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CHILE
“CENTRAL VALLEY REGION”
- PAGE 12-13 PUENTE AUSTRAL AND 
MATURANA 

PALESTINE
“BETHLEHEM”
- PAGE 129 CREMISAN WINERY 1885

NEW ZEALAND
“MARLBOROUGH”
- PAGE 127-128 FRAMINGHAM 

AUSTRALIA
“VICTORIA”
- PAGE 4-5  LETHBRIDGE
“SOUTH AUSTRALIA”
- PAGE 6-7 SIDEWOOD
“WESTERN AUSTRALIA”
- PAGE 8-9 FRANKLAND ESTATE

AUSTRIA
“ÖSTERREICH”
- PAGE 10-11 WEINGUT NEUMEISTER

UNITED STATES OF AMERICA
“CALIFORNIA”
- PAGE 136-137 CA’ MOMI,
- PAGE 138 LONG BARN

SPAIN
“HARO (LA RIOJA)”
- PAGE 130 LAN,
- PAGE 131 FINCA DE LA RICA,
“CASTILLA Y LEÓN”
- PAGE 132 MURIEL WINES

SWITZERLAND
“TICINO”
- PAGE 133 DELEA

SOUTH AFRICA
“WESTERN CAPE”
- PAGE 134-135 NOMOYA 

ITALY 
“PIEDMONT”
- PAGE 57-58 BARTOLO MASCARELLO,
- PAGE 59-60 GIUSEPPE E FRANCESCO
- PAGE 61-64 MASSOLINO,
- PAGE 65-69 ROAGNA,
- PAGE 70-71 NINO COSTA

“ALTO ADIGE”
- PAGE 72-76 CANTINA TERLANO,
- PAGE 77-78 KELLEREI ANDRIAN

“FRIULI VENEZIA GIULIA”
- PAGE 79-80 PRIMOSIC, 
- PAGE 82 VILLA MARTINA BY PRIMOSIC, 

“VENETO”
- PAGE 81-84 CORTE RUGOLIN,
- PAGE 85-87 FOLLADOR SINCE 1769,
- PAGE 88-89 CA’ DEI NONI BY FOLLADOR,
- PAGE 90-91 ZENATO,
- PAGE 92-93 SANSONINA BY NADIA ZENATO

ITALY 
“TOSCANA”
- PAGE 94-95 DUEMANI
- PAGE 96-97 FONTODI
- PAGE 98-100 CASANOVA DI NERI,
- PAGE 101-102 TENUTA SETTA PONTI,
- PAGE 103-104 ORMA,
- PAGE 105 PODERE PROSPERO BY ZENATO,
- PAGE 106 AZIENDA AGRARIA POGGIO AL LUPO

“UMBRIA”
- PAGE 107-110 LA CARRAIA

“PUGLIA”
- PAGE 111-112 CONTI ZECCA

“SICILY”
- PAGE 113-114 FEUDO MACCARI,
- PAGE 115-118 MARCO DE BARTOLI,
- PAGE 119-122 PIETRADOLCE,
- PAGE 123-126 PRINCIPE DI CORLEONE,

FRANCE
“CHAMPAGNE”
- PAGE 14-15 LOMBARD

“ALSACE” 
- PAGE 16 ANNE DE LAWEIS 

“LOIRE VALLEY”
- PAGE 17-18 JEAN-MAX ROGER

“BURGUNDY”
- PAGE 19-20 JEAN-MARC BROCARD,
- PAGE 21-22 OLIVIER LEFLAIVE,
- PAGE 23-24 DOMAINE LUPE CHOLET,
- PAGE 25 DOMAINE CHENE,
- PAGE 26 DOMAINE VINCENT LATOUR,
- PAGE 27 DOMAINE MARCEL LAPIERRE,

“BORDEAUX”
- PAGE 28 CHÂTEAU CHARTRON LA FLEUR,
- PAGE 29 LA CROIX BARTON,
- PAGE 30 CHÂTEAU BEL AIR,
- PAGE 31 CHÂTEAU LE MAYNE,
- PAGE 32 CHÂTEAU HAUT-PINGAT,
- PAGE 33 VEYRET LATOUR,
- PAGE 34 SCHRÖDER & SCHŸLER,
- PAGE 35 CHÂTEAU DUCRU BEAUCAILLOU

FRANCE
“BORDEAUX”
- PAGE 36-38 CHÂTEAU KIRWAN,
- PAGE 39 CHÂTEAU FONROQUE,
- PAGE 40 CHÂTEAU LA TOUR FIGEAC,
- PAGE 41 SCHRÖDER & SCHŸLER,
- PAGE 42 CHÂTEAU LA REVERENCE,
- PAGE 43 CHÂTEAU CHEVAL BLANC,
- PAGE 44-45 VIGNOBLES TOURNEFEUILLE,
- PAGE 46-47 CHÂTEAU MAZEYRES,
- PAGE 48 VIGNOBLES TOURNEFEUILLE,
- PAGE 49 CHÂTEAU DULAS LA GRAVIERE,

“RHÔNE VALLEY”
- PAGE 50-51 DOMAINE DUSEIGNEUR,
- PAGE 52-53 DOMAINE DU PESQUIER

“PROVENCE”
- PAGE 54-55 FAMILLE QUIOT,

“LANGUEDOC ROUSSILLON”
- PAGE 56 LE CELLIER DU PIC,



Lethbridge Estate Vineyard

The Flagship Vineyard in Lethbridge, located 30 km. north 
west of Geelong, was originally planted in 1874 by Swiss 
immigrants and was replanted by the owners of Leth-
bridge Wines in 1996. This vineyard is managed using 
sustainable principles, informed by organic and 
biodynamic practices.

Varieties Planted: Pinot Noir, Shiraz, Viognier, Merlot, 
Sangiovese Brunello, Gamay and Chardonnay.

Wines: Lethbridge ‘Mietta’ Pinot Noir, Lethbridge ‘Indra’ 
Shiraz, Lethbridge ‘Hugo George’ Sangiovese Merlot, 
Lethbridge Pinot Noir, Lethbridge Merlot, Lethbridge 
Chardonnay, ‘The Bartl’ and Lethbridge Rosé.

Hat Rock Vineyard

The Hat Rock vineyard, named after a geographical 
feature resembling a hat, is located on the Bellarine 
Peninsula between Drysdale and Portarlington. 
The 1996 Vineyard is planted upon a fairly uniform black 
basalt derived clay soil.

Varieties Planted: Pinot Noir, Chardonnay

Wines Produced: Hat Rock ‘Single Vineyard’ Pinot Noir, 
Lethbridge Pinot Noir, Hat Rock Chardonnay.

Rebenberg Vineyard

The historic Rebenberg Vineyard is on Mt. Duneed, 
approximately 10km. south west of Geelong, an area first 

planted with vines in 1858. This vineyard was planted by Ken 
and Joy Campbell in 1970 initiating the re-emergence of 

Geelong as a winegrowing region. Initially planted to 
Semillon, Cabernet, Shiraz, Sauvignon Blanc and 

Chardonnay, “today, the majority of the vineyard has 
removed for housing.”

Varieties Planted: Chardonnay, Shiraz, Semillon
Wines: Lethbridge ‘Allegra’ Chardonnay ++.

www.lethbridgewines.com
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Pinot Noir 2020

Grapes: Pinot Noir 100%
Aging: In french oak 50% new 
barrels for 8 months.

Tasting Note:
Deep red colour. 
Aroma is characterized by red 
and dark berries, touches of cool 
herbs, flowers, and barrels. 
Tastes juicy and fruity, a touch 
of red berries and slightly green 
herbs, hints of barrels.

Alcohol : 13.5% / 75 cl.  

THB 2,230

Ménage a Noir Pinot Noir 
2022

Grapes: Pinot Noir 100%
Aging: The wine was matured 
in vat for 8 months prior to 
bottling.

Tasting Note:
Bright, fresh cherries with
strawberries and savory notes of 
liquorish and
herbs. Refreshing acidity and 
rounded tannins
makes for a well structured and 
textured palate.

Alcohol : 13.0% / 75 cl.  

THB : Loading soon

Malakoff Vineyard
Pyrenees Shiraz 2019

Grapes: Shiraz 100%
Aging: French oak barrels where 
it aged for 12 months before being 
bottled.

Tasting Note:
Malakoff Vineyard sits on richly 
coloured red (ferrous) soil.
Each year the green harvest, where a 
portion of the bunches are cut before 
veraison brings the cropping levels 
right down to less than 5 tonnes per 
hectare. The wines can then really 
reflect the site’s terroir, making them 
rich in weight, with great length and 
structure.

Alcohol : 14.5% / 75 cl.

THB : Loading soon

Hugo George 2018

Grapes: 50% Sangiovese
31% Merlot
19% Cabernet Franc
Aging: For 18 months in new 
French oak.

Tasting Note:
Hugo George is not often made 
but when it is, it’s an absolute 
delight. Savory notes of sour 
cherries, lavender, and plump, 
juicy Victoria Plumbs. The back 
palate has a woodfired smokey 
finish with sweet spices and cured 
meat.

Alcohol : 13.5% / 75 cl.

THB : Loading soon

Ooh La La Chardonnay 
2021

Grapes: Chardonnay 100% 
Aging: 7 months in old and 
new French oak.

Tasting Note:
A cooler year makes for a 
more elegant wine.
Barrel fermentation has 
balanced this with
textured creaminess and 
butter notes, complimenting 
flavors of green apple skin, 
white peach, and lemon zest.

Alcohol : 12.8% / 75 cl.

THB : 1,820
Ooh La La Chardonnay 
-2022

THB : Loading 
soon

Pinot Gris 2022

Grapes: Pinot Gris100%
Aging: French oak barrels.

Tasting Note:
Medium copper colour. 
Made in a complex Alsatian 
style, small batches are wild 
fermented in new French oak. 
Some portions have a touch of 
skin contact. Aged on fine lees 
in foudre before being bottled 
young and fresh. This wine is 
intensely aromatic showing 
notes of red apple skin, earthy 
citrus and spice. Tension and 
texture on the palate give it 
fantastic length.

Alcohol : 12.5% / 75 cl.  

THB : Loading 
soon

www.lethbridgewines.com
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Our Vineyards
Oakbank, Nairne, Echunga & Charleston. Our vineyards 
are curated with an unwavering focus on excellence in 
viticulture.

Situated in the Adelaide Hills Wine Region, 380m above 
sea level, our climate is significantly cooler than the more 
traditional regions in South Australia – on average 4 degrees 
cooler during the day and 8 degrees at night.
And, of course, this cool climate, the level of rainfall and 
soil type all impart key attributes and characteristics to the 
wines.

The cool, dry summer and autumn ripening conditions 
produce grapes with ideal fruit concentration, spectrum of 
flavour and natural acidity.

Rainfall varies quite dramatically across the region, 
ranging from 1400mm at Mount Lofty down to 850mm at 
Charleston, which is only 10km away.

Soils throughout the region are also highly variable in 
structure and chemistry. They can be described as a mixture 
of sandy loams, loams and clay loams over clay subsoils 
that vary in structure. It is not unusual to find these soils 
combined with shale and ironstone. The differences in 
topography and soil type can affect wine growth and this 
contributes greatly to wine styles.

www.sidewood.com.au

The vineyards and environmental conditions are curated with an unwavering focus on 
excellence in viticulture. Hand-picking and fruit selection play a vital role to ensure that 
only the best fruit is grown and used in Sidewood wines. And the 120ha of vineyards are 
carefully manicured to ensure the fruit flavour profiles are at their peak when harvested.

Sidewood’s hard-working viticultural team led by Vitiworks directors, Mark Vella and 
Peter McIntyre, use best-practice viticulture, ensuring the sustainability and health of the 
vines throughout the season. They have been a vital part of the Sidewood team since 2008. 
Mark and Peter have a combined experience of 35 years in the wine industry with more 
than 25 years in the Adelaide Hills region. Alongside their qualified viticulturists, dedicated 
machine operators and experienced labour crews, Vitiworks ensure the highest level of 
management within the Sidewood vineyards.

Beginning in the vineyard using well managed ecologically sustainable practices, 
Sidewood understands the importance of caring and nurturing the fruit to deliver 
exceptional wine quality with plentiful flavour. Sidewood has made an art form out of 
crafting some of the very best single vineyard cool-climate wines available in Australia 
reflected in our Five Red Star Rating in the 2019 James Halliday Wine Companion. 
Boasting an impressive portfolio, there is a wine to suit all budgets, palates and occasions.
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Sparkling Pinot Chardonnay N.V.
Grapes: Pinot Noir 50% and Chardonnay 
50%
Aging: In stainless steel for four months.

Tasting Note:
With a blend of 60% Pinot Noir and 40% 
Chardonnay, the bouquet offers delightful, 
lifted aromas of strawberry, lemon citrus 
and underlying notes of biscotti. The 
palate is elegant and well integrated, 
displaying intense strawberry, nectarine 
and cashew characters enhanced by partial 
malolactic fermentation and extended time 
on yeast lees. The natural acidity provides 
excellent structure and finesse, with an 
excellent mouth-watering citrus and 
nougat finish.

Alcohol : 12.0% / 75 cl.  

THB : 1,590

www.sidewood.com.au/our-origins

Sidewood Pinot Gris 2022
Grapes: Pinot Gris 100%
Aging: New and older large format
French Oak barrels and stainless steel.

Tasting Note:
Aromas of lemon myrtle, graphite and talc 
lead to a balanced, textural
wine, displaying flavours of Nashi pear, 
lime and accented by notes of
orange blossom and long, mineral-led 
finish.

Alcohol : 12.5% / 75 cl.  

THB : 1,650

Mappinga Fume Blanc
Grapes: Sauvignon Blanc 100%
Aging: The wine is barrel fermented for eight months in 
30% new and 70% one year old French oak puncheons.

Tasting Note:
This wine brings an abundance of layers delighting all 
the senses. It’s golden hue and full body unite a melody 
of both herbaceous and fresh fruit notes wrapped in 
a smooth creamy texture. Complexity flows through 
this wine with mouth filling flavours of lemon curd, 
lychee and balanced with savoury tones of green 
capsicum and fresh parsley. Small batch and although 
drinking perfectly now, will continue to develop in 
bottle for the next 5 years. A hugely adaptable wine 
that can be enjoyed alone or would pair perfectly with 
bouillabaisse, spicy green stir-fry’s or crispy pork belly.

Alcohol : 12.0% / 75 cl.  

THB : 2,250

The Old China Hand Syrah  2019
Grapes: Syrah 100%
Aging: Twelve months in French oak.

Tasting Note:
Des Inglis, father of Sidewood founder Owen, 
first left Adelaide for Hong Kong in 1933 at 
the age of three and never left. To celebrate 
his 90th birthday and his life as a successful 
Australian based Hong Kong businessman, 
we are releasing a special wine, The ‘Old 
China Hand’ Syrah. A single clone (PT15), 
single vineyard shiraz grown from the free 
draining, mineral rich soils of Sidewood’s 
Ironstone Road vineyard in Echunga, Adelaide 
Hills. Enticingly bright fresh berry flavours, 
mulberry, raspberry and dark chocolate, leather 
and tightly coiled tannins lead to a long, 
enduring finish.

Alcohol : 14.5% / 75 cl.  

THB : 3,320
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Frankland Estate is a second-generation winery 
run by brother and sister Hunter and Elizabeth 
Smith, with Elizabeth’s husband Brian Kent at 
the winemaking helm since 2010.

“Frankland Estate has been front of mind for 
their continuing quest to raise their already high 
bar. Not often talked about is the shift to organic 
farming... 

Frankland Estate is to be revered and celebrated 
in equal measure. Quietly going about its work, it 
continues to delight and surprise.”

www.franklandestate.com.au

Organic grape-growing is a 
central tenet of Frankland Estate 
- and we think it’s important to 
spell out what it means for you, 
too.

When you drink wine, you 
drink nature. Organic viticulture 
prohibits the use of synthetic 
fertilisers, pesticides, fungicides 
and plant growth hormones. So 
on Isolation Ridge – organic in 
conversion since 2005 and fully 
certified since the 2009 harvest 
– nothing is allowed to interfere 
with that nature.

The benefits for us – for you – are 
manifold. Organic viticulture gives 
us vines that have greater resilience, 
so they can cope with challenging 
conditions and perform more 
consistently from year to year. 

The vine achieves better balance 
between canopy and crop, which 
leads to better balance in the wines. 
A steadier balance between sugars 
and acids in the grapes allows us to 
hang the fruit on the vine for longer, 
which gives us a broader spectrum 
and depth of flavour while retaining 
evenness and energy on the palate. 

And because we have healthier, tastier grapes, 
we get every ounce of goodness from the fruit 
for fullness of flavour and texture. 

To make wines that are delicious from every 
angle, you need fruit that almost touches 
perfection. Living on the vineyard, in sync 
with our family team and naturally grown 
vines, we get as close as possible at Frankland 
Estate.
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Rocky Gully Cabernets 2018
Grapes: Cabernet Franc 50% Merlot 26% 
Malbec 24%
Aging: In oak barrels and in stainless steel 
tanks

Tasting Note:
Vibrant purple/red highlights. Fresh lifted red 
current and plums with a hint of oak on the 
nose,
A soft berry driven palate is complemented 
with elegant yet ripe tannin and juicy length. 
There are underlying hints of spice with a nice 
complexity and structure.
This fruit driven blend of Cabernet franc, 
Merlot and Malbec gives a balance and 
complexity that allows for immediate appeal. 
With age each of these parcels of wine will 
contribute and change to provide a wine that 
will create interest and pleasurable drinking 
over the next 5- 7 years.
COLOUR: Vibrant purple/red highlights.
AROMA: Fresh lifted red current and plums 
with a hint of oak.
PALATE: Soft, elegant, ripe tannin and juicy 
length.
FINISH: Spice with nice complexity and 
structure.

Alcohol : 14.5% / 75 cl.  

THB : 1,300

www.franklandestate.com.au

Rocky Gully Sauvignon Blanc 2017
Grapes: Sauvignon Blanc 100%
Aging: In Stainless steel.

Tasting Note:
COLOUR: Light gold straw.
NOSE: An enticing bouquet of fresh citrus, 
passionfruit and sherbet notes with an 
underlying minerally complexity.
PALATE: The palate reflects that of the nose 
with an appealingly fresh mix of citrus and 
passionfruit, giving it an abundance of fruit 
generosity and weight. Softly textured and 
balanced with a core of vibrant fruit. A wine 
produced to be enjoyed young and fresh.

Alcohol : 12.5% / 75 cl.  

THB : 1,090

Rocky Gully Riesling 2021
Grapes: Riesling 100%
Aging:  In stainless steel tanks.

Tasting Note:
Plae golden colour, it shows fresh pear and 
citrus blossom aromas on the nose. Bath salt 
and talc with delicate spice undertones.
A nicely weighted wine with generous 
sweet fruits and feijoa. Core mid palate fruit 
balanced by talcy, florals, texture and acidity 
lends to a long crisp finish.
Made to enjoy in its youth,≠≠ the Rocky 
Gully Riesling displays generosity of 
flavour and delicacy making it an ideal 
accompaniment with a wide range of foods 
and occasions.

Alcohol : 13.5% / 75 cl.  

THB : 1,170
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WEINGUT NEUMEISTER

The palate is wonderfully dry, 
precise and fresh: There is enough 
acidity here to brighten every 
last corner of flavor. This is both 
ethereal and earthy, elegant but 
firm, fragrant and fresh - from the 
first whiff to the last vestige of 
flavor on the tongue.

OUR PHILOSOPHY
 
Long-term, holistic & elaborate
 
Our approach to winegrowing 
and winemaking is very 
sophisticated, as is our demand 
for quality. At a time when it’s 
usual for the squeakiest wheel 
to get grease, we deliberately 
follow a long-term, sustainable 
and elaborate operating principle 
to craft elegant wines that are 
characterized by composure and 
complexity, yet are enticing and 
satisfyingly profound.

www.neumeister.cc/web/en/winery

CLIMATE & GEOGRAPHY

 Warm days, cool nights
 
Straden is located in the Vulkanland Steiermark, in 
the southeast of Austria. It is influenced by an 
Illyric-Pannonian mixed climate that offers warm 
days and cool nights. The Mediterranean and Alpine 
impacts provide sufficient rainfall at an average of 
900 mm per year, which affords a long growing 
season and late harvest in fall. In this challenging 
climatic environment, we cultivate 30 hectares under 
vine, distributed over numerous small, even tiny 
patches stretching over steep slopes and originating 
from formerly mixed-planted private vineyards.

OUR PHILOSOPHY
 
Long-term, holistic & elaborate
 
Our approach to winegrowing and winemaking is 
very sophisticated, as is our demand for quality. 
At a time when it’s usual for the squeakiest wheel 
to get grease, we deliberately follow a long-term, 
sustainable and elaborate operating principle to craft 
elegant wines that are characterized by composure 
and complexity, yet are enticing and satisfyingly 
profound.

GRAVITATION

Gravitation & Maceration
 
Thanks to our meticulous work, we are able to apply 
long maceration periods, sometimes over several 
days, in our gravitational cellar even in years of 
challenging weather. This natural extraction allows 
the juice to leach out underlying ingredients from 
the berries, which will subsequently lend more 
layeredness and depth to the wines. In addition, the 
undulating landscape of this area enables us to apply 
the gentlest movement of juice, mash and wine using 
gravitation.
 
OUR WINE CELLAR

Tranquility
 
Not very much then happens in the cellar. We trust 
in – and confine ourselves to – the abundance 
of ingredients contained in the grapes that have 
meanwhile been transferred into the juice. 
Spontaneous fermentation with wild yeasts brings 
out the typicity of each individual wine and 
vineyard. The wines are allowed to age slowly and 
peacefully on the whole yeast and on the lees, and 
each wine is bottled at the right time.
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www.neumeister.cc/web/en/winery

VINEYARDS &ENVIRONMENT

Labor-intensive steep slopes,
organically cultivated
 
Due to its topography, this region features small plots 
with their different, individual microclimates rather than 
extensive vineyards. Many of these plots have reached 
50 years and more, some being still trained according to 
“stockkultur” (one single vine tied to a post). Although this 
involves cumbersome, sometimes uneconomical manual 
work, we do believe in the manifestation of this complex 
and labor-intensive starting point in our wines. Since 2013, 
we have practiced organic farming. All our efforts are 
supported by our long-term team.

SELECTION

Hand-picked in small boxes
 
The small and scattered patches around Straden require 
constant and painstaking checking of the ripeness of 
the fruit before and during the harvest. Our egalitarian 
approach to all varieties and qualities involves selective 
hand-picking into small boxes of 20 kg and secondary 
sorting on the shaker table directly at the winery. This final 
step completes a whole series of manual operating steps of 
a growing season before we can take a deep breath and feel 
relieved for the first time in the year.

OUR WINES
 
Timeless
 
The results are wines so typical of us: region-specific 
and distinctive, relaxed and profound, vigorous and 
elegant, enticing and sophisticated, classy and highly 
drinkable. They reflect our climatic, geological and 
human conditions in a well-balanced fashion without 
grand airs or ephemeral illusions.
 
Visit our beautiful tasting room overlooking Straden 
and convince yourself of our delicious offerings.

STRADEN Sauvignon Blanc Vulkanland 
Steiermark DAC 2022

Grapes: Sauvignon Blanc 100%
Aging: Maceration time of up to 18 hours, 
spontaneous fermentation in stainless steel 
tanks and large, old wooden barrels. 6 months 
storage on the fine yeast.

Tasting Note:
Bright green-yellow, spicy and herbal on the 
nose, cassis, red pepper, anise and gooseberry, 
on the palate laurel, bergamot, white currant 
and Thai basil. Spicy, juicy, serious and salty 
finish.

Alcohol : 12.5% / 75 cl.  

THB : 1,670
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www.maturanawinery.com/en

How did it all begin
José Ignacio Maturana, together with his brother Sebastian and his family, decided 
in 2010, after the great earthquake that affected Chile, to start a passion for making 
wines of exceptional quality. Since then, unique wines have emerged, which 
represent a way of life and how to keep intact the conditions from which our grapes 
come.

Innovation
We capture the identity of the varieties and specific places to bring them to their best 
expression. For this we use different materials such as concrete in different sizes 
and shapes, clay jars or French oak, which allows us to capture the best aging and 
develop the best for each variety.

Differentiation
The wine industry in Chile has developed in the same way for decades, in a 
traditional and classic way, always making and selling the same thing. For us, doing 
things that are different in every way is an opportunity to welcome the difference.

Fair Price
We support the management of the vineyards in a natural way, such as responsible 
payment per kilo of grapes, more than 7 times the price per kilo that the market 
pays. We believe in a concept of horizontal growth, where the producer of heritage 
vineyards, the grape processor and the international marketing of wines come 
together.

Passion
For us this word is the drug that motivates us to move forward, we are passionate 
about making, selling, knowing and creating something new. This phrase identifies 
us: “Dreams can come true if you have the courage to pursue them” - Walt Disney.

Quality
We believe that producing the best quality in different wines is our responsibility. 
For us, the image, the name, the way of communicating that represents our wine is 
very important, since it goes hand in hand with our concept of creating something 
unique.

Quality and innovation have been part of our philosophy from day one. We are 
always thinking about how to make new and exciting wines for wine lovers around 
the world.
Geographical name that hosts Chile.
In order to advance the Chilean Denomination of Origin system existing in our 
country, Wines of Chile, together with the Livestock Agricultural Service (SAG), 
conceived three additional geographical classifications: Andes (Andes Mountains), 
Coast ( Territory annexed to the coast of the Pacific Ocean) and Entre Cordilleras 
(central depression) to continue educating the trade, consumers and educators 
about national viticulture. These new classifications were not designed to replace 
the previous ones, but to complement with additional information on the elevation, 
soil and climatic characteristics of the territories included within the three different 
geographies that divide the country from west to east from the Pacific coast, to the 
Central Valley and finally to the Andes Mountains.
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www.maturanawinery.com/en

Maturana Wines Carmenere 2018
Grapes: Carmenere 100%
Aging: In French oak barrels, of different 
capacities, for a period of at least 13 
months.
Tasting Note:
Ripe, clean with mocha, black cherry, ripe 
fruits and tobacco characters. A juicy, rich 
textural wine that is a pleasure to drink or 
keep as it will develop.
Alcohol : 14.5% / 75 cl.  
THB : 2,590

Reserva Privada Carmenere 2021
Grapes: Carmenere 100%
Aging: In Oak barrels.
Tasting Note:
COLOR: Bright and intense ruby   red.
AROMA: Black cherries and plums, with hints
of spices.
PALATE: Fruity, round, powerful, with soft and 
sweet tannins, balanced acidity. Long end.
PAIRING: Roast meats, lamb ribs, roast chicken 
or Bolognese ravioli.
Alcohol : 13.5% / 75 cl.  
THB : 1,110

Maturana Wines Salto Grande Cabernet 
Sauvignon 2022
Grapes: Cabernet  Sauvignon 100%
Aging: In Oak barrels.
Tasting Note:
COLOUR: Ruby.
AROMA: full bouquet nuances of red berry.
PALATE: Supple, velvety, harmonious with 
prune 
FINISH: Fresh,  pleasantly persisting short to 
medium.
Alcohol : 13.0% / 75 cl.  
THB : 700

Maturana Wines  TORONTEL Naranjo 2019
Grapes: Torontel 100%
Aging: In barrels for 8 months
Tasting Note:
Bright copper colour. 
On the nose it has floral aromas, apricots, 
peaches, huesillos, calamones melon and 
alcayota jam. 
While in the mouth has a great structure and 
a lot of tension, which explodes the flavors of 
their harmonies.
Alcohol : 13.5% / 75 cl.  
THB : 1,310

Reserva Privada Cabernet Sauvignon 2021
Grapes: Cabernet Sauvignon 100%
Aging: In Oak barrels.
Tasting Note:
Attractive intense red color, aromas of cherry and 
plum, as well as a touch of oak
toasted. On the palate it has a pleasant texture and 
delicate notes of chocolate and
Blackberry.
Alcohol : 13.5% / 75 cl.  
THB : 910

Chateau de G, Gran Reserva Red 
CARMENERE D.O. 2020  
Grapes: Carmenere 100%
Aging: In Oak barrels.
Tasting Note:
Bright ruby red intense colour. In the nose, 
aromas of black cherries and plums, with a 
species touch. In the mouth, is a fruity, round 
and powerful wine, with soft and sweet tannins 
and balanced acidity given a long finish.
Alcohol : 13.5% / 75 cl.  
THB : 1,030

Chateau de G Reserva
Cabernet Sauvignon D.O. 2020
Grapes: Cabernet  Sauvignon 100%
Aging: In oak barrels for 6 months.
Tasting Note:
Attractive intense red colour, cherry and plum 
aromas, plus a touch of roasted oak. In the 
mouth it has a nice texture and delicate notes of 
chocolate and blackberry.
Alcohol : 13.0% / 75 cl.  
THB : 750

Chateau de G Reserva Chardonnay 
D.O. 2018
Grapes: Chardonnay 100%
Aging: In stainless steel vats.
Tasting Note:
A nose intense with aromas of white fruits 
such as pineapple, white peach and ripe 
mango as well as pleasing note of pear 
over a back of white flowers. The smooth, 
medium-bodied palate offers refreshing 
acidity and a long and lingering fruity 
finish.
Alcohol : 12.0% / 75 cl.  
THB : 900

Chateau de G Reserva Sauvignon Blanc 
D.O. 2021
Grapes: Sauvignon Blanc 100%
Aging: In stainless steel vats.
Tasting Note:
A brilliant yellow colour.
Fresh and fruity on the nose, it features 
fruits such as pineapple, grapefruit and lime 
combined with subtle salty notes, with a 
pleasant finish. 
Alcohol : 12.0% / 75 cl.  
THB : 810

Chateau de G, Gran Reserva Red 
CARBERNET SAUVIGNON D.O. 2020  
Grapes: Cabernet Sauvignon 100%
Aging: In barrels for 12 months.
Tasting Note:
Dark ruby red colour. On the nose, elegant 
aromas of ripe red fruits with slight notes 
of black pepper and tobacco. The palate is 
powerful despite its softness, round and firm 
tannins. Very long and persistent end.
Alcohol : 13.0% / 75 cl.  
THB : 1,030

Chateau de G Reserva
Cabernet Sauvignon D.O. 2022  
Grapes: Cabernet  Sauvignon 100%
Aging: In oak barrels for 6 months.
Tasting Note:
Attractive intense red colour, cherry and plum 
aromas, plus a touch of roasted oak. In the 
mouth it has a nice texture and delicate notes of 
chocolate and blackberry.
Alcohol : 13.0% / 75 cl.  
THB : Loading Soon

Chateau de G Reserva Sauvignon Blanc
D.O. 2019
Grapes: Sauvignon Blanc 100%
Aging: In stainless steel vats.
Tasting Note:
A brilliant yellow colour.
Fresh and fruity on the nose, it features 
fruits such as pineapple, grapefruit and lime 
combined with subtle salty notes, with a 
pleasant finish. 
Alcohol : 12.0% / 75 cl.  
THB : 740

Chateau de G Reserva Sauvignon Blanc
D.O. 2022
Grapes: Sauvignon Blanc 100%
Aging: In stainless steel vats.
Tasting Note:
A brilliant yellow colour.
Fresh and fruity on the nose, it features fruits 
such as pineapple, grapefruit and lime combined 
with subtle salty notes, with a pleasant finish. 
Alcohol : 12.0% / 75 cl.  
THB : 740

Chateau de G Reserva Merlot  D.O. 2018 
Grapes: Merlot 100%
Aging: In Oak barrels.
Tasting Note:
Ruby colour. Aroma of ripe plums and 
coconut. Very fresh, with excellent acidity 
and soft tannins, in the mouth you can 
appreciate its good structure and the 
harmony between the fruit and the oak. 
Pleasant ending.
Alcohol : 13.0% / 75 cl.  
THB : 900

Maturana Wines Gran Reserva Merlot 2019
Grapes: Merlot 100%
Aging: In used French oak barrels for 12 months 
and its fruit, the balance between fruit and wood is 
privileged.
Tasting Note:
On the nose it is intense, with aromas of fresh red 
and black fruits, such as
strawberries, plums and figs. In the mouth it has a 
soft attack, very harmonious. Its tannins
They are round and soft, and give pleasant sweet 
sensations to the mid-palate.
Alcohol : 14.0% / 75 cl.  
THB : 1,310
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OUR VINEYARDS

We own 6 ha (14,8 acres) mostly Premier Cru 
located in the West side of the Montagne de Reims. 
The vineyards have been certified organic since 
2022.

STORY AND ORIGINS

The House has undergone a metamorphosis 
with the arrival of a new generation: our 
structure is negociant based with a grower 
philosophy creating a new type of champagne 
producer.

SHAPING A LIEU-DIT APPROACH

Soil, climate, topography and viticulture are 
the 4 factors that define « terroir ».
We observe their influences from a cru or even 
a single parcel in order to reveal every terroir 
that we vinify.

TO VINIFY AT THE SERVICE OF THE 
TERROIR

Time enables to reveal the characteristics of 
the terroir and the Brut Nature dosage maintain 
the mineral balance reached by the wine.

TANK STORAGE

The House is equipped with 80 stainless steel vats, 
from 25hl to 250hl, appropriate to vinify separately 
every Cru or “lieu-dit” origin.

BARREL CELLAR

Barrels ageing is used to make our wines to reach 
smoothness: 6 to 8 months of ageing among our 120 
barrels.

THE CAVE

Our champagnes age in traditional cellars : 1,5 km 
including a cellar that was dug during the XVIII 
century. It is thanks to a long period of ageing that 
our champagnes are aromatically intense.

SIGNATURE

A champagne range « signed » by our Cellar Master : created 
from a blend of different terroirs, they invite you to continue 
the tasting experience in away from the aperitif occasion.

TERROIR

A range of Brut Nature Champagnes that express the mineral 
identity of the area : a cru or a lieu-dit.

MILLÉSIME

Our champagnes reflect the expression of the greastest 
vintages vinified in our cellars: they embody the memory of 
the House and of Champagne.
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Champagne Lombard Brut Nature 
Grand Cru Milles
Grapes: Pinot Noir Grand Cru 50% and 
Chardonnay Grand Cru 50%
Aging: In stainless steel vats for 6 months then in 
bottle for 48 to 60 months.
Tasting Note:
Golden yellow very fine bubbles colour. Quinces, 
pears, citrus and chestnut touch aromas. Nice attack 
on citrus, very complete in its structure, fresh, 
iodized and mineral palate persistent finish.
Alcohol : 12.5% / 75 cl.  

THB : 7,300

Champagne Brut Nature Le Mesnil 
Sur-Oger Grand Cru
Grapes: Chardonnay Grand Cru Le Mesnil-sur-Oger 
100%
Aging: In steel vats for 6 months then in bottle for 48 
to 60 months.
Tasting Note:
The dress, charming, has golden reflections. The 
material expresses ripe notes from the terroirs of the 
Côte des Blancs. As for the palate, it tends towards 
the superb minerality of the Chardonnay with 
underlying notes of honey, grapefruit and dried fruits. 
The expression is upright, generous and deep.
Alcohol : 14.5% / 75 cl.  

THB : 4,540

Champagne  Lombard Brut
Grand Cru Verzenay
Grapes: Pinot Noir Grand Cru Verazenay 80% and 
Chardonnay Grand Cru Verazenay 20%
Aging: In steel vats for 6 months 
then on bottles for 48 to 60 months.
Tasting Note:
Golden yellow robe with fine bubbles. Rich and full 
in the mouth. Very nice bouquet of red fruits notes 
of gooseberry, cherry, and griottes with a chalky and 
toasty finish, archetype of the greatest champagne 
with pinot noir base. 
Alcohol : 12.5% / 75 cl.  

THB : 4,570

Champagne Lombard Grand Cru
Blanc de Blanc Brut Nature A.O.C.
Grapes: Chardonnay Grand Cru 100%
Aging: In steel vats for 6 months then on bottle for 
48 to 60 months.
Tasting Note:
The colour is a bright clear gold. The nose 
expresses a great youth, full of freshness and white 
flowers. To the palate a remarkable length with a 
pleasant mineral acidity and refined aftertaste.
Alcohol : 12.5% / 75 cl.  

THB : 3,190

Champagne Lombard Extra Brut 
Blanc de Noirs 
Grapes: Pinot Noir Premier Cru 100%
Aging: Partially (40%) in oak barrels for 4 months 
then on bottles for 36 to 48 months.
Tasting Note:
Bright yellow colour. A touch of vanilla and fresh 
red berries flavour. Full of fruitiness palate. A dry 
chalkiness on the finish.
Alcohol : 12.5% / 75 cl.  

THB : 2,710

Champagne Lombard Extra Brut
Grapes: Pinot Noir Côte des Bars  35%,
Meunier Montagne de Reims West 30%, 
Chardonnay Côte de Sézanne 35%, reserve wine 
20%
Aging: 100 % Cuvee (frist press)  AF in 
thermos-regulated stainless steal vats no fixing 
Ageing 6 months minimum
50% of the blend with MLF blocked.
Tasting Note:
It is a well balanced and fruity champagne : Pinots 
Noirs bring structure, Meuniers roundness and 
Chardonnays a white fruit aromatic. To preserve the 
freshness of the wine, we have blocked the MLF of 
50% of the cuvée.
Alcohol : 12.5% / 75 cl.  

THB : 2,440

Champagne Lombard Extra Brut 
Premier Cru Rose 
Grapes: Chardonnay Premier Cru Grauves, Vertus 
50%, Pinot noir Premier Cru Cumières, Sermier, 
Villedomanges 40% and Pinot noir vinifié en rouge 
Grand Cru Verzenay 10%. 
Aging: In barrels for 6 months then in bottle for 24 
to 36 months.
Tasting Note:
In this wine with this beautiful pale salmon pink 
colour we experience a combination of the elegance 
and freshness of the Chardonnay with the complexity 
of cherry flavours provided by the Pinot Noir.Flavors: 
Apple, pear, citrus, strawberry, cream and vanilla .
Alcohol : 12.5% / 75 cl.  

THB : 2,710
Champagne Lombard Extra Brut
Grapes: Pinot Noir Côte des Bars  35%,
Meunier Montagne de Reims West 30%, Chardonnay 
Côte de Sézanne 35%,
reserve wine 20%
Aging: 100 % Cuvee (frist press)  AF in thermos-
regulated stainless steal vats no fixing Ageing 6 
months minimum
50% of the blend with MLF blocked.
Tasting Note:
It is a well balanced and fruity champagne : Pinots 
Noirs bring structure, Meuniers roundness and 
Chardonnays a white fruit aromatic. To preserve the 
freshness of the wine, we have blocked the MLF of 
50% of the cuvée.
Alcohol : 12.5% / 1.5 lt.  

THB : 4.690
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Anne de Laweiss

The winery ranks among the Top 20 wine producing 
companies in Alsace. It was selected Best Wine Producer by 
IWSC 2010.

The main goal of the winery is to enhance the typicity of its 
wines. Several factors contribute to it :

The geological diversity of the soils (five different structures)
The due south exposure of its renowned slopes such as :
The SCHLOSSBERG the first delimited Grand Cru d’Alsace 
in 1975, joined by the Grands Crus FURSTENTUM and 
MAMBOURG, as well as the renowned KAEFFERKOPF of 
Ammerschwihr newly upgrated to Grand Cru in 2007
The Lieux-Dits (localities) ALTENBOURG, 
VOGELGARTEN and PATERGARTEN.

Picture1
The range of traditional Alsace wines is completed in vintage 
years by the “Vendanges Tardives “(Late Harvest) and 
“Selection de Grains Nobles” (Selection of Noble Grapes).

The winery also produces since 1981 Crémants d’Alsace 
(Blanc de blancs, Rosé and Blanc de Noirs).

The basic process applied is the same for all the wines 
produced according to the “méthode traditionnelle”.

The differentiation however results from the grape variety, 
the quality of the “terroirs” (soils), the skills of the 
winemaker and the balance of the blend.

Moreover, the bottle fermentation compulsorily set to nine 
months, takes place in fact during 14 to 20 months, in order 
to give to the CREMANT more delicacy and distinction.

Collection Riesling 2018
Grapes: Riesling 100%

Tasting Note:
A pale-yellow robe. Its nose is complex and 
intense with citrus fruits flavours combined 
with mineral hints bringing out a lot of 
complexity., the mouth is very racy and 
specific to a well-matured Riesling.
This maturity is enhanced by a neat and 
well-balanced acidity. 
Some butter notes also appear on the mouth, 
blending with the mineral aromas, 
bringing to this wine a very strong aromatic 
complexity.

Alcohol : 12.5% / 75 cl.  

THB : 1,340
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The Roger family descends from a long line of 
winegrowers from the village of Bué. The first written 
mention of the name dates back to the 17th century.

Up until the 1960s, generation after generation practised 
mixed farming and animal rearing - the husband would 
look after the vines while the wife would care for the 
goats. Jean-Max Roger took over the 4 hectares of vines 
that his parents had left to him in the early 1970s. With 
his wife Nicole, they focused on the vineyards and 
developed the estate to make it what it is today.

It was only natural that they pass on their love for wine 
and for the terroir to their sons. In 2004, after various 
experiences in France and abroad, Thibault and Etienne 
joined their father at the family estate.

Today, Thibault and Etienne continue to define the 
estate’s identity. A complementary team, they perpetuate 
the family know-how and techniques that they are 
perfecting vintage after vintage.

The estate covers a surface area of 34 ha, 28 
ha of which bear the Sancerre appellation and 
6 ha of Menetou-Salon. More than forty plots 
offer exceptional diversity of exposure, slope 
and soil profiles, dispersed among the region’s 
three most renowned terroirs.
This diversity, combined with our winemaking 
expertise, allows each of our wines to express 
all of the uniqueness of their terroirs through 
their structure, elegance and finesse.
We apply the same exacting criteria in 
selecting the wines that make up our 
Pouilly-Fumé cuvée.

Three major types of terroirs make up the 
Sancerre, Menetou-Salon and Pouilly-Fumé 
appellations.

The vines
The estate’s vineyards are managed according to regional winegrowing tradition - the low-trained vines are 
planted close to one another with a density of 7,000 to 8,000 vines per hectare.

The winery
Located at the heart of the village of Bué, the buildings have evolved along with the development of the estate. 
The oldest structures date back to the early 17th century; part of the winery was once one of the village’s tithe 
barns.

As the surface area of vineyards increased, the buildings were expanded in order to house modern equipment. 
Our most recent renovation enabled us to reorganize the winery, and in particular improve conditions for 
receiving the grapes.
Thanks to our installations and working methods that ally new techniques with respect for traditions, we are 
able to craft our wines under optimal conditions.

