


For many generations the Pittaro family has been cultivating the Vitis 

vinifera, the vine, in its beloved land. A Friulian family with an authentic 

history that  FIRmly believes in the passion for its land and for the 

cultivation of the vine. A passion made of noble goodwill, a veritable 

religion. Just like the Christian faith, traditionally handed down through 

medieval legends explaining the origins whereby the hawthorn was born, 

sign of great value and purity and, princely but straight at the same 

time, the symbol of the Pitars brand. Just like the forceful Friulian rural 

tradition, with the reFIned skills of a very special vocation, all cultivated 

together, day after day.

ONCE UPON A TIME



The Pitars are a descent of master wine makers who had been producing 

excellent wines ever since 1510. At the beginning was Romano, the first to 

introduce quality wines imported from France by Senator Pecile and the 

Conte di Brazza in 1880.

Then Angelo, the son, a young world traveller, for fifteen years in 

Venezuela and then back in his beloved land of Friuli to bring to ambitious 

goals the family business, which will be named Cantina San Martino. Today 

Loris, Bruno, Mauro and Paolo are the witnesses of that ardor that filled 

with deep meaning the story entire generations.

The Pittaro Family



The 120 hectares of the Cantina San Martino vineyards, cultivated with care 

for a low-yield per hectare, stretch out perfectly between the provinces 

of Udine and Pordenone, in the precious “Grave” D.O.C. land. Here you 

can surprisingly discover the unexpected generosity of nature, with the 

richest vines being allowed to take root and grow from the stony soil. 

All happening in that Registered Designation of Origin area, well know 

for the originality of its composition, result of a millenary deposit of 

calcareous-dolomitic limestone material brought downstream from 

alluvial river floods. An area sheltered by mountains from the cold winds 

incoming from the north and caressed by the light sea breeze from the 

Adriatic, providing a microclimate particularly suited to the cultivation 

of grapevines, thanks to the day/ night thermal excursion, exalted by the 

widespread stony surface of the ground. 

A land with a strong personality, with a vocation for growing grapevines 

of the highest quality, with exceptional grapes characterised by their 

absolutely unique fragrance.

The VINEYARDS



The Pitars winemaking tradition is an art handed down through 

generations, rich of the values of the Friulian heritage and of the 

passionate care that characterizes every step and every detail of the 

complex winemaking process. 

This is made in a technologically advanced winery with highly specialised 

wine-making system, with a capacity of over twenty thousand hectolitres, 

witness to an agro-technique evolution of exceptional standing.

The winery is an avant-garde architecture, made according to the 

principles of green building, with natural and recyclable materials. A 

perfect synthesis of form and function in harmony with the environment 

and the wealthy nature that surrounds it. Here hides the underground 

cellar, the hearth of the winery, where the most precious wines rest and 

age slowly reaching the best equilibrium, expressing all their exclusive 

quality. At its side the advanced drying room, coffer for the best grapes 

picked and selected by hand, where they lie in a controlled atmosphere, 

waiting to reveal big surprises.

The WINERY



FACT SHEET

property pittaro family

year of foundation 1968

number of employees 15

vineyards of property 146 ha = 360 acres

medium yeald per hectar 10,7 tons per hectar

fy 2011 consolidated net sales £ 3.1 million

number of bottles produced in 2011  732.000

daily bottles capacity 14.000 bottles

total clean energy produced in 2011 94.000 kw

total energy consumed in 2011 136.000 kw

certifications ifs,brc global standard(being 
certified

The wine castle is a small ancient world, where serene peace reigns, 

immersed in nature respected by the person taking care of it.

The warmth of old times and the regal stateliness of an avant-garde 

architecture, immersed in a sumptuous garden surrounded by vineyards 

that stretch as far as the eye can see. In the large and open living areas the 

visitors can enjoy the view of the vineyards in the company of excellent 

wines to share with true pleasure. This is how the Pitars welcome its guests 

visiting the winery: with the refinement of the past and the warmth of 

professional people, giving an unforgettable experience.

Always the quality production of this land had been appreciated by the 

reigning elites of Europe. Today Pitars winery export 70% of its production 

to 19 countries worldwide. The new generation of the family has a specific 

task: to reveal to those who uncork a Pitars bottle all the care and values 

that contained.

