .__. .__. .__. 4/

PAIRING RECOMMENDATIONS

DISHES: SEARED SCALLOPS WITH CITRUS BUTTER, GRILLED SEA BASS WITH HERBS, SUSHI.
CHEESES: FRESH GOAT CHEESE (CHEVRE), RICOTTA, ASTAGO.
DESSERTS: LEMON TART, PEACH PANNA COTTA, MADELEINES.

TECHNICAL INFORMATION

ATCOHOL: 7,5%

IDEAL SERVING TEMPERATURE: 6-8°C
RESIDUAL SUGAR: 25 GRAMS PER LITER
FPHESSURE: 4,5 BARS at 20°C

LOGISTIC

CASE: 12 BOTTLES

PALLFET (800 X 1200): 72 CASES (6 LAYERS)
WEIGHT OF BOTTLE: 1,6 KG

WEIGHT OF CASE: 18,5 KG

WEIGHT OF PALLET: 1357 KG

BOTTLE BARCODE: 47 7087722 9784
CASE OF 12 BARCODE: 47 7067722 9788
CASE OF 6 BARCODE: 47 70687722 9771




PERFECT WE

ITE / MEDIUM-SWEET

ATTRIBUTE DESCRIPTION INTENSITY (5-5)
AROMA (NOSE) FRAGRANT FLORAL NOTES WITH PEACH AND CITRUS '-_' t_' '-_' t_' t_' (4/8)
TASTE (FALATE) DELICATE AND BALANCED WITH FRUIT TONES BO®BU 4
SWEETNESS SEMI-DRY I._I I._I I._I l_' l_' @/5)
ACIDITY BRIGHT, CRISF ACIDITY FOR A REFRESHING FEEL LT 1 L IO Ry
BODY LIGHT TO MEDIUM '._' t_' '._' t_' t_' /5
BUBELES FINE AND LIVELY L_JL_JL_JL_JL_J(sf,s)
FINISH FRAGRANT AND CLEAN WITH FRUIT AFTERTASTE .__. .__. .__. .__. l_l /5

PAIRING RECOMMENDATIONS

DISHES: THAI CURRY, SWEET-AND-S0UR SHRIMPS, HONEY-GLAFZED CHICEEN.
CHEESES: ERTE, CAMEMEERT, MILD ELUE CHEESE.
DESSERTS: PEACH COBELER, APRICOT STRUDEL, VANILLA MILLE-FEUILLE.

TECHNICAL INFORMATION

ATCOHOL: 7,5%

IDEAL SERVING TEMPERATURE: 6-8°C
RESIDUAL SUGAR: 65 GRAMS FER LITER
FPHESSURE: 4,5 BARS at 20°C

LOGISTIC

CASE: 12 BOTTLES

PALLET (800 X 1200): Y2 CASES (6 LAYERS)
WEIGHT OF BOTTLE: 1,6 KG

WEIGHET OF CASE: 18,5 KG

WEIGHT OF FALLET: 1357 KG

BOTTLE BARCODE: 47 7087722 9702
CASE OF 12 BARCODE: 47 7087722 9726
CASE OF 6 BARCODE: 47 7087722 9719




ER H( R E 5 i 1
ATTRIBUTE DESCRIPTION INTENSITY (5-5)
AROMA (NOSE) FRUITY WITH NOTES OF RIPE BERRIES
TASTE (PALATE) JUICY AND VIBRANT
SWEETNESS SWEET l._.i l._.l l._.i l._.l l._.l /8
ACIDITY BALANCED TO MAINTATN FRESENESS e ¢-115))
BODY MEDIUM (4/8)
BUBBLES FINE AND LIVELY ._,- I_J ._,- I_J ._,- a5 -
FINISH SMOOTH BEREY SWEETNESS YU ey

PAIRING RECOMMENDATIONS

DISHES: DUCK EREAST WITH EERRY GLAFE, VENISON WITH RED CURRANT SAUCE.
CHEESES: FRESH GOAT CHEESE (CHEVRE), RICOTTA, ASIAGO.
DESSERTS: DAHK CHOCOLATE CAKE, RASPEERRY CHEESECAKE.