Vinifications
The unique oenological itinerary of long fermentations and prolonged aging on total lees strengthens the 
complexity of our wines, while preserving fruit and freshness. Through the different cuvées it sublimates the 
essential characteristics of each of our terroirs, it is the signature of the domain.
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Sancerre Rouge Vielles Vignes 
2014
Grapes: Pinot Noir 100%
Aging: 5 years or more for great vintages.
Tasting Note:
This red Sancerre’s colour is lively and 
limpid. Its intense nose is reminiscent of 
red fruit such as sour cherry, red plum and 
blackcurrant. It also features floral notes. 
Starts off soft and round on the palate. The 
texture of the tannins develops progressively 
– they are round and give good length to the 
tasting experience.
Alcohol : 14.5% / 75 cl.  
THB : 2,200

Pouilly-Fumé Les 
Chante-Alouettes 2021
Grapes: Sauvignon Blanc 100%
Aging: 3 to10 years.
Tasting Note:
This blend, crafted with grapes from various 
terroirs, gives this cuvée all of its typicity. The 
nose is very expressive with white-fleshed 
fruit, vegetal, and mineral notes. Its complexity 
revolves around notes of foliage and flower 
bouquet. The aromas are echoed on the palate, 
which offers a long, rectilinear tasting experience 
underscored by minerality. The fresh, mouth-
watering structure is marked by a slightly 
tannic finish that supports this wine’s aromatic 
potential.
Alcohol : 12.5% / 75 cl.  
THB : 1,570

Sancerre blanc cuvée 
Les Caillottes 2021
Grapes: Sauvignon Blanc 100%
Aging: 6 to 40 years.
Tasting Note:
This blend of grapes from plots in the villages 
of AmIgny, Sancerre and Vinon fully expresses 
the stony calcareous “caillottes” terroir it hails 
from. Fruity freshness, finesse, vivacity and 
minerality characterize this wine. It is expressive, 
combining notes typical of the varietal (rhubarb, 
broom), floral (hawthorn) and fruit (grapefruit, 
lemon). Starts off bold on the palate offering 
dense structure and well-balanced acidity with 
lemony accents. Lasting finish evocative of fresh 
fruit.
Alcohol : 12.5% / 75 cl.  
THB : 1,570

Sancerre blanc cuvée 
Les Caillottes 2022
Grapes: Sauvignon Blanc 100%
Aging: 6 to 40 years.
Tasting Note:
This blend of grapes from plots in the villages 
of AmIgny, Sancerre and Vinon fully expresses 
the stony calcareous “caillottes” terroir it hails 
from. Fruity freshness, finesse, vivacity and 
minerality characterize this wine. It is expressive, 
combining notes typical of the varietal (rhubarb, 
broom), floral (hawthorn) and fruit (grapefruit, 
lemon). Starts off bold on the palate offering 
dense structure and well-balanced acidity with 
lemony accents. Lasting finish evocative of fresh 
fruit.
Alcohol : 12.5% / 75 cl.  
THB : 1,550
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JEAN-MARC BROCARD, A PROMISING 
AGRICULTURAL ENGINEER BORN IN BURGUNDY, 
CÔTE D’OR, QUICKLY SUCCUMBED TO THE CHARM 
OF CHABLIS ON MEETING HIS WIFE, CLAUDINE, 
AND HER FAMILY IN THE EARLY 1970’S.
Jean-Marc Brocard’s father-in-law, Emile Petit, and “P’tit” 
Louis nurtured and inspired the young Jean-Marc. As a result, 
their generations of knowledge were combined with Jean-
Marc’s inquisitive and dynamic vision. .

In 1973, Jean-Marc set up his domaine in Préhy, near Chablis, 
cultivating his first 1.5ha (3 acres) and building a winery in 
the middle of the Chablis vineyard. Jean-Marc’s son, Julien, 
joined the company in 1997, and has been instrumental in 
converting the domain to biodynamic practices..

Today, with a 200ha vineyard (400 acres) in Chablis and the neighbouring 
appellations, it is one of the largest organic estates in Burgundy.

In 2006, Jean-Marc and Julien were able to purchase their first plot of 
Grands Crus vineyard. These 30-year-old vines in Les Preuses will receive a 
biodynamic certification from the 2013 vintage.

Plots are vinified separately and the winemaking team intervenes as little as 
possible, relying on intuition, experience, tasting and the lunar calendar in 
order to reveal the individual personality of each wine. Naturally low yields, 
temperature-controlled fermentation with indigenous yeasts, ageing on lees 
in ovoid concrete tanks (75%) and two-year-old oak barrels (25%) for 18 
months before malolactic fermentation.

Julien and Jean-Marc believe in a holistic, sustainable approach to 
vine-growing and winemaking. The utmost care is taken to respect and 
protect the environment at every stage, in order to produce wines that 
perfectly reflect the Chablis terroir.
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Chablis Domaine Jean Marc Brocard St 
Claire A.O.C. 2022
Grapes: Chardonnay 100%
Aging: In stainless steel vats.

Tasting Note:
The Sainte Claire Chablis expresses with a great deal of finesse 
the typicity of its Chablis soil: the Kimmeridgian. Made from 
Chardonnay grapes, this vintage expresses the singularity of our 
wines through its strength, precision and freshness.
On the nose, notes of lemon, yellow fruits. The mouth is 
wrapped, balanced, and tangy. A specific wine while gluttony.

Alcohol : 12.5% / 75 cl.  

THB : 1,850

Petit Chablis A.O.C. 2021
Grapes: Chardonnay 100%
Aging: In stainless steel vats.

Tasting Note:
The Petit Chablis takes root in Portland soil which is 
essentially composed of limestone. This appellation 
is the fruitiest of the Chablis wines, it is a fresh and 
pleasurable wine.

Alcohol : 12.5% / 75 cl.  

THB : 1,440
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OUR ANCESTORS
My country, my family and my heritage were inescapable.
I felt an obligation to follow my father’s footsteps as he followed those of the17 generations before us.

Olivier Leflaive
The Leflaive family has always had a few hectares of vines in Burgundy, in addition to their farm.

Shortly following the First World War, Olivier’s grandfather, Joseph Leflaive was faced with the failure of his steel 
factory in Saint-Etienne. His investments in Burgundy were all he had left and he decided to enlarge his wine estate. It 
became a family-run operation covering some 35 hectares. His son, Joseph Regis, was in the insurance business with his 
brother Vincent. In 1953, the brothers took the reins of the family business. The estate soon began producing top-flight 
wines, mainly due to the arrival of air conditioning in Puligny in the 1970s. This was a major step for winemakers in 
Beaune village which sits two meters above the water table and as such, had no underground cellars.

PRODUCTION
We vinify and age the equivalent of 120 hectares of vines (including 17 of our own), the majority of which are white 
wines from the three prestigious Côte de Beaune villages of Puligny-Montrachet, Chassagne-Montrachet and Meursault, 
as well as from Chablis and the Côte Chalonnaise.

Our daily mission is to produce top quality grapes. This involves a sustainable approach to working the vines, and also 
supporting our partner winegrowers in cultivating their plots using an organic or biodynamic approach.
We do not hold an organic certification as we utilize chemical treatment if and only if there is a strong necessity.

THE NÉGOCE BUSINESS
Moving towards buying 100% grapes & must
When Olivier began, a large part of his purchases were of wine because he didn’t have the necessary equipment to buy 
in grapes or must (non-fermented grape juice). Gradually, this proportion decreased and today, some 95% of purchases 
are of grapes and must, signifying better control over the process. The aim is to continually improve the quality through 
prudent investment in the production apparatus.
Regular monitoring of the vines
Franck, Bertrand and the other members of the technical team regularly visit the vines under contract throughout the 
year, accompanied by underwriters and winemakers. These occasions offer the perfect opportunity for discussion.

Manual harvests for our suppliers
Our own teams of pickers manually harvest a large part of our partners’ vines (40 hectares). Grapes from a further 20 
hectares are delivered to us and the remainder comes as must direct from the press.
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Pommard 1er Cru Epenots
Rouge A.O.C. 2016
Grapes: Pinot Noir : 100 %
Aging: 16 months (with 4 months in 
stainless steel tank) 100 % oak barrels 
(33% new oak).
Tasting Note:
This wine has a fresh, nuanced nose. 
The palate supported by notes of morello 
cherry combines finesse and tannic 
structure.
Alcohol : 14.5% / 75 cl.  

THB : 12,270 (Very limited)

Volnay 1er Cru Santenots
A.O.C.  2014
Grapes: Pinot Noir : 100 %
Aging: 16 months (whose 4 months in stainless 
steel tank) 100 % oak barrels (whose 30% of 
new oak).
Tasting Note:
COLOUR: Ruby.
AROMA: Soft elegant, cherry/plum with flint 
and lanolin.
PALATE: Round and soft bodied.
FINISH: Deep long.
Alcohol : 14.5% / 75 cl.  
THB : 4,700

Pommard 1er Cru Les Charmots 
A.O.C. 2016
Grapes: Pinot Noir : 100 %
Aging: 18 months (whose 4 months
in stainless steel tank) 100 % oak barrels.
Tasting Note:
COLOUR: Dark ruby.
AROMA: Black cherry, musk and pepper.
PALATE: An ample and supple mouth with 
silky tannins.
FINISH: Soft.
PAIRING: Red meat cooked in sauce, game 
birds, game animals, most cheeses and dark 
chocolate desserts.
Alcohol : 14.5% / 75 cl.  
THB : 4,810

Santenay 1er Cru Passetemps 
A.O.C. 2017
Grapes: Pinot Noir : 100 %
Aging: 16 months (whose 4 months in stainless 
steel tank) 100 % oak barrels (whose 30% of 
new oak).
Tasting Note:
COLOR: Purple color. 
AROMA: lively and intense aromas.
PALATE:The onset in the mouth is impressive. 
Fresh fruit aromas, structure and a long finish.
Alcohol : 13.0% / 75 cl.  
THB : 3,380

Pernand Vergelesses 1er Cru 
Fichot A.O.C. 2017
Grapes: Pinot Noir : 100 %
Aging: 16 months (whose 3 months in 
stainless steel tank) 100% oak barrels 
(whose 25% of new oak).
Tasting Note:
This wine has a fresh, nuanced nose. 
The palate supported by notes of morello 
cherry combines finesse and tannic 
structure.
Alcohol : 14.0% / 75 cl.  
THB : 3,010

Chassagne Montrachet Rouge 
A.O.C. 2017
Grapes: Pinot Noir : 100 %
Aging: 16 months (whose 3 months in stainless 
steel tank) 100 % oak barrels (whose 25% of 
new oak).
Tasting Note:
A nose dominated by scents of cherry, 
gooseberry combined with more gamey and 
spicy notes. A good tannic structure on the 
palate in its youth which evolves with age 
towards a very tasteful structure.
Alcohol : 13.75% / 75 cl.  

THB :  3,200 (Very limited)

Bourgogne Cuvee Margot
A.O.C. 2019
Grapes: Pinot Noir : 100 %
Aging: 16 months (whose 4 months in 
stainless steel tank) 100% oak barrels 
(whose 15% of new oak).
Tasting Note:
A flattering nose with aromas of small 
red berries (strawberry, raspberry). A 
fresh and elegant palate on crunchy fruits 
and fine tannins.
Alcohol : 14.5% / 75 cl.  
THB : 2,290

Chassagne-Montrachet 1er Cru 
‘Clos Saint-Marc’ A.O.C. 2019
Grapes: Chardonnay : 100 %
Aging: 17 months (whose 5 months in 
stainless steel tank) 100 % oak barrels 
(whose 20% of new oak).
Tasting Note:
Orange blossom, racy, streamlined 
palate to a vivacious and lively finish. 
Delightful.
Alcohol : 14.0% / 75 cl.  

THB : 9,870 (Very limited)

Puligny-Montrachet 1er Cru 
Champ Canet A.O.C. 2017
Grapes: Chardonnay : 100 %
Aging: 17 months (whose 5 months in stainless 
steel tank) 100 % oak barrels (whose 25% of 
new oak).
Tasting Note:
Wine of a mineral and fine structure with notes 
of hazelnut. The wine is powerful and balanced 
on the palate, pleasant by its great distinction 
and its volume.
Alcohol : 13.0% / 75 cl.  

THB : 8,960 (Very limited)

Puligny-Montrachet 1er Cru 
Champ Canet A.O.C. 2020
Grapes: Chardonnay : 100 %
Aging: 16 months (whose 4 months in 
stainless steel tank) 100 % oak barrels 
(whose 30% of new oak).
Tasting Note:
Wine of a mineral and fine structure with 
notes of hazelnut. The wine is powerful 
and balanced on the palate, pleasant by 
its great distinction and its volume.
Alcohol : 13.0% / 75 cl.  

THB : 9,290 (Very limited)

Meursault 1er Cru Charmes 
A.O.C. 2018
Grapes: Chardonnay : 100 %
Aging: 17 months (whose 5 months in stainless 
steel tank) 100 % oak barrels (whose 25% of 
new oak).
Tasting Note:
A powerful wine, nose of grilled hazelnut, fresh 
butter, a rich and intense palate.
Alcohol : 13.5% / 75 cl.  

THB : 6,690 (Very limited)

Meursault 1er Cru Charmes 
A.O.C. 2020
Grapes: Chardonnay : 100 %
Aging: 16 months (whose 4 months in 
stainless steel tank) 100 % oak barrels 
(whose 25% of new oak).
Tasting Note:
A powerful wine, nose of grilled 
hazelnut, fresh butter, a rich and intense 
palate.
Alcohol : 13.5% / 75 cl.  

THB : 9,530 (Very limited)

Puligny-Montrachet A.O.C. 2020
Grapes: Chardonnay : 100 %
Aging: 20 months (whose 7 months in stainless 
steel tank) 100 % oak barrels (whose 20% of 
new oak).
Tasting Note:
This famous wine from our domain expresses 
noble and distinguished aromas with notes of 
citrus, beautiful minerality and toasted scents. 
The mouth is elegant and tonic with a very 
long persistence.
Alcohol : 13.0% / 75 cl.  
THB : 6,890

Bourgogne Chardonnay
Les Setilles A.O.C. 2020
Grapes: Chardonnay : 100 %
Aging: 14 months (whose 6 months in 
stainless steel tank) 75% in oak barrels 
(whose 15% of new oak), 25% in 
stainless steel.
Tasting Note:
The aromas of white flowers, peach, 
grilled almond and lemon peel dominate 
on a mineral background. The attack is 
full and warm on the palate with a lively 
and greedy finish.
Alcohol : 13.05% / 75 cl.  
THB : 2,510

Chassagne Montrachet Blanc 
A.O.C. 2020
Grapes: Pinot Noir : 100 %
Aging: 17 months (whose 5 months in 
stainless steel tank) 100 % oak barrels 
(whose 20% of new oak).
Tasting Note:
A rich and powerful wine with a 
remarkable persistence and a nose 
dominated by aromas of acacia, sweet 
spices and white flesh ripe fruits.
Alcohol : 13.20% / 75 cl.  
THB : 6,450
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www.lupecholet.com

Welcome to Burgundy and Lupé-Cholet. We have been producing wines with passion from our estate since 1903. 
Our philosophy is summarised by our wine maker : « We want to let then soil and the vintage find their own 
expression. What we look for in our wines is, above all, harmony and balance ensuring the greatest pleasure for 
people tasting them ».

In 1903 in Nuits-Saint-Georges, Alexandre de Mayol de Lupé and Félix de Cholet decided to join forces to create 
the House which still bears their name, Lupe Cholet.
« To bring together the best of soil, vine and human skill to produce wines of unique personality » Was their motto 
and remains as ours today.

Owners of 25 hectares (61,5 acres) of vineyards in Chablis and the Côte d’Or, we also have long-established 
partnerships with various wine growers throughout Burgundy. In the vineyards, our team selects the best grapes 
destined for vinification in our cellars at Château du Clos de Lupé.

Careful selection of the grapes, light pressing, partial or total 
de-stemming, cold maceration prior to fermentation are the 
techniques used to imprint our style on our wines. : rich and 
complex wines, redolent of ripe fruits which progressively reveal 
themselves at each stage in their evolution.

We are open to the world and ready to adapt to each situation ; 
we propose today a full range of the most prestigious appellations 
of our region. We export our wines to more than 70 countries all 
over the world.

The wines  
From Chablis to Beaujolais, we vinify and age wines from each 
area of Burgundy. Our wish is to offer a large range of wines 
representing most of the terroir of our region.

Whatever their origin, either from our estate or from a very strict 
selection of bought in grapes, all our wines are vinified and aged 
the same way.
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www.lupecholet.com

Comte de Lupe Bourgogne
Pinot Noir A.O.C. 2019
Grapes: Pinot Noir 100%
Aging: 3 to 5 years. Maturation takes place partly in 
228 litre oak Burgundy casks, to mellow the aromas, 
and partly in vats to preserve fruitiness.
Tasting Note:
The colour is a bright and deep red ruby. The nose 
initially is quite floral with notes of violet and roses 
after a light aeration, a hint of red berries starts to 
appear, with wild strawberryand red cherry, a few 
moments later, light spicy notes complete this picture 
with cinnamon, liquorice and black pepper. In the 
mouth, the first taste is smooth thanks to round and rich 
tannins. The mid-palate is marked by a light touch of 
refreshing acidity which enhances a beautiful freshness, 
along with good length to the finish with spice and red 
fruit flavours combining together well.
Alcohol : 13.0% / 75 cl.  
THB : 1,940

Nuits-Saint-Georges 1er Cru ‘Les 
Crots’ A.O.C. 2017
Grapes: Pinot Noir 100%
Aging: Time of maturation is of medium 
length in order to express the fruity aromas of 
the wine (from 17 to 19 months). 
Tasting Note:
Very deep garnet-red colour. Its nose has a 
fine and typical fruit with aromas of red fruit, 
spices, and tobacco. Long on the palate, its 
body is well balanced and tasty.
Alcohol : 13.0% / 75 cl.  
THB : 4,630

Pommard Clos Bizot A.O.C. 2017
Grapes:  Pinot Noir 100%
Aging: The wines are barrelled for 15 to 
20 months.
Tasting Note:
COLOUR: Red Ruby.
AROMA: The wine offers tones of red 
berries such as raspberries and cherries, but 
also characters of leather, forest floor and 
white pepper.
PALATE: Rich and deep with notes of 
English licorice and ripe raspberries. The 
wine ends with good tannin and charm, with 
slightly spicy.
Alcohol : 13.0% / 75 cl.  
THB : 3,450

Savigny-lès-Beaune en Côte de 
Beaune A.O.C. 2019
Grapes: Pinot Noir 100%
Aging: Entonage in oak barrels for 16 
months with 20 to 40% new barrels.
Tasting Note:
COLOR: Beautiful garnet-red colour.
AROMA: Fresh nose, it is fine with fruit 
aromas red, sour cherries and floral.
PALATE: Bring fatness and roundnes 
it is fleshy with nerve and apretty good 
background.
Alcohol : 13.0% / 75 cl.  
THB : 2,570

Morey Saint Denis A.O.C. 2018
Grapes: Pinot Noir 100%
Aging: This wine was oak barrel-aged for 
14 to 16 months in the estate’s cellars (30 
- 35% new oak). The diverse origins of the 
barrels.
Tasting Note:
Our Morey Saint Denis has an attractive 
ruby red robe with cherry red reflections. 
The nose exhales wild cherry aromas with 
more smoky undertones and a light woody 
hint. The mouth is well-balanced with 
beautiful minerality and notes of red fruit and 
liquorice. The finale is ample and deliciously 
fruity.
Alcohol : 13.0% / 75 cl.  
THB : 3,760

Chablis A.O.C. 2022
Grapes: Chardonnay 100%
Aging: 6 to 8 months on lees followed by 
bottling, from March onwards.
Tasting Note:
Pretty, straw yellow color with glints of gold. 
Elegant and complex, its nose shows nuances 
of beeswax, white peach, slight apricot, then 
vine blossom. On the palate, we taste a great 
harmony. this wine shows beautifully dense 
fruitiness over balanced minerality.
Alcohol : 12.5% / 75 cl.  
THB : 1,890

Pouilly Fuissé  A.O.C. 2020
Grapes: Chardonnay 100%
Aging: In stainless steel vats for several 
months for fruits but with 10% in oak casks 
for roundness and volume.
Tasting Note:
Fine green-gold colour. Very delicate nose 
with discreet wooding, and notes of white 
fruit and spices. Vinous and mineral, it has 
excellent length on the palate.
Alcohol : 13.0% / 75 cl.  
THB : 2,480

Gevrey Chambertin A.O.C. 2018
Grapes: Pinot Noir 100%
Aging: Oak barrels for 15 to 20 months 
depending on the needs of the vintage,
with 20 to 40% new barrels, Cellaring time 7 
to 10 years.
Tasting Note:
COLOR: Very beautiful garnet color.
AROMA: Complex and fine with notes of 
candied fruit, morel and liquorice.
PALATE: Ample and round with substance.
Alcohol : 13.5% / 75 cl.  
THB : 3,660
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www.domainechene.fr

GEOGRAPHY

The domain is situated in the heart of Maconnais, between Macon and Cluny. The tradition has been passed down 
from father to son for several generation. The vineyard covers 35 hectares and produces about 2,000 hl per year. 
The 30 ha estate is located about 60 km north of Macon. It produces only about 10,000 cases a year of several 
cuvées. The practise integrates agriculture and combines

HISTORY

Philippe II de Bourgogne has made the very first rule for the production of Burgundy Wine in authorising 
the only variety: Pinot Noir. Wines from Burgundy were Napoleon’s favorites, he even drank some before or 
during battles. The domaine exists since 1973 and never ceased to expand year by year. Cedric Chêne is the 5th 
generation to make wine on the family estate in southern Burgundy. In order to make better wines, a new cellar 
was constructed with modern and efficient equipments. The modernization associated with the traditional know-
how garantee an opitimal safety and allow the production of high quality wines :

The vines are issued from the estate’s plant nursery.
The vineyard is on a slope of clay limestone with very good sun exposure.
The practice is the reasoned agriculture management of vineyard (tillage, nonresidual weeding, reduction of 
treatment...)
The grapes are harvested at the maximum of their maturity.
The wines are vinified with different kind of Burgundy varieties (Chardonnay, Pinot Noir, Gamay, and Aligoté) 
which offers a wide range in diversity .

Domaine Chêne
Bourgogne Pinot  Noir 2018
Grapes: Pinot Noir 100%
Aging: In oak barrels.
Tasting Note:
The Chêne family has been growing grapes 
in the heart of Mâcon for five generations. 
Owning vineyards in the top two locations in the 
Maconnais, La Roche Vineuse and St Veran, this 
excellent domaine has a lot to offer.
Alcohol : 13.5% / 75 cl.  
THB : 1,820

Domaine Chêne
Macon Villages Vignes 
2020
Grapes: Chardonnay 100%
Aging: 70% in stainless steel vat and 
30% in oak barrel.
Tasting Note:
Light lemon yellow colour with golden 
reflection. Nose of white flowers, stone 
fruits and roasted bread. In mouth, it’s 
balanced with lingering vanilla finish.
Alcohol : 13.5% / 75 cl.  
THB : 1,310
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www.domaine-vincentlatour.com

Our domain in Meursault

Since 1792, the Latour family has been producing one of the world’s greatest white wines: Meursault. In 1998, 
Jean Latour gave way to Vincent and his mother, and they created the Domaine Jean LATOUR LABILLE ET 
FILS.
Vincent’s wife, Cécile, joined them in 2004 after obtaining a BPREA at the CFPPA in Beaune. They had the 
opportunity to expand the estate with prestigious appellations such as Pommard, St Aubin village and 1er cru les 
Frionnes, Volnay, Chassagne Montrachet 1er Cru Morgeot as well as Meursault Village, Narvaux and Pellans.
In 2008, Vincent and Cécile created a trading company “Maison Vincent Latour” in order to complete the range 
with Puligny Montrachet, Chassagne Montrachet les Benoîtes, St Romain, Corton Charlemagne and Meursault 
1er Cru Genévrières.
In 2009, Cécile opened a charming and very comfortable 3 épis Gîte de France gîte with an exceptional view 
of the Murisaltien vineyards, the gîte des Meix sous le Château or “Cécile’s house” as some of her very loyal 
customers say!
In 2011, following the departure of Vincent’s mother, the estate changed its entity and took the name of its 
winemaker, the estate became DOMAINE VINCENT LATOUR.
In 2019, the estate embarks on major changes, Vincent and Cécile build 3 new cellars and a new vat house in 
order to further improve the quality of the wines produced and to optimise the team’s work.

Today, the Vincent Latour estate is an estate where hospitality and quality are combined to perfection in the 
splendid 18th century vaulted cellars, the ideal place for tasting the estate’s wines such as Meursault Perrière, 
Meursault Charmes and many others.

Ageing of the wines
The wine is aged for 12 months in oak barrels, then 4 to 6 months in vats. No batonnage is used. Few new barrels 
are used to avoid completely masking the subtle flavours and aromas of Meursault.
The small amount of oak becomes almost imperceptible and contributes, in the case of Meursault, to its nutty, 
toasty bouquet and complex ripeness. We use large 600 litre barrels (demi-muids) to produce straight and pure 
wines with great elegance and minerality.

Vincent Latour
Pommard Vieilles Vignes 2021
Grapes: Pinot Noir 100%
Aging: 12 months in barrique and fuder.
Tasting Note:
Ripe blackberries, raspberries and salmics 
rise out of the glass.
This Pommard is reputable, extremely 
complex for a village and has even more 
seating meat.

Alcohol : 13.0% / 75 cl.  

THB : 6,140
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www.marcel-lapierre.com/en

The Domaine
A natural wine haven for those searching for wines 
made free of additives. At Domaine Lapierre 
we cultivate our vines organically and ferment 
our wines without any additives. The estate was 
created in 1909 and now covers 18 hectares (nearly 
45 acres) planted with the grape gamay noir à 
jus blanc, mainly in the Morgon appellation with 
several plots within the Beaujolais appellation. 
At the domaine we believe excellence depends on 
four essential elements: people, soil, climate and 
grape variety.

Viti x Vinifs
Whether in the vineyard or in the cellar, our 
approach is part of an ideal of purity, authenticity 
and respect for the elements. The more we respect 
the soils and the grapes, the more the terroir will 
be able to express itself and fewer interventions 
will be necessary in winemaking. For us, all the 
stages of viticulture, fermentation and aging are 
one and the same: the art of producing pure wines 
that exhibit great aromatics and taste.

Morgon Marcel Lapierre 2022

Grapes: Gamay 100%
Aging: On fine lees for at least 9 months in oak.
Tasting Note:
A red ruby colour with violet reflections, this 
wine adds floral notes to its nose of red fruits. 
The mouth is fleshy and structured around round 
tannins. We feel here the authenticity of the real 
Morgon of terroir vinified naturally. 

Alcohol : 13.5% / 75 cl.  

THB : 2,050
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The Chartron La Fleur winery belongs to Schröder & Schÿler, a 
traditional trading company that has been family-run for over 275 
years. In 1738 Jean Henri Schÿler came from Lübeck to Bordeaux 
with his friend Jacques Schröder. A year later, the first foreign 
trading group, Maison Schröder & Schÿler, was founded in the city 
of Bordeaux.

The beginning of the 20th century marked the high point in the 
bottling of great wines by wine merchants. Schröder & Schÿler are 
supplied by the owners of the Grands Crus through subscription 
contracts, which allow them to guarantee the quality of deliveries 
and the regularity of barrel purchases. The retailer is responsible for 
aging the wine in barrels and then bottling it. This gives the vintage 
an additional signature, a sign of the retailer’s style. The dealer 
who develops and sells the Grand Crus is just as important to the 
customers as the château itself.

Over time, the family also invested in wineries with their know-how 
from the wine trade. The famous Château Kirwan in the Margaux 
growing area has belonged to the Schÿler family since 1925. This 
is one of the most famous wineries in the Médoc, partly due to its 
collaboration with the outstanding oenologist Michel Rolland.

Schröder & Schÿler has centuries of experience with fantastic wines 
from well-known appellations. Her name and her connections in the 
wine industry can be seen as a seal of quality for Chartron La Fleur!

Chartron La Fleur Merlot 
Cabernet Bordeaux 2018
Grapes: Merlot 70% and 

Cabernet Sauvignon 30%

Aging: In vats and barrels.

Tasting Note:

The colour is ruby and limpid. The nose is fruity and 

fresh. In the mouth, it is velvety and round, with a good 

balance between tannins and acidity.

PAIRINGS: With starters and light meat or red meat.

Alcohol : 13.0% / 75 cl.  

THB : 1,140

Chartron La Fleur Sauvignon 
Blanc Bordeaux 2021
Grapes: Sauvignon Blanc 100%

Aging: In vat.

Tasting Note:

Yellow straw colored, very pale, it’s a clear and 

bright wine. On the nose, it is nicely aromatic, both 

floral and fruity. Direct and lively attack, giving a 

fresh and savoury wine.

PAIRINGS: Delicious as an aperitif with fish, sea-

food and light meat.

Alcohol : 12.0% / 75 cl.  

THB : 1,090

Chartron La Fleur Merlot-
Rose Bordeaux 2020
Grapes: Merlot 70% and

Cabernet Sauvignon 30%

Aging: In vats and barrels.

Tasting Note:

The colour is ruby and limpid. The nose is fruity 

and fresh. In the mouth, it is velvety and round, 

with a good balance between tannins and acidity.

PAIRINGS: With starters and light meat or red 

meat. 

Alcohol : 12.0% / 75 cl.  

THB : 1,070

CHÂTEAU CHARTRON LA FLEUR
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Croix Barton is the expression of the savoir-faire shared by
two great wine-making families, the Schÿlers and the
Bartons, who are coming together under a single label.
Batches are hand-selected on the estate with the greatest
care and thoughtfully blended with due regard for the
Bordeaux appellation. The wines radiate a distinctive
French savoir-vivre, a traditional way of experiencing a
fine Bordeaux to be enjoyed day after day.

LA CROIX BARTON BLANC 2018 
Grapes: Merlot 70%, Cabernet Sauvignon 30%
Tasting Note:
Croix Barton is the expression of the savoir-faire 
shared by two great wine-making families, the 
Schÿlers and the Bartons, who are coming together 
under a single label.
Batches are hand-selected on the estate with the 
greatest care and thoughtfully blended with due regard 
for the Bordeaux appellation. The wines radiate a 
distinctive French savoir-vivre, a traditional way of 
experiencing a fine Bordeaux to be enjoyed day after 
day.

Alcohol : 13.0% / 75 cl.  

THB : 920

LA CROIX BARTON

LA CROIX BARTON BLANC 2021
Grapes: Sauvignon 100%
Tasting Note:
Croix Barton is the expression of the savoir-faire 
shared by two great wine-making families, the 
Schÿlers and the Bartons, who are coming together 
under a single label.
Batches are hand-selected on the estate with the 
greatest care and thoughtfully blended with due regard 
for the Bordeaux appellation. The wines radiate a 
distinctive French savoir-vivre, a traditional way of 
experiencing a fine Bordeaux to be enjoyed day after 
day.

Alcohol : 12.0% / 75 cl.  

THB : 1,050
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Château Bel-Air is a small family-owned winery.
It is located just a few kilometers from Saint-Emilion,
in one contiguous vineyard block that surrounds the house 
and the cellars, enjoying exceptional southern exposure. 
The château sits on hillsides of clay and limestone, and the
underlying rock gives the wines of this estate a character
that is highly appreciated by connoisseurs.
In the late 1950s, the estate also began producing fruit
and juices, as a way of diversifying after 5 consecutive
years of heavy frosts. Today the property includes 6
hectares of apple, pear and cherry orchards.

CHÂTEAU BEL AIR ROUGE 2020

Grapes: Merlot 50% and Cabernet Sauvignon 50%
Ageing: in stainless steel tanks for few months.

Tasting notes: 
Deep and bright red colour. Pleasant nose with aromas of red berries. 
Smooth, delicate, well-balanced and so fresh wine.

PAIRINGS: Red meat, poultry, pizza and delicatessen.

Alcohol : 13.5% / 75 cl.  

THB : 1,100

CHATEAU BEL AIR
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Château Le Mayne Bordeaux Rouge Aoc is appreciated for its roundness and its young, supple structure. Very 
pleasant wine, both on the nose and on the palate. Château le Mayne Bordeaux rouge Aoc is a pleasure wine where the 
Merlot, Cabernet Sauvignon and Cabernet Franc grape varieties are exploited to the best advantage in order to preserve 
the fruity and natural aromas of the grapes.
Tasting Château le Mayne Bordeaux Rouge Aoc
Château le Mayne Bordeaux Rouge Aoc is characterized by its roundness and suppleness. Wines to drink for freshness 
and youth.
Fruity nose found on the palate.
MOUTH: complex and well constructed, the palate offers a beautiful attack with a great density of fruit and a lot of 
freshness. The whole is supported by fine delicious tannins.
Food and Wine Pairings
Château le Mayne Bordeaux Rouge Aoc will go perfectly with charcuterie, meats whether red or white or cheeses.
After a few years of aging, Château le Mayne Bordeaux Rouge Aoc develops on white meat such as a guinea fowl 
leg with porcini mushrooms, a bouquet of undergrowth and sweet spices. The pairing will be very balanced and tasty 
highlighting the softness of the elements of this dish. The tasty flesh of the guinea fowl leg, combined with the fleshy 
texture of the porcini mushrooms simmered in the cream, just enhanced by the presence of the cooked apple, will bring a 
refreshing tangy note.
Occasion of consumption: Meal
Tasting temperature: 17°C to 19°C

Winemaking
The vinification and aging of Bordeaux Rouge Château le Mayne are carried out using traditional methods. Each 
grape variety is vinified separately, which allows the originality and typicality of each to be expressed. The blend of 
the 3 Bordeaux grape varieties after vinification gives particularities to the wine: The Merlot at 30% brings roundness, 
suppleness, color and richness. The 40% Cabernet Sauvignon brings complexity, aromatic finesse and structure to the 
wine and the 30% Cabernet Franc brings the aromas of red fruits and spices.

Chateau Le Mayne Cuvee 2019
Grapes: Merlot 35%, Cabernet Sauvignon 35% and 
Cabernet Franc 30%
Ageing: In oak barrels.

Tasting notes: 
This soft and well-balanced wine has intense aromas 
of blackberry and plum. 
Oak and spicy notes give this ruby-red Bordeaux a 
sensational flavour.
An intense and fruity red made from traditional 
Bordeaux grapes.
Enjoy with red meats such as roast lamb.

Alcohol : 14.5% / 75 cl.  

THB : 1,080

CHÂTEAU LE MAYNE 
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Château Haut-Pingat is a small sized family estate, located
in the heart of Entre-deux-mers region.
It is an attractive easy-drinking « claret », ideal with classic
and modern cuisine.

Bordeaux is a region in France and Bordeaux wines are 
any wines that come from this region. Typically Merlot and 
Cabernet Sauvignon dominant, these wines are medium to 
full-bodied with bright red and black fruit notes bursting with 
earthy savoury characters on the palate. The tannins are often 
enough that wines can age for decades. If you didn’t know 
by now, at Glengarry we love Bordeaux - and talking about 
it. Bordeaux produces outstanding wines that command the 
price spectrum. Chateau Haut Pingat is from a small family 
estate in the heart of the Entre-Deux-Mers region. Selected 
and imported by Glengarry this wine has become a star of 
our Bordeaux section for one reason: it’s exceptional value. 
Maybe two reasons, it’s also an attractive, easy-drinking red 
wine that’s always ready for some informal consumption. Did 
we mention the excellent value?

CHATEAU LE MAYNE CUVEE 2019
Grapes: Merlot 80%, Cabernet Sauvignon 10% and 
Cabernet Franc 10%
Ageing: In stainless steel tanks.

Tasting notes: 
Dark purple colour, soft and strawberry nose. 
Dry, plentiful fruit and light tannin.
PAIRINGS : Grilled meat, cheese and delicatessen.

Alcohol : 14.0% / 75 cl.  

THB : Loading soon

CHÂTEAU HAUT-PINGAT

MagmaG Food and Beverage | Price List page 32



www.veyret-latour.com/en

A historical wine merchant in the Aquitaine region, Veyret-Latour is one of the main en primeur fine 
wine buyers, as well as one of the main partners of the la Place de Bordeaux.

Established in 1840, the company was acquired in 1972 by the Swiss Schenk group. Veyret-Latour is 
mostly active in the Classified Growths wines from Bordeaux region, but also with a selection of iconic 
wines from Burgundy, the Rhône valley, Italy, Spain, Chile, Napa Valley…

Veyret-Latour maintains strong relationships with the owners of the most prestigious wine estates in 
Bordeaux. It deals with a wide range of en primeur wines, but also a collection of back vintages. The 
group has evolved since its creation and has been able to seek opportunities in new markets.

The group’s international clientele is mostly comprised of importers, retailers, mail-order companies, 
airlines but also top collectors and prestigious restaurants

OUR WINES
Grands Crus & Know-How

The exceptional range of fine wines that Veyret-Latour is able to offer is the result of the loyal and strong 
partnerships that it has been able to build with the owners of the most famous Bordeaux and worldwide 
estates (Chile, Italy, USA, Australia…). It is constantly enriched by daily tastings of its expert team, who 
is in the field and have deep knowledge of the Bordeaux vineyards, and who is constantly looking for 
new gems with M. Pierre Bat, the in-house sommelier.

This range is composed of fine wines from Bordeaux: all the 1855 Classified Growths, all the Classified 
Growths from Saint Emilion and the prestigious wines from Pomerol, all the Classified Growths 
from Pessac Léognan, and those from Sauternes and Barsac. It also includes a selection of the best 
Crus Bourgeois and the most remarkable second labels from Bordeaux area, as well as an exceptional 
selection of Petits Châteaux.

Chateau La Gamaye Prestige A.O.P. 2020
Grapes: Merlot 90%, Malbec 10%
Ageing: 10 Months in vat and 12 Months in oak 
barrels.

Tasting notes: 
COLOR: Deep red colour with purple hints.
NOSE: Small dark fruits and light aromas of 
vanilla.
MOUTH: The wine is very fresh, great aromas 
of red fruits, silky tannins and a delicate of the 
Chateau.

Alcohol : 14.0% / 75 cl.  
THB : Loading soon

VEYRET LATOUR

MagmaG Food and Beverage | Price List page 33



www.schroder-schyler.com

BRANDS AND CREATIONS
Esperluette
SCHRÖDER & SCHŸLER pours all its creativity and the style of the company into not only its own 
brands but also into bespoke brands created in partnership with its clients.

AN EXPERT TEAM
TO ASSIST YOU
AT EVERY MOMENT
At SCHRÖDER & SCHŸLER, the entire team is committed to placing their clients’ projects at the heart 
of the company and its priorities.

Our employees spare no efforts to put all their expertise, reactivity and creativity at the service of the 
unique and specific needs of their clients, at every stage of a project: wine selection, brand creation, 
logistical follow-up, communication and sales development

EXPERTISE, CREATIVITY AND RESPONSIVENESS
esperluette
A professional, responsive and creative team, using high-performance production and logistics tools, 
with a solid network: this is the essence of SCHRÖDER & SCHŸLER, and the reflection of its 
competence.

A STRONG SUPPLY
AND DISTRIBUTION NETWORK
Whether for the purchase or distribution of wines, SCHRÖDER & SCHŸLER works closely with its 
privileged partners.

Its skills and expertise in the knowledge of Bordeaux wines allow the company to provide both Grands 
Crus and small châteaux at excellent value for money. Developing long-term distribution networks and 
partnerships is part of its work toward increasing the outreach of Bordeaux wines in France and abroad.

Saint Julien Private Selection 2016
Grapes: Cabernet Sauvignon 60%, Merlot 30 %, Petit 
Verdot 10%
Ageing: 6 months in barrels.

Tasting notes: 
Ruby red and shiny colour. 
Charming nose, round and velvety with attractive ripe red 
berries aromas. It is silky and fresh. It is ending on delicate 
and rich tannins.
PAIRINGS: Grilled meat, poultry, cheese.

Alcohol : 13.0% / 75 cl.  

THB : 2,070

SCHRÖDER & SCHŸLER
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SYMBIOTIC
AND RESPECTFUL
VINEYARD MANAGEMENT 
At Ducru-Beaucaillou, excellence is shaped inch by inch thanks to an intimate 
understanding of what the vines want to offer. Experience, intuition, questioning, 
for a symbiosis with Mother Earth; humans are only passing through these noble 
terroirs. Nature being a “subject of law”, every procedure in the vineyard is 
respectful of the entire ecosystem: herbicides have been abandoned in favour 
of mechanical weeding and judicious grass cover; chemical fertilisers replaced 
with manure and quality composts; insecticides with pheromones to fight against 
grapevine moths or kaolin clay to lure the green leafhopper. Measures to facilitate 
aeration and sun exposure of the bunches, to avoid Botrytis and, where applicable, 
bacilli. Before the harvest, constant monitoring of the available nitrogen. 
Reasoned viticulture, which earned the property ISO 14001 certification in 2016, 
supplemented since 2017 by HVE3 certification (high environmental value level 
3).

PRECISION
WINEMAKING
An ever more drastic selection policy so that only berries showing no defect are 
retained. The raw material must be flawless. The volume selected for the first wine 
of Ducru-Beaucaillou has been severely reduced (from 16,000 cases in 2002 to 
8000 in recent vintages). The first selection of bunches made in the vineyard is 
completed in the vat room with optical sorting of the grape berries. The sorting 
lines are longer and more efficient… Ultimately, at the end of vinification, each 
batch will be tasted several times by the in-house committee under the supervision 
of the consultant oenologist Eric Boissenot, to consider its status… selection, 
selection!

This quest for perfection bears witness to the human ingenuity ceaselessly at 
work in both viticulture and oenology in Bordeaux. At Ducru-Beaucaillou, we 
enthusiastically greet this competitive scientific spirit that nourishes the wine 
world in general, and Bordeaux in particular.  

Petit Caillou, St Julien 
2017
Grapes: Cabernet Sauvignon 50%,  Merlot 40% 
and Cabernet Franc 10%

Tasting notes: 
COLOUR: Ruby red.
AROMA: Elegant aromas of black fruits, Tobacco 
and cedar with tannins sweet.
PALATE: Very pleasant wine to discover 
Saint-Julien, with a dense and elegant matter, and 
a nose on the flowers and the red fruits.

Alcohol : 13.5% / 75 cl.  

THB : 2,650
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EXPERTISE
Run a finger over the barrels in the long towering passageway of the first-year cellar, where the fruit 
of a vintage and transmission between generations rests. Feel the wood and sense the movements, the position of the 
hand, the reach of the arm and well-timed, precise execution of the craft behind Kirwan’s great wines.

In the vines it all starts with tilling the soil, then lifting the canopy, tying up and leaf removal, which eventually lead to 
hand-picking the fully ripe fruit. Expert sorters repeatedly check bunches then individual grapes, before loading them 
in separate batches into the tanks. The no less meticulous attention to fermentation then becomes necessary, centred 
around daily tastings that determine the number and duration of pumping over operations. The whole vatting process 
can take up to 25 days.