MARKETING & SALES



THE GFOUR EXCLUSIVE line
L I N E A  E S C L U S I V A  G F O U R



1. PROSECCO GOLD MILLESIMATO

2. PROSECCO BRUT MILLESIMATO

3. ROSÉ SPUMANTE DRY

4. CUVéE PRESTIGE

5. GENESI PROSECCO EXTRA DRY

6. PROSECCO PERLA LIMITimited

    millesimato
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Young wines, important wines and ‘meditation’ wines,  the sweet blend of indigenous 

grapes. The Pitars product selection can satisfy the most expert and demanding 

palates, promising the senses an intense and unmistakable experience, able to surprise 

even those who love Prosecco.

Result of the exclusive selection of the best grapes of the vintage, the wines express 

the genuine purity of individual vines in a harmony of freshness and fragrance.

15 different varietals are grown on the estate: Chardonnay, Cabernet Franc, Cabernet 

Sauvignon, Friulano, Merlot, Refosco dal Peduncolo Rosso, Picolit, Pinot Bianco, 

Pinot Grigio, Pinot Noir, Prosecco, Ribolla Gialla, Sauvignon, Traminer Aromatico, 

Verduzzo Friulano. Each vineyard signs the label and recalls its origin.

The result of the most meticulous care, expresses the best of the grapes our vineyards 

can give, in an unmistakable and unforgettable experience.

Verve and elegance distinguish the sparkling wines Pitars, protagonists of the most 

special moments with a unique personality and style.

The WINES



90

jame ssuckling 90 pts ( Millesimato 2018 )

The bouquet is rich and enormously pleasurable. 

The fragrance is of a variety of mature fruit : an aroma of ripe apple and 

pear standS out, while there are also gentle shades of citrus sweet, fine 

flowery hints. The creamily sparkling texture fulfills the expectations as it 

Is well moulded into the sugar residue.

Wonderful as an aperitif, this wine is intriguing and extremely versatile 

making brighter the most memorable moments.

SERVICE TEMPERATURE Serve at 8°C in a flûte

AREA OF ORIGIN Friuli grave

Appellation D.O.C Prosecco

VINEYARD Braida Santa Cecilia, Rivolto (UD)

GRAPE VARIETIES 100% Glera (formerly known as Prosecco) 

TRAINING SYSTEM Guyot, Double arched cane

HARVEST PERIOD First Week of September

SPARKLING WINEMAKING METHOD Martinotti/Charmat 

ALCOHOL LEVEL 11,5%

RESIDUAL SUGAR 16 g/l

TOTAL ACIDITY 5,6 g/l.

PROSECCO GOLD MILLESIMATO



90

Elegant and creamy perlage, very persistent. Brilliant pale pink color. Delicate 

and fragrant, fruity, with hints of strawberry, raspberry and rose. Fresh and 

lightly aromatic.

Recommended with Extremely pleasant to the taste, it is ideal as an aperitif, 

as well as a commendable choice for any occasion.

SERVICE TEMPERATURE 45-50 °F, 8-10 °C in a flûte

Soil gravely of alluvial foothill origin

GRAPE VARIETIES glera and Pinot Noir

TRAINING SYSTEM Guyot

HARVEST PERIOD first week of September, manual harvest

Vinification White vinification. First fermentation occurs in steel vats at 

controlled temperature, where selected yeasts are added. The wine becomes 

bubbly inside low-temperature pressure tanks (Charmat method).

Ageing six months in bottle

ALCOHOL LEVEL 11,5% by vol. Pressure: 4,5bar

RESIDUAL SUGAR 18,5 g/l

TOTAL ACIDITY 5,6 g/l

ROSé dry
jame ssuckling 90 pts



90

JAMES SUCKLING 90PTS ( Millesimato 2018 )

Rightly evanescent, with a fine and persistent perlage. Pale straw yellow coloUr with greenish 

shades. The aroma has a rich range of fruity notes, especially of unripe apples, lemons and 

grapefruits. It has a pronounced aroma of wisteria in bloom and acacia flowers. It has 

a pleasant acidity, fresh and dry flavor. Full-bodied, it has a pleasant and harmonious 

characteristic taste. Recommended with hors d’oeuvres, as well as a commendable choice 

for any occasion.

SERVICE TEMPERATURE 45-50 °F, 8-10 °C in a flûte

AREA OF ORIGIN Friuli grave

Appellation D.O.C Prosecco

Soil gravely of alluvial foothill origin

GRAPE VARIETIES 100% glera

TRAINING SYSTEM Guyot

HARVEST PERIOD first week of September

Vinification White vinification. First fermentation occurs in steel vats at controlled 

temperature, where selected yeasts are added. The wine becomes bubbly inside low-temperature 

pressure tanks (Charmat method).