TECHNICAL INFORMATION

ATCOHOL: 7,5%

IDEAL SERVING TEMPERATURE: 6-8°C
RESIDUAL SUGAR: 756 GRAMS PER LITER
PHESSURE: 4,5 BARS at 20°C

LOGISTIC

CASE: 12 BOTTLES

PALLET (800 X 1200): 72 CASES (6 LAYERS)
WEIGHT OF BOTTLE: 1,6 KEG

WEIGHT OF CASE: 18,5 KG

WEIGHT OF PALLET: 1357 KG

BOTTLE BARCODE: 47 7087722 9733
CASE OF 12 BARCODE: 47 70687722 9757
CASE OF 8 BARCODE: 47 7067728 9740




PERFECT WHITE / MEDIUM DRY
ATTRIBUTE DESCRIPTION INTENSITY (5-5)
AROMA (NOSE) FFRESH WHITE PEACH, LIGHT CITRUS BLOSSOM t_-‘ t_-‘ t_-‘ t_-‘ ‘_-‘ (4/8)
TASTE (PALATE) SMOOTH WITH PEACH HINTS L_JL_JL_JL_JL_J(,Hs)
ACIDITY BALANCED AND FRESH l_.‘ l_.‘ l_.‘ l_.‘ l_.‘ 4/8)
BODY LIGHT T e
FINISH FRESH WHITE PEACH, LIGHT CITRUS ‘_-‘ ‘_-‘ ‘_-‘ ‘_-‘ ‘_-‘ (4/8)

PAIRING RECOMMENDATIONS

DISHES: GRILLED SHRIMP WITH PEACH SATSA, CHICKEN FICCATA WITH LEMON AND CAFPERS.
CHEESES: FRESH GOAT CHEESE (CHEVRE), BURRATA RICOTTA.
DESSERTS: FRESH GOAT CHEESE (CHEVRE), BURRATA, RICOTTA.

TECHNICAL INFORMATION

ATCOHOL: 5%
IDEAL SERVING TEMPERATURE: 10-12°C

LOGISTIC

CASE: 6 BOTTLES

PALLET (800 X 1200): 95 CASES (8 LAYERS)
WEIGHT OF BOTTLE: 1,4 KG

WEIGHT OF CASE: 8,58 EG

WEIGHT OF PALLET: 833 EG




3 BlLACE / MEDIWR £ Wi %X

ATTRIBUTE DESCRIPTION INTENSITY (5-5)
AROMA (NOSE) HINTS OF FOREST BERRIES '_f '_f '_f '_f '_f (4/5)
TASTE (PALATE) SMOOTH, FRUITY, AND ELEGANT WITH SWEET EERRY NOTES DOB®O e
ACIDITY BALANCED AND FRESH

BODY MEDIUM

FINISH SMOOTH, FRUITY, AND ELEGANT WITH SWEET BEERRY NOTES

PAIRING RECOMMENDATIONS

DISHES: ROAST DUCK WITH CHERRY REDUCTION, LAMBE LOIN WITH ROSEMARY AND BLACKEERRY SATICE.
CHEESES: AGED GOAT CHEESE (CHEVRE), TALEGGIO, MANCHEGO.
DESSERTS: DARK CHOCOLATE MOUSSE WITH BERRIES, BLACK FOREST CAKE.

TECHNICAL INFORMATION

ATCOHOL: 5%
IDEAL SERVING TEMPERATURE: 10-12°C

LOGISTIC

CASE: 6 BOTTLES

PALLFET (800 X 1200): 95 CASES (8 LAYERS)
WEIGHT OF BOTTLE: 1,4 EG

WEIGHT OF CASE: 8,8 EG

WEIGHT OF PALLET: 833 EG

v/ it e




PIERYFE (G GIOMNSDIEINE/ARDIRY

ATTRIEUTE DESCRIPTION INTENSITY (5-5)
AROMA (NOSE) SUBTLE APPLE AND CITRUS WITH FLORAL UNDERTONES '-_‘ '-_' '-_‘ '-_' '-_' (4/51
TASTE (PALATE) CRISF WITH ERIGHT AFFLE NOTES AND SMOOTH TEXTURE QOO0 g5y
ACIDITY REFRESHING AND LIGHT '-_' '-_' '-_' '-_' '-_' (4/5)
BODY LIGHT TO MEDIUM '-_" '-_’ '-_" '-_’ '-_’ (3/5)
FINISH SUBTLE APPLE AND CITRUS WITH FLORAL UNDERTONES '-_‘ '-_' '-_‘ '-_' '-_' (4/5)

PAIRING RECOMMENDATIONS

DISHES: ROAST CHICKEN WITH LEMON-THYME GLAZE, PORK TENDERLOIN WITH APPLE COMPOTE.
CHEESES: BRIE, RICOTTA WITH HONEY, FONTINA.
DESSERTS: LEMON RICOTTA CHEESECAKE, APPLE TART WITH VANILLA CREAM.

TECHNICAL INFORMATION
AT.COHOL: 5%
IDEAL SERVING TEMPERATURE: 10-12°C

LOGISTIC

CASE: 6 BOTTLES

PALLFT (800 X 1200): 95 CASES (8 LAYERS)
WEIGHT OF BOTTLE: 1,4 KG

WEIGHT OF CASE: 8,8 EG

WEIGHT OF PALLET: 833 KG