Kirwan’s wines are not manufactured; they result from an interpretation of factors that starts in the vineyard and 
is carefully executed as each winemaking step prepares for the next. Blending, which demands patience and great 
expertise is carried out by oeonologist Éric Boissenot, the general manager of the estate, Philippe Delfaut and Rodrigo 
Laytte, his technical director. The young wines are then aged in barrels, half of which are new, in the ageing cellar for 
twenty months, scarcely awoken by traditional fining with egg whites and racking by candle light.

THE HERITAGE
The history of Château Kirwan is one of lineage and transmission. The estate has been built up from generation to 
generation since the 18th century, beginning as often is the case with a marriage, that in 1760 of an Irish shopkeeper, 
Mark Kirwan and the daughter of Sir John Collingwood, “Lord of Lasalle ”, an English merchant, who was one of the 
first Bordeaux négociants.
The bridegroom gave his name to the vineyard he created by adding the Ganet estate to the Lasalle property, both 
of which were located close to Cantenac village. Under his management, the property flourished and the wine from 
“Quirouen” was classified as a “second rank grand cru” in Thomas Jefferson’s work on Bordeaux wines, written at the 
time he was United States Ambassador to France.
1855 was a turning point in the history of the chateau. It was classified as the leading Third Growth of the Medoc 
and the 16th greatest Bordeaux wine. Kirwan changed hands and became the property of the Godard family. Camille 
Godard, when he was Mayor of Bordeaux, designed the estate’s park, which from that time on has adorned the 
property.
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THE VINES
Encountering Kirwan is initially a visual experience. Its vineyard overlooks the Margaux appellation area from the 
plateau of Cantenac. Its lines stretch off into the distance behind the chateau until all the eye can see is an endless 
37-hectare (91-acre) expanse of gravel and clay. A seasoned observer would know that these different soil types 
contribute to multiple layers of flavour in Kirwan wines.

THE CELLAR
The new cellar is a work of art conceived by Kinga and Anatoly Stolnikoff that contrasts pairings and disparities. 
Its monumental entrance features a sculpted steel arabesque entitled “Noah’s vine”. It leads to a modern, 
breathtakingly vast nave-like hall that towers above and joins the original buildings, housing the vathouse and 
cellars.

As you gradually get used to the soaring dimensions, you cannot fail to notice the strikingly horizontal lines of 
barrels and the contrastingly vertical metal pillars, which like trees, reach up and support the roof panels of this 
pagan temple, built to celebrate the craft of winemaking. In the vathouse, the thirty-seven tulip-shaped receptacles, 
made of lustreless concrete and designed to meet the requirements of each vineyard parcel, display fascinating 
sobriety. Their sensuous curves invite the eye to ogle.

THE CRAFT
Run a finger over the barrels in the long towering passageway of the first-year cellar, where the fruit of a vintage 
and transmission between generations rests. Feel the wood and sense the movements, the position of the hand, the 
reach of the arm and well-timed, precise execution of the craft behind Kirwan’s great wine.
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Chateau Kirwan 2010
Grapes: Cabernet Sauvignon 50%, Merlot 35%, 
Cabernet Franc 9% and Petit Verdot 6%
Ageing: 18 months in casks of French wood 
(45% new wood).

Tasting notes: 
COLOUR: Deep purple.
AROMA: Fresh red and black fruits.
PALATE: Great finesse with an almost chewy 
texture, firm and perfectly ripe tannins.
FINISH:  Long elegant and fresh.
PAIRING: Red meat as beef and duck and filet 
mingnon pork with noble mushrooms.

Alcohol : 13.0% / 75 cl.  
THB : Loading soon

Chateau Kirwan 2010
Grapes: Cabernet Sauvignon 50%, Merlot 35%, 
Cabernet Franc 9% and Petit Verdot 6%
Ageing: 18 months in casks of French wood 
(45% new wood).

Tasting notes: 
COLOUR: Deep purple.
AROMA: Fresh red and black fruits.
PALATE: Great finesse with an almost chewy 
texture, firm and perfectly ripe tannins.
FINISH:  Long elegant and fresh.
PAIRING: Red meat as beef and duck and filet 
mingnon pork with noble mushrooms.

Alcohol : 13.0% / 75 cl.  
THB : 8,750

Chateau Kirwan 2010
Grapes: Cabernet Sauvignon 50%, Merlot 35%, 
Cabernet Franc 9% and Petit Verdot 6%
Ageing: 18 months in casks of French wood 
(45% new wood).

Tasting notes: 
COLOUR: Deep purple.
AROMA: Fresh red and black fruits.
PALATE: Great finesse with an almost chewy 
texture, firm and perfectly ripe tannins.
FINISH:  Long elegant and fresh.
PAIRING: Red meat as beef and duck and filet 
mingnon pork with noble mushrooms.

Alcohol : 13.0% / 75 cl.  
THB : Loading soon

Les Charmes de Kirwan 2019
Grapes: Cabernet Sauvignon 40%, Merlot 25%, 
Cabernet Franc 23% and Petit Verdot 12%.
Ageing: 16 months in oak barrels from the 
France’s Allier and 15% are new barrels.

Tasting notes: 
COLOUR: Dark red.
AROMA: Incredible fruity with blackcurrant, 
blackberry and pepper.
PALATE: Fresh, pleasant acidity, balanced and 
round.
FINISH: Delicate and barely perceptible 
woodiness.
PAIRING: Red meat (beef and duck),  filet 
mignon porc, prunes and noble mushrooms.

Alcohol : 13.0% / 75 cl.  
THB : Loading soon

MagmaG Food and Beverage | Price List page 38



www.chateaufonroque.net

FROM 1931 TO THE FUTURE
Château Fonroque is the old Saint-Emilion home of the Moueix family and has been owned by the Guillard family since 2017
The chateau was acquired by Adèle and Jean Moueix in 1931. Their great-grandson Alain Moueix inherited the estate from his father and ran it until 2001. 
He immediately began using (and gained certification for) an approach that places organic intelligence and observation at the heart of vineyard 
progress – biodynamics.

Alain Moueix is an agricultural engineer and oenologist. Fostering harmonious resonance across his generous twenty hectares of land remains a top priority 
for him. The huge attention he pays to soil sustainability and showcasing terroir continues to grow, fed by study of organic phenomena and their pragmatic 
applications. His aim is to reveal the wines’ radiance and balance using mindful methods. Eighteen years of work with Bordeaux trade and numerous years 
of enthusiastic and exploratory research have changed the estate and those who live there, with conversion to organic and then biodynamic cultivation. This 
patient, passionate adventure has resulted in the charming estate gaining the status of the first ever Grand Cru Classé to hold biodynamic certification. It 
makes a very fine Saint-Emilion wine with a growing international reach and reputation.

The challenges of evolving and adapting are now shaping the chateau’s life and future, with the arrival of the Guillard family, for whom biodynamics was a 
key selling point and the skills and support of Alain Moueix were vital.

FONROQUE GRAPE VARIETIES 80% MERLOT, 20% CABERNET FRANC
Fonroque was home to a lot of Cabernet Franc in the period when nitrogen fertilisers and other yield-enhancing additions began to make their appearance.

Although the estate has never been subjected to thoughtlessly high levels of chemical treatments, it was run using a conventional viticultural approach. 
Unlike Merlot, which deals fairly well with high yields and continues to produce wines that stand tall under these conditions, Cabernet Franc (like Pinot 
Noir in Burgundy) is rather capricious and cannot cope with this modus operandi, which produces a rather ordinary result with quick loss of concentration 
and density. As well as being intolerant to nitrogen and moisture, Cabernet Franc also ripens later than Merlot. Given that higher yields mean a longer 
ripening period for each vine, this grape variety resistant to large-scale practices was often harvested unripe, meaning that it was never included in top wines 
in the 1980s.

Previous generations therefore decided to rip up large quantities of Cabernet Franc. This occurred at Fonroque and everywhere else during this period, and 
is one of the damaging side effects of agriculture being ramped up well beyond its natural capacity.

Since Fonroque has been run by Alain Moueix using biodynamic cultivation, 100% of the Cabernet Franc has gone into the top wine. Although the 
limestone plateau is considered to be the estate’s best terroir, numerous vines have had to be ripped up here to combat the steady decline in yields. We chose 
to replant with Merlot, as this is the perfect spot to bring out the particular crystalline effect resulting from this grape variety’s interaction with this type 
of soil. This has significantly increased and is still increasing the yields produced by these plots, thanks to which we are seeing a major net gain in quality 
within the blend. Furthermore, we have planted Cabernet Franc in the plots on the lower part of the hillside and at the bottom of the hill. We planted sixty 
ares of Cabernet Franc in 2015, 95 ares in 2018 and 66 ares in 2019, and these figures are increasing.

 However, the support that limestone provides on the palate and the presence of clay give our wine a lovely structure, and Cabernet Franc is of interest 
not for its structuring skills but rather for its ability to enhance density, creating an even more ample wine. Biodynamics also helps Merlot to open up 
significantly more. It gains height and breadth and creates a very interesting feel on the mid-palate, but cannot be too volatile as the wine needs presence.

Freshness, finally, is naturally abundant at Fonroque, meaning that there is no need to add any Petit Verdot vines.

Chateau Fonroque Grand Cru 
Classe 2019
Grapes: Merlot 92.5% and Cabernet Franc 
7.5%
Ageing: 75% in oak barrels 25% in stainless 
steel vats.

Tasting notes: 
COLOUR: Dark rich red.
AROMA: Black fruits, the hearth and violet.
PALATE: Juicy, refreshing and caressing.
FINISH: Very long.
PAIRING: Game, grilled meats and lamb.

Alcohol : 14.5% / 75 cl.  
THB : 3,420
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OUR STORY
Since 1879
La Tour Figeac was formerly part of Château Figeac, the origins of latter dating to the 3rd century. In 1879 Château 
La Tour Figeac was separated. Château La Tour Figeac lies on the famous “Graves de Saint-Emilion” Terroir 
renownod for producing fine wine since Roman times.

OWNER
Family Rettenmaier since 1973
In 1994, Otto Maximilian Rettenmaier arrived at Château La Tour Figeac, which belongs the German based family in 
Heilbronn, to set up a new management. Taken of passion for the country, seduced by the enormous potential of the 
soil, he decides to take over the management himself.
The belonging to the privileged group of Grands Crus Classés of Saint-Émilion confirms at the same time the quality 
exceptional terroir
of the Tour Figeac and that of its wines.

OUR  WINES
Elegance and intensity
The wines of Château La Tour Figeac are already and inspiring when drunk young due to their roundness and 
finesse, yet the incredible power of the structure and body suggests huge ageing potential. The complex bouquet is 
characterised by intense notes of black cherries and plums as well as red and black berries, and is complemented by 
underlying hints of violets. Notes of vanilla, coffee and spices – due to the ageing in new oak barrels – are already 
well integrated in the young wine in time these will add a light sweet spiciness.

Chateau La Tour Figeac 2012
Grapes: Merlot 70% and Cabernet Franc 30% 
Ageing: For 1 year in 50% new oak and 50% 
one year old oak.

Tasting notes: 
AROMA: Rich flavour, purity and round 
texture.
PALATE: Very elegant and fine.
FINISH: Cedar, leather and fresh plums.
AGING: For 1 year in 50% new oak and 50% 
one year old oak.

Alcohol : 14.0% / 75 cl.  
THB : 6,000

Chateau La Tour Figeac 2014
Grapes: Merlot 70% and Cabernet Franc 30% 
Ageing: For 1 year in 50% new oak and 50% 
one year old oak.

Tasting notes: 
Its rich flavour, its purity and round texture and 
for its excellent value. The wine is very elegant 
and fine on the palate and has lovely structure 
and notes of cedar, leather and fresh plums in 
the finish.

Alcohol : 14.0% / 75 cl.  
THB : 6,000
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BRANDS AND CREATIONS
Esperluette
SCHRÖDER & SCHŸLER pours all its creativity and the style of the company into not only its own brands but also 
into bespoke brands created in partnership with its clients.

AN EXPERT TEAM
TO ASSIST YOU
AT EVERY MOMENT
At SCHRÖDER & SCHŸLER, the entire team is committed to placing their clients’ projects at the heart of the 
company and its priorities.

Our employees spare no efforts to put all their expertise, reactivity and creativity at the service of the unique and 
specific needs of their clients, at every stage of a project: wine selection, brand creation, logistical follow-up, 
communication and sales development

EXPERTISE, CREATIVITY AND RESPONSIVENESS
esperluette
A professional, responsive and creative team, using high-performance production and logistics tools, with a solid 
network: this is the essence of SCHRÖDER & SCHŸLER, and the reflection of its competence.

A STRONG SUPPLY
AND DISTRIBUTION NETWORK
Whether for the purchase or distribution of wines, SCHRÖDER & SCHŸLER works closely with its privileged 
partners.

Its skills and expertise in the knowledge of Bordeaux wines allow the company to provide both Grands Crus and 
small châteaux at excellent value for money. Developing long-term distribution networks and partnerships is part of 
its work toward increasing the outreach of Bordeaux wines in France and abroad.

Saint Emilion Private Selection 2019
Grapes: Merlot 80 %, Cabernet Sauvignon 20%
Ageing: 6 months in barrels.

Tasting notes: 
Ruby red and shiny colour. 
Charming nose, round shiny ruby-red colour. 
Charming, velvety bouquet with seducing aromas
of blackcurrant, cherry and a soft finish.

Alcohol : 13.5% / 75 cl.  
THB : 1,460

SCHRÖDER & SCHŸLER
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The Château La Révérence is located behind the village of Saint-Emilion in a pretty sandyclay area 
known as ‘Jean Voisin’ at the foot of the Saint-Georges hills..

There are three acres, of land equipped with everything needed to produce a Grand Cru. A small but 
modern wine cellar was built there in 1998, enabling plot-by-plot winemaking in little demi-muid 
(400-litre) stainless steel vats.
The wines have a dense and full-bodied character reinforced by the inclusion of top-quality cabernets 
francs in the blend.

Château La Révérence consists of three hectares of land on the Saint-Emilion Grand Cru.

Located behind the village on a clay-rich plateau bordering the Grands Crus Classés, (Médoc 
Classification of 1855), the terroir is characterised by the presence of three ancient cabernets francs that 
make up half of the total grape varieties and help create dense wines with aromatic complexity..eaux 
wines in France and abroad.

Chateau La Reverence Grand Cru 2019
Grapes: Merlot 50 %, Cabernet Sauvignon 50%
Ageing: 12 months 100% in barrels ncluding two 
third of new oaks.

Tasting notes: 
COLOUR: Deep red.
AROMA: Dark flavours of blackberry and plum
with touch of cocoa and underlying mineral notes.
PALATE: Smooth and elegant tannins.
PAIRING: Beef, duck, lamb and roast chicken.

Alcohol : 13.5% / 75 cl.  
THB : 2,410

CHÂTEAU LA REVERENCE
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Vines have been grown at the place named Cheval Blanc for centuries and the vineyard of Saint-
Emilion has produced wines of outstanding quality year after year, decade after decade, since late 
antiquity… they are some of the most acclaimed in the world – and the mythical Château Cheval Blanc 
is at their forefront

A unique living patchwork of forty-five plots
Located in the commune of Saint-Emilion , but bordering on Pomerol, the estate consist of 39 hectares 
divided into forty-five plots. Each one is, to a certain exent, treated like a seperate vineyard because 
of the differences in the age of the vines, grape variety, soil type, ect. The combination of these many 
facets accounts for Cheval Blanc’s great complexity

Designed by Christian de Portzamparc and inaugurated in June 2011, the cellar features two enormous 
waves of white concrete that rise magnificently out of the ground. There is a garden of wild grasses atop 
this artificial hill, whose gracious curves are overlooked by the château.

A great wine srats out in the vineyard, Cheval Blanc is an outstanding great growth thanks to a thousand 
small tasks undertaken with extremely meticulousness and repeated year after year, season after season, 
and often every day.

The milestones of breeding and blending for making a great wine

Château Cheval Blanc purchases their barrels from six or seven different cooperages, and the quality is 
constantly controlled. This diversity avoids any dominant kind of oak influence due to a single variety 
of oak or degree of toasting.

Chateau Cheval Blanc 2016
Grapes: Marlot 55% and Cabernet Franc 45%.

Tasting notes: 
COLOUR: Deep ruby-red.
AROMA: Cedar-wood, floral, black berries, red 
berries, blackcurrants, cherries and raspberries.
PALATE: Clean, powerful, richness, density, 
tightness and ripe tannins.
FINISH:  Refresh, elegant and long.

Alcohol : 13.5% / 75 cl.  
THB : 64,410

CHÂTEAU CHEVAL BLANC
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Our family history
Vines and wine have been intertwined with the Petit family history for several generations. Discover our 
incredible family business and the passion we have for our craft.

In 1735, one ancestor, Barthélémy Petit, a wine-grower from the Juine hillside in Chalot Saint Mars in 
the Île-de-France region, made a name for himself after developing a liking for the taste of wine
In his grandfather Fernand’s wine cellar and at the family dining table, François PETIT learnt to taste 
and distinguish between the wines from our terroirs.
A hardworking farmer at the Rosay farm in Eure-et-Loir, his passion for vineyards and wine never left 
him.
After 20 years of research, tours and failed projects, he made a shrewd decision one day in spring 1998: 
to make his dream a reality at Château Tournefeuille on the Lalande de Pomerol appellation.

A wine enthusiast, his son Emeric PETIT, took charge of the upkeep of the estate. Loyal to old friends 
and convinced of the project’s potential, François’ childhood friend, Francis CAMBIER, joined forces 
with the Petit family for several years until 2014. Emeric’s younger brother, Marc PETIT, was also 
brought on board. Whilst their approach to winemaking was innovative, they also drew on their farming 
roots, their experience and their philosophy. Their values can be summed up by the following phrase: 
“Patience yields the most balanced fruit. This is how we create Tournefeuille wine.” For the past 20 
years, the PETIT family has strived to help others discover Château Tournefeuille’s magnificent terroir 
and to update and modernise the winemaking and fermenting facilities.
In 2011, Emeric’s wife Virginie PETIT opened the Maison de Tournefeuille to the public, offering five 
charming and cosy guestrooms to visitors passing through or staying in the region.

VIGNOBLES TOURNEFEUILLE
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OUR POMEROL, SAINT EMILION AND LALANDE DE POMEROL WINES
Here at Tournefeuille, we believe that a great wine’s success is largely due to the harvesting of healthy, 
perfectly ripe grapes from vines that have obtained sufficient nourishment from the soil throughout the 
year

We also believe that each vineyard plot is unique.

Its exposure to sunshine, its topography, its soil type, its age, its grafting and assortment of grape 
varieties, the way the soil is worked… all of these factors combine to create a unique identity for each 
vineyard, specifically known as a terroir or a cru.
We want to enable each of its terroirs to express itself, to reveal its character to us over the course of the 
winemaking process up until the final stage : the tasting
Once the grapes have been picked…
… from the fermenting room to the wine cellar, we strive to respect the character of each separate 
terroir. The winemaking process is different for both old and young vines, for the gravel slopes and the 
clay plateaus, for the Cabernets and the Merlots.

The maturing process is also different, depending on the age of the barrels, the choice of cooper and the 
time the wine is left to mature.

We strive to give each step the necessary care and attention and to implement a process of reflection, 
testing and approval of the fruits borne from our labour so that our vines can grow as their origins 
intended and provide us with their greatest and most precious gift : wine

ONE ESTATE, ONE FAMILY, ONE VISION…
“Just a few words to introduce you to this charming place with its beautiful vineyard and guesthouse. 
We invite you to visit for a tour or tasting in order to fully appreciate and enjoy Tournefeuille, its House 
and its Vineyards”

Ubi Mensa A.O.C. 2018
Grapes: Merlot 70% and Cabernet France 30%
Ageing: 12 to 24 months, depending on the 
vintage, in oak stave barrels from the Tronçay 
forest (Allier,Central France). One third of the 
barrels are replaced with new each year.

Tasting notes: 
The colour is red. 
The nose is ripe, but not overripe, as it offers up 
a deep and complex mélange of blackcherries, 
mocha, lovely tones, woodsmoke and a deft touch 
of new oak. On the palate the wine is deep,
full-bodied, complex and firmly tannic, with a 
fine core of fruit, lovely focus and balance and a 
long,classy and chewy finish.

Alcohol : 13.0% / 75 cl.  
THB : 1,450
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“Magnificent blackcurrant nose, very fresh with fruity elegance, fresh 
and polished tannins, and impressively lingering aromas: an absolute delight”

Château Mazeyres, right in the heart of Libourne, is inextricably linked to the history of Pomerol. 
It has been a very active, lively site since the Roman era. Its plateau, served by two major routes during this 
period, was chosen by the poet Ausonius for his Lucaniac villa. Remarkable pottery dating from the third 
century has been found on the chateau site, representing traces of an old Gallo-Roman villa. 
The town’s archives reveal that vines have been grown on this site since the 14th century.

Château Mazeyres, a magnificent Directoire-style manor house, was acquired in the early 20th century by 
the Querre family, who began producing a fine, fruity wine designed for French restaurant customers. In 
1988, the family decided to sell the entire estate to Caisse de Retraite de la Société Générale which then 
passed it on to Sogecap – the life insurance branch of the same banking institution – in 2010. In 2020, a 
new chapter begins with the arrival of the Guillard family, who, after acquiring Château Fonroque in 2017, 
confirms his interest in great growths of Bordeaux. This acquisition strengthens a fertile and complementary 
collaboration with Alain Moueix, who has been managing the wine estate for more than 30 years.

In 1992, viticultural engineer and oenologist Alain Moueix took over the running of Château Mazeyres. 
As the fourth generation of a well-regarded family of Libourne winegrowers and merchants, he offered 
the chateau his commitment, knowledge and expertise. The vineyard area was significantly increased and 
thought was put into approaches to winegrowing, winemaking and maturation, resulting in the facilities 
being modernised. The chateau was restored and the quality of the wines significantly improved. Mazeyres 
began a new age of winemaking. Close links were established with Bordeaux merchants, who helped to 
boost Château Mazeyres’ international renown and have remained loyal to Alain Moueix over more than 
25 years of work. Biodynamics made a vital contribution to ensuring that the vineyard’s growth went hand 
in hand with rising quality levels and increasing fame. The resulting wines were lively and elegant, and 
enjoyed growing recognition.

The acquisition of four further hectares at the heart of the Pomerol appellation in 2010 took the estate’s total 
area to 25.5 hectares, cultivated using biodynamics since 2012 and certified since 2018.

LIVING CHATEAU
A velvety terroir
Château Mazeyres is in one of the smallest Gironde appellations, Pomerol, widely recognised for the 
aromatic intensity of its wines and the typical features of its terroirs sat within an exceptional geological 
framework. It therefore has hugely prestigious neighbours. The Château Mazeyres vineyards are on a 
beautiful outcrop of sandy gravel with a clay and gravel subsoil. One part covers the Catusseau plateau, 
which is sand over a molasses subsoil extremely rich in ‘crasse de fer’ (iron oxide).

Given this unique foundation, Alain Moueix immediately decided to showcase the vineyards by stimulating 
their expressive potential. He initially opted for sustainable viticulture and established fastidious plot-
by-plot management to reveal the diversity and complementarity of the different terroirs. Building on his 
experience at Château Fonroque (100% biodynamic since 2002), he implemented some key improvements, 
notably by fostering interactions between the plant, the soil, the subsoil and the environment. This strategy 
of revealing natural organic movement made a major contribution to the authenticity and extremely 
expressive finesse of Mazeyres wines.

The wonderful 2015 was the first Château Mazeyres vintage to hold organic agriculture certification. The no 
less wonderful 2018 was the first biodynamically certified vintage./strong>

The process of gaining certification at Mazeyres has meant that 100% of the vineyards have now been 
biodynamically cultivated since 2011 in accordance with the certification protocol, which initially required 
conversion to the key step of organic growing from 2012 to 2015, gaining organic agriculture certification 
in 2015, and then continuing biodynamic agriculture for three more years from 2015 to 2017 before gaining 
biodynamic certification in 2018, or eight years of pure biodynamics across the entire site.
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MAZEYRES SOILS
FINE CLAYEY GRAVEL
CLAYEY SAND
GRAVELLY AND SANDY CLAY
Pomerol was created by the Isle river. Material was deposited during the Middle Pleistocene due to 
erosion of the Pyrenees and the Massif Central. There are three distinct zones within the Pomerol terroir. 
First there is the plateau, with higher levels of clay, then the start of the plateau edge where clay remains 
very present but is mixed with pebbles, and finally the series of terraces, created by erosion caused by 
the Isle to the west and south and by the Barbanne to the north. The Pomerol soils are rich in iron oxide 
deposits, known as ‘crasse de fer’. It is widely accepted that this is part of what gives Pomerol wines 
their typical style.

Château Mazeyres sits on terraces to the west and south of the Pomerol appellation. The vineyard is split 
into three distinct zones, each with different soils.

MAZEYRES GRAPE VARIETIES
73,1% MERLOT
24,3% CABERNET FRANC
2,6% PETIT VERDOT
Part of the magic of French terroir is the fact that it finds a balance between soil and grape variety, 
in other words a soil that will provide the relevant grape variety with the best possible nutrition. Our 
particular situation allows us to be at the northern limit of these grape varieties’ area of expression. 
Merlot, for example, is not planted in the Loire as it may not ripen fully there. The benefit of our 
excellent geographical location enables us to make beautifully dense wines with refined tannins.

However, increasingly warm seasonal temperatures are having an impact. At Mazeyres we have what are 
known as light soils, with a structure made up of sand or fine gravel rather than clay, which is only found 
here in very small quantities. Weather has a significant impact on these soils, as they contain a lot of air 
and relatively little water due to the lack of clay. This sensitivity to temperature variation is reflected in 
significant, rapid rises in soil temperatures.

Chateau Mazeyres - 2018
Grapes: Merlot 80% and Cabernet franc 20%.
Ageing: In oak barrels (40% new), for a period of 
15 months.

Tasting notes: 
Ruby colour with purple glints. is supported. The 
nose, of a great delicacy reveals notes of liquorice 
and wallflower on a soft background of honeyed 
gingerbread. The appetizer is very enveloping. 
The tannic frame is soft with a refined texture. The 
wine has a straightforwardness of good behavior 
associated with a generous texture. 
The finish is long, warm and elegant with a nice 
return of fresh fruit.
Taste this wine on white meats or an omelette with 
truffles.

Alcohol : 13.5% / 75 cl.  
THB : 3,140
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OUR POMEROL, SAINT EMILION AND LALANDE DE POMEROL WINES
Here at Tournefeuille, we believe that a great wine’s success is largely due to the harvesting of healthy, 
perfectly ripe grapes from vines that have obtained sufficient nourishment from the soil throughout the 
year

We also believe that each vineyard plot is unique.

Its exposure to sunshine, its topography, its soil type, its age, its grafting and assortment of grape 
varieties, the way the soil is worked… all of these factors combine to create a unique identity for each 
vineyard, specifically known as a terroir or a cru.
We want to enable each of its terroirs to express itself, to reveal its character to us over the course of the 
winemaking process up until the final stage : the tasting
Once the grapes have been picked…
… from the fermenting room to the wine cellar, we strive to respect the character of each separate terroir. 
The winemaking process is different for both old and young vines, for the gravel slopes and the clay 
plateaus, for the Cabernets and the Merlots.

The maturing process is also different, depending on the age of the barrels, the choice of cooper and the 
time the wine is left to mature.

We strive to give each step the necessary care and attention and to implement a process of reflection, 
testing and approval of the fruits borne from our labour so that our vines can grow as their origins 
intended and provide us with their greatest and most precious gift : wine

ONE ESTATE, ONE FAMILY, ONE VISION…
“Just a few words to introduce you to this charming place with its beautiful vineyard and guesthouse. We 
invite you to visit for a tour or tasting in order to fully appreciate and enjoy Tournefeuille, its House and 
its Vineyards”

Lalande de Pomerol A.O.C. 2020
Grapes: Merlot 58% and Cabernet Franc 42%
Ageing: 18 months in French oak barrels.

Tasting notes: 
Deep garnet colour. 
The nose is elegant and complex end, revealing 
aromas of blackcurrant, fig, grilled. 
Sweet attack, the wine floods the mouth 
generously, the tannins present but well integrated 
make him a charming and feminine wine.
PAIRING: Charcuterie, red meat, grilled or roasted 
meat. 
Leg of lamb, fillet of beef, duck breast, pigeon, 
pigeon. Game terrine, steak steak wine, roast 
goose, potatoes stuffed with truffles.

Alcohol : 14.5% / 75 cl.  
THB : 2,110
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Philippe Thérèse is in the heart of Bordeaux and operates a beautiful vineyard on clay-limestone 
hillsides, planted for his dry white with Sauvignon, Sémillon and Muscadelle, classic, therefore, but 
straight and very well made. The traditional exploitation of this terroir, the artisan care which is the 
rule there, the reasoned cultivation, everything allows me to recommend to you these fine Bordeaux, of 
great frankness, authentic, delicious both in red and in white dry and rosé. And, what’s more, with their 
unrivaled prices at this level of quality, they should be reimbursed by social security as anxiolytics of the 
delightful kind!

It is a property located in Saint Genès de Lombaud, in the hilly area called “Entre deux Mers”, (between 
Garonne and Dordogne, with a little Gascon exaggeration, but you should still know that the tide goes 
back well into the beyond, upstream, 90 km from the sea, by the two rivers, both on the Garonne and 
on the Dordogne! We are therefore between two “sea waters”! Philippe Thérèse operates a beautiful 
vineyard on clay-limestone hillsides, planted with reds of Merlot and Cabernet Sauvignon, and whites 
of Sauvignon, Sémillon and Muscadelle, which he bottles under the names of his two châteaux, Dulas 
la Gravière and Nardique la Gravière. The traditional exploitation of this cru , the artisan care that is 
the rule there, the reasoned culture, allow him to offer us fine Bordeaux, of great frankness, authentic, 
delicious.

Chateau Dulas La Graviere A.O.C. 
2021
Grapes: Sauvignon, 65%, Sémillon, 30 
%, and Muscadelle 5 %.

Tasting notes: 
Brilliant color, green reflections. 
Intense nose, fruity and floral bouquet, 
with exotic notes, lychee, pineapple, 
blackcurrant buds from ripe Sauvignon. 
Lively but round and fleshy on the palate 
with very pure fruit flavors on the finish.

Alcohol : 12.5% / 75 cl.  
THB : Loading Soon

Chateau Dulas 
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A family Tradition
Five generations of winemakers
Hailing from a familly of winemakers, settled in Saint Laurent des Arbres, on the other side of the Rhône, 
I took charge of the Domaine in 2002. After an investment banker experience in the City, I reconnected 
with my Mediterranean roots by continuing my father’s and brother’s work, Jean and Frédéric, before 
pitching my tent on the left bank of the Rhône in Châteauneuf-du-Pape.

In a partnership since 2007 with Philippe Faure-Brac, elected the world’s best sommelier in 1992, I 
have the privilege of working with one of the world’s finest wine connoisseurs who also posseses a true 
passion for terroirs and winemakers.

Bernard Duseigneur
Winegrowing is a daily pleasure, our way of living in harmony with our environment and our fellow 
winemakers. It is an exciting mission that allows us to share the pleasures of the table in a friendly 
atmosphere. The starry-eyed visitors that come to us each year is the best of rewards.

The terroirs of Châteauneuf-du-Pape
Châteauneuf-du-Pape : a mosaïc of soils
Contrary to popular belief, the terroir of Châteauneuf-du-Pape is not exclusively made of big orange 
pebbles! There is a wide variety of soils: red clays, limestone pebbles, sandstone sands of marine 
origin or deeper loams from the banks of the Rhone. Each type of soil produces grapes with different 
characteristics, thus contributing to the extraordinary complexity of Châteauneuf-du-Pape wines.

Biodynamics
Philosophy or practice?
Owning a great terroir is important but not sufficient to producing great wines. Being a winemaker is 
also being part of a thousand years old tradition; it means receiving and cultivating a know-how and 
conscience; it means being the vector of a cultural heritage, and being responsible for future generations 
to whom everything must be transmitted.

DOMAINE DUSEIGNEUR

The quality of the wine is entirely dependant on the work in the vineyard.Our choices are dictated by the 
plant during its development and maturation.Every year, conditions change, but our mission remains: 
allowing the underground forces to turn into energy.

In order to achieve this, we enhance the vitality of the soil by favoring a flora and a fauna that mobilise 
the trace elements and allow the symbiosis between the plant and the soil.

Enriching the vitality of the soil aims at respecting the natural elements, maintaining the organic integrity 
of the terroir while expressing its potential in every vintage. Seizing the opportunity that nature gives us; 
that is the essence of biodynamics for me.

Vins justes
Châteauneuf-du-Pape
Through wine, Nature offers us a sublime and unique opportunity to create and share emotions, to 
receive and pass on a precious know-how coming from the ages. Sometimes even adding our own little 
twist to it.
 

I am pleased to invite you on this virtual journey, to discover our values as well as our project. And I am 
looking forward to seeing you in person at the Domaine for a wine tasting!

Bernard Duseigneur

BIODYNAMIC / BIODYVIN / AB CERTIFIED ORGANIC FARMING / INTERNATIONAL DEMETER BIODYNAMIC STANDARD
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Chateauneuf Du Pape Catarina 2018
Grapes: Grenache 90% and Syrah 10%
Aging: For 12 months in old French 
barrels.

Tasting notes: 
Deep ruby   purple colored with notes of 
black raspberries, black cherries, peppery 
garrigue and earth. It is medium to 
full-bodied, has solid overall balance, 
beautiful fruit and ripe tannins.
Food recommendation: sheep worm and 
game.

Alcohol : 15.5% / 75 cl.  
THB : 2,950

Chateauneuf Du Pape Catarina 2020
Grapes: Grenache 90% and Syrah 10%
Aging: For 12 months in old French barrels.

Tasting notes: 
Deep ruby   purple colored with notes of black 
raspberries, black cherries, peppery garrigue 
and earth, it is medium to full-bodied, has 
solid overall balance, beautiful fruit and ripe 
tannins.
PAIRING:
Food recommendation: sheep worm and 
game.

Alcohol : 15.5% / 75 cl.  
THB : 2,590

La Chapelle A.O.C. 2022
Grapes: Grenache 50%, Syrah 50%.
Aging: In oak barrels.

Tasting notes: 
COLOUR: Dark ruby red.
AROMA: Offering lots of blueberry 
and cherry fruits intermixed with 
complex notes of spice.
PALATE: Medium-bodied, elegant, 
and nicely balanced.
FINISH: Medium finished with Ripe 
fruit.
PAIRING: Lamb, duck, pheasant.

Alcohol : 14.0% / 75 cl.  
THB : 1,200
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Domaine du Pesquier is a family owned wine estate for four generations, situated in the heart of the 
GIGONDAS appellation.

The history of its vineyards goes as far back as 1556, when they belonged to the Princes of Orange.

The actual estate has been created in the 1950s, producing olive oil as well. After the strong frosts of 1956, 
destroying almost all olive groves, DOMAINE DU PESQUIER was restructured.

The vineyards and the wine became an important part of it, but it was only in 1971, when Gigondas obtained its 
proper AOC status, that wine became the leading product of the domaine.

Raymond BOUTIERE started selling the first Cuvee of the domaine in 1965, still under a Côtes du Rhône 
Villages label; together with his son Guy, he’s the one who gives a real incentive for the development of the 
estate.

Nowadays, Guy and MATHIEU BOUTIERE cultivate some 24 hectares of vines (17 hectares in AOP 
GIGONDAS, 1 hectare in AOP VACQUEYRAS, 2 hectares in AOP COTES DU RHONE, 
4 hectares in Vin de Pays de Vaucluse), respecting terroirs and traditions. They only produce red wines.

Reasoned farming is the philosophy of the domaine. Indeed, we are looking for the balance of the plants, while 
respecting nature and our terroirs. Our vines grow on soils of various compositions, but all of them belonging 
to the clay-limestone type.

In Gigondas, our vineyards are spread over different terroirs:
10 ha on the terraces of GIGONDAS at 170 meters of altitude: Here the soils are of red clay, with gravels and 
stones at the surface (places called Les Pallieroudas and Les Terres)
4 ha of calcareous marl on the terroir of PESQUIER
3 ha of terraces at 350 meters of altitude below the Dentelles de Montmirail, with alternating massive 
limestone, the Vaison limestone, marl, soils with pyritics fossils and top soils rich in scree.
In Vacqueyras, we are situated on a terroir of marl and clay-limestone.

Our Côtes du Rhône, vineyards are situated in SABLET, growing on argilo-calcareous soils.

For the Vin de Pays, the soils consist of silts and marls and are of alluvial origin.

DOMAINE DU PESQUIER 
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The optimum picking date is determined after many analysis of grapes ripeness and berries tastings.

Harvest generally starts around the 15th of September, but this may vary according to the vintage. Berries 
tasting is the decisive factor that determines the beginning of harvest.

Picking and sorting is done by hand, except for the Vin de Pays.

Vinification is traditional, and will be adapted to harvest quality and grapes ripeness, considering the style of 
wine and the requirements of the AOP.

Temperature control makes it possible for us to manage fermentations and to create well-structured and 
complex wines.

After fermentation, the wines are tasted and blended before maturation in concrete tanks or large oak vats, 
according to their style and character.

DOMAINE DU PESQUIER 

Gigondas A.O.C. 2017
Grapes: Grenache 80%, Syrah 15% 
And Mourvèdre 5%
Aging: 12-18 months in French oak 
barrels.

Tasting notes: 
A beautiful ruby colour, dark and deep. 
This traditionally structured wine 
reveals itself slowly but steadily, first 
displaying red fruits and then notes of 
garrigue followed by cocoa and licorice 
root. The aromas are rich and layered, 
the palate is intense and silky with a 
big body and finely-knit tannins.

Alcohol : 15.0% / 75 cl.  
THB : 2,040
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SEVERAL ESTATES,ONE FAMILY SPIRIT
All our Estates are managed according to the same 
principle and we wish to convey values from our 
agricultural values and more particularly the ones from 
being winegrowers by defending what is dear to us:

Quality and “Vigneron” Know-How–the Vineyard and 
the wine above all.
Cultivation practices taking into account the environment 
and heritage.
Social Accountability.
Complete control from the vine to the glass with respect 
for the consumer.
Independence both economic and decision-making–no 
investors or external decision-maker.We own 100% of our 
domains and land.

OUR LOGO: A VINESTOCK WITH 4 BEARING 
BRANCHES
The vine: First of all, we are winegrowers showing 
respect for our land. Our wines are products of character, 
rich with terroir and culture.

The 4 bearing branches: this represents the Quiot Family 
from 2003 to 2018, years when the development and 
structuring of the company was very important. 

The activity was then based on the 4 members of the 
Quiot Family: Geneviève and Jérôme (the parents) 
Florence and Jean-Baptiste (the children).

The vinestock is extended by the 4 members of the Quiot 
Family, which materializes the interaction between man 
and vine, between the know-how and the gift of nature, 
the two being one and the same. 

Each one influencing the other. Despite Jérôme’s passing 
in 2018, the spirit lives on and the logo remains the same.

FLORENCE AND JEAN-BAPTISTE: THE 13TH 
GENERATION
Today, Florence and Jean-Baptiste are the owners of the 
vineyards and are involved in the day-to-day activities.
Jean-Baptiste, the eldest, graduated as a viti-vini engineer in 
October 2001. He then joined the company to take care of 
all the vineyards and wine cellars. Married, he has 2children, 
Alexandra, born in 2008 and Jérôme-Hadrien, born in 2015. His 
passions: reading, motor boating, skiing and Astronomy.
Florence, 5 years his junior, holds a Master degree in 
WineBusiness. Her daughter, Nolwenn was born in 2003. 
Florence joined the company the same year. Today, she takes 
care of all declarative, administrative, commercial and legal 
activities. Her passions: beekeeping, development of various 
agricultural projects in remote areas.Both, in their early 
childhood, used to participate in the work of the different 
estates(cellar on weekends, during the harvest, packaging or 
administrative tasks for occasional help)..

OUR WINES AROUND THE WORLD
Historically, in the 1980s, our bottled wines were all destined 
for foreign markets. Since then, we remained mainly 
exporters and are organized according to this typicality.
To date, our production is shipped to more than thirty 
countries, up to 95 to 97%. Our main customers are in North 
America and Scandinavia. Our products can be found in all 
European countries but also in Eastern Europe, in Oceania, 
in some Asian,Central and Latin American countries. Our 
customers are very diverse: from the state monopoly to wine 
merchants or restaurateurs, geographically close Orin New 
Zealand… but all have one thing in common, respect for our 
values and the will to share our wine traditions.
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RESPECT FOR OUR HERITAGE AND RESPECT FOR OUR TERROIRS.
One of our leitmotiv is to respect what our ancestors did and what nature gives us.
Determined not to concede to the fashion for labels for economic reasons, we prefer to adapt our farming methods to 
a fragile balance that wavers between economic constraints and respect for the environment. Everything is a question 
of dosage, balance, arbitrations and we are required to adapt ourselves on a daily base. We always weigh all of the 
short-term and long-term factors before embracing any new practices that are attractive and trendy, but problematic in 
the long term.
We have always preferred to preserve a shed, an embankment, to make plantation, to keep a hedge, and to maintain 
our forests’edges.
We did not give in to the call for relocated labour, preferring to call on local workers.
We try to favor local suppliers with whom we have worked for a long time as far as possible.
Our job is to be winegrowers: we cannot destroy what we need to grow.

Our values - Famille Quiot

SHARING OUR KNOWLEDGE AND TOURISM.
Since wine is a social product, part and parcel of French culture and from our ancestral know-how, we are willing to 
share it with everyone.

Find us around the world, during our tours with our importers, wine maker dinners, tastings…
We welcome you to our cellars, directly to the estates for tastings, workshops or cellar and vineyard visits.
Follow us on social networks on our Facebook and Instagram pages where you will find our news, our awards and 
discover more about our wines and domains.
And finally, come and experience staying at one of our wine estates: it is now possible with the opening of our Guest 
houses.

Cote de Provence Domaine Houchart 
Rose 2022
Grapes: Grenache, Cinsault, Mourvèdre, Cabernet, 
Syrah and Other Varieties 5%.
Aging: In stainless steel vats.

Tasting notes: 
Salmon pink coloured. Plenty of red berries on the 
nose, especially strawberries. Lively and fresh, with 
citrus fruit aromas and red berries too on the palate. 
It well balanced and long finish.
Perfect with seafood, fish or cheese soufflés.

Alcohol : 13.0% / 75 cl.  

THB : 1,040
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Le Cellier du Pic
Located at the gates of Montpellier, in the heart of Languedoc, Le Cellier du Pic brings 
together nearly 100 winegrowers who all share the same passion for their profession and work 
daily to shape a vineyard of around 700 hectares in order to highlight the typicality of each 
grape variety, whether traditional in the region or more atypical.

For winemaking, our oenologists, cellar masters and wine merchants use all their skills to 
create exceptional vintages.