Ageing six months in bottle

ALCOHOL LEVEL 11,5% by vol. Pressure: 4,5bar

RESIDUAL SUGAR 8,2 g/l

TOTAL ACIDITY 5,6 g/l.

PROSECCO BRUT MILLESIMATO



CUVée PRESTIGE
Cuvée Prestige flavour floats In the air like a scent, aromas tickle your tastebuds, 

and perfume surrounds you in a magical atmosphere, where everything combines to 

create new emotions. The wine pours a particularly pale straw yellow COLOUR, with a 

fine and persistent perlage. The flavours are pleasantly fresh with fruity and discreet 

aromatic hints.

To the palate its style is associated with a particularly velvety and pleasantly acidulous 

flavourS.

Serving suggestions A perfect aperitif or dessert wine,  good for all occasions. 

SERVICE TEMPERATURE Serve at 8°C in a flûte 

AREA OF ORIGIN friuli grave

VINEYARD Braida Santa Cecilia, Rivolto (UD)

GRAPE VARIETIES Glera, Ribolla Gialla, Verduzzo

TRAINING SYSTEM Guyot, Double arched cane

HARVEST PERIOD First Week of September

SPARKLING WINEMAKING METHOD Martinotti/Charmat 

ALCOHOL LEVEL 11%

RESIDUAL SUGAR 16 g/l

TOTAL ACIDITY 5,8 g/l



91

THE Colour IS Straw yellow with greenish shades AND HAS A Fine and persistent PERLAGE.

THE Fragrance SHOWS a rich range of fruity notes, especially of unripe apples, lemons and 

grapefruits. It has a pronounced aroma of wisteria in bloom and acacia  FLOwers. THE Taste IS 

pleasantly acid, WITH A fresh FLavour. Full-bodied, WITH a pleasant and harmonious taste.

Serving suggestions It is an excellent companion to hors d’oeuvres, as well as a commendable 

choice for any occasion.

SERVICE TEMPERATURE 8-10 °C 

AREA OF ORIGIN FRIULI GRAVE

Appellation D.O.C. PROSECCO 

VINEYARD Braida Santa Cecilia, Codroipo, (UD)

Soil gravely of alluvial foothill origin

grape varieties 100 % Glera

Harvest FIrst week of September

Vinication White vinication. First fermentation occurs in steel vats at controlled temperature, 

where selected yeasts are added. The wine becomes bubbly inside low-temperature pressure tanks 

(Charmat method).

TRAINING SYSTEM Guyot   Ageing six months in bottle 

Total acidity 5,6 g/l         Sugar 14,5 g/l

Alcohol 11,5%                   Pressure 4,5 bar

GENESI PROSECCO EXTRA DRY
JAMES SUCKLING 91PTS

FRONT

BACK



90

JAMES SUCKLING 90 PTS ( Millesimato 2016 )

NICELY EPHEMERAL WITH A TENACIOUS perlage. LIGHT yellow coloUr with green NUANCES. The FRAGRANCE  

a rich VARIETY of fruity notes, PARTICULARLY of YOUNG apples, lemons and grapefruits. It has a 

PROMINENT PERFUME of BLOOMING acacia AND wisteria flowers. It has a PLEASURABLE acidity, REVEALS A 

REfreshING and CRISPY PALATE. Full-bodied, it has a AGREABLE and harmonIC TYPICAL FLAVOUR.

Recommended with hors d’oeuvres, as well as For any occasion.

SERVICE TEMPERATURE Serve at 8°C in a flûte 

AREA OF ORIGIN FRIULI GRAVE

Appellation D.O.C PROSECCO

Soil Gravely of alluvial foothill origin

Varietals 100% GLERA

Growing system Guyot

Harvest First week of September

Vinification White vinification. First fermentation occurs in steel vats at 

controlled temperature, where selected yeasts are added. The wine becomes 

bubbly inside low-temperature pressure

tanks (Charmat method).

Ageing Six months in bottle

 

PROSECCO PERLa limited millesimato
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GFour was founded in 2001 through a meeting of minds inspired by the work of Mario 

Galvagni: Italian artist and founder of the Centre for Research on Architecture, 

Pictures and Physics (CRAPF) in Milan, Italy. CRAPF is an interdisciplinary laboratory 

promoting aesthetics and the morphology of habitat - from which GFour continues 

to draw inspiration today.

GFour is also guided by Gestalt Ecology - the true ‘glue’ binding the ideas and 

activities that are at the heart of GFour.