In our Stores, our sales teams welcome you with a smile on their faces to help you discover 
the fruit of all this teamwork.

Chardonnay Saint Hubert 2019
Grapes: Chardonnay 100%

Tasting notes: 
Bright yellow color with green 
reflections. Aromatic nose with notes of 
quince, honey and spices, combined with 
notes of citrus which give to this wine 
refinement and elegance. Fleshy and fresh 
on the palate, with aromas of white pulp 
fruits.
PAIRING: On its own or perfect with 
fusion food.
COLOR: white.

Alcohol : 13.5% / 75 cl.  
THB : 740

Edition Rouge Pinot Noir Saint 
Hubert 2019
Grapes: Pinot Noir 100%

Tasting notes: 
COLOUR: Ruby red of average intensity.
NOSE: Charming red berry fruit aromas 
(raspberry, redcurrant) and poppy.
MOUTH: Fresh, spicy (white pepper) 
with a good bite.
PAIRING: Goes well with charcuterie, 
oven-baked dishes, chicken tagine.

Alcohol : 12.5% / 75 cl.  
THB : 870
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Cantina Bartolo Mascarello 
The Cantina Bartolo Mascarello is one of the legendary and historic producers of the Barolo 

appellation. The winery has stood as a beacon of staunch Barolo traditionalism since its official 
inception in 1918.

The roots of the estate go back further, to the 19th century when the Mascarello family produced 
grapes which they sold to large wine producing houses in the nearby township of Bra. At around 
the turn of the century, though, a dozen or so producers including Bartolomeo Mascarello 
– Bartolo’s grandfather - established a much smaller entity, called the ‘Barolo Co-operative 
Winery’, and Bartolomeo became the cellar master there. Eventually, the Co-Operative closed, 
and Bartolo’s father, Giulio, just back from fighting in World War I, decided to take the plunge 
and produce some wine under his own label, a true rarity for that era. Although some of the 
wine was sold as actual bottles, much of the production was sold in demi-johns to restaurants 
and other consumers who undertook the bottling of the wine on their own. Over time, the estate 
acquired small parcels of choice vineyards in the communes of Barolo and La Morra. The winery 
was later passed onto Giulio’s son, Bartolo, in the 1960’s where they worked in tandem until 
Giulio’s death in 1981. Over that period, the winery began to gain more prominence. When 
Bartolo died in 2005, the baton was passed then to his only child, Maria Teresa.

For many Barolo collectors, the Cantina Bartolo Mascarello has a special place in their hearts 
because of its fully independent spirit and unwavering dedication to the traditions and practices 
of a bygone era in Barolo. When Barolo producers began producing ‘Single-Cru’ wines in the 
60’s and 70’s, Bartolo refused to follow suit claiming staunchly that his blended wine, made 
from their four vineyards in Barolo and La Morra, made a better wine combined than as single-
vineyard expressions. To this day, this same philosophy and practice remains firmly in place. And 
when Barrique-aged Barolo became popular in the late 80’s and 90’s, Bartolo was quick to decry 
his opposition (as well as to Italy’s extremely popular though corrupt leader, Silvio Berlusconi) 
by designing a now infamous hand-written label with the words, “No Barrique, No Berlusconi” 
emblazoned across the front. These labels, as well as others that Bartolo had designed, were 
often randomly slipped into cases with their regular labeled bottles, much like the golden tickets 
in Willy Wonka, and are prized possessions for the die-hard Bartolo fan!

Other traditions continue as well at this venerable estate. Much of the wine is still sold to 
private clients who make the pilgrimage each year to taste and pick up their yearly allotment, 
just as it was done in the 50’s and 60’s. Meanwhile, worldwide demand has greatly outstripped 
supply at this rather small 5 hectare property, and each bottle is doled out carefully. But rather 
than go out and acquire land to ramp up production, the Mascarellos have always resisted, 
preferring to keep the winery at a “human scale”.

Today, Maria Teresa produces Barolo along with tiny amounts of Dolcetto, Barbera, Freisa and 
Langhe Nebiolo. The Barolo is a blend of Canubbi (1 HA), San Lorenzvo (.25 HA), Rue (.5 
HA) and Rocche di Annunziata (1.2 HA). Given the steep terrain of the zone, all vineyard work 
is done by hand, including, of course, the harvest. No chemical fertilizers or pesticides are used.

In the cellar, all wines are fermented in old concrete tanks, with a simple yet rudimentary 
system of temperature control. The Barolo is kept on its skins for 30-50 days, depending on 
the vintage. Pump-overs are used early in the fermentation, followed by prolonged Capello 
Sommerso, or submerged cap maceration. The wine is then pressed in an old-school basket 
press before a long aging in large untoasted Slavonian oak botti (2 ½-3 years). The Barolo is 
bottled three years after the September harvest and then held for a  year before release.

As for the wines, they are spectacular and singular expressions of Traditional Nebbiolo. Classic 
in all senses, structurally, aromatically, and of course, in their long ageability. In recent years, 
under the meticulous hand of Maria Teresa, some say the wines have gained another level of 
finesse and balance. Though when asked about this, she is quick to say that absolutely nothing 
has changed from the era of her father!

In any case, these wines are most certainly worth the search, and are “must haves” in the cellar 
of any Piedmont lover.
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Barolo D.O.C.G. 2018
Grapes: Nebbiolo 100%
Ageing: 32 months in Slavonian oak barrels.
Tasting notes: 
Intense red garnet colour. The nose is 
mindblowing with loads of fresh dark red 
roses, small wild cherries and cigarette 
tobacco. On the palate, it get much more 
complicated, complex, spices and licorice 
note, vigorous tannins extending a never 
ending finish sensation.
PAIRING: Beef, pasta, lamb, game, deer and 
venison.
Alcohol : 14.5% / 75 cl.  
THB : 8,160 (Very Limited)

Barbera d’Alba D.O.C. 2021
Grapes: Barbera 100%
Ageing: In large Slavonian oak barrels for 12 
months.
Tasting notes: 
A red wine of great power and 
expressiveness.  In the glass it has a deep 
ruby colour, with very elegant garnet with 
ageing. The nose gives off a broad and 
enveloping scent, vinous and typical varietal. 
The taste is rich, harmonious, round, full of 
character and slightly tannic.
PAIRING: Excellent with first courses with 
game meat sauce; to accompany roasts, 
poultry and cheeses.
Alcohol : 14.0% / 75 cl.  
THB : Loading soon (Very Limited)

Barolo D.O.C.G. 2019
Grapes: Nebbiolo 100%
Ageing: 32 months in Slavonian oak barrels.
Tasting notes: 
Intense red garnet colour. The nose is 
mindblowing with loads of fresh dark red 
roses, small wild cherries and cigarette 
tobacco. On the palate, it get much more 
complicated, complex, spices and licorice 
note, vigorous tannins extending a never 
ending finish sensation.
PAIRING: Beef, pasta, lamb, game, deer and 
venison.
Alcohol : 14.5% / 75 cl.  
THB : Loading soon (Very Limited)

Nebbiolo D.O.C. 2020
Grapes: Nebbiolo 100%
Ageing: In large oak barrels after the two-
week fermentation in cement.
Tasting notes: 
Red ruby colour. Displaying transparent 
cool and airy, fine fruit. Cherry perfume, 
raspberries, cherries and some licorice nose. 
The fruit is lovely round and fat, silky and 
fine red fruit and berries on palate with good 
spine on finish.
PAIRING: Pairing : Beef, lamp, game and 
poultry.
Alcohol : 13.0% / 75 cl.  
THB : 2,590 (Very Limited)

Barbera d’Alba D.O.C. 2020
Grapes: Barbera 100%
Ageing: In large Slavonian oak barrels for 12 
months.
Tasting notes: 
A red wine of great power and 
expressiveness. In the glass it has a deep 
ruby colour, with very elegant garnet with 
ageing. The nose gives off a broad and 
enveloping scent, vinous and typical varietal. 
The taste is rich, harmonious, round, full of 
character and slightly tannic.
PAIRING: Excellent with first courses with 
game meat sauce; to accompany roasts, 
poultry and cheeses.
Alcohol : 14.0% / 75 cl.  
THB : 2,590 (Very Limited)

Nebbiolo D.O.C. 2021
Grapes: Nebbiolo 100%
Ageing: In large oak barrels after the two-
week fermentation in cement.
Tasting notes: 
Red ruby colour. Displaying transparent 
cool and airy, fine fruit. Cherry perfume, 
raspberries, cherries and some licorice nose. 
The fruit is lovely round and fat, silky and 
fine red fruit and berries on palate with good 
spine on finish.
PAIRING: Beef, lamp, game and poultry.
Alcohol : 13.0% / 75 cl.  
THB : Loading soon (Very Limited)

Dolcetto d’Alba D.O.C. 2020
Grapes: Dolcetto 100%
Ageing: 12 months in oak barrels.
Tasting notes: 
Ruby red with violet border. Trees with a 
violent, almost musty fruit of grapes, red 
berries and stone fruit. Immediate, expressive 
and vinified to a tanned tannin structure and 
with an attractive nose in the mouth. Full of 
character.
PAIRING: Egg dishes, poultry and game 
birds.
Alcohol : 13.0% / 75 cl.  
THB : 1,770 (Very Limited)

Langhe Freisa D.O.C. 2020
Grapes: Freisa 100%
Ageing: In large old oak.
Tasting notes: 
Dense and quite dark colour. Nose of ash, 
wet earth, game, wild raspberry, mushroom, 
marked pan fried liver and plum. Mid body, 
steely rusty harsh acidity and tannins with 
earthy and dark spice notes. Tar and a soft 
floral rose-like sweet spot appear. Mid and 
persistent finish of wet earth, fried liver, 
roses and a dash of soft liquorice.
PAIRING: Beef, pasta, lamb, game (deer, 
venison).
Alcohol : 12.5% / 75 cl.  
THB : 2,150 (Very Limited)

Dolcetto d’Alba D.O.C. 2021
Grapes: Dolcetto 100%
Ageing: 12 months in oak barrels.
Tasting notes: 
Ruby red with violet border. Trees with a 
violent, almost musty fruit of grapes, red 
berries and stone fruit. Immediate, expressive 
and vinified to a tanned tannin structure and 
with an attractive nose in the mouth. Full of 
character.
PAIRING: Egg dishes, poultry and game 
birds.
Alcohol : 13.0% / 75 cl.  
THB : 1,930 (Very Limited)

Langhe Freisa D.O.C. 2021
Grapes: Freisa 100%
Ageing: In large old oak.
Tasting notes: 
Dense and quite dark colour. Nose of ash, 
wet earth, game, wild raspberry, mushroom, 
marked pan fried liver and plum. Mid body, 
steely rusty harsh acidity and tannins with 
earthy and dark spice notes. Tar and a soft 
floral rose-like sweet spot appear. Mid and 
persistent finish of wet earth, fried liver, 
roses and a dash of soft liquorice.
PAIRING: Beef, pasta, lamb, game (deer, 
venison).
Alcohol : 12.5% / 75 cl.  
THB : Loading soon (Very Limited)

Dolcetto d’Alba D.O.C. 2022
Grapes: Dolcetto 100%
Ageing: 12 months in oak barrels.
Tasting notes: 
Ruby red with violet border. Trees with a 
violent, almost musty fruit of grapes, red 
berries and stone fruit. Immediate, expressive 
and vinified to a tanned tannin structure and 
with an attractive nose in the mouth. Full of 
character.
PAIRING: Egg dishes, poultry and game 
birds.
Alcohol : 13.0% / 75 cl.  
THB : Loading soon (Very Limited)
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THE FAMILY
The history of our company has long-standing roots and a 
strictly family tradition, which has been intertwined with the 
rows and vines for many years.
The vineyards have been worked for four generations now, 
since great-grandfather Giuseppe began planting and working 
the first vineyards at the beginning of the 20th century. They 
were difficult years characterized by two world conflicts, 
but Giuseppe, supported by his son Francesco , following 
the destruction caused by the wars, through great sacrifices, 
tenacity and stubbornness, continued the cultivation of vines.
Francesco in turn passed on his great passion to his son 
Giuseppe , who with commitment and dedication managed to 
expand the boundaries of the company by purchasing new land, 
increasing production and ensuring the improvement of the 
great quality of the grapes and wines.
Now Francesco represents the fourth generation, continuing the 
family tradition, trying to best combine the experience of the 
past with the innovations of today, with respect for his roots.

THE VINEYARDS
The Giuseppe Principiano agricultural company is located 

in Piedmont, in the Langhe , an area rich in traditions, 
known and appreciated for the scenery of its suggestive 

landscapes and for its great wines, precisely we are in 
Monforte d’Alba in Località San Giuseppe n. 23 .

Today the properties of this company, located between the 
municipalities of Monforte d’Alba and Serralunga d’Alba 
, located in the Langhe , are approximately eight hectares 

of vineyards.
The cultivated vines are Dolcetto, Barbera and in 

particular Nebbiolo, characterized by a high slope.
The type of farming used is classic “ guyot “, the height 
varies between 280 m above sea level and 400 m above 

sea level.
The nature and structure of the land, their position, the 

favorable exposure and a suitable climate are the natural 
elements that combine the skilful, strictly manual work 
allows the production of great wines such as the highly 
prized Barolo , Barbera d’Alba , Langhe Nebbiolo and 

Dolcetto d’Alba .
Currently the family-run company is managed by 

Giuseppe Principiano with his wife Lucia and his son 
Francesco , who with their experience, respecting the 

precious teachings handed down by their ancestors, 
combined with modern techniques, carry out each phase of 

the cycle with careful attention. production that continues 
in the vineyards, up to the processing in the cellar.

THE CELLAR
Our cellar is equipped and has places to allow 
all the processes for the production of our 
wines to be carried out, from the maceration 
of the grapes, to the subsequent vinification, 
aging and refinement. There are stainless steel 
tanks and large 25 hectoliter Slavonian oak 
barrels in which aging takes place.

In the cellar, work in the vineyard is valorised. 
The objective is to preserve the character of 
the grape, enhance its richness, transforming 
it into wine, which grows and matures without 
haste .
Our efforts are oriented towards the production 
of wines capable of transmitting to those who 
drink them the typical nature of the territory 
and the vintage in which they are born, the 
traditions, the passion, the effort and the 
commitment dedicated by us .
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Barolo Monforte d’Alba and Serralunga 
d’Alba D.O.C.G. 2019
Grapes: Nebbiolo 100%
Aging: aging lasts 3 years, of which 2 in large 25 
hectoliter Slavonian oak barrels, 12 months in steel tanks.
Tasting notes: 
COLOUR: Garnet red .
AROMA: Tobacco and nutty aroma of ripe black and red 
berries and dried herb.
PALATE: Ripe fruit with youthful, fine sandy tannins and 
some bite, nutty and very slightly cocoa spicy tones
FINISH: Powerful, balanced.
PAIRING: Red meat (braised, roasted, grilled, 
spit-roasted), game, cheese.

Alcohol : 13.5% / 75 cl.  
THB : 2,170

Langhe Nebbiolo Serralunga 
d’Alba D.O.C. 2021
Grapes: Nebbiolo 100%
Aging: 3 years of ageing, of which, 2 years 
in Slovenian oak barrels (25 Hl), 1 year in 
stainless steel barrels.
Tasting notes: 
This Langhe Nebbiolo is a ruby red wine, 
with garnet highlights.
The bouquet scents of roses, hints of violets, 
blackberries and blueberries.
The taste is fresh, linear and balanced, with a 
pleasant finish.

Alcohol : 13.5% / 75 cl.  
THB : 1,440

Barolo Boscareto D.O.C.G. 2019
Grapes: Nebbiolo 100%
Aging: It is carried out in steel tanks.
Tasting notes: 
Barolo Boscareto is a wine of exceptional longevity and structure.
It has an intensely garnet red colour, just as its scent is intense: 
enveloping, pleasant, which evolves with age into spicy notes of 
black pepper, truffle and cocoa.
The flavor is decidedly powerful, elegant, alcoholic and over the 
years it acquires a perfect roundness and length in the mouth.
PAIRING: With red meats (braised, roasted, 
grilled, spit-roasted), game, cheeses.

Alcohol : 13.5% / 75 cl.  
THB : Loading soon

Langhe Nebbiolo Serralunga 
d’Alba D.O.C. 
Grapes: Nebbiolo 100%
Aging: 3 years of ageing, of which, 2 years 
in Slovenian oak barrels (25 Hl), 1 year in 
stainless steel barrels.
Tasting notes: 
This Langhe Nebbiolo is a ruby red wine, 
with garnet highlights.
The bouquet scents of roses, hints of violets, 
blackberries and blueberries.
The taste is fresh, linear and balanced, with a 
pleasant finish.

Alcohol : 13.5% / 75 cl.  
THB : Loading soon

Barbera Monforte d’Alba and 
Serralunga d’Alba D.O.C. 2021
Grapes: Barbera 100%
Aging: 14 months in stainless steel tanks.
Tasting notes: 
COLOUR: Deep purplish colour,
AROMA: Very intense on the nose, with 
floral notes of rose and violet, and fruity 
aromas of cherry Taste: soft and fruity, with a 
nice acidity and good freshness.
PALATE: Intense and velvety vinous 
perfum. Dry flavour and full body. almost 
impenetrable red.
FINISH: Good persistent.
PAIRING: Cheeses and agnolotti with meat 
sauce.

Alcohol : 13.5% / 75 cl.  
THB : 1,250

Dolcetto d’Alba D.O.C. 2022
Grapes: Dolcetto 100%
Aging: Period of 1 year and 12.5% alcohol 
content.
Tasting notes: 
COLOUR: Ruby .
AROMA: Aromatic dark berry and violet 
aromas and flavors, with touches of black 
pepper. Needs a little air to reveal the silky 
texture and elegant profile
PALATE: Soft and fruity with refreshes.
FINISH: Good persistent.
PAIRING: Cheeses and agnolotti 
with meat sauce.
Alcohol : 13.5% / 75 cl.  
THB : 1,210

Barbera D’Alba Superiore
D.O.C.
Grapes: Barbera 100%
Aging: 18 months of which 6 months in 
tonneaux, 12 months in stainless steel tanks 
and subsequently in the bottle.
Tasting notes: 
COLOR: Intense ruby   red.
PERFUMES: On the nose, a combination of 
fragrant sensations of cherry and persuasive 
spicy notes reminiscent of vanilla and cocoa.
TASTE: Naturally powerful and full-bodied 
in the mouth, with a long finish and a 
crunchy acidity balanced by a great structure.
The gastronomic combinations include large 
meat dishes, tasty and spicy dishes and 
mature cheeses.

Alcohol : 13.5% / 75 cl.  
THB : Loading soon
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FAMILY
Massolino Vigna Rionda is a family venture. The fourth generation 
of the family is running the estate today.

In the family archives we came across an old leather-backed notebook, jealously guarded by Uncle 
Renato.
Leafing through the pages is like looking back into the past, evoking fond memories.
Our estate was founded in 1896, here in Serralunga d’Alba, in the heart of the Langhe.
Our great-grandfather Giovanni was the founder.

What has never diminished over the years is the desire to look to the future without betraying the past. 
Our family started out, in keeping with tradition, with a mixed farming activity, gradually becoming an 
estate that concentrated its greatest energies on the production of wines of the highest quality.

From Giovanni to Giuseppe, from father to son: from bulk wine to bottled wine.
Grandfather Giuseppe was the architect, alongside other equally enlightened men from the area, of the 
foundation of the Consorzio di Tutela del Barolo e Barbaresco.

You often hear people say: “A great future has to come from a great past”. Well we identify perfectly 
with this saying. What lies in our past has made us what we are today: what lies ahead will be a gift for 
the generations to come.
After all, we are Piedmontese: we have deep roots, we persevere and, with tenacity, passion and love, 
we have been making Barolo for over a hundred and twenty years.

INTRODUCTION
Wine is the ink with which to write an important page of history: for the territory, for our family, for those 
who choose a wine from our cellar and share it at an important time in their lives.

Our ambition is to make wines with a strong, recognisable identity: wines capable of writing a legacy.
A Barolo that makes its mark, that builds memories, that reflects the passion that goes into its creation in 
the glass.

Writing a legacy means taking action with awareness and dedication. It also implies great respect for the 
land and its fruits, something that has always been part of us.

It is never easy to talk about something: if you talk about yourself, you run the risk of seeming conceited. 
So we let our wine do the talking, because its colours, its suggestions and its primary and secondary 
aromas contain everything we believe in.

Massolino Vigna Rionda has a sincere soul, supported by three fundamental pillars: la nostra Philosophy, 
Terroir and Family.
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PHILOSOPHY
Massolino Vigna Rionda wines reflect a very clear production philosophy: 
a precise product that fully expresses the characteristics of the fruit and the 
terroir.

We believe that only one strategy pays off: not adding but elevating.
Safeguarding the highest and purest expressions of the grape gives life to 
extraordinary, complex and harmonious wines. Pursuing this goal often 
means taking a step backwards, focusing on the grape, which, in the unique 
area where we live, has an incredible capacity for expression. We are aided 
by our oenologist Giovanni Angeli in taking care of the delicate transition 
from fruit to wine, with the clear aim of expressing the territory, its 
suggestions and its special qualities.

Nebbiolo is extraordinarily sensitive to human intervention and the area of 
origin.
Often, even within the same vineyard, between one vine and another, slight 
differences in the soil can result in significant differences in the aroma, 
flavour and colour of the wine. We aim to interpret these differences and 
make the most of them.

Our lives are punctuated by harvests and each one teaches us how to tackle 
new challenges.

Thanks to continuous research and to the desire to experiment, without 
revolutionising, season after season we are able to fine-tune our method, 
just like our wine, defining a clear philosophy: each bottle is unique, each 
vintage a new story, each wine the voice of this small but amazing world 
that is the Langhe.

TERROIR
Terroir makes a decisive contribution to the expressive identity of the wine.

In the Barolo and Barbaresco regions, soil composition, exposure, the age of the vines and climate are factors that 
influence the personality of every wine produced.
This is the case for all wines, but it is particularly true when it comes to the highly sensitive Nebbiolo grape.

Our vineyards grow in blessed locations. If you come to visit us, you will see that they are tended like gardens so 
that the vines grow vigorously and in harmony with their surroundings.

The Barolo terroirs are both a blessing and a burden. Even one detail out of place can compromise the end result. 
This is why we have to be able to read the signals that nature sends us.
After more than a century, we think we can quite safely say that we have learned to recognise them.

Our classic Barolo and Barbaresco wines are the fascinating choral expression of our soils, achieved by vinifying 
grapes from different vineyards, as was the custom in the past.
However, the complexity of our terroir reaches its highest level of expression in what we can consider the solo 
voices of the single vineyards: Vigna Rionda, Margheria, Parafada, Parussi and, last but not least, Albesani.

Our Cru wines aim to preserve the unique characteristics of each vineyard, emphasising the richness that comes from 
the diversity of the terroir.

The changing nature of the environment means that no one terroir ever stays the same but evolves over time. The job 
of producers like us is to know how to accompany these changes, always maximising the style and personality of the 
wines.
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Barolo Vigna Rionda Riserva 
Serralunga d’Alba D.O.C.G. 2016
Grapes: Nebbiolo 100%
Aging: Including 3.5 years in 
approximately 30 hl Slavonian oak 
barrels and 2.5 years in bottle.
Wine naturally contains solphites.
Tasting notes: 
COLOUR: Supple red
AROMA: Cherry, strawberry, rose, iron 
and menthol flavors
PALATE: Excellence for tannic and 
long-lived 

Alcohol : 14.5% / 75 cl.  
THB :  16,790 (Very Limited)

Barolo Vigna Rionda Riserva 
Serralunga d’Alba D.O.C.G. 2017
Grapes: Nebbiolo 100%
Aging: Including 3.5 years in 
approximately 30 hl Slavonian oak 
barrels and 2.5 years in bottle.
Wine naturally contains solphites.
Tasting notes: 
COLOUR: Supple red
AROMA:Cherry, strawberry, rose, iron 
and menthol flavors
PALATE: Excellence for tannic and 
long-lived.

Alcohol : 14.5% / 75 cl.  
THB :  Loading soon

Barolo Vigna Rionda D.O.C.G. 
2013
Grapes: Nebbiolo 100%
Aging: Total of 6 years, 3 and a half of 
which in traditional large Slavonian oak 
barrels and the remaining 2 and a half in 
the bottle.
Tasting notes: 
COLOUR: Bright garnet red.
AROMA: Intensely floral.
PALATE: Expressive opens up gradually.
FINISH: Persistent, balanced and 
harmonious.
PAIRING: Meat dished and joints of 
lamb.

Alcohol : 14.5% / 75 cl.  
THB :  6,680 (Very Limited)

Barolo Vigna Rionda D.O.C.G. 
2004
Grapes: Nebbiolo 100%
Aging: Aged in large Slavonian oak 
barrels for up to 42 months, followed by 
a further 24 months in the bottle.
Tasting notes: 
COLOUR: Bright garnet red.
AROMA: Raisin, gentle spices, dried 
rose and violet, and red fruit 
PALATE: Complexity,  Intensity full-
bodied, longevity and well structure.
FINISH: Beautiful tannic structure and a 
characteristic acidity.

Alcohol : 14.5% / 3.0 lt.
THB :  57,750 (Very Limited)

Barolo Vigna Rionda D.O.C.G. 
2015
Grapes: Nebbiolo 100%
Aging: total of 6 years, 3 and a half of 
which in traditional large Slavonian oak 
barrels and the remaining 2 and a half in 
the bottle.
Tasting notes: 
COLOUR: Bright garnet red.
AROMA: Intensely floral.
PALATE: Expressive opens up gradually.
FINISH: Persistent, balanced and 
harmonious.
PAIRING: Meat dished and joints of 
lamb.

Alcohol : 14.5% / 75 cl.  
THB :  7,570 (Very Limited)

Barolo Vigna Rionda D.O.C.G. 
2006
Grapes: Nebbiolo 100%
Aging: Aged in large Slavonian oak 
barrels for up to 42 months, followed by 
a further 24 months in the bottle.
Tasting notes: 
COLOUR: Bright garnet red.
AROMA: Raisin, gentle spices, dried 
rose and violet, and red fruit 
PALATE: Complexity,  Intensity full-
bodied, longevity and well structure.
FINISH: beautiful tannic structure and a 
characteristic acidity.

Alcohol : 14.5% / 3.0 lt.
THB :  56,770 (Very Limited)

Barolo Vigna Rionda D.O.C.G. 
2014
Grapes: Nebbiolo 100%
Aging: Aged in large Slavonian oak 
barrels for up to 42 months, followed by 
a further 24 months in the bottle.
Tasting notes: 
COLOUR: Bright garnet red.
AROMA: Raisin, gentle spices, dried 
rose and violet, and red fruit 
PALATE: Complexity,  Intensity full-
bodied, longevity and well structure.
FINISH: Beautiful tannic structure and a 
characteristic acidity.

Alcohol : 14.5% / 3.0 lt.
THB :  36,250 (Very Limited)

Barolo Margheria Serralunga 
d’Alba D.O.C.G. 2017
Grapes: Nebbiolo 100%
Aging: Including 3.5 years in 
approximately 30 hl Slavonian oak 
barrels and 2.5 years in bottle.
Wine naturally contains solphites.
Tasting notes: 
APPEARANCE: Deep garnet red.
BOUQUET: Ethereal, featuring spicy, 
tobacco and brushwood notes; there are 
also important mineral notes.
FLAVOUR: Classic, nicely harmonious 
wine and tannic.
PAIRING: Served with rich dishes, such 
as roast red meats or game stew. 

Alcohol : 14.5% / 75 cl.  
THB :  4,320 (Very Limited)

Barolo D.O.C.G. 2019
Grapes: Nebbiolo 100%
Aging: 24 months in wood, and for 16 
months in bottle.
Tasting notes: 
APPEARANCE: Deep garnet red.
BOUQUET: Ethereal, featuring spicy, 
tobacco and brushwood notes; there are 
also important mineral notes.
FLAVOUR: Classic, nicely harmonious 
wine and tannic.
PAIRING : Served with rich dishes, such 
as roast red meats or game stew. 

Alcohol : 13.5% / 75 cl.  
THB :  2,650

Barbaresco D.O.C. 2020
Grapes: Nebbiolo 100%
Tasting notes: 
COLOUR: Moderately intense garnet red.. 
BOUQUET: Seductive floral notes emerge in 
the glass accompanied by notes of red fruit, 
creating a very precise identity; this is a gentler 
and more delicate wine than our Barolo, but 
with incredible charm. 
PALATE: Outstanding harmony, beautifully 
polished tannins and balanced acidity; it has a 
pleasantness that undoubtedly emphasises the 
character of this extraordinary territory.
PAIRINGS:  With rich and strongly flavoured 
dishes, from fresh pasta with rich meat or 
vegetable sauces to grilled or roast red meat. 
It is also excellent with a variety of cheeses, 
ranging from soft cheeses to delicate, blue-
veined specialties.

Alcohol : 14.0% / 75 cl.  
THB :  2,520 (Very Limited)

Barolo Margheria Serralunga 
d’Alba D.O.C.G. 2019
Grapes: Nebbiolo 100%
Aging: Including 3.5 years in 
approximately 30 hl Slavonian oak 
barrels and 2.5 years in bottle.
Wine naturally contains solphites.
Tasting notes: 
APPEARANCE: Deep garnet red.
BOUQUET: Ethereal, featuring spicy, 
tobacco and brushwood notes; there are 
also important mineral notes.
FLAVOUR: Classic, nicely harmonious 
wine and tannic.
PAIRING: Served with rich dishes, such 
as roast red meats or game stew. 

Alcohol : 14.5% / 75 cl.  
THB :  Loading soon

Barbera d’Alba D.O.C. 2021
Grapes: Barbera 100%
Aging: Alcoholic fermentation in steel 
tanks with control temperature
Aging, Few months in steel vats.
Tasting notes: 
COLOUR: Young purple red.
AROMA: Cherry, rose, violet, iris, 
blackberries and blueberries fresh 
aromas.
PALATE: Vinous, enjoyable and fresh 
with a graceful and polished tannin.
FINISH: Fresh fruit and flowers and a 
light, fresh and very enjoyable sip and 
refined balsamic.
PAIRING: Red meat and game with roe 
deer in a porcini mushroom sauce.

Alcohol : 14.0% / 75 cl.  
THB :  1,560
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Barbera d’Alba D.O.C. 2022
Grapes: Barbera 100%
Aging: Alcoholic fermentation in steel 
tanks with control temperature
Aging, Few months in steel vats
Tasting notes: 
COLOUR: Young purple red.
AROMA: Cherry, rose, violet, iris, 
blackberries and blueberries fresh 
aromas.
PALATE: Vinous, enjoyable and fresh 
with a graceful and polished tannin.
FINISH: Fresh fruit and flowers and a 
light, fresh and very enjoyable sip and 
refined balsamic.
PAIRING : Red meat and game with roe 
deer in a porcini mushroom sauce.

Alcohol : 14.0% / 75 cl.  
THB :  Loading soon

Nebbiolo Langhe D.O.C. 2018
Grapes: Nebbiolo 100%
Aging: In barrels for more than a year.
Wine naturally contains solphites.
Tasting notes: 
Garnet red colour with varying 
intensities in relation to vintage. Mild 
and pleasant, as he notes of raspberry 
and purple predominate with aging 
require secondary scents very similar to 
those of Barolo. Wine makes up for that 
thanks to its elegance alal less structure 
than his older brother, Barolo and comes 
complete with a captivating harmony.
PAIRING: Rich, savory dishes, fresh 
pasta served with rich sauces of meat or 
vegetables, red meat dishes, grilled or 
roasted with cheeses, from soft cheeses 
to soft cheeses

Alcohol : 14.5% / 1.5 lt. 
THB :  3,390

Nebbiolo Langhe D.O.C. 2020
Grapes: Nebbiolo 100%
Aging: In barrels for more than a year.
Wine naturally contains solphites.
Tasting notes: 
Garnet red colour with varying 
intensities in relation to vintage. Mild 
and pleasant, as the notes of raspberry 
and purple predominate with aging 
require secondary scents very similar to 
those of Barolo. Wine makes up for that 
thanks to its elegance alal less structure 
than his older brother, Barolo and comes 
complete with a captivating harmony.
PAIRING: Rich, savory dishes, fresh 
pasta served with rich sauces of meat or 
vegetables, red meat dishes, grilled or 
roasted with cheeses, from soft cheeses 
to soft cheeses.

Alcohol : 14.5% / 75 cl.  
THB : 1,760

Nebbiolo Langhe D.O.C. 2022
Grapes: Nebbiolo 100%
Aging: In barrels for more than a 
year.
Wine naturally contains solphites.
Tasting notes: 
Garnet red colour with varying 
intensities in relation to vintage. 
Mild and pleasant, as the notes of 
raspberry and purple predominate 
with aging require secondary scents 
very similar to those of Barolo. 
Wine makes up for that thanks to 
its elegance alal less structure than 
his older brother, Barolo and comes 
complete with a captivating harmony.
PAIRING: Rich, savory dishes, fresh 
pasta served with rich sauces of meat 
or vegetables, red meat dishes, grilled 
or roasted with cheeses, from soft 
cheeses to soft cheeses.

Alcohol : 14.5% / 75 cl.  
THB : Loading soon

Nebbiolo Langhe D.O.C. 2019
Grapes: Nebbiolo 100%
Aging: In barrels for more than a year.
Wine naturally contains solphites.
Tasting notes: 
Garnet red colour with varying 
intensities in relation to vintage. Mild 
and pleasant, as he notes of raspberry 
and purple predominate with aging 
require secondary scents very similar to 
those of Barolo. Wine makes up for that 
thanks to its elegance alal less structure 
than his older brother, Barolo and comes 
complete with a captivating harmony.
PAIRING: Rich, savory dishes, fresh 
pasta served with rich sauces of meat or 
vegetables, red meat dishes, grilled or 
roasted with cheeses, from soft cheeses 
to soft cheeses.

Alcohol : 14.5% / 75 cl.  
THB : 1,760

Dolcetto D’Alba D.O.C. 2020
Grapes: Dolcetto d’Alba 100%
Tasting notes: 
Bright ruby red colour with deep 
purplish hues. Fresh, fruity, sweet 
and elegant perfumes strongly 
prevail. Expansive and warm entry, 
opening into a multitude of flavours 
traceable to a rich and concentrated 
wine. Naturally dominant fruit and 
vinous character leaving behind a 
lingering and pleasant aftertaste.
PAIRING : All courses of a meal, 
cured meats and cheeses, or at the 
beginning of a meal, served with 
starters (other than fish) and sliced 
meats. Pasta, rice, soup and red 
meats, particularly when grilled.

Alcohol : 13.5% / 3.0 lt.
THB :  1,400

Dolcetto D’Alba D.O.C. 2021
Grapes: Dolcetto d’Alba 100%
Tasting notes: 
Bright ruby red colour with deep 
purplish hues. Fresh, fruity, sweet 
and elegant perfumes strongly 
prevail. Expansive and warm entry, 
opening into a multitude of flavours 
traceable to a rich and concentrated 
wine. Naturally dominant fruit and 
vinous character leaving behind a 
lingering and pleasant aftertaste.
PAIRING : All courses of a meal, 
cured meats and cheeses, or at the 
beginning of a meal, served with 
starters (other than fish) and sliced 
meats. Pasta, rice, soup and red 
meats, particularly when grilled.

Alcohol : 13.5% / 3.0 lt.
THB :  1,430

Dolcetto D’Alba D.O.C. 2022
Grapes: Dolcetto d’Alba 100%
Tasting notes: 
Bright ruby red colour with deep 
purplish hues. Fresh, fruity, sweet 
and elegant perfumes strongly 
prevail. Expansive and warm entry, 
opening into a multitude of flavours 
traceable to a rich and concentrated 
wine. Naturally dominant fruit and 
vinous character leaving behind a 
lingering and pleasant aftertaste.
PAIRING : All courses of a meal, 
cured meats and cheeses, or at the 
beginning of a meal, served with 
starters (other than fish) and sliced 
meats. Pasta, rice, soup and red 
meats, particularly when grilled.

Alcohol : 13.5% / 3.0 lt.
THB :  Loading soon

Chardonnay Langhe D.O.C. 2020
Grapes: Chardonnay 100%
Aging: Partially vinified and aged in 
barriques, casks and cement; the wine 
remains on fermenting yeast’s for about 
12 months before being bottled to 
complete the maturing process.
Tasting notes: Colour: bright straw 
yellow.
Aroma: The most fanciful scents of ripe 
fruit and an excellent mineral quality 
emerge, together with optimal freshness.
Palate : Warm and expansive, it envelops 
the palate with gentleness and character, 
ending with a lingering aftertaste
PAIRING : It is very good with saltwater 
and some freshwater fish dishes, such as 
trout. The combination with white and 
red meats is exceptional when they are 
cooked slowly with delicate spices.

Alcohol : 13.5% / 75 cl.  
THB : 1,640 (Very Limited)

Chardonnay Langhe D.O.C. 2021
Grapes: Chardonnay 100%
Aging: Partially vinified and aged in 
barriques, casks and cement; the wine 
remains on fermenting yeast’s for about 
12 months before being bottled to 
complete the maturing process.
Tasting notes: Colour: Bright straw 
yellow. 
Aroma: The most fanciful scents of ripe 
fruit and an excellent mineral quality 
emerge, together with optimal freshness.
Palate : Warm and expansive, it envelops 
the palate with gentleness and character, 
ending with a lingering aftertaste
PAIRING : It is very good with saltwater 
and some freshwater fish dishes, such as 
trout. The combination with white and 
red meats is exceptional when they are 
cooked slowly with delicate spices.

Alcohol : 13.5% / 75 cl.  
THB : 1,660

Riesling Langhe D.O.C. 2020
Grapes: Riesling 100%
Aging: Vinified in steel, where it spends 
between 8 and 10
months in contact with the fermenting lees 
before being racked and bottled.
Part of our Riesling ages in terracotta 
amphorae.
Tasting notes: Freshness and acidity that make 
Riesling one of the world’s most famous 
grapes, as well as one of our great passions!
Tasting characteristics
Colour: intense dull straw yellow depending
Aroma: Characteristic “petrol” and mineral 
scents emerge, with a fresh fruity note when 
young.
Palate : vertical and savoury, the marked 
acidity typical of the variety emerges, 
conveying crispness and an endless finish.
Taste: A very pleasant dry white which 
encounters the power and structure conveyed 
by the Langhe hills; intense and versatile when 
young, this wine is definitely suitable for long 
aging
PAIRING : Excellent with fish dishes, 
especially molluscs and shellfish, it pairs
beautifully with white meat and goat’s milk 
cheeses.

Alcohol : 13.0% / 75 cl.  
THB : 1,840 (Very Limited)

Moscato d’Asti D.O.C.G 2022
Grapes: Moscato Bianco 100%
Aging: In steel autoclaves.
Tasting notes: 
COLOUR: Bright straw yellow with fine 
and persistent perlage.
AROMA: Tempting, immensely fresh, 
intense and decisive fruit.
PALATE: Expansive and enveloping.
FINISH: Very long and delicious.
PAIRING : Superb with desserts, such as 
the classic Langhe hazelnut cake or apple 
and pine nut cake, lemon cake, fruit puffs 
and traditional Christmas panettone.

Alcohol : 14.0% / 75 cl.  
THB :  1,160
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OLD VINES AND HISTORICAL VINEYARDS

TO ACHIEVE THE FINEST EXPRESSION OF A TERROIR, IT 
IS ESSENTIAL TO WORK WITH 
OLD VINES.
The uniqueness and beauty of a vineyard is most evident with vines 
that have very deep root systems.
The soils in the Langhe are of marine sedimentary origin, with 
layers of calcareous clay alternating with grey-bluish marl and 
sand. The authenticity of each individual expression stems from 
minimal differences in the subsoil. A plant more than fifty years 
old, with roots embedded in multiple sedimentary stratifications 
that differ from one geographical mention to another, can draw 
unique nutrients and microelements, interpreting the identity of the 
land parcel in question in the best way possible.
Our vines are neither fertilised nor irrigated. The soil is completely 
grassed over, encouraging the root systems to penetrate deeper.

HARVESTING AT PHYSIOLOGICAL 
MATURITY

THE GRAPES ARE HARVESTED WHEN THE BERRIES 
REACH PERFECT PHYSIOLOGICAL MATURITY.
We are not interested in assessing the sugar content of the berries, 
as this could mislead us. In very hot years, in fact, the sugars ripen 
before the grapes reach optimum noble ripeness.

Ever since we were children, at home we were taught to pay 
particular attention to the skin and pips when tasting the grapes: 
only when they have a woody, crunchy texture has the bunch 
reached its optimum physiological ripeness.

Old vines, massal selection and naturally fertilised vineyards allow 
us to harvest the grapes at perfect physiological maturity, with a 
moderate potential alcohol component, malic acid content close to 
zero and good tartaric acidity.

The grapes are harvested entirely by hand, in 10 kg crates. Each 
bunch is placed gently in the crate to prevent the berries from 
splitting and then transported to the cellar to be destemmed and 
crushed.

In the most “challenging” vintages, the grapes undergo three 
selection and cleaning triages before being crushed.

MASSAL SELECTION

THE BEAUTY OF A WINE COMES FROM A CONCERT 
PLAYED BY THOUSANDS OF DIFFERENT VINES. EACH 
ONE INTERPRETS THE SUBSOIL IN ITS OWN PERSONAL 
WAY.
The vines in our vineyards originate from the mother-vines of our 
geographical mentions, maintaining a heterogeneous population 
that guarantees the biodiversity and expression of each individual.
The beauty of the native Langa varieties also lies in their gradual 
adaptation over the centuries. This is why it is common practice in 
our land parcels not to mix the vines of the different mentions, but 
to preserve the plants historically present on the same piece of land.
In 2012, we launched an experiment with vines from seed, sowing 
pips from the grapes of the oldest and most interesting vines in our 
vineyards to generate new seedlings. This practice, once common 
in ancient monasteries, is still essential in order to safeguard (or 
even increase) biodiversity in the vineyard.

BIODIVERSITY

WE BELIEVE THAT THE PERFECT HABITAT FOR PLANT 
AND ANIMAL LIFE IS THE FOREST.
We want the vines in our vineyards to grow in symbiosis with 
grasses, micro-organisms and animals. Precisely the way it has 
always been, ever since man began cultivating vines thousands of 
years ago.

The first step when it comes to respecting a plant, is to respect 
everything that surrounds it. We believe in the importance of fully 
grassing the vineyards, with no mowing, as this is the only way to 
ensure the growth of numerous herbaceous varieties and contribute 
to the maintenance of specific habitats.

In spring, the vineyard becomes a garden, with hundreds of 
different flowers and species balanced in perfect harmony with 
each other. We do not fertilise the soil because we do not want lazy 
plants with shallow roots. On the contrary, we need vines with 
deep root systems and grassing is very helpful in this sense, as it 
encourages the roots of the vine to penetrate deeper into the ground.

Like our ancestors, we use copper and sulphur to treat fungal 
diseases.

PIED DE CUVE WITH INDIGENOUS YEASTS

A FEW DAYS BEFORE THE HARVEST, WE SELECT 
SEVERAL BASKETS OF GRAPES TO CREATE THE PIED DE 
CUVE, A FERMENTATION STARTER.
We create a pied de cuve for each geographical mention harvested.

Without this time-honoured technique, natural alcoholic 
fermentation would be left to chance, with numerous risks (such 
as the fermentation of certain yeasts that could create olfactory 
distortions).

The grapes are crushed. After a couple of days, the indigenous 
yeasts initiate fermentation and the must usually reaches full 
fermentation within a week.

Then we harvest the vineyard: the grapes are crushed and 
destemmed as quickly as possible to preserve the freshness and 
integrity of the fruit and are then gravity-fed into truncated oak 
vats.

The fully fermenting must of the pied de cuve is then added, either 
at the time of crushing or a few days afterwards, depending on the 
vintage.
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LONG, SUBMERGED CAP MACERATION

SINCE ANCIENT TIMES, MACERATION HAS BEEN A 
KEY STEP IN PRESERVING THE CONTENTS OF THE 
GRAPES IN THE WINE THAT THEY BECOME.
In the Langhe, when our ancestors made wine they would leave 
the must in contact with the grape skins for months.

Giovanni Roagna used to draw off his Nebbiolo wines grapes 
just before Christmas, sometimes waiting even until the January 
after harvesting. He observed the teachings of his ancestors: 
battening the barrels.

The ancient technique of battening or submerged cap is 
practised by completely closing the upper opening of the 
wooden vats with oak planks, positioning them parallel to 
one another. The vat is then filled to the top, leaving the skins 
submerged in the wine (creating the so-called “submerged cap”). 
This allows the very gentle release of the noble substances 
contained in the skins.

This method, combined with the speed with which the grapes 
are processed as soon as they are harvested, and the technique 
of destemming without crushing, results in more elegant wines, 
without subjecting the grapes to mechanical stress.

Our wines macerate for an average of 60 to 100 days.

PROLONGED AGEING

NATIVE VINES YIELD GRAPES WITH LOTS OF 
TANNINS, WHICH PROTECT THE WINE FROM 
OXIDISATION. LONG MACERATION AND PROLONGED 
AGEING CREATE STRUCTURED AND COMPLEX WINES.
Wines characterised by finesse rest in concrete tanks to await 
those wines characterised by structure. This passage interrupts 
the wine’s evolution but the sediments and yeasts continue to 
enrich it with noble substances.

Very prolonged ageing in neutral containers (concrete or 
ceramic) allows the fullest expression of the vineyard in the 
wine, making the tannins silky and smooth: the resulting wines 
acquire elegance and complexity, without losing cleanliness, 
precision and freshness.

LONG MACERATION IN OAK BARRELS

OUR FAMILY OBSERVES A SET OF VERY PRECISE RULES 
REGARDING AGEING IN LARGE BARRELS. EACH VINEYARD 
HAS ITS OWN IDENTITY. TO RESPECT THAT IDENTITY, 
THE RESULTING WINE MUST REACH FULL 
MATURITY IN WOOD.
Pira and Asili, wines characterised by purity and elegance, usually take 3-4 
years in large oak barrels to reach their full expression. Crichet Pajé, Pajé 
and Montefico, wines in which purity, structure and complexity emerge, 
take longer to age, from 4-5 to more than 10 years in certain vintages. It’s 
not as if there’s actually one hard and fast rule, it’s more a question of 
allowing ourselves to be guided by our family history and tradition.

We practise much longer ageing than required by the disciplinary 
specifications: the geographical mentions are released five years after 
harvest, following slow ageing in oak and concrete barrels.

All the wines are bottled in summer, when they have fully matured. The 
barrels used originate from meticulous selections from our suppliers. Each 
barrel is made by hand and the staves are shaped using steam, without any 
toasting. The wood matures for up to ten years to ensure that the wine ages 
very slowly and there is no interference with its purity.

The wines age over a long period of time. Dolcetto for about a year, 
whites for two years, Barbaresco and Barolo for at least five years. This 
is why there is no need for any filtering or fining, as the wines are already 
perfectly clear.

ARTISANS

OUR FAMILY HAS ALWAYS WORKED IN THE VINEYARDS.
Today, Alfredo and Luca Roagna take care of our vines day after 
day. Each vine is an individual, to be interpreted and accompanied 
over the years, so that its fruit can express the uniqueness of the 
territory in which it grows.

We oversee every phase in the cellar too, from selection to crushing, 
right up to the packaging of each individual bottle.

This is the work of artisans: suffice to say that each bottle of wine 
is picked up at least six times by a member of our family before 
leaving the cellar. We have no external oenologists or agronomists. 
We try to interpret each vineyard with our family’s experience alone.

EXPRESSIVE PURITY

OUR GOAL IS TO PRECISELY TRANSLATE THE EXPRESSIVE 
POTENTIAL OF EACH INDIVIDUAL VINEYARD IN OUR 
WINES.
Terroir, location and climate distinctly shape the character of the 
wines. In our opinion, the specific features of the vineyards must take 
precedence over the techniques used in the cellar. The purpose of the 
latter, if balanced and well dosed, is to safeguard this identity.
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Barbaresco Gallina D.O.C.G. 2017 
Grapes: Nebbiolo 100%

Tasting notes: 
This mouthwatering Barbaresco is 
exactly what you want to be sipping on 
with Dinner. Notes of bright red fruit, 
crushed strawberries, balsamic, and anise 
lead to a blood orange tinged finish.

Alcohol : 14.0% / 75 cl.  
THB : 8,120 (Very Limited)

Barbaresco FASET D.O.C.G. 2017
Grapes: Nebbiolo 100%

Tasting notes: 
The 2017 Barbaresco Faset is open-knit, 
gracious and quite pretty. Sweet dried cherry, 
incense, tobacco, mint and dried flowers are 
all nicely lifted in this attractive, mid-weight 
Barbaresco. Hints of cedar, tobacco, incense 
and dried flowers add aromatic presence and 
lift throughout. The Faset is another wine in 
this range that will drink well with minimal 
cellaring.

Alcohol : 14.5% / 75 cl.  

THB : 8,120 (Very Limited)

Barbaresco Gallina D.O.C.G. 
2017 
Grapes: Nebbiolo 100%

Tasting notes: 
This mouthwatering Barbaresco is 
exactly what you want to be sipping on 
with Dinner. Notes of bright red fruit, 
crushed strawberries, balsamic, and anise 
lead to a blood orange tinged finish.

Alcohol : 14.0% / 1.5 lt.  

THB : 15,900 (Very Limited)

Barbaresco FASET D.O.C.G. 
2017
Grapes: Nebbiolo 100%

Tasting notes: 
The 2017 Barbaresco Faset is 
open-knit, gracious and quite pretty. 
Sweet dried cherry, incense, tobacco, mint 
and dried flowers are all nicely lifted in 
this attractive, mid-weight Barbaresco. 
Hints of cedar, tobacco, incense and dried 
flowers add aromatic presence and lift 
throughout. The Faset is another wine 
in this range that will drink well with 
minimal cellaring.

Alcohol : 14.5% / 1.5 lt.  

THB : 15,900 (Very Limited)

Barbaresco Paje D.O.C.G. 2016
Grapes: Nebbiolo 100%

Tasting notes: 
The vineyard in Barbaresco that arguably made 
Roagna’s name. Pajé is a small strip of land 
facing South West, with an average age of the 
vines for this wine of 40 years old, and some 
date back to 1953. This is brooding currently, 
but will age spectacularly. So complex and 
complete.

Alcohol : 14.5% / 75 cl.  

THB : 21,680 (Very Limited)

Barbaresco Paje D.O.C.G. 2017
Grapes: Nebbiolo 100%

Tasting notes: 
The vineyard in Barbaresco that arguably made 
Roagna’s name. Pajé is a small strip of land 
facing South West, with an average age of the 
vines for this wine of 40 years old, and some 
date back to 1953. This is brooding currently, 
but will age spectacularly. So complex and 
complete.

Alcohol : 14.5% / 75 cl.  

THB : 7,960 (Very Limited)

Barbaresco Crichet Paje 
Riserva D.O.C.G. 2004
Grapes:  Nebbiolo 100%
Ageing: In neutral oak barrels.

Tasting Notes: 
Ruby red colour with garnet reflections. 
Profile olfactory elegant and complex, 
with notes of violets, red fruits, delicate 
nuances tertiary, spice and toasted. The 
palate is intense and full, with fruity 
aromas, ethereal and tertiary. Harmonious 
and velvety, it has soft tannins, a pleasant 
freshness and flavor. Very long and 
persistent.

Alcohol : 14.0% / 1.5 lt.

THB : 309,570 (Very Limited)

Barbaresco Crichet Paje Riserva 
D.O.C.G. 2013
Grapes:  Nebbiolo 100%
Ageing: In neutral oak barrels.

Tasting Notes: 
Ruby red colour with garnet reflections. Profile 
olfactory elegant and complex, with notes of 
violets, red fruits, delicate nuances tertiary, 
spice and toasted. The palate is intense and 
full, with fruity aromas, ethereal and tertiary. 
Harmonious and velvety, it has soft tannins, a 
pleasant freshness and flavor. Very long and 
persistent.

Alcohol : 14.0% / 3.0 Lt.

THB : 55,110 (Very Limited)

Barbaresco Crichet Paje Riserva 
D.O.C.G. 2004
Grapes:  Nebbiolo 100%
Ageing: In neutral oak barrels.

Tasting Notes: 
Ruby red colour with garnet reflections. Profile 
olfactory elegant and complex, with notes of 
violets, red fruits, delicate nuances tertiary, 
spice and toasted. The palate is intense and 
full, with fruity aromas, ethereal and tertiary. 
Harmonious and velvety, it has soft tannins, a 
pleasant freshness and flavor. Very long and 
persistent.

Alcohol : 14.0% / 75 cl.  

THB : 154,870 (Very Limited)

Barbaresco Crichet Paje Riserva 
D.O.C.G. 2014
Grapes:  Nebbiolo 100%
Ageing: In neutral oak barrels.

Tasting Notes: 
Ruby red colour with garnet reflections. Profile 
olfactory elegant and complex, with notes of 
violets, red fruits, delicate nuances tertiary, 
spice and toasted. The palate is intense and 
full, with fruity aromas, ethereal and tertiary. 
Harmonious and velvety, it has soft tannins, a 
pleasant freshness and flavor. Very long and 
persistent.

Alcohol : 14.0% / 75 cl.  

THB : 59,470 (Very Limited)

Barbaresco Crichet Paje 
Riserva D.O.C.G. 2014
Grapes:  Nebbiolo 100%
Ageing: In neutral oak barrels.

Tasting Notes: 
Ruby red colour with garnet reflections. 
Profile olfactory elegant and complex, with 
notes of violets, red fruits, delicate nuances 
tertiary, spice and toasted. The palate is 
intense and full, with fruity aromas, ethereal 
and tertiary. Harmonious and velvety, it has 
soft tannins, a pleasant freshness and flavor. 
Very long and persistent.

Alcohol : 14.0% / 1.5 lt.

THB : 115,450 (Very Limited)

Barbaresco Paje - Vecchie Viti 
D.O.C.G. 2017
Grapes:  Nebbiolo 100%
Ageing: In a neutral oak barrel for 
approximately 5 years.

Tasting Notes: 
Ruby red colour with garnet reflections, fine 
and elegant perfume of purple, red fruits and 
delicate tertiary, spicy and toasted notes. The 
palate is intense and complex with fruity, 
ethereal and tertiary aromas. Harmonious and 
velvety, it has soft tannins, a pleasant freshness 
and flavor. Long and persistent finals.

Alcohol : 14.0% / 75 cl.

THB : 16,150 (Very Limited)
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Barbaresco Asili - Vecchie Viti 
D.O.C.G. 2016
Grapes: Nebbiolo 100%
Ageing: In a neutral oak barrel for 
approximately 5 years.

Tasting notes: 
Ruby colour with garnet, it is stated for finesse 
and progression. The olfactory tone is sweet, 
ripe red fruit, violets, cherry liqueur and 
spices. Net cherry which alternate with notes 
of licorice, coffee and purple. Sorso structured 
and elegant, soft, full-bodied, fresh and finely 
tannic. 

Alcohol : 14.0% / 75 cl.  

THB : 52,210 (Very Limited)

Barbaresco Montefico - 
Vecchie Viti D.O.C.G. 2016
Grapes: Nebbiolo 100%
Aging: In a neutral oak barrel for 
approximately 5 years.

Tasting notes: 
Ruby red colour with garnet, medium intensity. 
expressive nose of cherries, plums and sweet 
spices with beautiful hints of herbs. Mouth 
powerful, muscular, of immense force. 
Tannins prancing incredible depth and give an 
enthralling and exciting sip.

Alcohol : 14.0% / 75 cl.  

THB : 15,680 (Very Limited)

Barbaresco Asili - Vecchie Viti 
D.O.C.G. 2017
Grapes: Nebbiolo 100%
Ageing: In a neutral oak barrel for 
approximately 5 years.

Tasting notes: 
Ruby colour with garnet, it is stated for 
finesse and progression. The olfactory 
tone is sweet, ripe red fruit, violets, 
cherry liqueur and spices. Net cherry 
which alternate with notes of licorice, 
coffee and purple. Sorso structured and 
elegant, soft, full-bodied, fresh and finely 
tannic. 

Alcohol : 14.0% / 75 cl.  

THB : 17,650 (Very Limited)

Barbaresco Montefico - 
Vecchie Viti D.O.C.G. 2017
Grapes: Nebbiolo 100%
Aging: In a neutral oak barrel for 
approximately 5 years.

Tasting notes: 
Ruby red colour with garnet, medium 
intensity. expressive nose of cherries, 
plums and sweet spices with beautiful 
hints of herbs. Mouth powerful, muscular, 
of immense force. Tannins prancing 
incredible depth and give an enthralling 
and exciting sip.

Alcohol : 14.0% / 75 cl.  

THB : 17,320 (Very Limited)

Barbaresco Albesani 
D.O.C.G.
2016
Grapes: Nebbiolo 100%

Tasting notes: 
The fresh bouquet of flowers, 
chalk, tobacco and cherries finds its 
continuation on the palate, where 
a beguiling silky tannin and an 
aromatic intensity virtually steals 
the senses.

Alcohol : 14.0% / 75 cl.  

THB : 16,470 (Very 
Limited)

Barbaresco Albesani 
D.O.C.G. 2017
Grapes: Nebbiolo 100%

Tasting notes: 
The fresh bouquet of flowers, 
chalk, tobacco and cherries finds its 
continuation on the palate, where 
a beguiling silky tannin and an 
aromatic intensity virtually steals 
the senses.

Alcohol : 14.0% / 1.5 lt.  

THB : 17,410 (Very 
Limited)

Barolo Pira Riserva D.O.C.G. 
2006
Grapes:  Nebbiolo 100%

Tasting Notes: 
Roagna Barolo DOCG Riserva La Pira 
2006 presents a richly concentrated, 
deep garnet hue with crimson reflections, 
exuding a radiant and lustrous appearance. 
The bouquet immediately captivates 
with licorice, ash, and dried fruit aromas, 
complemented by floral notes, iron, 
tar, and a hint of mint. On the palate, 
it is velvety and well-structured, with 
exquisitely refined tannins. An exemplary 
choice for cellaring.

Alcohol : 13.5% / 75 cl..

THB : 36,790 (Very Limited)

Barolo Pira - Vecchie Viti 
D.O.C.G. 2016
Grapes: Nebbiolo 100%
Ageing: 5 years in Tonneau wooden barrel.

Tasting notes: 
Transparent ruby red colour. The nose noble 
woods such as cedar and sandalwood, spice 
and juniper mix with black pepper and 
cardamom as well as dark tobacco. The fruit 
merchants offer cheerful cherries, raspberry 
jelly and hibiscus flowers, the florists have 
small violets. One of the market criers 
refreshes his bicycle chain with a grain of 
graphite and chews a piece of liquorice with 
a smile on his face. The ripe, leafy tannins 
of Barolo Pira Vecchie Viti are densely 
interwoven with extract-sweet fruity notes and 
the acid curve that defines everything.

Alcohol : 14.0% / 75 cl.  

THB : 49,660 (Very Limited)

Barolo Pira D.O.C.G. 2016
Grapes: Nebbiolo 100%
Aging: In a neutral oak barrel for 
approximately 5 years.

Tasting notes: 
COLOUR: Bright ruby red.
AROMA: Fresh fruit, mild spice and flawless 
cherry fruit.
PALATE: Ripe tannins, velvety with 
oriental-like spice. 

Alcohol : 14.0% / 75 cl.  

THB : 7,410 (Very Limited)

Barolo Pira - Vecchie Viti 
D.O.C.G. 2017
Grapes: Nebbiolo 100%
Ageing: 5 years in Tonneau wooden 
barrel.

Tasting notes: 
Transparent ruby red colour. The 
nose noble woods such as cedar and 
sandalwood, spice and juniper mix with 
black pepper and cardamom as well as 
dark tobacco. The fruit merchants offer 
cheerful cherries, raspberry jelly and 
hibiscus flowers, the florists have small 
violets. One of the market criers refreshes 
his bicycle chain with a grain of graphite 
and chews a piece of liquorice with a 
smile on his face. The ripe, leafy tannins 
of Barolo Pira Vecchie Viti are densely 
interwoven with extract-sweet fruity notes 
and the acid curve that defines everything.

Alcohol : 14.0% / 75 cl.  

THB : 18,670 (Very Limited)

Barolo Pira D.O.C.G. 2016
Grapes: Nebbiolo 100%
Aging: In a neutral oak barrel for 
approximately 5 years.

Tasting notes: 
COLOUR: Bright ruby red.
AROMA: Fresh fruit, mild spice and 
flawless cherry fruit.
PALATE: Ripe tannins, velvety with 
oriental-like spice. 

Alcohol : 14.0% / 75 cl.  

THB : 7,410 (Very Limited)

Barolo Rocche Di Castiglione 
D.O.C.G. 2017
Grapes: Nebbiolo 100%

Tasting notes: 
Is a mature, velvety red wine, displaying 
a dominance of ripe fruit. The bouquet 
is exceptionally diverse, with nuances of 
rose, dried violets, and hints of iron and 
crushed stone. On the palate, it sustains 
this mineral profile, complemented by a 
spicy dimension where white pepper is 
discernible. The finish is crisp, extensive, 
and refined.

Alcohol : 14.0% / 75 cl.  

THB : 9,130 (Very Limited)
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Barbera d’Alba D.O.C.G.
Grapes: Barbera 100%
Ageing: In neutral oak barrels.

Tasting notes: 
Deep ruby colour. The nose prevails 
characteristic vinous aroma, with notes of 
red fruit and spicy nuances. The palate is 
fruity, full-bodied, with light tertiary notes 
and a strong acidity.

Alcohol : 14.0% / 75 cl.

THB : 2,560 (Very Limited)

Barolo Chinato D.O.C.G. 2020 
Grapes: Nebbiolo 100%
Ageing: In large oak barrels.

Tasting Notes: 
Deep ruby red, the nose expresses the 
typical aromas of Barolo enriched with 
nuances of candied fruit, mountain herbs 
and spices. In the mouth it is velvety and 
persistent, characterized by a nice acidity 
and a remarkable structure. It closes with a 
slightly bitter finish, long and persistent.

Alcohol : 14.0% / 75 cl.

THB : 6,480 (Very Limited)

Montemarzino 2018
Grapes:  Timorasso 100%
Ageing: In large barrel for about 2 years.

Tasting Notes: 
The color is a pretty bright yellow. 
Aromas of  beeswax, yellow wild flower, 
stone fruit and  honey form the delicate nose, 
along with the  barest whiff of petrol. Smooth, 
enveloping  and savory, the palate offers mature 
apricot,  yellow peach, lemon zest and honeyed 
nut  before a saline finish. Fresh acidity lifts 
the  finish.

Alcohol : 12.5% / 75 cl.

THB : 5,150 (Very Limited)

Barolo Chinato Vecchia Formula 
D.O.C.G. 2020
Grapes: Nebbiolo 100%

Tasting Notes: 
The bouquet is seductive and alluring with 
spicy fruit, cola, sweet spice, candied orange 
peel, vanilla, aniseed, lilac, Indian spice and 
more. There is freshness on the close and a 
playful hint of that herb-infused bitterness 
that makes Barolo Chinato an excellent 
digestif or even a companion to artisanal aged 
cheese.

Alcohol : 14.0% / 75 cl.

THB : 32,190 (Very Limited)

Montemarzino 2019
Grapes:  Timorasso 100%
Ageing: In large barrel for about 2 years.

Tasting Notes: 
The color is a pretty bright yellow. 
Aromas of beeswax, yellow wild flower, 
stone fruit and honey form the delicate nose, 
along with the barest whiff of petrol. Smooth, 
enveloping and savory, the palate offers mature 
apricot, yellow peach, lemon zest and honeyed 
nut before a saline finish. Fresh acidity lifts 
the finish.

Alcohol : 12.5% / 75 cl.

THB : 5,660 (Very Limited)

Solea D.O.C.G. 2018 
Grapes: Cadonnay & Nebbiolo
Ageing: In a neautral oak barrel for 
about 2 years.

Tasting Notes: 
Odor Yellow-green colour. 
Good obesity rich yellow and green 
fruit, touch of wet stone, integrated 
oak aroma. Full-bodied with very 
good concentration, great acidity, good 
firmness, long spicy aftertaste with fine 
obesity and good apple peel palate.

Alcohol : 13.5% / 75 cl.

THB : 4,570 (Very Limited)

Solea D.O.C.G. 2019 
Grapes: Cadonnay & Nebbiolo
Ageing: In a neautral oak barrel for about 
2 years.

Tasting Notes: 
Odor Yellow-green colour. 
Good obesity rich yellow and green fruit, 
touch of wet stone, integrated oak aroma. 
Full-bodied with very good concentration, 
great acidity, good firmness, long spicy 
aftertaste with fine obesity and good apple 
peel palate.

Alcohol : 13.5% / 75 cl.

THB : 4,080 (Very Limited)

Montemarzino 2020
Grapes:  Timorasso 100%
Ageing: In large barrel for about 2 years.

Tasting Notes: 
The color is a pretty bright yellow. 
Aromas of beeswax, yellow wild flower, 
stone fruit and honey form the delicate 
nose, along with the barest whiff of petrol. 
Smooth, enveloping and savory, the palate 
offers mature apricot, yellow peach, 
lemon zest and honeyed nut before a 
saline finish. Fresh acidity lifts the finish.

Alcohol : 12.5% / 75 cl.

THB : 6,210 (Very Limited)

Solea D.O.C.G. 2020 
Grapes: Cadonnay & Nebbiolo
Ageing: In a neautral oak barrel for about 
2 years.

Tasting Notes: 
Odor Yellow-green colour. 
Good obesity rich yellow and green fruit, 
touch of wet stone, integrated oak aroma. 
Full-bodied with very good concentration, 
great acidity, good firmness, long spicy 
aftertaste with fine obesity and good apple 
peel palate.

Alcohol : 13.5% / 75 cl.

THB : 5,120 (Very Limited)
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In a century of big urban infrastructures, industrial or 
agricultural, where man has completely overcome the natural 
landscape, it still survives a side of Piedmont sharing harmony 
and peace.
The Roero area remembers the Hundred Acre Wood by 
A.A.Milne, with its meadows, orchards, forests, cornfields and 
vineyards.
It is a magical garden set on an ancient seabed, a box of 
traditions, the seashell’s realm over the hills.
This territory is growing, developing itself, excelling and getting 
along with the most important viticolture regions of the world 
without loosing its clear fairy identity like it were protected by a 
sort of magical boundary.

The “Alessandro Costa winery” is a page of the history of 
Roero, telling itself through the faces of the generations, those 
who made viticulture and winemaking their entire life.

It’s a family who interpreted a corner of Piedmont maintaining a 
strong personality untouched by the passage of time.
It’s a sofisticate and joyful expression of the territory, a baton 
passed from the father to the son and today in Alessandro’s 
hands, the creative mind and charismatic soul of his wines.

I think Nino Costa was the one who taught me the meaning of…
observing.

A farmer with a contagious smile and hands that tell you so 
many stories without even speaking. The true essence of the 
land where everything begins, the fair look of someone who 
knows the answers can be found in the past, a sweet face 
marked by the years spent in the fields learning first to interpret 
and respect nature, then to pass on the secrets.

And this, our life, exempt from public haunt, finds tongues in 
trees, books in the running brooks, sermons in stones, and good 
in everything.
(William Shakespeare)

Alessandro studied at the Enological school of Alba, graduating 
in 2006, making his own work experiences and traveling 
principal in USA and France. He is into wine since he was a kid, 
playing with his grandfather first, then helping his father. He 
grew up between orchards, vineyards and barrels.

Wine is like a brother for Alessandro, a part of his life, of his family, 
a natural companion of his everyday’s routine.
In the 2007 after his studies, he started to work with his father in 
the vineyards of property, following the classical vinifications of 
Arneis, Barbera and Nebbiolo, but soon he realized that was not 
enough for him.
Who knows him well says his freedom needs joy and produces 
creativity. Alessandro is color, words, happiness in action. So he 
developed the idea his wine should be the true expression of himself 
and things started to change in 2009 . Alessandro takes the reins of 
the cellar, redesigning the complete structure and renewing working 
methods, wine refinements and the entire face of the company.

New wines were born, always facing back at the classics, every 
vinification has a precise design, an uncompromising research of 
the true expression of different states of mind, thoughts, games, 
silences.

To drink wine is like drinking pure genius.
Charles Baudelaire.
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Roero “Gepin” D.O.C.G. 
2018
Grapes: Nebbiolo 100%

Tasting notes: 
Garnet red color. 
At the nose it’s very elegant with a ripped 
plum mixing with underwood and lily notes. 
It’s supported by a rich tannic body with a 
different mix of blackberry, raspberry and 
strawberry notes.
 The aftertaste is very long and ethereal.
Refinement lasts 2 years, 1 in Slovenian oak 
barrels, 6 months in steels vats and 6 months 
in bottle.

Alcohol : 14.5% / 75 cl.  

THB : 1,690

Langhe Nebbiolo Cabora
D.O.C.G. 2022
Grapes: Nebbiolo 100%

Tasting notes: 
Fresh, soft and elegant wine. 
Color is dark ruby red with purple reflexes. 
Notes of currant, pomegranate and light 
poppy sentors are perceived at the nose. In 
the mouth is spicy and confirms the first 
impressions of the tasting.
Refinement lasts 12 months. a 30% of the 
total amount of wine is refined in wood.

Alcohol : 14.0% / 75 cl.  

THB : 1,180

Roero Arneis “Sarun”
D.O.C.G. 2021
Grapes: Arneis 100%

Tasting notes: 
Light straw yellow, 
with a pleasant nose with remarkable 
notes of pear, grapefruit and aromatic 
herbs evolving in more fruity sentors with 
aging. 
In the mouth is warm and soft with a great 
mineral and sapid end.
fermentation the wine goes in stainless 
steel vats for the 6 months refinement on 
the dregs.

Alcohol : 14.0% / 75 cl.  

THB : 1,420
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Winery
Founded in 1893, the Cantina Terlano winery is now 
one of the leading wine growers’ cooperatives in South 
Tyrol, with a current membership of 143 growers 
working a total area of 190 hectares. That is the 
equivalent of some 1.5 million bottles of wine a year. 
We and our members have long had a strong focus on 
quality. That has attracted praise and recognition on the 
Italian and international wine markets, and in spite of 
its relatively small size, Cantina Terlano 
is now well established in the world of wine.

Our modern winery produces 30 percent red and 
70 percent white wines, all of them of DOC quality 
(Controlled Designation of Origin). Following the last 
upgrade and refurbishment in 2009, our cellars now 
include a total of 18,000 cubic meters of storage space, 
which ensures that the wines can develop undisturbed. 
On the outside, the new tract has a natural facing of 
red porphyry, the stone that gives the wines in the area 
their typical character. The roof is planted with vines 
so that it blends in completely with the surrounding 
countryside.

Our wines are marketed in two distinct quality lines: 
Selections and traditional line. An annual rarity is also 
produced, which only comes on the market after it has 
spent at least ten years maturing in our cellars. That 
makes it a fine symbol of our focus on longevity.

Organizational structure
Cantina Terlano is a cooperative, with Georg Eyrl as 
Chairman and Hansjörg Hafner as his deputy. The Board, 
which was elected for three years at the end of 2020, has the 
following members: Anton Adami, Norbert Elsler, Ulrike 
Gratl, Hans-Peter Höller, Stefan Sandrini, Robert Müller, 
Christoph Patauner, Elmar Pichler, Konrad Rauch, Manfred 
Runer and Georg Spitaler.

History
Sometimes renewal is needed to preserve tradition. That takes courage and the willingness to pull together. Fortunately, 
there was no lack of either when the Terlano Wine Growers’ Cooperative was established way back in 1893. What was 
a daring departure at the time has proved successful up to the present day. For wine lovers at least, Terlano wines have 
brought international fame to this small South
Tyrolean village.

The foundation of the Cantina Terlano in 1893 took place at a time when agriculture was the mainstay of the regional 
economy. Apart from a few innovative winegrowers, however, who looked to the Rheingau region for new ideas 
and brought grape varieties from Germany and France to South Tyrol, agriculture under the domination of a few big 
landowners was backward.

The landlords were also the dominant factor in winemaking in the region. In order to liberate themselves from this 
domination, 24 Terlano winegrowers decided to join forces and founded the Cantina Terlano. Whereas red wines were 
more common in South Tyrol at the end of the 19th century, with a red to white ratio of 80:20, Terlano was already 
well known as a white wine area in 1893. Over the years this focus on white wines has been consolidated, and today 
the ratio of whites to reds at the Cantina Terlano is 70 percent white to 30 percent red.

History of wine growing
In Terlano, wine growing goes back to pre-Roman times. Thanks to its fine climate and location above the floodplain, 
the area around Settequerce, San Maurizio and Gries was ideally suited to human settlement. Archeological finds, 
including ladles and bronze vessels from the 5th to the 4th centuries B.C., are indicative of early wine growing activity.

Above all, the Settequerce pruning knife from the late Iron Age is considered clear evidence of wine growing in the 
prehistoric period. The shape of the little knife, with the sharply angled end of the blade, is obviously dictated by its 
use for pruning vines, all the more so as this basic shape has survived over the millennia with little change right up 
until today. In addition to the pruning knife, finds of large quantities of grape seed, which have been assigned to the 
same period, offer additional confirmation of the theory, and wine growing in Terlano in the late Iron age can be treated 
as historical fact.
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Vineyards

A special feature of Terlano is the small-plot structure of the vineyards.
That is an advantage in terms of targeted vineyard management.
The very high proportion of steep sites necessitates more manual work
but it is also the basis of the great potential of the Terlano sites.
The focus is on cultivating as many vigorous old vines as possible, so that the potential
of the sites achieves optimum expression in the wines.
Cultivation measures in keeping with the needs of the soils and the avoidance of herbicides 
are just two of the key elements for managing vines in harmony with nature in Terlano.

The vineyards on the steep slopes of Monte Tschöggl, home to the great Terlano wines, are located on the left side of the 
valley at altitudes between 250 and 900 meters above sea level. The grapes grown in Terlano today are 75 percent for white 
and 25 percent for red wine production. The big challenge with such a wide range of altitudes is doubtless the right choice of 
variety. Terlano has an enormous advantage in that the lower valley areas are reserved for apples, while grapes are only grown 
at the higher levels that are so advantageous for outstanding wines. Both red and white varieties are grown at 250-400 meters 
above sea-level, while the higher altitudes from 400 to 900 meters are the preserve of white wine.

This terroir, with its highly distinctive character, is the product of a combination of volcanic soils and a very special 
microclimate. Over the centuries, the Terlano vines have adapted to these unique conditions. Through careful selection and 
propagation of the best vines, continual quality improvements have been made and the vines have developed their own 
distinctive character. In the case of the Sauvignon variety in particular, Terlano has selected its own clones, which have 
attracted great interest and acclaim worldwide.

The value of time and a slow pace of work are leitmotifs of the philosophy of Cantina Terlano. This is not just about the 
unusual longevity of its white wines but also about the fact that on the steep slopes above Terlano wine has been grown for 
centuries and the vines have been carefully cultivated by the same farming families for generations. In our fast-moving times, 
such constancy and commitment to traditions are in themselves a great good fortune.

The white wines from Terlano do not simply grow in very special, unique locations but – in the true sense of the word – are 
rooted there.

Geology

Born of fire: Terlano’s vineyards nestle like sun terraces in red porphyry rock of volcanic origins.
In mineralogical terms it is composed of alkali feldspar, light plagioclase, quartz and muscovite.

The Middle Adige Valley, where Cantina Terlano is located, was formed during the last Ice Age. The Adige 
glacier, probably over 1000 m thick, carved a wide U-shaped valley with steep sides. As the glacier melted, the 
steep slopes became free of ice and exposed to erosion. What is now the valley floor was covered with deposits of 
gravel, boulder clay, sediments and mudflows.
The skeletal sandy loamy soils have a high quartz content. The absence of calcium carbonate explains the slightly 
acid pH values. These factors result in a high permeability to water, a limited nutrient supply and thus balanced 
growth with naturally limited yields. 

An extraordinary terroir
Exceptional soil conditions influence the terroir of Terlano, where the vines have developed a specific reaction 
to micro-stress and produce their own terroir-specific polyphenols, which give the Terlano wines their distinctive 
character. The result is particularly salty wines with great tension and depth. The special mix of crystals and 
minerals in the Terlano soils produces white wines whose unique longevity never fails to impress the world’s 
wine gurus.

Wine archive
Wine has a soul.
It needs love, care and also a few small secrets. One of the secrets at Cantina Terlano is the Wine Archive. About 
13 meters underground, it is a valuable store of some 100,000 wines of every vintage from 1955 to the present 
plus a few that are even older.

What began as an experiment for our former winemaker Sebastian Stocker, who quietly put aside 500 bottles of 
every vintage to see whether his theory concerning the longevity of Terlano wines was correct, is now Terlano’s 
best-kept treasure. The white wines, some of them over fifty years old, continue to astonish wine professionals 
with their breathtaking freshness, fine acidity, and absolutely faultless aroma. That makes them much sought 
after by leading sommeliers in the most exclusive restaurants. The Wine Archive is often compared to a library: 
It serves to store the annual editions, but it is also a collection that permits comparisons to be drawn. And the 
collection can now be used to study developments in wine and winemaking and to gain a better feeling for the 
fundamentals and nature of wine. Terlano’s oldest bottle, by the way, dates back to 1893, the year in which the 
winery was founded. Whether and on what occasion that bottle will be opened is another of those little secrets.
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Pinot Noir Monticol Riserva 
D.O.C. 2020
Grapes: Malolactic fermentation and aging 
for 12 months partly in big wooden barrels 
(30%) and partly in barriques using one third 
new barrels (70%); blending three months 
before bottling.

Tasting notes: 
COLOR: Intensive ruby red.
SAROMA: The Pinot Noir presents itself 
as a multifaceted wine on the nose, where 
the delicate primary fruit aromas of wild 
strawberries, raspberry and cherry blend with 
restrained elegant spicy notes and aromas 
of flint.
PALATE: Well balanced with a mineral 
elegance that makes it dance on the palate. 
This red wine has a long and exciting finish.
Alcohol : 14.5% / 75 cl.  
THB : 2,200 (Very Limited)

Pinot Noir Monticol Riserva 
D.O.C. 2020
Grapes: Pinot Noir 100%
Aging: Malolactic fermentation and aging for 
12 months partly in big wooden barrels (30%) 
and partly in barriques using one third new 
barrels (70%); blending three months before 
bottling.

Tasting notes: 
COLOR: Intensive ruby red.
SAROMA: The Pinot Noir presents itself 
as a multifaceted wine on the nose, where 
the delicate primary fruit aromas of wild 
strawberries, raspberry and cherry blend with 
restrained elegant spicy notes and aromas of 
flint.
PALATE: Well balanced with a mineral 
elegance that makes it dance on the palate. This 
red wine has a long and exciting finish.
Alcohol : 14.5% / 1.5 lt.
THB : 4,450 (Very Limited)

Pinot Noir Monticol Riserva 
D.O.C. 2021
Grapes: Pinot Noir 100%
Aging: Malolactic fermentation and aging 
for 12 months partly in big wooden barrels 
(30%) and partly in barriques using one 
third new barrels (70%); blending three 
months before bottling.

Tasting notes: 
COLOR: Intensive ruby red.
SAROMA: The Pinot Noir presents itself 
as a multifaceted wine on the nose, where 
the delicate primary fruit aromas of wild 
strawberries, raspberry and cherry blend 
with restrained elegant spicy notes and 
aromas of flint.
PALATE: Well balanced with a mineral 
elegance that makes it dance on the palate. 
This red wine has a long and exciting 
finish.

Alcohol : 14.5% / 75 cl.  
THB :  Loading soon

Pinot Noir Monticol Riserva 
D.O.C. 2021
Grapes: Pinot Noir 100%
Aging: Malolactic fermentation and aging 
for 12 months partly in big wooden barrels 
(30%) and partly in barriques using one 
third new barrels (70%); blending three 
months before bottling.

Tasting notes: 
COLOR: intensive ruby red.
SAROMA: The Pinot Noir presents itself 
as a multifaceted wine on the nose, where 
the delicate primary fruit aromas of wild 
strawberries, raspberry and cherry blend 
with restrained elegant spicy notes and 
aromas of flint.
PALATE: Well balanced with a mineral 
elegance that makes it dance on the palate. 
This red wine has a long and exciting 
finish.
Alcohol : 14.5% / 1.5 lt.
THB :  Loading soon

Lagrein D.O.C. 2021
Grapes: Lagrein 100%
Aging: In big wooden barrels for 7-10 
months.

Tasting notes: 
Dark garnet red colour. 
The wine has an intensive aroma comprised 
of dried cranberries and morello cherry 
highlighted with a floral note of lilac 
and hints of laurel. Notes of a restrained 
chocolate aroma are also present. Very juicy 
and harmonious with a delicate texture and 
silky tannins, the Lagrein develops a rare 
opulence and is rich and velvety on the 
palate.

Alcohol : 14.5% / 75 cl.
THB : 1,510 (Very Limited)

Lagrein D.O.C. 2022
Grapes: Lagrein 100%
Aging: In big wooden barrels for 7-10 
months.

Tasting notes: 
Dark garnet red colour. 
The wine has an intensive aroma 
comprised of dried cranberries and 
morello cherry highlighted with a floral 
note of lilac and hints of laurel. Notes 
of a restrained chocolate aroma are also 
present. Very juicy and harmonious with 
a delicate texture and silky tannins, the 
Lagrein develops a rare opulence and is 
rich and velvety on the palate.

Alcohol : 14.5% / 75 cl.
THB : Loading soon

Torilan I.G.T 2020
Grapes: Merlot 85% and Cabernet 
Sauvignon 15%
Aging: In big wooden barrels for 7-10 
months; blending six months before 
bottling.

Tasting notes: 
COLOUR: Intensive garnet red with ruby 
reflections.
SMELL: In the glass, Merlot aromas 
reminiscent of cassis and blackberry 
combine with the noble spicy character of 
the Cabernet, revealing a touch of black 
pepper and vanilla.
TASTE: On the palate, this cuvée offers an 
interesting symbiosis of fruit, the spiciness 
and tannins of the Cabernet, and the rich 
complexity of the Merlot.

Alcohol : 13.5% / 75 cl.  
THB : 1,580

Lunare Gewurztraminer
D.O.C. 2015
Grapes: Gewürztraminer 100%
Aging: On the lees for 9 months partly in 
big wooden barrels (50%) and partly in 
stainless steel tanks (50%).

Tasting notes: 
COLOUR: Intensive light-golden yellow.
SMELL: This Gewürztraminer selection 
is characterized by a dense, finely knit 
nose revealing exotic tropical aromas 
of grapefruit, lime, lychee and orange 
underpinned with rose leaf and ginger 
notes.
TASTE: The fruity aromatic character of 
the wine continues on the palate, which 
makes it highly quaffable. With its classic 
dry finish, the wine is complex but at the 
same time very salty and smooth.

Alcohol : 15.0% / 75 cl.  
THB : 4,320 (Very Limited)

Torilan I.G.T 2021
Grapes: Merlot 85% and Cabernet 
Sauvignon 15%
Aging: In big wooden barrels for 7-10 
months; blending six months before 
bottling.

Tasting notes: 
COLOUR: Intensive garnet red with ruby 
reflections.
SMELL: In the glass, Merlot aromas 
reminiscent of cassis and blackberry 
combine with the noble spicy character of 
the Cabernet, revealing a touch of black 
pepper and vanilla.
TASTE: On the palate, this cuvée offers 
an interesting symbiosis of fruit, the 
spiciness and tannins of the Cabernet, and 
the rich complexity of the Merlot.

Alcohol : 13.5% / 75 cl.  
THB : 1,740

Lunare Gewurztraminer
D.O.C. 2020
Grapes: Gewürztraminer 100%
Aging: On the lees for 9 months partly in 
big wooden barrels (50%) and partly in 
stainless steel tanks (50%).

Tasting notes: 
COLOUR: intensive light-golden yellow.
SMELL: This Gewürztraminer selection 
is characterized by a dense, finely knit 
nose revealing exotic tropical aromas 
of grapefruit, lime, lychee and orange 
underpinned with rose leaf and ginger 
notes.
TASTE: The fruity aromatic character of 
the wine continues on the palate, which 
makes it highly quaffable. With its classic 
dry finish, the wine is complex but at the 
same time very salty and smooth.
Alcohol : 15.0% / 75 cl.  
THB : 2,760 (Very Limited)

Pinot Bianco Vorberg D.O.C. 2011
Grapes: Pinot Bianco100%
Aging: On the lees in wooden barrels for 12 
months.

Tasting notes: 
Sparkling straw yellow.
The multifaceted aroma of this wine derives 
from a combination of ripe fruit, including 
honeydew melon, white peach, pear and 
Golden Delicious apple, together with the 
aromas of quince jelly and dried fruit such as 
pear, orange and pineapple, on the one hand, 
and graphite notes and a hint of jasmine with a 
mineral touch on the other.
The interplay of fruity aromatic and salty 
components is repeated on the palate, where 
the soft and creamy elements gain greater 
strength in a wine with a lingering, firmly 
minerally and spicy character on the aftertaste.

Alcohol : 14.0% / 1.5 lt.
THB : 7,410 (Very Limited)

Pinot Bianco Vorberg D.O.C. 
2013
Grapes: Pinot Bianco100%
Aging: On the lees in wooden barrels for 
12 months.