The WINE IN ARTS PROJECT

through THE concept of ‘Wine in Art’, GFour promotes talented artists and 

outstanding galleries through wine events and bespoke private wine labels.

THE WINE IN ARTS PROJECT.

Gfour Fine Wines & Spirits has developed the 

concept of WINE IN ART by promoting artists 

through wine events, exhibitions, happenings 

and limited wine labels designs.

MERLOT

PINOT GRIGIO TUReIS
CUVéE PRESTIGE

FUTURE PRODUCT



Wine of great character fermented strictly “in white”, refined and marked bouquet reminds of acacia’s 

flowers. Dry, suave, full bodied with a strong scent of Artemisia, lemon and pear.

PINOT GRIGIO

Awards 

Yearbook of the Best Italian Wines by Luca Maroni / Best Pinot Grigio of the year, Il Mio Vino Magazine

SERVING SUGGESTIONS hors d’oeuvres, in particular with ham, soups, seafood and white meats. Pleasant 

even before meals.

SERVICE TEMPERATURE 10 °C; 50 °F.

AREA OF ORIGIN: FRIULI GRAVE

Appellation D.O.C. FRIULI GRAVE 

VINEYARD Braida Santa Cecilia, Codroipo, (UD)

Soil gravely of alluvial foothill origin, typical of the land named “Grave del Friuli”

GRAPE VARIETIES 100% PINOT GRIGIO

Harvest FIrst week of September

Vinication The must extracted from the pulp, by soft squeezing, is separated from the skins before 

fermentation begins. The fermentation is done under controlled temperature to favour the extraction 

of colors, of taste and the growth and the preservation of the original aromas of the grapes.

Fining In bottle

GROWING SYSTEM Guyot.   Ageing six months in bottle   Total acidity 5,5 g/l         

Sugar 2,6 g/l                    Alcohol 12,5%                         Clean dry extract: 19,0 g/l

<

Italian Artist Sergio Voci has been involved in 

the creation of labels inspired by his artworks.

Here is a label design in process from the a 

detail of the artwork ‘Barking Dog’.

BARKING DOG

31 x 47,5 cm

Pencil, coloured adhesive film on cut paper.

SERGIO VOCI. 

2016

Gfour Fine Wines & Spirits has developed the 

concept of WINE & ART by promoting artists 

through wine events, exhibitions, happenings 

and limited wine labels designs.

THE WINE IN ARTS PROJECT.



Ruby red in colour with purplish overtones when it ages, presents a full fragrant bouquet with hints 

of raspberry, blackberry, and blueberry. A dry, full bodied wine with herbal overtones that ages well.

MERLOT

SERVIng suggestions Red meat dishes, stew, poultry, rabbit and aged cheeses.

SERVICE TEMPERATURE 16 – 18 °C; 60 – 62 °F.

AREA OF ORIGIN FRIULI GRAVE 

Appellation D.O.C. FRIULI GRAVE

VINEYARD Braida Santa Cecilia, Codroipo, (UD)

Soil gravely of alluvial foothill origin, typical of the land named “Grave del Friuli”.

GRAPE VARIETIES 100% MERLOT

Harvest Third week of October.

Vinication The Juice is left on the skins during the fermentation which is done under controlled 

temperature to favour the extraction of colors, of tannis and the growth and the preservation of 

the original aromas.

Fining In bottle                      GROWING SYSTEM Guyot Casarsa and Cordone Speronato

Total alcohol 12,50 % vol     TOTAL acidity 5.4 g/l    

Reducing SugarS 2.2 g/l        Clean dry extract 29,0 g/l          

Awards 

Yearbook of the Best Italian Wines by Luca Maroni.

<

Italian Artist Sergio Voci has been involved in 

the creation of labels inspired by his artworks.

Here is a label design in process from the a 

detail of the artwork ‘Barking Dog’.

BARKING DOG

31 x 47,5 cm

Pencil, coloured adhesive film on cut paper.

SERGIO VOCI. 

2016

Gfour Fine Wines & Spirits has developed the 

concept of WINE & ART by promoting artists 

through wine events, exhibitions, happenings 

and limited wine labels designs.

THE WINE IN ARTS PROJECT.



CUVée PRESTIGE

Cuvée Prestige flavour floats In the air like a scent, aromas tickle your tastebuds, 

and perfume surrounds you in a magical atmosphere, where everything combines to 

create new emotions. The wine pours a particularly pale straw yellow COLOUR, with a 

fine and persistent perlage. The flavours are pleasantly fresh with fruity and discreet 

aromatic hints.