Tasting notes: 
Sparkling straw yellow.
The multifaceted aroma of this wine 
derives from a combination of ripe fruit, 
including honeydew melon, white peach, 
pear and Golden Delicious apple, together 
with the aromas of quince jelly and dried 
fruit such as pear, orange and pineapple, 
on the one hand, and graphite notes and 
a hint of jasmine with a mineral touch on 
the other.
The interplay of fruity aromatic and salty 
components is repeated on the palate, 
where the soft and creamy elements gain 
greater strength in a wine with a lingering, 
firmly minerally and spicy character on the 
aftertaste.
Alcohol : 14.0% / 1.5 lt.
THB : 5,870 (Very Limited)
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Pinot Bianco Vorberg D.O.C. 
2014
Grapes: Pinot Bianco 100%
Aging: On the lees in wooden barrels for 
12 months.

Tasting notes: 
Sparkling straw yellow.
The multifaceted aroma of this wine 
derives from a combination of ripe fruit, 
including honeydew melon, white peach, 
pear and Golden Delicious apple, together 
with the aromas of quince jelly and dried 
fruit such as pear, orange and pineapple, 
on the one hand, and graphite notes and 
a hint of jasmine with a mineral touch on 
the other.
The interplay of fruity aromatic and salty 
components is repeated on the palate, 
where the soft and creamy elements gain 
greater strength in a wine with a lingering, 
firmly minerally and spicy character on the 
aftertaste.

Alcohol : 14.0% / 1.5 lt.
THB : 5,630 (Very Limited)

Pinot Bianco Vorberg D.O.C. 2019
Grapes: Pinot Bianco 100%
Aging: For 12 months on fine yeasts in 
traditional wooden barrels.

Tasting notes: 
Bright straw yellow colour. 
It is a very variegated and multi-faceted 
bouquet that is captured in this wine, with 
ripe fruity notes of melon, white peach, pear 
or delicious apple, but also with aromas of 
quince jelly and dried fruit, pear, orange and 
pineapple, together with hints of graphite and a 
touch of jasmine tending to mineral. 
The combination of fruity, aromatic and 
savory gustatory components is also present 
on the palate, where the soft and creamy 
characteristics emerge more vigorous, to the 
point of perceiving a very aromatic, persistent 
and distinctly mineral aftertaste.

Alcohol : 14.0% / 1.5 lt.
THB : 4,520 (Very Limited)

Pinot Bianco Vorberg D.O.C. 
2019
Grapes: Pinot Bianco 100%
Aging: For 12 months on fine yeasts in 
traditional wooden barrels.

Tasting notes: 
Bright straw yellow colour. 
It is a very variegated and multi-faceted 
bouquet that is captured in this wine, with 
ripe fruity notes of melon, white peach, 
pear or delicious apple, but also with 
aromas of quince jelly and dried fruit, pear, 
orange and pineapple, together with hints 
of graphite and a touch of jasmine tending 
to mineral. 
The combination of fruity, aromatic and 
savory gustatory components is also present 
on the palate, where the soft and creamy 
characteristics emerge more vigorous, to 
the point of perceiving a very aromatic, 
persistent and distinctly mineral aftertaste.

Alcohol : 14.0% / 75 cl.
THB : 2,100

Pinot Bianco Vorberg D.O.C. 
2019
Grapes: Pinot Bianco 100%
Aging: For 12 months on fine yeasts in 
traditional wooden barrels.

Tasting notes: 
Bright straw yellow colour. 
It is a very variegated and multi-faceted 
bouquet that is captured in this wine, with 
ripe fruity notes of melon, white peach, 
pear or delicious apple, but also with 
aromas of quince jelly and dried fruit, pear, 
orange and pineapple, together with hints 
of graphite and a touch of jasmine tending 
to mineral. 
The combination of fruity, aromatic and 
savory gustatory components is also 
present on the palate, where the soft 
and creamy characteristics emerge more 
vigorous, to the point of perceiving a very 
aromatic, persistent and distinctly mineral 
aftertaste.

Alcohol : 14.0% / 1.5 lt.
THB : 4,520 (Very Limited)Pinot Bianco Vorberg D.O.C. 

2021
Grapes: Pinot Bianco 100%
Aging: For 12 months on fine yeasts in 
traditional wooden barrels.

Tasting notes: 
Bright straw yellow colour. 
It is a very variegated and multi-faceted 
bouquet that is captured in this wine, with 
ripe fruity notes of melon, white peach, pear 
or delicious apple, but also with aromas of 
quince jelly and dried fruit, pear, orange and 
pineapple, together with hints of graphite and 
a touch of jasmine tending to mineral. 
The combination of fruity, aromatic and 
savory gustatory components is also present 
on the palate, where the soft and creamy 
characteristics emerge more vigorous, to 
the point of perceiving a very aromatic, 
persistent and distinctly mineral aftertaste.

Alcohol : 14.0% / 75 cl.
THB : Loading soon

Chardonnay Kreuth D.O.C. 
2020
Grapes: Chardonnay 100%
Aging: On the lees for 10 months partly 
in stainless steel tanks (50%) and partly in 
big wooden barrels (50%).

Tasting notes: 
COLOR: Brilliant straw yellow.
SMELL: The aroma is built of exotic fruit 
components such as maracuja, star fruit 
and citrus, with the overall impression in 
the nose rounded off by spicy minerally 
notes of flint.
TASTE: On the palate this wine proves its 
importance. It impresses with a supple and 
firm structure. The spicy, mineral and juicy 
aromas give the wine a distinctive, strong 
terroir character.

Alcohol : 14.0% / 75 cl.
THB : 1,560

Gewürztraminer D.O.C. 2021
Grapes: Gewürztraminer 100%
Aging: On the lees in steel tanks for 5-7 
months.

Tasting notes: 
Full, intensive straw yellow.
Reminiscent of lychee and mango with 
delicate notes of honeysuckle. The 
aromatic spectrum also includes notes of 
rose petal, which are typical of this variety.
On the palate, with fresh fruit and lively 
acidity combining with mineral notes to 
leave a very round and at the same time 
firm impression.

Alcohol : 14.0% / 75 cl.
THB : 1,510

Sauvignon QUARZ D.O.C. 
2017
Grapes: Sauvignon Blanc 100%
Aging: On the lees for 9 months partly in 
big wooden barrels (50%) and partly in 
stainless steel tanks (50%).

Tasting notes: 
Brilliant straw yellow. 
This Sauvignon is enticingly exotic in the 
glass, with multilayered fruit of mango, 
papaya, lime and red grapefruit, and herbal 
aromas reminiscent of lemon grass, lemon 
balm, mint and green tea. It also reveals 
mineral notes of flint combined with a hint 
of elderberry syrup. On the palate, the wine 
offers a fascinating interplay of juicy fruit 
aromas and delicate minerality creating 
a harmonious opulence with a long and 
impressive finish.

Alcohol : 13.5% / 1.5 lt.
THB : 7,470 (Very Limited)

Sauvignon QUARZ D.O.C. 
2016
Grapes: Sauvignon Blanc 100%
Aging: On the lees for 9 months partly in 
big wooden barrels (50%) and partly in 
stainless steel tanks (50%).

Tasting notes: 
Brilliant straw yellow. 
This Sauvignon is enticingly exotic 
in the glass, with multilayered fruit of 
mango, papaya, lime and red grapefruit, 
and herbal aromas reminiscent of lemon 
grass, lemon balm, mint and green tea. 
It also reveals mineral notes of flint 
combined with a hint of elderberry 
syrup. On the palate, the wine offers 
a fascinating interplay of juicy fruit 
aromas and delicate minerality creating 
a harmonious opulence with a long and 
impressive finish.

Alcohol : 13.5% / 1.5 lt.
THB : 8,100 (Very Limited)

Sauvignon QUARZ D.O.C. 
2016
Grapes: Sauvignon Blanc 100%
Aging: On the lees for 9 months partly 
in big wooden barrels (50%) and partly 
in stainless steel tanks (50%).

Tasting notes: 
Brilliant straw yellow. 
This Sauvignon is enticingly exotic 
in the glass, with multilayered fruit of 
mango, papaya, lime and red grapefruit, 
and herbal aromas reminiscent of lemon 
grass, lemon balm, mint and green tea. 
It also reveals mineral notes of flint 
combined with a hint of elderberry 
syrup. On the palate, the wine offers 
a fascinating interplay of juicy fruit 
aromas and delicate minerality creating 
a harmonious opulence with a long and 
impressive finish.

Alcohol : 13.5% / 75 cl.
THB : 3,310 (Very Limited)

Sauvignon Winkl D.O.C. 2022
Grapes: Sauvignon Blanc 100%
Aging: On the lees partly in stainless steel 
tanks (80%) and partly in big wooden 
barrels (20%) for 7-8 months.

Tasting notes: 
COLOUR: Intensive straw yellow with a 
delicate green shimmer.
SMELL: Ripe fruit aromas of apricot, 
mandarin and passion fruit mingle with 
elements of elderberry, gooseberry and 
mint.
TASTE: The fruitiness continues on the 
palate in combination with a fine acidity. 
The wine scores with a good structure and 
a minerally but at the same time aromatic 
finish.

Alcohol : 13.5% / 75 cl.
THB : 1,670

Pinot Grigio D.O.C. 2022
Grapes: Pinot Grigio 100%
Aging: On the lees in steel tanks for 5-7 
months.

Tasting notes: 
COLOUR: Intensive straw yellow with a 
delicate green shimmer.
SMELL: Ripe fruit aromas of apricot, 
mandarin and passion fruit mingle with 
elements of elderberry, gooseberry and 
mint.
TASTE: The fruitiness continues on the 
palate in combination with a fine acidity. 
The wine scores with a good structure and 
a minerally but at the same time aromatic 
finish.

Alcohol : 13.5% / 75 cl.
THB : 1,240
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Pinot Bianco D.O.C. 2022
Grapes: Pinot Bianco 100%
Aging: On the lees in steel tanks for 6-7 
months.

Tasting notes: 
COLOUR: Clear pale yellow with a slight 
greenish shimmer.
SMELL: On the nose this classic Pinot Bianco 
scores with crisp notes of apple and pear 
mingling with aromas of raspberry and lime, 
plus a touch of camomile and lemon grass to 
round off the composition.
TASTE: Body and balance sum up the Pinot 
Bianco, which intrigues the palate with the 
fruit of the pear and quince aromas combined 
with a salty minerality. The wine tickles the 
tongue and goes on to deliver a persistent 
aftertaste.

Alcohol : 14.0% / 75 cl.
THB : 1,270

Terlaner D.O.C. 2020
Grapes: Pinot Bianco 60%, Chardonnay 30% 
and Sauvignon Blanc 10%
Aging: On the lees for 5-7 months partly in 
stainless steel tanks (80%) and partly in big 
wooden barrels (20%).

Tasting notes: 
COLOUR: Brilliant pale yellow with green 
nuances.
SMELL: Green apple and white peach 
combine with fine nuances of lemon balm and 
mint to create the typical aroma of the classic 
Terlano.
TASTE: Peach is very strong on the palate, 
too, lending the Terlano its lively character. 
The multifaceted, well structured flavor derives 
from an interplay of freshness and minerality 
and also has a wonderfully persistent finish.

Alcohol : 13.5% / 75 cl.
THB : 1,490

Terlaner D.O.C. 2022
Grapes: Pinot Bianco 60%, Chardonnay 
30% and Sauvignon Blanc 10%
Aging: On the lees for 5-7 months partly in 
stainless steel tanks (80%) and partly in big 
wooden barrels (20%).

Tasting notes: 
COLOUR: Brilliant pale yellow with green 
nuances.
SMELL: Green apple and white peach 
combine with fine nuances of lemon balm 
and mint to create the typical aroma of the 
classic Terlano.
TASTE: Peach is very strong on the palate, 
too, lending the Terlano its lively character. 
The multifaceted, well structured flavor 
derives from an interplay of freshness 
and minerality and also has a wonderfully 
persistent finish.

Alcohol : 13.5% / 1.5 lt.
THB : 3,360 (Very Limited)

Chardonnay Classic D.O.C 
2021
Grapes: Chardonnay 100%
Aging: On the lees in steel tanks for 6 -7 
months.

Tasting notes: 
Brilliant light straw yellow colour. 
The aroma of this Chardonnay releases 
exotic fruity impressions with nuances of 
banana, quince, passion fruit, mango and 
sugar melon plus a hint of lemon balm. 
A touch of pear gives the Chardonnay a 
mouthfeel that is very soft and harmonious 
combined with sweetish exotic fruit 
components. Its slightly mineral note 
makes this wine smooth and adds an 
intriguing contrast.

Alcohol : 13.5% / 75 cl.
THB : 1,460

Terlaner Cuvee Nova Domus 
D.O.C. 2008
Grapes: Pinot Bianco 60%, Chardonnay 30% 
and Sauvignon Blanc 10%
Aging: On the lees for 12 months partly in big 
wooden barrels (50%) and partly in tonneaux 
barrels (50%).

Tasting notes: 
COLOR: Fresh light yellow with slightly 
greenish nuances
SMELL: This cuvée has a multifaceted 
structure with a hint of herbs and spices, 
including aniseed, mint and sage, as well as 
nuances of fruit aromas, especially apricot, 
mandarine,  honeydew melon, maracuja 
and passion fruit, all underpinned with salty 
mineral components.
TASTE: On the palate, Nova Domus is 
complex and delicate, offering a creamy 
softness 
in an interesting symbiosis with an aromatic 
minerality, and has the texture for a very long 
finish.
Alcohol : 12.5% / 75 cl.
THB : 9,230 (Very Limited)

Terlaner Cuvee Nova Domus 
D.O.C. 2010
Grapes: Pinot Bianco 60%, Chardonnay 30% 
and Sauvignon Blanc 10%
Aging: On the lees for 12 months partly 
in big wooden barrels (50%) and partly in 
tonneaux barrels (50%).

Tasting notes: 
COLOR: Fresh light yellow with slightly 
greenish nuances
SMELL: This cuvée has a multifaceted 
structure with a hint of herbs and spices, 
including aniseed, mint and sage, as well as 
nuances of fruit aromas, especially apricot, 
mandarine, honeydew melon, maracuja and 
passion fruit, all underpinned with salty 
mineral components.
TASTE: On the palate, Nova Domus is 
complex and delicate, offering a creamy 
softness 
in an interesting symbiosis with an aromatic 
minerality, and has the texture for a very long 
finish.
Alcohol : 13.5% / 75 cl.
THB : 8.520 (Very Limited)

Terlaner Cuvee Nova Domus 
D.O.C. 2012
Grapes: Pinot Bianco 60%, Chardonnay 30% 
and Sauvignon Blanc 10%
Aging: On the lees for 12 months partly in big 
wooden barrels (50%) and partly in tonneaux 
barrels (50%).

Tasting notes: 
COLOR: Fresh light yellow with slightly 
greenish nuances.
SMELL: This cuvée has a multifaceted 
structure with a hint of herbs and spices, 
including aniseed, mint and sage, as well as 
nuances of fruit aromas, especially apricot, 
mandarine, 
honeydew melon, maracuja and passion 
fruit, all underpinned with salty mineral 
components.
TASTE: On the palate, Nova Domus is 
complex and delicate, offering a creamy 
softness 
in an interesting symbiosis with an aromatic 
minerality, and has the texture for a very long 
finish.

Alcohol : 12.5% / 75 cl.
THB : 7,860 (Very Limited)

Pinot Bianco Rarity D.O.C. 
2009
Grapes: Pinot Bianco 100%
Aging: Cool storage at constant 
temperatures, high level of humidity and 
as little light as possible.

Tasting notes: 
COLOR: Intensive light straw yellow 
with delicate greenish reflections.
SMELL: Terlano’s 2009 rarity wine has 
an impressive freshness and a wealth of 
aromas, with new components revealed 
at every tasting, including herbal notes 
of camomile, lemon balm and lovage 
together with a hint of dried kaki and 
apricot. The multifaceted bouquet also 
displays aromas of bread crust and yeast 
bun paired with flint.
TASTE: The wine is smooth and 
powerful on the palate, with a crisp and 
fresh acid backbone that leaves a both 
youthful and delicate impression and 
strikes a fine balance with the mineral 
components. The finish is elegant and 
silky, but also enormously deep and firm.

Alcohol : 14.0% / 75 cl.
THB : 8,930 (Very Limited)

Primo Terlaner I Grande Cuvée D.O.C. 2019
Grapes: Pinot Bianco 70%, Chardonnay 28% and Sauvignon 
Blanc 2%
Aging: Cool storage at constant temperatures, high level of 
humidity and as little light as possible.

Tasting notes: 
COLOR: Brilliant straw yellow.
SMELL: Rich and complex on the nose; multifaceted aromas 
of citrus fruit, white pepper and herbs as well as 
a delicate smoky note.
TASTE: The wine’s elegance and perfect balance are the 
product of its remarkable structure and subtle texture, which 
give the wine its unmistakable character. Its extremely long 
finish is more than pleasant; it leaves its mark in memory as 
the supreme expression of a mineral terroir that is unique in the 
world.

Alcohol : 12.5% / 75 cl.
THB : 10,550 (Very Limited)
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Tradition in motion
The Andriano co-operative of wine makers is the oldest in south tyrol, 
it was found in 1893

BECOMING AND BEING ARE BOTH EMBODIED IN WINE.
In Andriano the two are a reflection of constant motion - in our continuous quest 
for new ways to convey time-honored traditions into the present and preserve them for the future.

Continuity in change
Change is the key to constancy. At Andriano we do not permit ourselves to drift with the passage of time; 
we have always made of point of taking our fate in our own hands. In 1893, the vintners of Andriano took 
a first decisive step and combined their resources to form the first winemaking co-operative in Alto Adige 
and at the same time the first in the former Austro-Hungarian Empire. 115 years later, in 2008, they took 
another forward-looking decision: an alliance with the renowned Cantina Terlano on the other side of the 
valley and the River Adige.

Today the strengths of the two wine estates are combined and yet clearly distinct from each other. With its 
outstanding sites, Cantina Andriano stands for constancy, underpinned by the historic achievement of the 
Andriano winegrowers for wines like Lagrein, which was one of the first to be aged in barriques here.

On the basis of a consistent commitment to quality and a strong focus on terroir, which had already been 
a successful recipe in Terlano, Cantina Andriano continues to develop step by step. The winery now looks 
to the future from a position of strength and can be proud of its identity and standard of quality. They have 
their roots in unique limestone-rich soils, a climate that is quite different from that of Terlano, and grape 
varieties ideally suited to these parameters.

That forms the foundation for the distinctive Andriano taste and identity.

BECOMING AND BEING ARE BOTH EMBODIED IN WINE.
In Andriano the two are a reflection of constant motion – in our continuous quest for new ways to convey 
time-honored traditions into the present and preserve them for the future.

The secret behind an exceptional wine is more than just diligence and care in the vineyard and cellar. 
Devotion, curiosity, and a strong feeling for the soil, the vines and the grapes are equally important, as 
is the highest regard for the gifts of nature. This passion is something we express in every vintage of our 
Andriano wines.

The Soil
Good ground for great wines
Born of fire some 280 million years ago, the Bolzano quartz porphyry was subjected to movements in 
the Earth’s crust and intermixed in the course of time with the dolomite and limestone of the overlying 
Mendola formation. Erosion created a talus cone of calcareous clay interspersed with granular white 
dolomite. Its loose texture, with a good water balance and aeration and deep rooting soil, produces sites 
with outstanding potential.

The secret behind an exceptional wine is more than just diligence and care in the vineyard and cellar. 
Devotion, curiosity, and a strong feeling for the soil, the vines and the grapes are equally important, as 
is the highest regard for the gifts of nature. This passion is something we express in every vintage of the 
Andriano wines.

The grape harvest is the culmination of the work in the vineyard. To this day, the grapes are harvested 100 
per cent by hand, because only a human being can recognize which grapes have soaked up the Andriano 
sunshine and which are ideal for which wine. All the grapes are picked with the greatest care at optimum 
maturity. That is the basis for very special wines.

Vinification for the various wines accordingly begins when the relevant grape varieties have reached full 
maturity on the individual sites. Under one roof but quite separate – that is the basic principle behind the 
work in the cellars at Cantina Terlano: Vinification is performed in line with distinct philosophies, but 
always with an eye to bringing the terroir to the bottle. The white and red Selection wines are matured in 
wood, in small casks and larger barrels, which suits the Andriano terroir particularly well.

For the red wines in the Classic line, we find aging in large wooden barrels ideal, whereas the white wines 
in the Classic line are vinified in stainless steel.
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Pinot Noir Alto Adige D.O.C.
Grapes: Pinot Noir 100%
Aging: Must fermentation at controlled temperature
in stainless steel vats with gentle, controlled
must movement; malolactic fermentation and ageing in 
big oak casks.

Tasting notes: 
The middle reaches of the Adige Valley have a 
Mediterranean climate, and the vines enjoy long hours 
of sunshine. In Andriano, with its unique location, they 
additionally benefit from the fresher temperatures and 
well-aerated limestone soils. Five of the wines in our 
Classic line are particularly expressive of their origins 
and have been named to that effect.

Our Classic wines with their distinctive expression of 
the terroir are the product of selected, fully mature 
hand-picked grapes from calcareous sites and painstaking 
vinification followed by ageing in large wooden barrels 
for the red wines and stainless steel for the whites.

Alcohol : 13.5% / 75 cl.  
THB : Loading soon

Tor Di Lupo Alto Adige Lagrein 
Riserva D.O.C. 2021
Grapes: Lagrein 100%
Aging: Must fermentation in stainless steel 
vats; controlled fermentation technique and 
must movement; malolactic fermentation 
and aging in new barriques.

Tasting notes: 
COLOUR: Garnet-red with violet hues
AROMA: Intense aroma of bitter chocolate 
and cherries.
PALATE: Silky with soft nuances of French 
oak adding depth and complexity, good 
acidity, full-bodied and very persistent. 
Good aging potential.
Alcohol : 14.0% / 75 cl.  
THB : 2,690

Bocado Alto Adige Schiava D.O.C. 2022
Grapes: Schiava 100%
Aging: Must fermentation at controlled temperature in 
stainless steel vats with gentle, controlled mustmovment; 
malolactic fermentation and ageing in big oak casks.

Tasting notes: 
COLOUR: Ruby.
AROMA: Fruity and flowery with a characteristic 
almond-note.
PALATE: Dry, crisp and harmonious with a pleasant 
acidity.
Trollinger, Schiava, or Vernatsch, is a red German/
Italian wine grape variety that was likely first originally 
cultivated in the wine regions of South Tyrol and 
Trentino, but today is almost exclusively cultivated on 
steep, sunny locations in the Württemberg wine region 
of Baden-Württemberg. Schiava is a light-bodied red 
wine (like Pinot Noir) with aromas of cotton candy, 
strawberry, bubblegum, and lemonhead candy. 
The wine is delicate and light in color.

Alcohol : 14.5% / 75 cl.  
THB : 1,380

Gant Alto Adige Merlot Riserva 
D.O.C. 2021
Grapes: Merlot 100%
Aging: 8-10 years.

Tasting notes: 
COLOUR: Ruby to garnet red
AROMA: Intense fruit flavours (black currant, 
prunes.
PALATE: Full-bodied with a pleasant aftertaste 
and soft tannins, very complex body. Good 
evolution potential.
Alcohol : 14.0% / 75 cl.  
THB : Loading soon

Anrar Alto Adige Pinot Noir 
Riserva D.O.C. 2021
Grapes: Pinot Noir 100%
Aging: Must fermentation in stainless steel 
vats; controlled fermentation technique and 
must movement; malolactic fermentation 
and ageing in new barriques.

Tasting notes: 
COLOUR: Intense ruby-red.
AROMA: Aromas of wild berries & 
cherries, sweetish notes of spices, smoky 
undertones.
PALATE: Complex multilayered fruit with 
aromas of wild berries & cherries, sweetish 
notes of spices, smoky undertones.
Alcohol : 14.5% / 75 cl.  

Juvelo Alto Adige 
Gewürztraminer Passito D.O.C. 
2020
Grapes: Gewürztraminer 100%
Aging: 3 hours of mash time, afterwards 
gentle pressing.
Fermentation and vini@ cation
in barrique for 11 months.

Tasting notes: 
COLOUR: Golden to amber. 
AROMA: Very aromatic and spicy bouquet, 
with notes of honey, vanilla, quince
and candied orange peels. 
PALATE: Full and voluminous body, 
excellent balance between residual sugar, 
acidity and alcohol.
Alcohol : 11.5% / 75 cl.  
THB : 2,380
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WINERY IN COLLIO
Cultivating vines and making wine is a solid family tradition, that has already crossed many generations.

The “Number One”, the first bottle of the Collio DOC appellation, was produced by Primosic winery and today it testifies the long 
company history and the commitment for the quality of wine and the respect for the territory.

Ours is a story of a land and its people, a crossroads of different cultures and traditions, which melted together and were found in our 
wines, like tiles of a mosaic that represents a personal and unique image of the Collio territory.

The winery is located in Madonnina d’Oslavia, and it is one of the first wineries that you will find going up the road of the Collio, 
coming from Gorizia city center. We look forward to seeing you in Oslavia and, meanwhile, welcome to our website!

WHO WE ARE
Our family has ancient origins dated back to the 19th century, that are the result of the influence of German, Slavic and Latin cultures. 
The name of the Primosic family comes from Slovenian, the language spoken at home; however, the name Primosic for decades has 
been associated with the wine of Collio, the pinnacle of great Italian whites in the world. A contradiction inherent in the name, and lived 
in the depths by every family member. Like all the inhabitants of a border area, we do not identify ourselves by a flag, but in what we 
have been doing for generations, in the artisan work transmitted from father to son: cultivate the land, grow the vines, pick up the grapes 
and transform them in a great wine.

Today at the winery, the brothers Boris and Marko, together with their father Silvan, carry on the family tradition with unchanged 
passion; meanwhile, the fifth generation gets closer with curiosity and respect, in a continuous confrontation among different 
generations.

It is an exchange of knowledge about the winemaking techniques, that enriches everybody and puts together Silvan’s experience, Marko 
and Boris’ vision about the territory, and the young’s creativity and openness to the new.

PHILOSOPHY
Interpreting the territory means working to enhance the characteristics of native grape varieties, bringing out their best qualities: 
express their complexity, taste the minerality of the soil and the elegance of the wood, to give great emotions.

Identity, typicity, trueness to history, in Oslavia gain an authentic sense and summarize a thousand-year-old symbiosis among the 
vine, the land and the work of men.

We don’t like definitions; on the contrary, we act as a link between Oslavia and the Collio; the Yin and Yang of this Land, 
demonstrating that different and sometimes opposite terms, like “natural” and “conventional”, can actually coexist, and that borders 
exist only if we draw them.

Oslavia and Collio are linked in a harmonic and complementary way, as different expressions of the same territory. This vision is 
reflected in the wine range, where the Ribolla di Oslavia lives in harmony together with the Collio Bianco Klin: two different wines, 
but children of the same land.

Oslavia and the Collio. The Yin and Yang of this land. A similarity not only of an ontological but also in an etymological sense. 
In fact, in ancient Chinese tradition, Yin indicated the shadier side and Yang the sunnier side of a hill. Arcane assonance between 
distant worlds and cultures, which share the idea of the hill as a spiritual place, personal and soulful, and not just a simple part 
of the landscape. Yin and Yang do not have an autonomous and exclusive identity, they exist within a profound and inseparable 
interdependent relationship. They are complementary elements, united by a link of dynamic exchange, merging into constant 
balance. Similarly, Oslavia cannot exist except within the wider Collio area and the Collio would be incomplete if it did not include 
Oslavia within it. A perspective that maintains unity in difference, establishing a relationship of close symbiosis between two areas 
deeply linked to a single destiny.
“cit. A. Turazza”

It is the “family” vine and we never stop talking about it. Yet for a long time it was a “Cinderella” grape.

Over the years we at Primosic have enhanced and reinterpreted this grape variety, revealing, with varying methods of production, all 
of its potential and never-ending charm.

“The future of the winery is in good hands, and the continuity is ensured by my sons and grandsons, who have good ideas to bring 
about change, are deeply linked to Oslavia, and have roots able to resist even Bora”. 

Silvan Primosic
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Spumante Brut “Bolla Noir” D.O.C.
Grapes: Pinot Nero, Ribolla Gialla
Aging: The wine is re-fermented at a low 
controlled temperature, in order to preserve 
the primary aromatic components, with a 
pressure of 5,5 atmospheres. The wine is 
made sparkling with the Martinotti method 
(Charmat) and aged on lees for many 
months.

Tasting notes: 
The nose of Bolla Noir shows floral and 
citrus notes; on the palate it gives citrus 
freshness with an extraordinary elegant 
character.

Alcohol : 12.5% / 75 cl.  
THB : 1,560

Collio Rosso Metamorfosis D.O.C. 2019
Grapes: Merlot 70%, Cabernet Franc30%
Aging: Half new french oak & Half used 
French oak  (2 years).

Tasting notes: 
Brilliant ruby-red color. Full and fragrant 
bouquet, with hints of red berries. At the 
palate it has a flavor slightly herbaceous, 
dry and savory, which becomes gentler after 
some ageing, evolving to a harmonious 
unicum, full and velvety, with a color 
tending towards garnet-red.

Alcohol : 14.0% / 75 cl.  
THB : 2,630

Collio Bianco Klin D.O.C. 2016
Grapes: Chardonnay 30%, Sauvignon 
30%, Tocai Friulano 30% and Ribolla 
Gialla 10%
Aging: 24 months wood then in bottle for a 
further 12 months.

Tasting notes: 
Golden-yellow colour. Complex on the 
nose, elegantly intense with hawthorn 
and frangipane, exotic fruits, spices and 
Mediterranean maquis. Full bodied with 
balanced acidity and in harmony with 
refined and intriguing toasted undertones. 
A distinct focus on its uniqueness and 
belonging.

Alcohol : 14.0% / 75 cl.  
THB : 2,180 (Very Limited)

Vesper Pinot Grigio D.O.C. 2020
Grapes: Pinot Grigio
Tasting notes: 
This has subtle aromas suggesting spring 
blossoms and orchard fruit. On the medium-
bodied palate, tangy acidity accompanies 
honeydew and green apple before a bitter 
almond close.

Alcohol : 14.0% / 75 cl.  
THB : Loading soon

Friulano Collio D.O.C. 2018
Grapes: Friulano 100%
Aging: After that, the wine is separated from 
the skins and placed in 600 liters barrels to 
continue the malo-lactic fermentation. The 
elevation on fine lees lasts for several months. 
After the bottling, that takes place without 
sterile filtration, there is a long ageing in bottle.
Tasting notes: 
Intense golden-yellow color. Fine and delicate, 
the nose reminds wildflowers and yellow fruits, 
with spicy notes.
At the palate this wine is dry and mineral, full 
bodied, 
with a finish of bitter almond, typical of 
Friulano grape variety.

Alcohol : 13.0% / 75 cl.  
THB : 1,470

Chardonnay Riserva
(Vineyard “Gmajne”) D.O.C. 2018
Grapes: Chardonnay 100%
Aging: In stainless steel cisterns.

Tasting notes: 
Golden yellow color. The nose is complex, 
fruity, with delicate notes of vanilla, 
hazelnuts, freshly-baked bread, banana, and 
a mineral background. The palate is warm, 
balanced, elegant, spicy and fruity, mineral, 
with a good alcoholic perception and a 
persistent finish.

Alcohol : 13.0% / 75 cl.  
THB : Loading soon

Pinot Grigio S.SKIN D.O.C. 2020
Grapes: Pinot Grigio 100%
Aging: The wine is aged in wood for 
several months. After the bottling, which 
takes place without sterile filtration, the 
wine is aged in bottle for several months.

Tasting notes: 
The intense coppery color is due to the 
fermentation on the coppery skins of 
the Pinot Gris. The nose reminds violet, 
raspberry and red fruits. The palate is 
powerful, complex, with warm notes and 
red fruits; the finish is rich and mineral.

Alcohol : 13.0% / 75 cl.  
THB : 1,440

Pinot Grigio The Classics D.O.C. 2018
Grapes: Pinot Grigio 100%
Aging: In stainless steel cisterns.

Tasting notes: 
Straw-yellow with coppery shades. Quite 
high alcoholic content, elegant body, 
medium acidity. The bouquet is delicate 
and clearly defined with an elegant note 
of apricot skin.
Pairing : Well-balanced with fish menu of 
a certain importance and delicate white 
meat. Great also with vegetable soups.

Alcohol : 13.0% / 75 cl.  
THB : 1,240

Ribolla Gialla Di Oslavia Reserva D.O.C. 2017
Grapes: Ribolla Gialla 100%
Aging: The must is then separated from the skins and 
placed in small wooden barrels of 500-600 litres and casks 
of 1500 litres to continue fermentation. The ageing on 
fine lees lasts 24 months during which the wine almost 
completes malolactic fermentation. Further ageing in bottle 
continues after bottling, without sterile filtration, over 12 
months.

Tasting notes: 
Organoleptic description Intense golden-yellow colour. 
Characteristic and dry, the fragrance evokes acacia flowers, 
with undertones of bitter orange rind with pervasive 
mineral sensation. The finish is reminiscent of apricot stone 
and chestnut pulp.

Alcohol : 12.5% / 75 cl.  
THB : 1,920 (Very Limited)

Ribolla Gialla Di Oslavia Reserva 
D.O.C. (New vintage)
Grapes: Ribolla Gialla 100%
Aging: The must is then separated from the 
skins and placed in small wooden barrels of 
500-600 litres and casks of 1500 litres to continue 
fermentation. The ageing on fine lees lasts 24 
months during which the wine almost completes 
malolactic fermentation. Further ageing in bottle 
continues after bottling, without sterile filtration, 
over 12 months.

Tasting notes: 
Organoleptic description Intense golden-yellow 
colour. Characteristic and dry, the fragrance 
evokes acacia flowers, with undertones of bitter 
orange rind with pervasive mineral sensation. 
The finish is reminiscent of apricot stone and 
chestnut pulp.

Alcohol : 12.5% / 75 cl.  
THB : Loading soon

Ribolla Gialla Think Yellow D.O.C.  2022
Grapes: Ribolla Gialla 100%
Aging: Traditional white vinification, 
with a brief cold maceration on the grape 
skins and a soft pressing with pneumatic 
press, static decantation of the must, and 
fermentation at controlled temperature 
(18°C) in stainless steel vats.

Tasting notes: 
Straw-yellow color with golden glares; 
medium alcoholic degree. The nose is very 
delicate and reminiscent of freshly cut hay, 
Golden apple, and evolves towards acacia 
flowers. Characteristic dry flavor, slightly 
citrusy, gently mineral, and with a pleasant 
acidity.

Alcohol : 12.5% / 75 cl.  
THB : Loading soon

Bianco “S70” Collio I.G.T. 2018
Grapes: Pinot Grigio, Malvasia Istriana,Tocai 
Friulan
Aging: Fermentation begins thanks to indigenous 
yeasts. The must remains in contact in concrete 
tanks, this is the reason for the name “S70” - “Skin 
70”. After that, the wine is separated from the 
grape skins and bottled without filtration. The wine 
is then aged in bottle for at least 6 months.

Tasting notes: 
Color: Intense coppery color
Nose: Complex and intriguing, aroma of pink 
flowers is typical for the Malvasia grape variety; 
hints of red fruits from the Pinot family
Flavor/Finish: powerful, elegant, mineral, 
with silky tannins; balanced by a good acidity. 
Harmonious aftertaste, with an elegant bitterness, 
typical for the Friulano variety.

Alcohol : 13.5% / 75 cl.  
THB : 1,760

Pinot Grigio Murno I.G.T. 2017
Grapes: Pinot Grigio 100%
Aging: In stainless steel vats. Long settling 
on the yeasts and brief period in large oak 
casks (1500 liters).

Tasting notes: 
Straw-yellow in colour with “copper” 
highlights. Quite high in alcohol, elegant 
body, average fixed acidity. Full, but 
delicate aroma, hint of freshly baked bread, 
with almond flavours after ageing.

Alcohol : 13.5% / 75 cl.  
THB : 1,460

Collio Chardonnay Gmajne I.G.T. 2013
Grapes: Chardonnay 100%
Aging: 12 months in slavonian oak barrels.

Tasting notes: 
COLOR: Intense coppery color.
NOSE: Complex and intriguing, aroma 
of pink flowers is typical for the Malvasia 
grape variety; hints of red fruits from the 
Pinot family.
FLAVOR/FINISH: powerful, elegant, 
mineral, with silky tannins; balanced by a 
good acidity. Harmonious aftertaste, with an 
elegant bitterness, typical for the Friulano 
variety.

Alcohol : 13.5% / 75 cl.  
THB : Loading soon
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Villa Martina Merlot D.O.C. 2022
Grapes: Merlot 100%

Tasting notes: 
COLOUR: Pale Ruby.
AROMA: Powerful note of berries, plum.
PALATE: Well Structured, harmonic and 
fruity wine.
PAIRING: Pizza, Pasta.

Alcohol : 13.0% / 75 cl.  
THB : 1,020

Villa Martina Cabernet Sauvignon 
D.O.C. 2022
Grapes: Cabernet Sauvignon 100%

Tasting notes: 
COLOR: Deep ruby-red color with violet 
reflections.
NOSE: Really intense it shows plum and 
black berry combined with the 
characteristic spicy style.
TASTE: Full bodied, medium warm, 
quite tannic, is smooth and 
well-balanced.

Alcohol : 13.0% / 75 cl.  
THB : 1,030

Villa Martina Sauvignon 
D.O.C. 2021
Grapes: Sauvignon Blanc 100%
Aging: In stainless steel vats.

Tasting notes: 
COLOUR: Straw yellow with 
greenish hues.
AROMA: Green pepper, tomato 
leaves, peach, flowery scents and hints 
of flint.
PALATE: Very harmonious, 
fruity and elegant.
FINISH: Well balanced and 
persistence.
PAIRING: Fresh shellfish, risotto, 
pasta and white sauce.

Alcohol : 13.0% / 75 cl.  
THB : 960

Villa Martina Pinot Grigio
D.O.C. 2021
Grapes: Pinot Grigio 100%
Aging: In stainless steel vats until 
bottling.

Tasting notes: 
Yellow straw colour tending toward 
green. An exceptional wine: refined, 
delicate, with an intense aroma 
recalling wildflowers; dry, fresh, 
soft, velvety, with the distinct taste of 
almonds, very round, with a medium 
alcoholic content and acidity.

Alcohol : 13.0% / 75 cl.  
THB : 880

Villa Martina by Primosic
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A KEPT TRADITION.
Corte Rugolin is located in the heart of Valpolicella Classica, an ancient rural court from the 1600s and today a winery that takes 
advantage of that ideal microclimate that the area, nestled between the Lessini Mountains, the plain and Lake Garda, puts at the service 
of the cultivation of vines .

The business preserves the work of generations of winemakers. Great-great-grandfather Giuseppe dedicated himself 
passionately to working in the vineyard, but it was his great-grandfather Fortunato who was the first to vinify small quantities 
of Recioto and Amarone, starting an uninterrupted tradition, continued with grandfather Giuseppe and father Bruno.

COURT RUGOLIN: A RENEWED TRADITION.

In 1998 the twin brothers Elena and Federico Coati took up the family tradition, giving life together to the Corte Rugolin project, making 
the historic residence the privileged seat of an experience that connects past and future through a personal line of wines that are both an 
expression of the territory, ancient traditions and winemaking excellence.

Passion, dedication and shared values   of elegance and classicism have guided Elena and Federico in skilfully combining the intensity 
of the ancient flavour, of local cultural traditions with the latest generation innovations and technologies, offering themselves on the 
international market with excellent wines: ‘Amarone, Ripasso, Valpolicella and Recioto.

AN IDEAL TERRITORY, ALWAYS
DEDICATED TO THE PRODUCTION OF WINE.

Corte Rugolin is based in the heart of Valpolicella Classica, a rich and varied territory north of the city of Verona and enclosed between 
Lake Garda and the Lessini Mountains. The meeting between the lake breezes and the fresh mountain air has always determined optimal 
conditions for the cultivation of high quality grapes.

Today, as in the past, the hilly landscape of Valpolicella is dominated by the profiles of the vineyards. Among these, on land with 
clay-limestone soil, there are the 13 hectares of Corte Rugolin, of which eight are owned and five are rented and are spread across the 
five municipalities of Valpolicella Classica.

Specifically, there are three crus of Corte Rugolin: Conca d’oro, including vineyards of approximately 35 years, which extend on the 
hills of San Giorgio in the municipality of Sant’Ambrogio di Valpolicella; Chevalier, approximately 25 year old vineyards located on the 
hills of the Valgatara hamlet in the municipality of Marano di Valpolicella; finally Monte Danieli, which includes vines around 50 years 
old located on the hills of the Castelrotto hamlet of San Pietro in Cariano.

In recent years the company has proceeded with the renewal of the vineyards, selecting native varieties that are being abandoned and 
favoring systems aimed at reducing the quantity of bunches produced to increase their quality.

OUR COMMITMENT: WORKING WITH NATURE.

Nature is not just the framework of our lives. Nature is the very air we breathe, the food we eat, the source of our well-being. This is why 
Corte Rugolin’s commitment is to reduce the impact of its work on the environment and on humans.

By adhering to the protocol of the “Reduce, Save, Respect” project of the Consortium for the Protection of Valpolicella Wines, our wines are 
produced from grapes grown using integrated crop management practices as much as possible: We work with nature, rather than against it, 
promoting biodiversity of our vineyards, aiming to transform them into a self-regulating ecosystem capable of fighting problems intrinsically, 
reducing the need for artificial chemical products.

Respect for the environment goes hand in hand with protecting the health of those who work in the vineyard, of those who live in heavily 
planted areas and of the increasingly numerous wine tourists who come to the production area.
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THE ANCIENT TASTE OF QUALITY.
The limited number of bottles produced annually allows us to offer a refined and high quality 
product: we carefully select the best native grapes, and carefully choose the most suitable 
time to harvest them.
The same devotion is applied to the entire winemaking process, up to the perfect moment for 
tasting our wines.

Particular attention is paid to drying, a technique that has accompanied the winemaking 
tradition of Valpolicella for centuries in the production of the best reds in the area, Recioto 
and Amarone: the best bunches are placed, one at a time and with extreme attention, on the 
characteristic crates for a rest of three long months in the fruit cellar, constantly monitored 
and ventilated in order to guarantee optimal climatic conditions for drying the grapes. The 
result of this slow and delicate process is a substantial modification of the organoleptic notes, 
such as to make these wines unrivaled products.

The range of wines proposed by Corte Rugolin is therefore that of the centuries-old tradition 
of Valpolicella Classica: an Amarone and an Amarone Riserva, a Valpolicella Ripasso 
Classico Superiore, a Valpolicella Classico and Classico Superiore, and the traditional 
Recioto.

The company also includes among its products an Amarone Grappa, obtained from the 
pomace of Corvina, Corvinone and Rondinella used to produce Amarone, and an extra virgin 
olive oil cold extracted from Grignano variety olives.
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Amarone Monte Danieli D.O.C.G. 2013 
Grapes: Corvina, Corvinone, Rondinella,  
Molinara and Croatina.
Aging: 2 years in smaller oak barrels then for 
another 6 months in large oak barrels.

Tasting notes: 
The colour is deep garnet-red with an intense 
aroma of freshly backed fruit is obtained, 
dried plums, wild cherries, tobacco and 
various spices including ginger. A magnifient 
style with a mix of blackberry, luscious red 
apple and a velvety consistency finish.
Pairing : With grilled red meat, wild boar, 
venison and mature aged cheeses.

Alcohol : 15.0% / 75 cl.  
THB : 3,220

Valpolicella Superiore Ripasso D.O.C. 2017
Grapes: Corvina, Corvinone, Rondinella and 
other local varieties.
Aging: 12 months in barrique then 3 months 
in bottle.

Tasting notes: 
Strong ruby red with a beautiful transparency. 
“Dark” notes of tobacco, black berries 
and plum jam. The taste is full, round and 
medium-bodied, with a marked taste.
The result is a high- quality, long-lasting 
wine with a strong and bold character and an 
intense bouquet of cherries, plums and jam. 

Alcohol : 14.5% / 75 cl.  
THB : 1,460

Valpolicella Superiore Ripasso D.O.C. 2020
Grapes: Corvina, Corvinone, Rondinella and 
other local varieties.
Aging: 12 months in barrique then 3 months 
in bottle.

Tasting notes: 
Strong ruby red with a beautiful transparency. 
“Dark” notes of tobacco, black berries 
and plum jam. The taste is full, round and 
medium-bodied, with a marked taste.
The result is a high- quality, long-lasting 
wine with a strong and bold character and an 
intense bouquet of cherries, plums and jam. 

Alcohol : 14.5% / 75 cl.  
THB : 1,530

Valpolicella Classico D.O.C. 2020
Grapes: Corvina, Corvine, Rondinella and 
other local varieties.
Aging: 4 months in steel tanks, 3 months in 
bottle.

Tasting notes: 
Made from Corvina, Corvinone and 
Rondinella grapes, typical from the 
Valpolicella wine region in Italy. This 
youthful, modern and easy-to-drink wine is 
deep ruby-red in colour, with a fruity
aroma that reminds us of cherries, plums and 
sour cherry. It is full-bodied and balanced in 
flavour.

Alcohol : 12.5% / 75 cl.  
THB : 1,220

Valpolicella Classico D.O.C. 2022
Grapes: Corvina, Corvine, Rondinella and 
other local varieties.
Aging: 4 months in steel tanks, 3 months in 
bottle.

Tasting notes: 
Made from Corvina, Corvinone and 
Rondinella grapes, typical from the 
Valpolicella wine region in Italy. This 
youthful, modern and easy-to-drink wine is 
deep ruby-red in colour, with a fruity
aroma that reminds us of cherries, plums and 
sour cherry. It is full-bodied and balanced in 
flavour.

Alcohol : 12.5% / 75 cl.  
THB : 1,030

Amarone Crosara delle Strie D.O.C.G.
2016
Grapes: Corvina, Corvinone, Rondinella and 
other local varieties (Molinara, Dindarella, 
Croatina).
Aging: 24 months in barrique, tonneaux, 
barrels and 6 months in bottle.

Tasting notes: 
COLOUR: Garnet-red.
AROMA: intense, cherries macerated in 
alcohol, wild berries and spices. 
PALATE: Full, dry and velvety.

Alcohol : 15.5% / 75 cl.  
THB : 2,470

Valpolicella Superiore San Giorgio 
D.O.C.G.
Grapes: Corvina Veronese, Corvinone, 
Rondinella and Molinara.
Aging: Half in steel tanks and the other half in 
French oak tonneaux for 6 months.

Tasting notes: 
Purple-red with garnet highlights. A delicate 
roasted aromas and a subtle scent of minerals 
in the nose. It is rounded and balanced in 
flavour with soft tannins on the palate.

Alcohol : 14.0% / 75 cl.  
THB : Loading soon

Recioto Della Valpolicella Classico 
D.O.C.G.
Grapes: Corvina, Corvinone, Rondinella, 
other native vines (Molinara, Croatina).
Aging: 70% in steel, 30% in barrique for six 
months, three months in the bottle.

Tasting notes: 
It is the oldest wine in the Valpolicella 
tradition, already known to the ancient 
Romans with the name reticum. Originally 
obtained from the recie (the “ears”, the upper 
ends of the bunch, from which it takes its 
name) today it is produced by selecting the 
best bunches left to dry for three/four months 
in special fruit cellars.

Alcohol : 13.0% / 75 cl.  
THB : Loading soon
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AN HISTORY OF EXCELLENCE
Follador Prosecco

Tradition and innovation come together perfectly to carry on a wine culture that has 
been handed down for 9 generations, preserving its historical values and enriching 
it with cutting-edge technologies and methods. Discover our prestigious lines of 
prosecco, from the most established to the youngest, for a 360° taste experience. 

These are the fruits of an extraordinary land.

FOLLADOR PROSECCO
The Estate
Nestled in the heart of  Conegliano Valdobbiadene, 
the Follador Family vineyards flourish, benefitting 
from the harmonious interplay of a temperate 
climate and the unique mineral composition of the 
terroir’s soil. Our innovative cultivation methods 
further enhance these natural elements, resulting in 
the creation of an outstanding Prosecco. Exhibiting 
a perfect balance, our Prosecco is characterized by 
its fruity and fragrant profile, boasting an intense 
bouquet of aromas.

THE FOLLADOR ESTATE
A History Of Excellence
The winery located in Col San Martino covers 
an area of 8 hectares, divided into three areas: 
fermentation, bottling, and cellars. The entire process 
of production, from harvest to bottling, is done on 
the property.

Due to increasing interest in our wines, we’ve created 
a tasting room to welcome visitors. The elegant 
environment welcomes wine enthusiasts along the 
“Route of the Prosecco”. For special events and 
guided tours, we serve excellent traditional food to 
accompany our wines.

FOLLADOR PROSECCO
Our Wines
Gianfranco has been able to carry on with 
great passion and excellence, the priceless 
values of his ancestors. He has developed a 
revolutionary method in the world of sparkling 
wine, deposited to protect his exclusivity. 
The Gianfranco Follador Method ™, which 
bears his name, involves precise and well-
studied steps that give the final product an 
incomparable quality, appreciated even by the 
most demanding connoisseurs. An innovative 
and highly performing system that allows us to 
obtain sparkling wines of great character.
255 YEARS OF HISTORY

Our Heritage
Since 1769, the Follador family has honoured 
tradition and passion, dating back to Giovanni 

Follador receiving the Wine Quality Award 
from Doge Alvise IV Mocenigo of Venice. 

This legacy has set the benchmark for Italian 
wines, crafted with meticulous care and 

devotion. The shift toward sparkling wines 
came under the guidance of Gianfranco 

Follador, the direct descendant of Giovanni.
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Prosecco Xzero Valdobbiadene Superiore 
Extra Brut D.O.C.G. (Vegan)
Grapes: Glera 100%
Aging: Long charmat. Following 12-18 hours of cold 
maceration, the wine’s effervescence is created via a 30-day 
second fermentation in stainless steel tanks at 15-18°C and 
a subsequent 120-day maturation at a temperature of zero 
degrees. Vegan Friendly. 

Tasting notes: 
COLOR: Bright straw yellow with lime green reflections. 
Fine, persistent bead.
AROMA: Fruity with clear notes of golden delicious apple, 
peach and pear, with a floral hint of wisteria.
PALATE: A full and pleasant fragrance with a refined 
balance of flavours.

Alcohol : 11.5% / 75 cl.  
THB : 1,060

Prosecco Valdobbiadene Superiore
Cru Torri di Credazzo Extra dry D.O.C.G. 
(Vegan) 2020
Grapes:  Glera 100%
Aging: In autoclave tanks for 30 days.

Tasting notes: 
In the heart of the terroir, these austere Medieval towers look out 
over the Follador family vineyards. The long Charmat process 
offers consistent quality and brings pleasure to even the most 
demanding palates. Bright straw yellow color with greenish 
reflections. Fine perlage, elegant bouquet with hints of apple, 
peach and rose petals. Great as aperitif and with pasta dishes 
based on fish and shellfish.
COLOUR: Bright straw yellow with lime green reflections. Fine, 
persistent bead.
AROMA: Elegant on the nose with hints of apple, peach and rose 
petals.
PALATE: Soft but full-bodied, sapid and satisfying.

Alcohol : 11.5% / 75 cl.  
THB : 1,140

Prosecco Nani Dei Berti - Rive di Col 
San Martino - Valdobbiadene Superiore 
D.O.C.G. Millesimato Brut (Vegan) 2022
Grapes: Glera 100%
Aging: Stainless Steel. 

Tasting notes: 
A refined spumante of real quality, with a fine bead that 
complements a splendid combination of bouquet and 
flavours.  An excellent Superiore, light straw yellow in 
colour with typical lime green reflections. A lively and 
extra fine bead with an intense bouquet of citrus fruits, 
almonds and acacia flowers. Perfect balance of acidity 
and fragrance, well-structured with a dry finish. An 
impressive wine, and excellent aperitif. It’s sapidity and 
balanced structure make it ideal for light first and second 
courses, and it goes perfectly with flavourful cheeses.       

COLOUR: Light straw yellow, with typical lime green 
reflections. Lively and extra fine bead.
BOUQUET: Intense bouquet of citrus fruits, almonds and 
acacia flowers.
FLAVOUR: Perfect balance of acidity and fragrance, 
well-structured with a dry finish.

Alcohol : 11.5% / 75 cl.  
THB : Loading soonProsecco Ruiol Castei Valdobbiadene Superiore 

Millesimato Extra Dry D.O.C.G. (Vegan) 2023
Grapes: Glera 100%
Aging: Stainless Steel.

Tasting notes: 
       Typically bright straw yellow in colour with lime green reflections, the bead 
is fine and persistent. Fruity with clear notes of golden delicious apple, peach 
and pear, with a floral hint of wisteria. A full and pleasant fragrance with a 
refined balance of flavours. The aperitif par excellence. Ideal for fish and 
shellfish dishes as well as following a meal with biscuits.

COLOUR: Pale straw yellow
AROMA: fruity with a clear perception of golden apple, peach, pear, with 
floral hints of wisteria.
PALATE: liveliness and pleasantness on the palate are beautiful. Certainly 
not tiring with its freshness and finesse linked to sapidity and balanced 
structure. 

Alcohol : 11.5% / 75 cl.  
THB : 1,060

Prosecco Cuvee Torri di Credazzo (Vegan) 2023
Grapes: Glera 100%
Aging: In autoclave tanks for 30 days.

Tasting notes: 
COLOUR: Bright Yellow Straw With Greenish Reflections. Very Fine And 
Persistent Bubbles.
AROMA: Aromas of Apple, Peach And Rose Petals. He Has A Lovely Smooth , 
Full-Bodied With An Exciting Finish.
PALATE: Supple, Full bodied, Savoury and Fulfiling.
FINISH: Fresh, well structured and pleasantly persisting.

Alcohol : 11.5% / 75 cl.  
THB : 1,090
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Joani Spumante Millesimato Extra Dry
Grapes: Glera 85%, Chardonnay 15%

Tasting notes: 
From grapes located on the Montello hills, the native 
land of grandfather Giovanni whom everyone used 
to call “Joani”. This elegant and sapid sparkling 
wine, with its rich aromas, is dedicated to him and 
his land. Bright straw yellow in color with very fine 
and persistent perlage. Elegant bouquet, rich and 
harmonious with intense aroma of apricot, wisteria 
flowers and acacia. The taste has balanced acidity, 
sapid and full with a dry finish. It goes well with pasta 
dishes, white meats and fish dishes.

Alcohol : 11.5% / 75 cl.  
THB : 850

Laelia Rosé Millesimato D.O.C. 2019
Grapes: Glera 90% and Pinot Nero 10%
Aging: Secondary fermentation in autoclaves with the 
Martinotti Charmat method with steady fermentation 
and at least two months on the lees.

Tasting notes: 
COLOUR: pale pink, medium intensity, bright.
AROMA: intense aromas of fruit, especially apple and 
white peach, pleasant notes of red fruits, blackberries, 
wild strawberries and blackcurrants.
PALATE: fresh and lively on the palate, very pleasant.
FINISH: well-structured and lingering.

Alcohol : 11.5% / 75 cl.  
THB : 770

Prosecco Runier Treviso Extra Dry 
Silver D.O.C.
Grapes: Glera 100%
Aging: In autoclave for about 40-50 days.

Tasting notes: 
Bright yellow straw colour, shows very fine 
bubbles with a fine and delicate foam.
On the nose the fruity and flowery scents are 
clearly perceived. The green apple prevails with 
nuances of acacia flowers and jasmine. Flavor is 
fresh, well structured and pleasantly persisting.

Alcohol : 11.5% / 75 cl.  
THB : 980

Prosecco Farder Treviso Extra Dry 
Gold D.O.C.
Grapes: Glera 100%
Aging: In autoclave tanks for 30 days.

Tasting notes: 
Bright yellow straw. Very fine bubbles. Fine and 
delicate foam. The bouquet is fruity and flowery 
scents are clearly perceived. The green apple 
prevails with nuances of acacia flowers and jasmine. 
Fresh, well structured and pleasantly persisting on 
the finish.

Alcohol : 11.5% / 75 cl.  
THB : 960

EL BROLO - Prosecco D.O.C. Treviso 
Brut Premium
Grapes: Glera 

Tasting notes: 
In the past, ‘brolo’ was the family vegetable garden with a 
low wall around it and vines above for shade.

Finesse and excellent structure are the bywords of this 
high-quality spumante produced from the finest grapes. 
Straw yellow in colour with lime green reflections, and 
a fine, persistent bead. A wonderful fragrance of acacia 
flowers, golden delicious apple and almond. It is sapid, 
fresh and well-structured on the palate. Ideal for starters, 
light first courses and medium to mature cheeses.

Alcohol : 11.5% / 75 cl.  
THB : 980
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PART OF THE FOLLADOR FAMILY
Welcome to Ca’ dei Noni
Sharing food and wine, laughter and tears has forged strong relationships with artisan 
wine producers across the terroirs. To bring these wines and their stories to your 
table Italia Rossi created “Ca‘ dei Noni”, representing a cooperative to access these 
exclusive producers. Simply translated ‘House of the grandparents’ it is the family’s 
way to share the craft and knowledge passed down from the generations which 
continue to shape wine making to this day.

Every bottle is a testament to the enduring spirit of the Rossi family.

CA’ DEI NONI
Historical Terroirs
The geographical position together 
with the mild climate makes 
northeast Italy the best region to 
produce a diverse range of wines. 
This is due to the unique variations 
in microclimate, altitude and subsoil 
composition between each terroir. 
From the traditional drying method 
of grapes to craft Passito in Vicenza 
to the double fermentation used 
to create Ripasso Valpolicella in 
Verona, each terrior hosts a unique 
cultural history. “Ca’ dei Noni” 
knows and meets each producer 
individually to select only the 
highest quality red and white wines 
which represent the best of these 
viticulture areas.

CA’ DEI NONI
Our Wines
The Cabernet Sauvignon grapes of the marvellous 
Montello Colli Asolani D.O.C. come from the 
Rossi family vineyards. After hand harvesting, the 
grapes are selected and subjected to a short drying 
period. The wine is obtained by applying traditional 
techniques and then aged in French and American 
oak barrels

The excellent quality of the wine produced 
from glera and chardonnay grapes comes from 
meticulous selection of raw materials and careful 
winemaking. The grapes are subjected to cold 
maceration to enhance their properties, they are 
repeatedly racked to achieve the required contact 
with the lees. Thanks to this procedure, the bouquet 
and young fragrance of the grapes are preserved.

CA’ DEI NONI
Our Heritage
The Rossi family have been at the heart of the Veneto wine 
region since the late 1800’s. Four generations have lived in 
one of the Italy’s most unique geographical locations, the 
Montello, home to a variety of outstanding wines. For over 
100 years the family have gathered an intimate understanding 
of the land, its people and the processes they use to craft each 
wine in it’s own specific way.

CA’ DEI NONI
An old knowledge of wine.
The Rossi family have been at the heart of the Veneto wine region since the late 1800’s. Four 
generations have lived in one of the Italy’s most unique geographical locations, the Montello, 
home to a variety of outstanding wines. For over 100 years the family have gathered an 
intimate understanding of the land, its people and the processes they use to craft each wine in 
it’s own specific way.

Our Ethos
Sharing food and wine, laughter and tears has forged strong relationships with artisan wine 
producers across the terroirs. To bring these wines and their stories to your table Italia Rossi 
created “Ca‘ dei Noni”, representing a cooperative to access these exclusive producers. 
Simply translated ‘House of the grandparents’ it is the family’s way to share the craft and 
knowledge passed down from the generations which continue to shape wine making to this 
day.
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Cabernet Del Veneto I.G.T. 2022
Grapes: Carbernet Sauvignon 100%

Tasting notes: 
Beautiful red wine made at a temperature of about 28° C 
followed by a maceration period of 12 days followed by 
fermentation in vats. It is then aged in French and American 
oak barrels for a period of 18 months followed by 12 months 
additional ageing in bottle. With the perfect shade of deep 
purple color, the nose has pronounced aromas of tobacco, with 
a hint of black pepper, vanilla and licorice. The balance of 
tannins leaves a lingering finish with hints of spice making this 
wine a fine partner for red meats, game, cheeses and 
blue-veined cheeses.

Alcohol : 12.5% / 75 cl.  
THB : 950

Vino Bianco Rifermentato In Bottiglia 
Grapes: Glera 100%

Tasting notes: 
This wine is created by spontaneous bottle fermentation resulting 
in a slightly hazy appearance. This style of vinification leads to 
a rich bouquet of crusty bread and deep floral aromas. On the 
palate it is dry yet inviting. According to centruies-old tradition, 
this regionally specific wine is best suited for fine meats, medium 
to long-aged cheeses, and even with fish and shellfish.

Alcohol : 11.5% / 75 cl.  
THB : Loading soon

Lugana D.O.C.
Grapes: Trebbiano di Lugana 100%

Tasting notes: 
The Trebbiano di Lugana is the typical grape 
variety located in the southern-most region of Lake 
Garda. Straw yellow with greenish hues this is a 
medium-bodied wine with a soft, delicately fruity, 
fresh bouquet. Ideal with dishes of fish, rice, pasta, 
and appetizers in general.

Alcohol : 13.0% / 75 cl.  
THB : Loading soon

Cabernet Reserva Montello Colli 
Asolani D.O.C. 2021
Grapes: Carbernet Sauvignon 100%

Tasting notes: 
The grapes for this superb Cabernet 
Sauvignon come from vineyards located in 
the Montello area which is well suited for red 
wines due to the composition of its red soil. 
The grapes are harvested by hand and are 
dried for about 20 days. It then goes through 
classical vinification. After maceration for 
about 15 days, it is fermented. Ageing is in 
French oak barrels for a period of 18 months 
and it rests another 12 months in the bottle. 
This Cabernet reveals a rich bouquet of 
aromas such as blueberry, vanilla, tobacco, 
cocoa, coffee. Mildly spicy with a final note 
of distant balsamic. Perfect with red meats, 
game, and aged blue cheese, excellent with 
dark chocolate.

Alcohol : 13.0% / 1.5 lt.
THB : Loading soon

Fiorfiore Vino Bianco
Grapes: Glera 100%

Tasting notes: 
The grapes are subjected to careful winemaking and 
undergo to criomaceration so that the product retains 
its freshness and finesse. Its colour is yellow with 
greenish reflections and has the characteristic bouquet 
of green apple, acacia flowers and wisteria with a great 
combination of fullness and flavor. Excellent paired 
with a full range of light dishes, and fresh cheeses and 
medium ageing.

Alcohol : 11.5% / 75 cl.  
THB : Loading soon

Cabernet Reserva Montello - Colli 
Asolani D.O.C.
Grapes: Carbernet Sauvignon 100%

Tasting notes: 
The grapes for this superb Cabernet Sauvignon come 
from vineyards located in the Montello area which is 
well suited for red wines due to the composition of 
its red soil. The grapes are harvested by hand and are 
dried for about 20 days. It then goes through classical 
vinification. After maceration for about 15 days, it is 
fermented. Ageing is in French oak barrels for a period 
of 18 months and it rests another 12 months in the 
bottle. This Cabernet reveals a rich bouquet of aromas 
such as blueberry, vanilla, tobacco, cocoa, coffee. 
Mildly spicy with a final note of distant balsamic. 
Perfect with red meats, game, and aged blue cheese, 
excellent with dark chocolate.

Alcohol : 13.5% / 75 cl.  
THB : Loading soon
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Zenato
The soul of Lugana and the Heart of Valpolicella.

95 hectares of top vineyards in Lugana and Valpolicella’s “classic zone.” Two faces: One white, the other red, 
both emblems of high-quality wines that are born through a visceral passion for the land, through respect for 
time, through a family tradition that has championed local grape varieties for 60 years.

1960 – San Benedetto di Lugana. It’s here that the heart of Sergio Zenato started to beat. His story is made of 
passion and hard work; a deep connection to his land and his people; entrepreneurial ability and openness to 
innovation and new vinification techniques and investment in native grape varieties.

A story that stretches from the banks of Lake Garda to the hills of nearby Valpolicella where the estate’s reds 
are born from sunny vineyards of Corvina and Rondinella in Costalunga in Sant’Ambrogio commune.

A family story.

The story of Zenato is the story of a family that firmly planted its roots in the land.

The story of Zenato is the story of a family that firmly planted its roots in the land. It was made possible 
thanks to the passion and entrepreneurial vision of the estate’s founder, Sergio, who managed to fulfill his 
greatest dream: to create a winery capable of harvesting the fruits of the earth and transform them into 
emotions with matchless flavor.

Today, more than 60 years later, the results are testament to his extraordinary vision. A wonderful story took 
shape thanks to his vision and today its star is his family: Wife Carla and children Alberto and Nadia.
Their eyes and their heart continue down the path that Sergio laid out with great clarity as he steadied the 
course toward quality and love for their land. Over time, that land wasn’t just Lugana but also Valpolicella, 
with its celebrated red wines and their matchless aromas.

A passion born
from the land.

In the flash of an eye and the wonder of Lake Garda
is all there: in the beauty of the landscape.

Today Zenato’s vineyards cover 95 hectares on the S. Cristina estate in San 
Benedetto di Lugana, devoted to Trebbiano di Lugana, and on the Costalunga estate 
in Valpolicella, home of Zenato’s famous Amarone, which is home to the renowned 
Corvina, Rondinella and Oseleta grape varieties. Finally, in Tuscany on a small 
3.8-hectare estate, Zenato’s personal interpretation of the famous Bolgheri DOC is 
made from Cabernet and Merlot grape varieties.
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Amarone Riserva Sergio 
D.O.C.G. 2017
Grapes: Corvina 80%, Croatina, 
Rondinella and Oseleta 10%
Aging: For at least 4 years in very large 
oak casks.

Tasting notes: 
Intense ruby red colour becoming 
garnet red with the passing of the years. 
Intense, fruity (cherry, Marasca cherry 
and small berries) and spicy aromas. 
Warm, full-bodied with great structure 
on palate.

Alcohol : 16.5% / 75 cl.  
THB : 6,480

Amarone della Valpolicella 
D.O.C.G. Classico 2018
Grapes: Corvina 85%, Rondinella 10% 
and Oseleta 5%
Aging: For 36 months in oak barrels.

Tasting notes: 
Red colour becoming garnet red with 
ageing.
Elegant and spicy with hints of cherry, 
Marasca cherry, dry fruit and prunes.
Rounded, velvety, enveloping and soft.

Alcohol : 16.5% / 75 cl.  
THB : 3,810

Ripasso Valpolicella D.O.C. 
Ripasso Superiore 2018
Grapes: Corvina 85%, Rondinella 10% 
and Oseleta 5%.
Aging: For 18 months in oak barrels 
and finally for a few months in bottles.

Tasting notes: 
Deep ruby red colour. Intense, elegant 
and persistent note. Harmonious and 
velvety with a good structure.

Alcohol : 14.0% / 75 cl.  
THB : 1,780

Alanera Rosso Veneto I.G.T. 2019
Grapes: Corvina 55% , Rondinella 
25%, Corvinone 10% and Cabernet 
Sauvignon and Merlot 10% 
Aging: 12 months in oak barrels.

Tasting notes: 
COLOUR: Intense ruby     with violet 
reflections.
AROMA: flavors of dried and fresh 
cherries, coffee and sweet tobacco,
supported by fresh acidity and soft 
tannins.
PALATE: Medium body, with fine 
tannins and good acidity. Its finish is 
marked by ripe red fruits, spicy notes, as 
well as hints of vanilla and coffee.
FINISH: spice undertones throughout, 
long and beautiful.

Alcohol : 13.5% / 75 cl.  
THB : 1,190

Lugana San Benedetto D.O.C. 2022
Grapes: Trebbiano di Lugana 100%
Aging: 4-5 months in stainless steel tanks 
followed by 2-3 months in bottles before 
sale.

Tasting notes: 
Straw yellow with greenish reflections 
colour. A white with a strong personality 
with fragrant scents that the presence of 
Lugana enriches in complex nuances, 
expanding the sensory experience. A full-
bodied wine, with a pleasant persistence in 
the aftertaste.

Alcohol : 13.0% / 75 cl.  
THB : 1,020

Bardolino Chiaretto D.O.C. 2022
Grapes: Corvina 65%, Rondinella 25% 
and Molinara 10%
Aging: Stainless steel tank.

Tasting notes: 
Intense coral pink colour.
Strong personality offering notes 
of raspberry and black currant with 
grassy undertones that are mirrored 
harmoniously on the palate. Delicate 
and balanced; acidic with a strong 
almond aftertaste.

Alcohol : 12.5% / 75 cl.  
THB : 870

MagmaG Food and Beverage | Price List page 91



SANSONINA BY NADIA ZENATO

Sansonina is a company that you strongly wanted to create, how does it differ from 
the Zenato company?

La Sansonina is the female project of us Zenato women, mother and daughter. 
If with Zenato we have valorised the native vines, with La Sansonina the challenge is 
on international vines, where we have created a red wine in the land of whites. This 
is how Sansonina was born, a red wine from Garda, produced by bringing to life, 
through careful intervention, an ancient Merlot vineyard. Lugana and two new labels 
then came to life, of which we are very proud: Evaluna, a Garda DOC Cabernet, and 
Vigna del Moraro Verde, a spontaneously fermented Lugana. We put all of ourselves 
into Sansonina: a wine that it represents us, with roots well planted in the territory 
and in consolidated knowledge, but with the drive to dare, to experiment; a place that 
recalls and encourages beauty, aesthetic sense and art.

Nadia Zenato: “the vine represents our roots, the origin from which everything 
comes to life”

The Zenato winery is located in Veneto, a few steps from the southern shore of Lake 
Garda. It was founded in 1960 by Sergio Zenato and his wife Carla, but soon their 
children Alberto and Nadia also joined it. The company boasts 95 hectares of land 
(70 in Lugana, 35 in Valpolicella).

 
Let’s get to know Mrs. Nadia better, who deals with external relations and the 
commercial area of   the business, has a law degree and has always had a passion for 
wine. She is the National Vice President of the Italian Association Le Donne del 
Vino; and the National President of YPO (Young Presidents’ Organization),
an international network that was founded in the USA in 1950 and brings together 
over 22,000 entrepreneurs and managers in 125 countries with the aim of sharing 
ideas and experiences and achieving higher human growth objectives.

They say that you are eclectic by nature, always eager to face new challenges 
and get involved: do you recognize yourself in these definitions?

“Life is Beautiful”. Everything I do, I always experience with great enthusiasm. 
I love challenges and always look for new stimuli, which arise from passion, 
from the conviction of never taking anything for granted, from the desire to 
always look ahead, while keeping our feet firmly planted in our roots. I try to 
maintain a constructive balance between the things I do and the much more 
numerous things I think! My commitment has always been to promote the 
culture of wine, to communicate and spread it in a different way, with that 
particular team spirit and that feminine touch that unites us, with that passion 
and attention to detail that can transfer to a product also a whole world made of 
values   and emotions. Today I am satisfied and proud of what we have created. 
And all this is a stimulus to always do better and to make Zenato increasingly a 
Made in Italy brand of excellence.
What is your best memory of your father Sergio?
For me my father was a great teacher of life and I am proud to be a “daughter 
of art”. My father has always been a visionary, attentive to what nature wants 
to express with its fruits, its land and its great territory, that of Lugana, where 
I was born, and Valpolicella, where a dream has become reality! I have many 
fond memories of my father, first of all when he questioned me while I was 
preparing my lessons for school. Growing up, what still lives in my memories 
is of when we walked in the rows of the vineyard and there was always a new 
story, of how it was when tasting and preparing the new blends of wines.

Nadia Zenato
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Lugana By Nadia Sansonina 
D.O.C. 2019
Grapes: Trebbiano di Lugana 100%
Aging: In steel tanks.

Tasting notes: 
COLOUR: straw-yellow with greenish 
highlights
AROMA: Floral with sensations of 
exotic fruit.
PALATE: Rich in personality and with 
great depth, this wine delivers a wide 
spectrum of fresh and complex aromas 
on the nose.
TASTE: It’s full-bodied and full-flavored 
in the mouth, with notes that shift from 
dried apple and pineapple to pear and 
vanilla. Its long, brilliant finish lingers 
with delicious results.

Alcohol : 13.0% / 75 cl.  

THB : 1,230

Lugana By Nadia Sansonina 
D.O.C. 2021 
Grapes: Trebbiano di Lugana 100%
Aging: In steel tanks.

Tasting notes: 
COLOUR: straw-yellow with greenish 
highlights
AROMA: Floral with sensations of 
exotic fruit.
PALATE: Rich in personality and with 
great depth, this wine delivers a wide 
spectrum of fresh and complex aromas 
on the nose.
TASTE: It’s full-bodied and 
full-flavored in the mouth, with 
notes that shift from dried apple and 
pineapple to pear and vanilla. Its long, 
brilliant finish lingers with delicious 
results.

Alcohol : 13.0% / 75 cl.  
THB : 1,190
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OUR TERRITORY
Wild and truth
DueMani are two people: Elena Celli and Luca D’Attoma. In 2000, we found in 
Riparbella the land where we gave life to our project: an extreme and severe place, 
mainly clayish and with many stones, uncultivated for many years and surrounded 
by Mediterranean shrubs. This is a hill that smells of the sea and forest. It faces 
the coast at an altitude of 250-300 meters (approx. 820-980 feet). There is sun, 
light and a continuous breeze that guarantees temperature range, fundamental for 
bouquet and slow maturation, the promise of perfect balance. The idea behind 
establishing our winery on the Coast of Tuscany was to produce wines from our 
favorite grapes: Cabernet Franc, Syrah and Merlot and here, both climate and soil, 
are ideal for these grape varieties. We decided from the beginning to cultivate 
the land following Biodynamic Agriculture, in order to respect and preserve 
this immaculate environment and maintain a pure and lively soil. Viticulture is 
accurate and done primarily by manual labor; our 12 hectares (approx. 30 acres) of 
vineyard are high density and managed with the help of small tractors for tillage 
and the distribution of the biodynamic preparations aimed at increasing the energy 
of the soil and plants. In this way, we have grapes that are rich in aromas, flavors 
and originality to produce good, clean, direct and tasty wines, each with its own 
unique and recognizable character. DueMani wines are certified Organic from 
BioAgriCert and Biodynamic® from Demeter We produce 5 wines: Si, CiFRA, 
Altrovino, DUEMANI, SUISASSI for an average total of 45.000 bottles.
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G. Punto 2020
Grapes: Grenache 100%
Aging: 12 months in barrels.

Tasting notes: 
Intense and transparent ruby colour, 
the nose explodes in a bouquet of 
red fruit and nuances of licorice 
and spices. It’s medium-bodied and 
elegant with soft, silky tannins and a 
juicy finish.

Alcohol : 13.5% / 75 cl.  

THB : 7,890

Duemani 2018
Grapes: Cabernet Franc 100%
Aging: 15-18 months in new french 
oak barrique and tonneaux.

Tasting notes: 
Gleaming ruby. intriguing nose of 
flowers and red fruit, elegant, fine, that 
integrate with spicy notes. In the mouth 
it is structured and harmonious with 
integrated tannins. Long.

Alcohol : 14.0% / 75 cl.  

THB : 7,680

www.duemani.eu

Altrovino 2019
Grapes:  Merlot 50% and Cabernet 
Franc 50%
Aging: In French oak for 12 months.

Tasting notes: 
Dark purple colour. Great olfactory 
intensity, black fruits, spices and 
Mediterranean stain stand out aromas. 
On the palate it explodes with great 
freshness and elegant tannins, giving 
a round and enveloping finish.

Alcohol : 14.0% / 75 cl.  

THB : 2,600

Rose’ Si 2021
Grapes: Syrah 100%
Age Of Vines: 18 years.

Tasting notes: 
It has shiny and bright pink color. It 
has expressive and rich scents, with 
hints of pink grapefruit, oranges, 
watermelon. On the palate, it presents 
itself with juicy and crisp acidity, 
fresh fruit and salty aftertaste. To 
drink now.

Alcohol : 14.0% / 75 cl.  

THB : 2,440
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 A great passion

 Fontodi has belonged to the Manetti family since 1968. The 
family has been associated for centuries with another activity 
typical of the Chianti region, the production of its famous 
“terrecotte” tiles. And it is in the name of this strong link with 
the territory and a great passion for quality that the estate has 
moved successfully towards an ever more attentive cultivation of 
the vineyards and a more profound knowledge of the potential of 
Sangiovese in the zone of Panzano.

 The heart of Chianti

 Fontodi is located in the heart of Chianti Classico precisely in 
the valley which lies south of the town of Panzano and is called 
the “Conca d’Oro” (the golden shell) because of its amphitheatre 
shape. A genuine and characteristc “Terroir”, famous for 
centuries for its tradition of quality wine cultivation, thanks to a 
unique combination of high altitude, calcar clayschist soil, lots 
of light, and a fantastic micro-climate – warm and dry with a 
marked difference in day and night-time temperatures

Respect and Quality

 Fontodi is a certified organic estate which extends over 130 
hectars of which about 70 are planted with vines. The type of 
agriculture practised is inspired by the principles of respect of 
nature and sustainability. Not only are no chemical products 
used but there is an effort to maximize the internal resources 
of the estate, thereby reducing the need for any external input. 
Respecting the environment means wines that are better, purer, 
and a truer expression of the grape and the territory.

 
 The wine at rest

 The process of vinification and ageing in wood takes place in the modern cellar, built on descending levels to take advantage of 
gravity, guaranteeing the most respect possible for the natural integrity of the grape, in order to exalt the character and elegance of the 
wines.

 The fruits of our land

 All Fontodi wines are produced from grapes coming from their own vineyards, picked by hand, chosen with care and vinified in a 
way that exalts the character of the vines and the territory. The Fontodi Oil “Bio” is produced from its own olives which are delicately 
pressed the same day as the harvest in order to preserve all the freshness and the fragrance of the fruit.
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Flaccianello Fontodi della Pieve 
Colli Toscana Centrale I.G.T. 2019
Grapes: Sangiovese 100%
Aging: In Troncais and Allier barrels for 
24 months.

Tasting notes: 
The colour is an intense and luminous 
ruby red. The olfactory bouquet is 
complex and rich, and opens up to the 
nose to perceive floral tones of violet, 
then calls to currant, morello cherry and 
cherries in spirit, finally tertiary nuances 
of leather, tobacco and china. Warm and 
elegant on the palate, it is guided by 
a noble tannic texture and a very long 
finish, characterized by refined balsamic 
aftertaste.

Alcohol : 15.0% / 3.0 lt.
THB : 29,150

Flaccianello Fontodi della Pieve Colli 
Toscana Centrale I.G.T. 2019
Grapes: Sangiovese 100%
Aging: In Troncais and Allier barrels for 24 
months.

Tasting notes: 
The colour is an intense and luminous ruby 
red. The olfactory bouquet is complex and 
rich, and opens up to the nose to perceive 
floral tones of violet, then calls to currant, 
morello cherry and cherries in spirit, finally 
tertiary nuances of leather, tobacco and 
china. Warm and elegant on the palate, it is 
guided by a noble tannic texture and a very 
long finish, characterized by refined balsamic 
aftertaste.

Alcohol : 15.0% / 1.5 lt.
THB : 13,930

www.fontodi.com

Case Via Syrah Toscana I.G.T. 2019
Grapes: Syrah 100%
Aging: In Troncais and Allier barrels 50% 
new for 12 months.

Tasting notes: 
Ruby red wine with purple, very dense 
reflexes. The nose opens with hints of 
berry, including notes of raspberries and 
more. In the mouth it is sapid and elegant, 
with a pleasant finish. This wine is suitable 
for a long ageing.

Alcohol : 14.5% / 75 cl.  
THB : 3,170 (Very Limited)

Case Via Pinot Nero Colli della 
Toscana Centrale I.G.T. 2019
Grapes: Pinot Nero 100%
Aging: In Troncais barrels for 12 months.

Tasting notes: 
Strong ruby red colour. Pinot Nero Case 
Via exudes a varietal bouquet of wild 
berries and pipe tobacco, which blends 
harmoniously with the cask spice. The 
soft taste, full of character, is based on the 
power of tannin and the excellent aroma 
structure of Pinot Noir.

Alcohol : 14.5% / 75 cl.  
THB : 3,100 (Very Limited)

Flaccianello Fontodi della Pieve 
Colli Toscana Centrale I.G.T. 2019
Grapes: Sangiovese 100%
Aging: In Troncais and Allier barrels for 
24 months.

Tasting notes: 
The colour is an intense and luminous 
ruby red. The olfactory bouquet is 
complex and rich, and opens up to the 
nose to perceive floral tones of violet, 
then calls to currant, morello cherry and 
cherries in spirit, finally tertiary nuances 
of leather, tobacco and china. Warm and 
elegant on the palate, it is guided by 
a noble tannic texture and a very long 
finish, characterized by refined balsamic 
aftertaste.

Alcohol : 15.0% / 75 cl.  
THB : 7,100

Flaccianello Fontodi della Pieve Colli 
Toscana Centrale I.G.T. 2018
Grapes: Sangiovese 100%
Aging: In Troncais and Allier barrels for 24 
months.

Tasting notes: 
The colour is an intense and luminous ruby 
red. The olfactory bouquet is complex and 
rich, and opens up to the nose to perceive 
floral tones of violet, then calls to currant, 
morello cherry and cherries in spirit, finally 
tertiary nuances of leather, tobacco and 
china. Warm and elegant on the palate, it is 
guided by a noble tannic texture and a very 
long finish, characterized by refined balsamic 
aftertaste.

Alcohol : 15.0% / 75 cl.  
THB : 7,220

Meriggio Colli Toscana Centrale 
I.G.T. 2019
Grapes: Sauvignon Blanc 100%
Aging: On the lees for 6 months, mostly 
in stainless steel with a small percentage 
in amphora.

Tasting notes: 
Light straw yellow, nice fragrance with 
aromas of light berries, pear and honey. 
Round, harmonious taste that spreads long 
and complex.

Alcohol : 13.0% / 75 cl.  
THB : 1,830

Vinsanto del Chianti Classico 
D.O.C. 2008
Grapes: Malvasia and Sangiovese.
Aging: In oak barrels of 50 and 110 liters 
for at least 6 years.

Tasting notes: 
A deep golden colour with an elegant and 
complex nose. Aromas of dried fruits, 
apricots and dates are complemented by 
hints of almonds. On the palate it is sweet, 
rounded and silky with a long, refreshing 
finish.

Alcohol : 12.5% / 37.5 cl.  
THB : 3,100 (Very Limited)

Vigna del Sorbo Chianti Classico 
Gran Selezione D.O.C.G. 2019
Grapes: Sangiovese 100%
Aging: Troncais and Allier barrels 50% 
new for 24 months and Fermentation and 
maceration: In temperature-controlled 
stainless steel tanks with indigenous yeasts 
for at least 3 weeks.

Tasting notes: 
COLOUR: Dark ruby.
AROMA: Emphatically spicy aromas of 
ripe forest berries, rich Amarena cherries 
and clear pepper spice.
PALATE: A thick, powerful and modern 
style, with cherry and plum flavors and 
dense tannins. licorice, leather and spice 
flavors add complexity while the tannins 
lend grip on the long, juicy finish. 

Alcohol : 15.0% / 75 cl.  
THB : 4,230

Flaccianello Fontodi della Pieve Colli 
Toscana Centrale I.G.T. 2019
Grapes: Sangiovese 100%
Aging: In Troncais and Allier barrels for 24 
months.

Tasting notes: 
Tastet, then calls to currant, morello cherry 
and cherries in spirit, finally tertiary nuances 
of leather, tobacco and china. Warm and 
elegant on the palate, it is guided by a 
noble tannic texture and a very long finish, 
characterized by refined balsamic aftertaste.

Alcohol : 15.0% / 1.5 lt.
THB : 13,930

Case Via Syrah Toscana I.G.T. 2019
Grapes: Syrah 100%
Aging: In Troncais and Allier barrels 50% 
new for 12 months.

Tasting notes: 
Ruby red wine with purple, very dense 
reflexes. The nose opens with hints of 
berry, including notes of raspberries and 
more. In the mouth it is sapid and elegant, 
with a pleasant finish. This wine is suitable 
for a long ageing.

Alcohol : 14.5% / 75 cl.  
THB : 3,170 (Very Limited)
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OUR VINEYARDS
In the Cretaceous period, when nearly the whole of current-day Italy lay under the sea bed, the seismic geological shifts 
began that would eventually give rise to the rich mix of soils and rocks found in Casanova di Neri’s seven vineyards. Over 
the following millennia, this geomorphic evolution would sculpt the hill of Montalcino and the river basins of the Ombrone 
and Orcia that surround it, giving rise to soils like the friable clay shale known as galestro, with which the Sangiovese grape 
has such a strong affinity, as well as mineral riches like the precious onyx found at our Pietradonice vineyard, which occupies 
the site of a former quarry.

Our vineyards are the beating heart of the winery and our greatest wealth. Extraordinary grapes are sourced from them which 
are the basis of the production of our wines.

7 magnificent vineyards located within the appellation area: Fiesole, Cerretalto, Collalli, Podernuovo, Pietradonice, Giovanni 
Neri and Cetine. Their diversity of soil, exposition, microclimate and age of the vines create our concept of terroir as well 
as the identity of our wines and their outstanding personality. They show the unique potential of our Sangiovese and their 
extraordinary quality comes from the combination of a suitable territory, our work, our knowledge, our experience and our 
passion. 