To the palate its style is associated with a particularly velvety and pleasantly acidulous 

flavourS.

Serving suggestions A perfect aperitif or dessert wine,  good for all occasions. 

SERVICE TEMPERATURE Serve at 8°C in a flûte 

AREA OF ORIGIN friuli grave

VINEYARD Braida Santa Cecilia, Rivolto (UD)

GRAPE VARIETIES Glera, Ribolla Gialla, Verduzzo

TRAINING SYSTEM Guyot, Double arched cane

HARVEST PERIOD First Week of September

SPARKLING WINEMAKING METHOD Martinotti/Charmat 

ALCOHOL LEVEL 11%

RESIDUAL SUGAR 16 g/l

TOTAL ACIDITY 5,8 g/l

<

Italian Artist Sergio Voci has been involved in 

the creation of labels inspired by his artworks.

Here is a label design in process from the a 

detail of the artwork ‘Chandelier’.

Chandelier

Enamel on 12 sheets of transparency film 

folded and hanging, electric device.

180 x 140 cm

SERGIO VOCI. 

2009

Gfour Fine Wines & Spirits has developed the 

concept of WINE & ART by promoting artists 

through wine events, exhibitions, happenings 

and limited wine labels designs.

THE WINE IN ARTS PROJECT.



Full-bodied white wine, with great intensity. The colour is shiny, golden yellow.

Involving and powerful at the nose, it recalls vanilla, exotic fruits, orange blossom and apricot.

Intense and soft the taste, fresh with tropical and aromatic notes, with long persistence and great 

minerality.

TUReIS

<

Italian Artist Sergio Voci has been involved in 

the creation of labels inspired by his artworks.

Here is a label design in process from the a 

detail of the artwork ‘Babel’.

BABEL

50x 70 cm

Pencil, Gold spray paint on paper board. 

SERGIO VOCI. 

2012 

Serving suggestions first courses like truffle risotto or Tortelli al Castelmagno. 

Good for grilled fish and white meat plates

AREA OF ORIGIN friuli grave

APPELLATION I.G.T. VENEZIA GIULIA

Grape Sauvignon, Chardonnay, Friulano

Soil Gravely of alluvial foothill origin, typical of the Grave del Friuli

Growing system Guyot double   

Harvest 2013, manual harvest

VinificaTION In white, by separating the must from the skins with soft pressing. Temperature controlled 

fermentation at 18 °C to facilitate the development and the preservation of original aromas.

Fining Battonage for each wine: suspension of lees for the 20% of the total for 10 months.

Production 1063 numbered bottles

Technical details

Total acidity 5,50 g/l        Reducing sugar 3,0 g/l

Total alcohol 12,5% vol.  Clean dry extract 24,40 g/l

Gfour Fine Wines & Spirits has developed the 

concept of WINE & ART by promoting artists 

through wine events, exhibitions, happenings 

and limited wine labels designs.

THE WINE IN ARTS PROJECT.



THE PROJECT  

IL PROGETTO

WITH THE NEW SPARKLING COLLECTION, PITARS’DESIRE IS TO AFFIRM AND SHARE 

THE VALUES THAT HAVE ALWAYS DEFINED THE PHILOSOPHY AND IDENTITY OF 

OUR BRAND :

ITALIAN IDENTITY

HISTORY & TRADITION

RESEARCH

TERROIR

CRAFTMANSHIP

PRECISION

MODERNITY

continuity

DESIGN

EVOLUTION



THE SPARKLING LINE BOTTLES

THE TYPICAL DESIGN OF THE PITARS SPARKLING BOTTLES SHAPE  CONFERS AN 

original image AMONGST the NUMEROUS bottleS on the market.

IT IS thE QUEST FOR THIS IMPORTANT DISTINCTIVE TRAIT THAT HAS PUSHED 

OUR WINERY TO SEARCH FOR THE PERFECT ‘PITARS SPARKLING WINE BOTTLE’.



the SPARKLING LINE labelS

THE ROUND LABELS, INSPIRED BY THE SHAPE OF A BUBBLE, WITH ITS VINTAGE FLORAL THEMED 

FRAME, IS COMPLETED BY A MODERN SHINY TEXTURE TO EXPRESS VIVACITY AND THE CELEBRATION 

OF LIFE, WHICH IS WHAT WE BELIEVE SPARKLING WINES ARE ABOUT. 

THE PITARS CONCEPTUAL SYNTHESIS : WINE AS A CREATIVE PRINCIPLE

THE LABELS’ VISUAL IMPACT, IS SUBTLE, ELEGANT AND PLEASANT TO THE EYE AND TOUCH.

a refined attention to details opens up on a refreshing and contemporary image.

PROSECCO MILLESIMATO

THE GOLD LABEL

PRINTED ON A METAL WATERPROOF 

SUPPORT, THE LABELS SHOW NUMEROUS 

QUALITY TRAITS.

THE GOLD HOT STAMP FOIL AND 

LAMINATED DETAILS IN DUOTONE, PUSHES 

UP THE CHROMATIC CHARACTERISTICS OF 

THE PROSECCO MILLESIMATO: THE GOLD.

CUVée prestige

THE blue LABEL

having the same texture qualitIES as 

the gold label, the cuvée prestige 

label, contrasting on the dark 

glass bottle, confers, with its shine 

quality and light silver blue colour,  

the feeling of freshness we were 

looking for.



THE CAPSULE

THE CAPSULEs, SHINY, echoe the GLOSSY 

quality found on the labels.

THE DESIGN AND FINISH OF THE capsule is elegantly 

covered by the  PATTERNED SHINY FLANGE which wraps 

nicely around the bottle neck.

REMOVING THE CAPSULE will UNCOVER A COLOURED CORK CAGE 

COVERING THE PITARS LOGO-PRINTED CORK;  A VISUAL IMPACT WHICH 

WILL MAKE the opening of EVERY bottle a unique moment.



Gold Gift Box
the complete range of the new pitars sparklings 

packaging was realised with details and materials 

that was researched so to REACH a strong visual 

impact.



Blue Gift Box
Box with 2 bottles 2 glasses

Box with 1 bottle 2 glasses

ROSé Gift Box
Box with 1 bottle 2 glasses

PerlA Gift Box
Box with 1 bottle 2 glasses



gold ROSé blue

RED Gift Box
Box with 2 bottles 2 glasses

Box with 1 bottle 2 glasses

Boxes single bottle



MERCHANDISING

the whole packaging range supports the promotional 

and communication operation of the new pitars 

sparkling wines, carrying the PHILOSOPHY AND IDENTITY 

OF OUR BRAND :

ITALIAN IDENTITY

HISTORY & TRADITION

RESEARCH

TERROIR

CRAFTMANSHIP

PRECISION

MODERNITY

continuity

DESIGN

EVOLUTION



AWARDS premi

PROSECCO MILLESIMATO 90PTS JAMES SUCKLING • CABERNET FRANC Yearbook of the Best Italian 

Wines by Luca Maroni • CABERNET SAUVIGNON Yearbook of the Best Italian Wines by Luca 

Maroni • CHARDONNAY Yearbook of the Best Italian Wines by Luca Maron| / 82pts Selected 

by Wine Enthusiast Magazine / Guide of the Best Friulian Wines • FRIULANO Yearbook of the 

Best Italian Wines by Luca Maroni / Guide of the Best Friulian Wines • MERLOT Yearbook of 

the Best Italian Wines by Luca Maroni / Selected by Wine Enthusiast Magazine • PINOT GRIGIO 

Yearbook of the Best Italian Wines by Luca Maroni / ‘Very Good’, New York Times / Selected 

by Wine Enthusiast Magazine 86 pts / Best Pinot Grigio of the year, Il Mio Vino Magazine 

• REFOSCO DAL PEDUNCOLO ROSSO Yearbook of the Best Italian Wines by Luca Maroni, 82pts 

/ Selected by Wine Enthusiast Magazine • SAUVIGNON Gold medal at the national wine 

competition of Pramaggiore / Gran menzione at the Vini da Pesce National Wine Selection 

/ Guide of the Best Wines of Friuli Venezia Giulia Region / Yearbook of the best italian 

wines by Luca Maroni / Selected by Wine Enthusiast Magazine • TRAMINER AROMATICO Gold 

medal at the national wine competition of Pramaggiore / Gran menzione at the Vini da 

Pesce National Wine Selection / Guide of the Best Wines of Friuli Venezia Giulia Region / 

Yearbook of the best italian wines by Luca Maroni • VERDUZZOFRIULANO Guide of the Best 

Wines of Friuli Venezia Giulia Region / YearboOk of the best italian wines by Luca Maroni 

/ PROSECCO GOLD MILLESIMATO 2014 - 2015 90 point James Suckling / PROSECCO ROSE 89 point 

James Suckling / PROSECCO BRUT 91 point James Suckling / GENESI PROSECCO EXTRA DRY 88 

point James Suckling...