Our grapes are the result of a selection of Sangiovese Grosso sourced from the Cerretalto vineyard. Then a long breeding 
process contributes to the creation of our clone. This clone planted in each of our vineyards releases a different result in the 
different sides of Montalcino. Each result has a specific personality but at the same time each of them are deeply related to 
the one which in the years became the Sangiovese of Casanova di Neri.
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OUR VINEYARDS
With its gaze firmly fixed on Montalcino, our cellar looks out over a landscape that recalls 14th-century Italian master 
Ambrogio Lorenzetti’s celebrated fresco Allegory of Good Government, blending harmoniously into a unique setting of 
pristine natural beauty.

Facing north, the cellar is almost completely built into the hillside, ensuring constant, naturally regulated levels of 
temperature and humidity.

Our winemaking philosophy provided the foundations for the cellar design: a natural approach involving the minimum 
possible environmental impact. Built to measure in order to meet Casanova di Neri’s exact needs, the facility spreads over 
several levels, to allow gravity to do its work.

Respecting the quality of our grapes is our prime concern in the course of a production process which strives to bring out the 
distinctive personality of each of the vineyards they originate from.

Grapes are selected on our magnificent terrace with its view of Montalcino. As soon as they’re harvested, the grape bunches 
undergo manual selection before being de-stemmed. In the second stage, each grape passes through an optical sorting 
machine. When only the finest fruit has been chosen, gravity alone funnels whole grapes downwards to fermentation tanks on 
the lower floor.

The meticulous care we dedicate to our vineyards is mirrored in the cellar. Fermentation takes place in temperature-
controlled, open-topped truncated conical vats of steel and wood. Our painstaking attention to detail at each stage of the 
vinification process means that the quality of every single grape is respected, allowing us to extract only the best tannins and 
preserve the colour and aromas.

Slow ageing in wood, in our two spacious, atmospheric barrel rooms, allows the wine’s aroma and bouquet to express all its 
character and harmony.

Once bottled, the wines are placed in our imposing storeroom, ready to be clothed in elegant labels for dispatch around the 
world.
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Brunello di Montalcino 
Cerretalto D.O.C.G. 2015
Grapes: Sangiovese Grosso 100%
Aging: In small oak barrels for 36 
months and in bottle for 24 months.

Tasting notes: 
The colour is Ruby red with Garnet. 
The nose aromas of cherry and red 
fruits such plum. Great finesse in the 
mouth with a tannin still young but of 
excellent quality. Long, elegant and 
persistent.

Alcohol : 15.0% / 75 cl.  
THB : 27,110 (Very Limited)

www.casanovadineri.wine/en

Brunello di Montalcino 
Cerretalto D.O.C.G. 2016
Grapes: Sangiovese Grosso 100%
Aging: In small oak barrels for 36 
months and in bottle for 24 months.

Tasting notes: 
The colour is Ruby red with Garnet. 
The nose aromas of cherry and red 
fruits such plum. Great finesse in the 
mouth with a tannin still young but of 
excellent quality. Long, elegant and 
persistent.

Alcohol : 15.0% / 75 cl.  
THB : 27,720 (Very Limited)

Rosso di Montalcino
Giovanni di neri D.O.C. 2022
Grapes: Sangiovese 100%
Aging: In oak barrels for 30 months 
and 22 month in bottles.

Tasting notes: 
Intense and bright red. On the nose 
it is a symphony of young red fruits: 
cranberries, cherries and plums. Blood 
orange appears in the glass after. 
In the mouth the tannins are very fine, 
creamy and expansive. 

Alcohol : 15.0% / 75 cl.  
THB : Loading soon

Irrosso di Casanova Sant’ 
Antimo D.O.C. 2020
Grapes: Sangiovese and Colorino 
Aging: In oak barrels for around 15 
months and 6 months in bottles.

Tasting notes: 
COLOUR: Dark red.
AROMA: Black cherry, flowers and 
spices.
PALATE: Broad, fine and 
characterized by a good drink.
FINISH: Balance and strong 
persistent.

Alcohol : 13.5% / 75 cl.  
THB : 1,780

Brunello di Montalcino 
Cerretalto D.O.C.G. 2018
Grapes: Sangiovese Grosso 100%
Aging: In small oak barrels for 36 
months and in bottle for 24 months.

Tasting notes: 
The colour is Ruby red with Garnet. 
The nose aromas of cherry and red 
fruits such plum. Great finesse in the 
mouth with a tannin still young but of 
excellent quality. Long, elegant and 
persistent.

Alcohol : 15.0% / 75 cl.  
THB : Loading soon

Giovanni Neri Brunello 
D.O.C.G. 2018
Grapes: Sangiovese 100%
Aging: Ageing in oak barrels 30 
months, 22 months in bottle.

Tasting notes: 
Color: Deep Ruby.
Aroma: Beautiful ripe fruit on the 
nose, with cranberries, plums, sour 
cherries, white truffle, red tea and 
white pepper. 
Palate: Creamy and expansive. 
Enveloping and generous, yet fresh. 
Wonderful length and depth.

Alcohol : 14.5% / 75 cl.  
THB : 14,260 (Very Limited)

Irrosso di Casanova Sant’ 
Antimo D.O.C. 2021
Grapes: Sangiovese and Colorino 
Aging: In oak barrels for around 15 
months and 6 months in bottles.

Tasting notes: 
COLOUR: Dark red.
AROMA: Black cherry, flowers and 
spices.
PALATE: Broad, fine and 
characterized by a good drink.
FINISH: Balance and strong 
persistent.

Alcohol : 13.5% / 75 cl.  
THB : 1,520

Casanova di Neri Pietradonice 
Toscana I.G.T. 2018
Grapes: Cabernet Sauvignon 100%
Aging: Ageing in oak barrels 30 
months, 22 months in bottle.
Tasting notes: 
“ A lively, deep red with an attractive, 
expressive bouquet combining a mix 
of red berries with bitter cherry and 
some citrus notes. It’s in the mouth, 
however, that the dominant traits 
of 2018 come through most clearly, 
in perfect balance and very elegant 
tannins. Fresh hints of fruit carry 
through to suggest a great future for 
this vintage. The finish is a perfect 
balance of freshness and length that 
underscores the remarkable polish of 
Pietradonice 2018.”
Casanova di Neri.
Alcohol : 14.5% / 75 cl.  
THB : 5,620 (Very Limited)

Brunello di Montalcino
Tenuta Nuova D.O.C.G. 2017
Grapes: Sangiovese Grosso 100%
Aging: In oak barrels for 30 months & 
Ageing bottle 18 month.

Tasting notes: 
COLOUR: Ruby red with garnet 
reflections.
AROMA: Balsamic and red fruit.
PALATE: Ripen and silky tannins.
FINISH: Vibrant, persistent and 
velvety.

Alcohol : 14.5% / 75 cl.  
THB : 7,170

Brunello di Montalcino
Tenuta Nuova D.O.C.G. 2018
Grapes: Sangiovese Grosso 100%
Aging: In oak barrels for 30 months & 
Ageing bottle 18 month.

Tasting notes: 
COLOUR: Ruby red with garnet 
reflections.
AROMA: Balsamic and red fruit.
PALATE: Ripen and silky tannins.
FINISH: Vibrant, persistent and 
velvety.

Alcohol : 14.5% / 75 cl.  
THB : 7,390

Casanova di Neri Pietradonice 
Toscana I.G.T. 2019
Grapes: Cabernet Sauvignon 100%
Aging: Ageing in oak barrels 30 
months, 22 months in bottle.

Tasting notes: 
COLOUR: Deep red colour.
AROMA: Blackberry, mint and 
mineral notes.
PALATE: Tannins perfectly melted 
into sweet and long lasting taste.

Alcohol : 14.5% / 75 cl.  
THB : 5,750 (Very Limited)

Ibbianco-Bianco di Toscana 
I.G.T. 2022
Grapes: Vermentino 50% and 
Grechetto 50%
Aging: 3 months on the lees in steel 
vat.

Tasting notes: 
Brilliant straw yellow, on the nose it 
expresses beautiful fruity and floral 
aromas. Notes of apple, pineapple, 
acacia and almond open to a fresh and 
structured taste of good persistence 
and strong harmony.

Alcohol : 12.5% / 75 cl.  
THB : 1,610

Brunello di Montalcino 
D.O.C.G. 2018
Grapes: Sangiovese Grosso 100%
Aging: In oak barrels for 43 months 
then in bottle for 6 months.

Tasting notes: 
Ruby red with garnet highlights, the 
nose reveals hints of morello cherry, 
violet and red fruits. On the palate 
it shows a great finesse thanks to a 
young but well-made tannins. Long, 
elegant, full and extraordinarily 
tasty, it closes with a finish of great 
persistence, on the fruit.

Alcohol : 14.5% / 75 cl.  
THB : 3,990

Rosso di Montalcino D.O.C. 
2020
Grapes: Sangiovese 100%
Aging: In oak barrel for 18 months.

Tasting notes: 
COLOUR: Ruby red with garnet 
reflections.
AROMA: Hints of maraschino cherry, 
violets and red fruits.
PALATE: Great fineness in the mouth.
FINISH: Long lasting, elegant and 
persistent.

Alcohol : 14.5% / 75 cl.  
THB : 2,160
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TENUTA SETTE PONTI
Acenturies-long history

All these values make up a rich and complex patchwork of stories, elegant olden tales that 
sometimes get lost over time, like the ones our grandparents might have told us in front of a 
warm fireplace on cold winter nights, sharing their feelings, their attachment to the land and its 
sovereign rules, traditions, and a respect for past and future generations.

The Third Generation
In 2018, Antonio Moretti Cuseri’s children began collaborating with their father. Amedeo 
is the winery director and Italian market manager, and Alberto is the communications and 
export director. This new generation represents the company’s strong values, an expression 
of tradition and the great passion passed down by their father. A fresh and new vision of wine 
is strengthened by high-quality wines boasting an international flair, consistently gaining 
recognition all over the world, and becoming symbols of Italian excellence and authentic style. 
The Moretti Cuseri family’s wines have become mainstays in the lifestyle, fashion, and event 
industries as well.

PROPERTY
60 hectares of vineyards

Our vineyards are 100% organic, managed by expert farmers and agronomists whose aim is 
to make high-quality wines that get their start between these rows. Quality is the main goal 
from the very beginning, throughout the growth and production cycle – starting with pruning, 
budding, blooming, fruit set, veraison (when the grapes begin to change color), cluster thinning, 
harvest and finally, the selection of the grapes. All this, taking into account the correct phenolic 
and aromatic ripening, leading to the perfect balance between sugars and acidity and just the 
right amount of anthocyanins, tannins, and aromas.

AND QUALITY
Behind each label there is a special terroir

Because of their location, aspect, latitude, and longitude, our vineyards give life to unique 
wines, full of elegance, structure, longevity, and fruity aromas. Even the winds and lighter 
breezes from the nearby Pratomagno zone ventilate the vineyards, contributing to their health.

“It is among these rows that we begin making our wines, caring for the quality of our soils and 
our grapes.”

TWHERE GREAT WINES ARE BORN
Cellar

The cellar is where our grapes conclude their journey to becoming wine. When they arrive in the cellar, they go through a natural 
transformation into wine, before beginning suitable aging in temperature-controlled steel vats, concrete tanks, ceramic containers, 
and oak barrels. The only thing we do is favor natural fermentation, intervening as little as possible.

Tenuta Sette Ponti Wine
Behind each label there is a special terroir: ancient, safeguarded, coddled, and enriched by constant research, love, precision, and 
respect for the environment. We pick each grape by hand, first in the vineyard, then on a conveyer belt, where professionals select 
every single grape, keeping only those perfect in shape, size, and ripeness. This meticulous craftsmanship guarantees consistent 
quality across every vintage. The common thread found in all our wines is elegance and uncompromising quality, our mission, our 
philosophy.
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Oreno I.G.T. 2018
Grapes: Merlot 50%, Cabernet Sauvignon 
40% and Petit Verdot 10%
Aging: In French oak barrels and in bottle.

Tasting notes: 
Dark ruby colour with deciduous purple 
shades.
It expresses to the nose incredible sensations 
of fullness and complexity with notes of 
small ripe red fruits that chase sensations of 
chocolate and balsamic lightning.
It is an enveloping wine, rich in structure but 
definitely dynamic, embellished with new and 
endless oak shades. Full body with firm tannic 
structure finish.

Alcohol : 15.0% / 1.5 lt. 
THB : 10,730 (Very Limited)

Chianti Vigna di Pallino 2022
Grapes: Sangiovese 100%
Aging: In steel tanks and bottle ageing 
prior to release 4 months.

Tasting notes: 
Intense ruby red. The nose expresses 
floral and fruity notes of marasca 
embellished by light balsamic lures. 
On the palate it is juicy, fresh, 
with a great drink and is sure to be 
pleasurable. Good persistence.

Alcohol : 13.5% / 75 cl.
THB : 980

Oreno I.G.T. 2021
Grapes: Merlot 50%, Cabernet 
Sauvignon 40% and Petit Verdot 10%
Aging: In French oak barrels and in 
bottle.

Tasting notes: 
COLOUR: Dark ruby with deciduous 
purple shades.
AROMA:  fullness and complexity 
with notes of small ripe red fruits, 
chocolate and balsamic lightning.
PALATE: Full body, rich structure, 
definitely dynamic and embellished 
with endless oak shades.
FINISH: Firm tannic structure.

Alcohol : 13.5% / 75 cl.
THB : 4,720

Vigna dell Impero Valdarno di Sopra 
Sangiovese Rosso D.O.C. 2018
Grapes: Sangiovese 100%
Aging: In large barrels for 24 months and in 
bottle for several months.

Tasting notes: 
Intense ruby red in colour. Expresses defined 
aromas of raspberry, red summer fruits and 
violet notes. On the palate wine is harmonious 
and well-defined with elegant tannins.

Alcohol : 13.5% / 75 cl.
THB : 5,720 (Very Limited)

Crognolo I.G.T. 2020
Grapes: Sangiovese 95% and Merlot 
5%
Aging: In French barriques then 6 
months in bottle.

Tasting notes: 
COLOUR: intense ruby red.
AROMA: Complex with dark cherry, 
Mulberry, chocolate and some bard 
and floral notes.
PALATE: Balanced and Full 
flavoured.
FINISH: Long, 

Alcohol : 13.5% / 75 cl.
THB : 1,710

Sette I.G.T. 2020
Grapes: Merlot 100%
Aging: 18 months in small barrels.

Tasting notes: 
The winter season at Tenuta Sette 
Ponti recorded temperatures in line 
with the seasonal average, low and 
steady with daily rises in the hottest 
hours. Rainfall was present and 
moderate, sufficient to restore water 
reserves in the vineyards. Spring 
arrived slightly early, dictating the 
timing of vine planting, with returns of 
cold weather and minimal rain. Grazed 
by a late frost that, however, left no 
significant damage.

Alcohol : 15.0% / 75 cl.
THB : 7,390 (Very Limited)

Vigna dell Impero Toscana Bianco 
I.G.T. 2019
Grapes: Trebbiano 100%
Aging: In small barrel for 1 year Aging in 
bottle About 12 months.

Tasting notes: 
Color Yellow full, with golden highlights. 
Perfume First impact white flowers, 
broom, vanilla and coffee and finally 
white flesh fruit. Taste Direct but elegant 
entrance, stands out the dualism between 
roundness and acidity son of the two 
different refinements, the earthenware 
that enhances freshness and minerality, 
and the small barrel that gives volume 
and elegance. The whole thing blends 
perfectly into a balanced and persistent 
finish.

Alcohol : 13.5% / 75 cl.
THB : 3,860 (Very Limited)

Vigna dell Impero Valdarno di 
Sopra Sangiovese Rosso D.O.C. 
2016
Grapes: Sangiovese 100%
Aging: In large barrels for 24 months 
and in bottle for several months.

Tasting notes: 
Intense ruby red in colour. Expresses 
defined aromas of raspberry, red 
summer fruits and violet notes. On the 
palate wine is harmonious and well-
defined with elegant tannins.

Alcohol : 13.5% / 75 cl.
THB : 4,730 (Very Limited)
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ABOUT US
A story of passion, a love for the land, research, and innovation.

Orma is located on the Bolgherese Provincial Road, a Wine Road, just a short distance 
from the most historic vineyards in the area. It’s in the heart of the Bolgheri DOC 
appellation, with Ornellaia to the right and Sassicaia to the left.

Antonio Moretti Cuseri, a wine enthusiast and cultivator of beauty, was drawn to this 
area considered a virtual genius loci. He decided to leave his mark here too, creating 
a wine that perfectly reflected the excellence of the Bolgheri growing area. In October 
2004, he was driving back from Montalcino, when he had an epiphany. After travelling 
through a long stretch of dense fog hovering over the landscape, he was suddenly 
surprised by the light of the sun. A special light that instantly burned off the fog. He 
ended up on the Maremma road that would lead him to Bolgheri. A paradise. And he had 
no doubts about the investment either.

Family
The Moretti Cuseri family, today in its third generation, made its way to Bolgheri in 
2004, captivated by the beauty of the area and determined to embrace the strengths of 
such a special wine production area. Their enthusiasm for Bordeaux blends began at the 
historic family estate Tenuta Sette Ponti in Castiglion Fibocchi with Oreno, an icon in 
the world of wine. The family decided to take this love of Cabernet and Merlot to the 
Tuscan coast, another fascinating and highly suitable winegrowing area with enormous 
potential. It was an adventure Antonio Moretti Cuseri decided to go on with sons Alberto 
and Amedeo.

Today
Orma is located on the Bolgherese Provincial Road, a Wine Road, just a short distance 
from the most historic vineyards in the area. The heart of the Bolgheri DOC appellation, 
with Ornellaia on the right and Sassicaia to the left. It is indeed the area most suited to 
vine cultivation: north of Via Bolgherese, where rocky, clay-rich soils prevail over the 
sandier soils found nearer to the sea.

The area enjoys a favorable combination of climate, soil, and grape varieties, which make it an 
“ecological-climatic niche.”

BOLGHERI
A one-of-a-kind location for its Mediterranean climate and variety of soils.

TERRITORIO
Bolgheri
Bolgheri è la storia di un sogno, di una passione: il sogno del bordolese toscano. Diventato mito con alcuni vini 
del luogo, per primo Sassicaia. Qui come in pochi altri luoghi la simbiosi del potenziale vitivinicolo si incrocia 
con la lungimiranza di imprenditori che per primi hanno scommesso in un territorio toscano coltivando vitigni 
internazionali oltre alla volontà di puntare sempre sulla qualità assoluta. Una qualità oggi riconosciuta in tutto 
il mondo.
Un luogo unico per la varietà dei terreni e il clima mediterraneo. L’influenza del fresco ventilato che proviene 
dalla collina misto al salmastro che arriva dal mare. Ma soprattutto una luce incredibile. Un luogo protetto, 
cullato da un clima favorevole, un terroir unico in Toscana che regala vini complessi e di grande piglio 
caratteriale.

I vitigni a bacca rossa che meglio si esprimono a Bolgheri sono il Cabernet Sauvignon, il Merlot, il Cabernet 
Franc. Gli stessi coltivati dall’azienda che conta un totale di 7,5 ettari, una piccola parte dei quali allevati 
ad alberello. Sono localizzati nella parte nord della Via Bolgherese, quella più vocata alla coltivazione della 
vite, dove i terreni sono sassosi ed argillosi e la presenza di sabbia è inferiore rispetto ad altre zone più vicine 
al mare. I vigneti giacciono a circa 80 – 120 metri slm, in una posizione strategica e altamente vocata alla 
viticoltura sia per motivi pedologici che climatico-ambientali. 

TERRITORIO
Vigneti
I terreni hanno la caratteristica di drenare molto bene le piogge, hanno una buona capacità di ritenzione idrica, 
utile durante le estati calde e donano una connotazione minerale ai vini, valorizzando le varietà bordolesi 
e la loro espressività in questo meraviglioso territorio. A livello climatico, gli inverni non sono mai troppo 
lunghi, le primavere abbastanza anticipate e le estati lunghe e calde, sempre rinfrescate da brezze marine che 
quotidianamente soffiano dal mare, creando un microclima ottimale intorno al grappolo. Sono terreni che 
riescono ad essere molto caldi di giorno, rilasciando calore la notte, e durante l’ultima fase della maturazione 
stimolano la sintesi di precursori aromatici nelle bucce e la maturità fenolica.
E’ proprio questa favorevole combinazione di clima, terreno e vitigno che ne fanno una nicchia ecologico-
climatica.
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Orma I.G.T. 2018
Grapes: Merlot 50%, Cabernet Sauvignon 
30% and Cabernet Franc 20%
Aging: 12-18 months in wood, then another 12 
months in bottle.

Tasting notes: 
Deep ruby with garnet reflections. On the 
nose, the wine demonstrates presence and 
intensity of aroma. Notes of red and black 
fruit are supported by sweet spice, cocoa, dry 
earth, mediterranean herbs and tobacco. On 
the Palate, Orma is elegant and dense. Orma’s 
sturdy, yet ripe tannin structure lends the 
wine a velvety texture. Bright acidity reflects 
the wine’s Italian terroir and keeps the wine 
balanced through a long finish.

Alcohol : 15.0% / 1.5 lt. 
THB : 11,510 (Very Limited)

Passi di Orma Bolgheri D.O.C. 
2022
Grapes: Merlot 40%, Cabernet 
Sauvignon 35%, Cabernet Franc 25%
Aging: 10 months in small barrels.

Tasting notes: 
COLOUR: Intense ruby red with 
violet reflections.
AROMA: It opens to the nose with 
hints of ripe fruit such as blackberry 
and blueberry followed by spicy items 
of toasted coffee and licorice.
PALATE: In the mouth is soft, 
balanced and precise with a good 
tannic texture.
FINISH: Balanced and long.

Alcohol : 14.0% / 75 cl.
THB : Loading soon

Rosso di Orma I.G.T. 2021
Grapes: Merlot 60%, Cabernet 
Sauvignon 30%, Sangiovese 10%
Aging: 4 months in tonneaux and 4 
months in cement tanks.

Tasting notes: 
COLOUR: Concentrated, luminous 
ruby.
AROMA: Favors the concentration of 
aromas towards the nose, enhancing 
the perception of aromas and limiting 
the dispersion.
PALATE: Perfect for young and 
medium bodied red wines which don’t 
require excessive oxygenation to open. 
The opening, slightly tighter than the 
body.
FINISH: Balanced and long.

Alcohol : 14.5% / 75 cl.
THB : 1,580

Orma I.G.T. 2020
Grapes: Merlot 50%, Cabernet Sauvignon 30% 
and Cabernet Franc 20%
Aging: 12-18 months in wood, then another 12 
months in bottle.

Tasting notes: 
Deep ruby with garnet reflections. On the nose, 
the wine demonstrates presence and intensity 
of aroma. Notes of red and black fruit are 
supported by sweet spice, cocoa, dry earth, 
mediterranean herbs and tobacco. On the Palate, 
Orma is elegant and dense. Orma’s sturdy, yet 
ripe tannin structure lends the wine a velvety 
texture. Bright acidity reflects the wine’s Italian 
terroir and keeps the wine balanced through a 
long finish.

Alcohol : 15.0% / 75 cl. 
THB : 4,740

Passi di Orma Bolgheri D.O.C. 
2020
Grapes: Merlot 40%, Cabernet 
Sauvignon 35%, Cabernet Franc 25%
Aging: 10 months in small barrels.

Tasting notes: 
COLOUR: Intense ruby red with 
violet reflections.
AROMA: It opens to the nose with 
hints of ripe fruit such as blackberry 
and blueberry followed by spicy items 
of toasted coffee and licorice.
PALATE: In the mouth is soft, 
balanced and precise with a good 
tannic texture.
FINISH: Balanced and long.

Alcohol : 14.0% / 75 cl.
THB : 2,190

Aola Di Orma Bolgheri D.O.C. 
2020
Grapes: Cabernet Franc 85% ,
Cabernet Sauvignon 15%
Aging: 18 months in barriques.

Tasting notes: 
COLOUR: Intense ruby purple with 
brightening on the rim.
AROMA: Dried purple flowers, milk 
chocolate, subtle notes of wild berries, 
light resin and precious wood on the 
nose.
PALATE: Highly concentrated wine in 
the mouth, soft, velvety,
perfectly balanced with the tannic 
texture.
A culinary delight with a lot of 
development potential.

Alcohol : 15.0% / 75 cl.
THB : 9,570 (Very Limited)

Bianco di Orma I.G.T. 2020
Grapes: Vermentino 100%
Aging: : 4 months stainless steel.

Tasting notes: 
COLOUR: Bright straw yellow.
AROMA: Scent of fresh citrus and floral 
notes.
PALATE: Balanced and of great elegance 
and finesse.
FINISH: Pleasant palate entry, at first 
delicately melting with acidity.

Alcohol : 13.0% / 75 cl.
THB : 1,580

Orma I.G.T. 2019
Grapes: Merlot 50%, Cabernet 
Sauvignon 30% and Cabernet Franc 20%
Aging: 12-18 months in wood, then 
another 12 months in bottle.

Tasting notes: 
Deep ruby with garnet reflections. On 
the nose, the wine demonstrates presence 
and intensity of aroma. Notes of red and 
black fruit are supported by sweet spice, 
cocoa, dry earth, mediterranean herbs and 
tobacco. On the Palate, Orma is elegant 
and dense. Orma’s sturdy, yet ripe tannin 
structure lends the wine a velvety texture. 
Bright acidity reflects the wine’s Italian 
terroir and keeps the wine balanced 
through a long finish.

Alcohol : 15.0% / 75 cl. 
THB : 4,740
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PODERE PROSPERO
Bolgheri is a way of being, an expression of the soul; a suspended dimension in which places, sounds, 
fragrances, materials and colours are interwoven in a poignant composition. The dark blue of the sea dazzles 
you, the light blue of the sky caresses you, while the green of the vineyard embraces you.

“It was love at first sight. This is a land that inspires strong emotions, a place of rebirth. At the beginning of 
2000, my mother Carla, travelling with my father through the Tuscan hills, was amazed by this place, attracted 
by its curious way of being a world of its own, where emotions and unique memories can be experienced” – 
Nadia Zenato.

So it was that, in 2003, Carla Prospero bought Bolgheri, a smallholding of 3.8 hectares under Cabernet and 
Merlot vine and olive cultivation, located along the Via Bolgherese (the heart of the designated geographical 
area of origin), and decided to invest in international vines in the search for personal, authentic wines that are the 
most original expression of the land, the people and the vines from which they are produced.

Bolgheri Rosso D.O.C. 2020
Grapes: Cabernet Franc, Cabernet 
Sauvignon, Merlot.
Aging: At least 12 months in wood 
barrels.

Tasting notes: 
COLOUR: Intense ruby red
AROMA: Enveloping sensations of 
berries, black pepper and balsamic.
PALATE: lively with good acidity 
and persistence.
FINISH: Fine and harmonious 
tannins.

Alcohol : 13.5% / 75 cl.
THB : 2,430
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Poggio al Lupo Cabernet 
Sauvignon D.O.C. 2018
Grapes: 18 months in 100% new French 
Allier barriques and 6 months in the bottle 
before release.

Tasting notes: 
COLOUR: Deep and opaque purple.
AROMA:  Heady and jammy black fruit 
with notes of cedar.
PALATE: Full body with silky tannin.
FINISH: Long.
PAIRING: Full-flavored meats and hard 
cheeses.

Alcohol : 14.0% / 75 cl.
THB : 2,210 (Very Limited)

Poggio al Lupo

Lands warmed by the sun, 
mitigated by sea breezes. 
In the heart of the Maremma 
lies Poggio al Lupo. 
Its vineyards paint evocative 
geometries on the hills 
until they lap the nearby 
Tyrrhenian coast with Isola 
del Giglio in front and 
Talamone to the side.
An area of great potential 
for the production of high 
quality wines, as well as 
from the undoubted natural 
beauty, so fascinating and still 
unspoiled.

Still in Tuscany, in the warm 
Maremma with extraordinary 
wine potential, Antonio 
Moretti Cuseri gives life to 
the Azienda Agraria Poggio 
al Lupo , in Magliano in 
Toscana (Grosseto).

Poggio al Lupo Morellino  Di 
Scansano D.O.C. 2021
Grapes: Cabernet Sauvignon 100%
Aging: Fermentation and maceration 
take place at a controlled temperature for 
a period of 15 days. Subsequently, the 
maturation in steel tanks lasts for 7 months, 
while the refinement in the bottle for 2-3 
months.

Tasting notes: 
COLOUR: Bright ruby   red.
AROMA : Intensely fruity with slight hints 
of sweet spices.
PALATE: Round, flowing and intense.

Alcohol : 14.0% / 75 cl.
THB : 1,320 (Very Limited)

The view is breathtaking: Giglio Island in front and Talamone to the side.

Three wines are produced here, Vermentino , a fresh white typical of the Tuscan 
coast; the classic Morellino di Scansano DOCG (Sangiovese) and Poggio al 
Lupo , a Cabernet Sauvignon IGT Toscana that has already made waves.
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History
Young and dynamic, the La Carraia winery was founded in 1988 from the collaboration 
between the Gialletti family , expert winemakers from Orvieto, and the Cotarella family 
, world-famous winemakers. The philosophy of this winery intends to combine the 
thousand-year-old tradition of Orvieto wine, which has its roots in ancient Etruscan origin, 
with the constant research work that today’s producers must carry out between tradition 
and innovation to obtain ever better wines, looking at the taste of the market and the most 
modern winemaking techniques, while maintaining unchanged those properties that make 
the vines, the soil and the microclimate – in a word the terroir – of these Umbrian hills 
unique.

A now established production company, present on national and international markets, 
La Carraia loves to maintain the idea that wine is a family product, which arises from a 
special bond with the land and its rhythms. Even today, every day, Odoardo Gialletti and 
his sons Mauro and Marco visit the company’s vineyards, guiding the care operations 
necessary to maintain a quality which is, before anything else, a gesture of love towards 
nature and who respects it and supports it with the foresight of human work.

As a tribute to the great tradition of the area, the company debuted in 1988 with an Orvieto 
Classico DOC , the result of a meticulous selection of low-productivity clones that were 
particularly interesting from an aromatic and organoleptic point of view. The tradition was 
joined, a few years later, by a refined Orvieto Classico Superiore of beautiful persistence 
and freshness, the “Poggio Calvelli” , particularly appreciated for its excellent quality/
price ratio.

Meanwhile, in the San Valentino vineyard, now the company’s cru, the Merlot and 
Cabernet Sauvignon vines, vines then considered “heretical” in an area dominated by 
white, reached maturity. Yet, heresy managed to gain great acclaim thanks to the quality 
and notable elegance of the “Fobiano” (1995), a Bordeaux blend aged for a year in French 
barriques. The results and the appreciation of this excellent wine express and reinforce the 
idea that these lands, which have always been known for their whites, can also express 
great reds. This was also known and supported in ancient times: just think of Sante 
Lancerio, who in the 16th century had the responsibility of supplying the cellar of Pope 
Paul III, and who had already sensed and supported His Holiness’s preference for that red 
wine, called “Sucano”, produced in the hills near Orvieto.

The quality of Fobiano, the passion for reds and the desire to give prestige to the native 
tradition become the reasons for an innovative wine project, which has resulted in new 
plantings of Sangiovese and Montepulciano. Vines, in truth, already present in the 
area and yet “in search of an author”, of an interpreter capable of deducing their most 
original potential. Thus, “ Sangiovese ” was born in 1997, a wine characterized by a 
pleasant freshness and joviality.

In the wake of the innovative reds, the “Tizzonero” , a blend of Sangiovese and 
Montepulciano, and the “Giro di vite” , a wine of great balance despite the power 
of concertation, were subsequently created: captivating and creamy, with complex 
aromatic nuances, it rests for a year in oak barriques. After the successful exploration of 
the potential of reds, 2006 marks the beginning of a new and compelling research into 
whites, with a skilful interweaving of terroir, native resources and the pleasantness that 
has always characterized the production of the La Carraia company.

“Le Basque” is born , obtained by Grechetto and Viogner, an intriguing fusion of 
Umbrian soul and French esprit , a bold métissage of perfumes supported by an 
important and yet sweetly pleasant structure. Magnificent combination of Grechetto 
and Viogner grapes, “Le Basque” has chosen, in harmony with the production area, a 
legendary name: the one attributed in the early Middle Ages to Ugolino di Biscaglia, the 
Carolingian officer who, according to tradition, built on the banks of the Tiber river, that 
castle from which the splendid village of the Orvieto area to which La Carraia is close 
takes its name.

Three years later, in 2009, pure “ Chardonnay” entered the scene. The idea is to 
highlight the elegant and refined expressiveness of a vine that has found the right level 
of elevation in these hills: an excellent wine that offers sequences of floral and tropical 
aromas following the thread of an original mineral trait , expertly in line with the great 
potential of a territory capable of expressing singular surprises.
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The philosophy
“Identify the territory in terms of tradition and quality” .

This is, always the same, our goal. The only thing that changes is the awareness that the 
product we have obtained is not the best, as every subsequent year, with greater experience 
and professionalism, better results will certainly be achieved.

This is why every year, at “ La Carraia “, we continue to carry out research and 
experiments both in the vineyard and in the cellar, to explore new paths that can lead us to 
improve the products, always keeping our goal in mind.

This is one of the beliefs of those who work, with dedication and passion, in our company 
and it is for this purpose that Odoardo Gialletti directly takes care of the cultivation of the 
family vineyards. These are located in the southern area of   Orvieto, divided between 5 
farms: Porticina , Calvelli , Murotondo and Sanal and in the municipality of Baschi, on the 
hills overlooking the cellar and the Castellunchio farm , in the municipality of Orvieto, on 
the hill above the factory.

Each of them has different characteristics, both as regards the composition of the soil and 
as regards the different exposure, and it is precisely this particularity that has allowed, 
with time and experience, to identify the best pedo-climatic conditions so that numerous 
varieties, both native and international, found their natural habitat.

The Vineyards
This is one of the beliefs of those who work, with dedication and passion, in our company 
and it is for this purpose that Odoardo Gialletti directly takes care of the cultivation of the 
family vineyards. These are located in the southern area of   Orvieto, divided between 5 
farms: Porticina , Calvelli , Murotondo and Sanal and in the municipality of Baschi, on the 
hills overlooking the cellar and the Castellunchio farm , in the municipality of Orvieto, on 
the hill above the factory.

Each of them has different characteristics, both as regards the composition of the soil and 
as regards the different exposure, and it is precisely this particularity that has allowed, 
with time and experience, to identify the best pedo-climatic conditions so that numerous 
varieties, both native and international, found their natural habitat.

The composition of the vineyard land is predominantly of volcanic origin and rich in 
pebbles, but there is no shortage of vineyards with other types of soil: clayey, sandy and 
calcareous. The training system used is predominantly spurred cordon, but the Guyot 
training system is used for some of the vineyards. The density of vines per hectare 
varies from a minimum of 2000 for the older vineyards, in particular for the varieties 
that make up Orvieto wine, to a maximum of 6000 for the more modern vineyards.

In fact, for several years we have been working with the aim of having more plants per 
hectare and fewer grapes per plant, so that the few bunches that grow on the plant have 
greater quality. It has also now been demonstrated that the vine is a plant that expresses 
its best when competing. Therefore, the greater the plants per hectare, the greater the 
competition created between individual plants.

The Cellar
Initially the winery was located under the family house, but currently it is housed in the 
new structure, adjacent to the house, built from scratch at the beginning of the 2000s 
. It is in this space that all post-harvest activities are carried out, from winemaking to 
refinement and bottling.

Equipped with the most modern and efficient technologies, the winery’s main purpose 
is to best enhance the qualities of the grapes that are processed. It is for this purpose that 
cold maceration, bloodletting, pumping over and punching down techniques are used.

Of great importance is the Barriccaia which, dug entirely by hand in the typical 
Orvieto tuff , naturally enjoys the best temperature and humidity characteristics for the 
refinement of our Crus.
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Porticina Cabernet 
Sauvignon Umbria Rosso 
I.G.T. 2020
Grapes: Cabernet Sauvignon 100%
Aging: In oak barrels.

Tasting notes: 
COLOUR: Intense red purple 
AROMA: Cherry, plum, chocolate 
and Mediterranean herbs.
PALATE: Red fruit, very soft and 
balanced.
FINISH: Long with ripe tannins.

Alcohol : 13.5% / 75 cl. 
THB : 1,130

Porticina Syrah Vino 
Rosso I.G.T. 2020
Grapes: Syrah 100%
Aging: Oak aging. 

Tasting notes: 
COLOUR: Ruby red.
AROMA: Pleasant and balanced 
aroma. 
PALATE: Olive, pepper, clove, 
vanilla, mint, licorice, chocolate, 
allspice, rosemary.
FINISH: Round tanin. 

Alcohol : 13.5% / 75 cl.
THB : 1,130

Tizzonero I.G.T. 2019
Grapes: Sangiovese and 
Montepulciano
Aging: 8 months in oak barrels 
and then 6 months in bottles.

Tasting notes: 
Depth red colour. On the nose 
notes of black cherry, cassis, 
chocolate, licorice and china. 
On the palate echoes the flavor of 
volcanic soil and the richness of 
extract. 
The impact is soft, juicy and nice 
persistence. 

Alcohol : 13.5% / 75 cl.
THB : 950

Porticina Vermentino 
Umbria Bianco I.G.P. 
2021
Grapes: Vermentino 100%

Tasting notes: 
COLOUR: Straw yellow with 
golden reflection.
AROMA: Fresh, pleasant pure 
and mineral on the nose
PALATE: Great richness and 
complexity.

Alcohol : 12.5% / 75 cl. 
THB : 1,140

Porticina Viognier Umbria 
Bianco I.G.P. 2021
Grapes: Viognier 100%

Tasting notes: 
COLOUR: Bright yellow.  
AROMA:  Citrus, mineral and fruit. 
PALATE: Full structure that releases 
harmonious sensations of sweetness 
with a pleasant balance.

Alcohol : 12.5% / 75 cl.
THB : 1,120

Fobiano Rosso Umbria 
I.G.T. 2014
Grapes: Merlot 70% and Cabernet 
Sauvignon 30%
Aging: 15/18 years In oak barrels.

Tasting notes: 
COLOUR: Ruby red.
AROMA: Complex, harmonious, 
berries, spices and balsamic scents. 
PALATE: Fine, smooth, dense 
texture and soft tannins. 

Alcohol : 14.0% / 75 cl.
THB : 1,340

Ruber Cabernet Sauvignon 
I.G.T. 2022
Grapes: Cabernet  Sauvignon  
100%
Aging: In oak barrels.

Tasting notes: 
The wine is dark ruby red colour. 
Fresh, fruity aroma with notes 
of cherry, plum, chocolate and 
Mediterranean herbs. Deep, fruity 
flavour with a smooth texture, ripe 
tannins and a long finish.

Alcohol : 13.0% / 75 cl.
THB : 840

Solcato Umbria
I.G.T. 2017
Grapes: Sangiovese, Merlot, 
Cabernet Sauvignon

Tasting notes: 
COLOUR: Ruby red.
AROMA: Fragrant with wild herbs, 
lavender and blackberry aromas.
PALATE: Full-bodied with 
structured tannins.

Alcohol : 13.0% / 75 cl.
THB : 1,300
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Orvieto Classico I.G.P. 
2021
Grapes: Grechetto / Procanico / 
Vermentino.
Aging: In small oak barrels.

Tasting notes: 
COLOUR: Pale yellow,  green 
reflections
NOSE: Bright citrus notes and 
persistent minerality.
FLAVOR/FINISH: Citrus, White 
peach, and minerals.

Alcohol : 12.5% / 75 cl. 
THB : 1,040

Albeo Grechetto 
Chardonnay I.G.P. 2019
Grapes: Chardonnay 50% and 
Grechetto 50%
Aging: In stainless steel then in 
bottle.

Tasting notes: 
COLOUR: Ruby red.
AROMA: Pleasant and balanced 
aroma. 
PALATE: Olive, pepper, clove, 
vanilla, mint, licorice, chocolate, 
allspice, rosemary
FINISH: Round tanin. 

Alcohol : 12.5% / 75 cl.
THB : 650

Angel Merlot I.G.P. 2022
Grapes: Merlot 100%
Aging: In oak barrels.

Tasting notes: 
COLOUR: Ruby red.
AROMA:Fruit aromas with 
pronounced violet notes.
PALATE: Pleasantly tannic, with 
round fruit flavours.
FINISH: Smooth.

Alcohol : 13.0% / 75 cl.
THB : 760

Angel Montepulciano 
D’abruzzo I.G.P. 2022
Grapes: Montepulciano 100%
Aging: In oak barrels.

Tasting notes: 
COLOUR: Ruby red with garnet 
reflection.
AROMA: Red fruits, cocoa and 
tobacco.
PALATE: Spicy and dense. Gritty, 
solid tannins.
FINISH: Soft with Cherry.

Alcohol : 13.0% / 75 cl.
THB : 770

L’Astratto Bianco I.G.P. 2021
Grapes: Grechetto,Procanico 
Vermentino.

Tasting notes: 
COLOUR: Straw yellow.
AROMA: The nose is delicately floral 
and with hints of white-fleshed fruits. 
PALATE: Savory, lively and fresh.

Alcohol : 12.5% / 75 cl. 
THB : 1,060

Angel Sangiovese
I.G.P. 2022
Grapes: Sangiovese 100%
Aging: In stainless steel and 
matured in French oak barriques.

Tasting notes: 
COLOUR: Brilliant ruby-red.
AROMA: Blackberry, strawberry 
and currant.
PALATE: Medium bodied, soft 
tannins, fruity and spice are backed 
by lively acidity.

Alcohol : 13.0% / 75 cl.
THB : 760

Angel Rosso I.G.P. 2022
Grapes: Cabernet Sauvignon, 
Merlot and a small amount of 
Sangiovese.
Aging: In oak barrels.

Tasting notes: 
Deep ruby red colour, rich and 
fruity bouquet, flagrances of 
strawberry and cherry, followed by 
floral impressions of rose petals and 
sweet violets. Velvety and warm on 
the palate with well integrated 
tannins. Characterized by long, 
persistent finish.  

Alcohol : 12.5% / 75 cl.
THB : 730
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History

Our family has inhabited the lands of Leverano, in the heart of Salento, for five centuries. 
We have always listened to the land, understood it, and made it fruitful. In the early 1900s, 
we succeeded in completing the full production cycle from cultivation to vinification of the 
grapes from our estates, without ever altering the delicate balances of the place. Over time, 
the identity of people and place has overlapped, binding memory and nature together. A 
harmonious correspondence made of passion and respect, guarded with the calmness and 
discretion of those committed to doing things with care.

.
OUR IDENTITY
A recognizable wine, a recognizable company

Our company mission translates concretely into producing a wine that is an authentic 
and honest interpreter of the territory, having a well-recognizable identity that cannot be 
replicated elsewhere.

We aim to achieve this goal:

minimizing human intervention in the vineyard to preserve its balance;
managing the soil according to integrated farming practices, such as fertilization with 
organic compost, cover crop with barley and clover and mulching;
respecting the characteristics of the grape variety also in the cellar with winemaking 
practices that preserve its essence;
promoting our uniqueness locally and internationally, bridging the consumer to the world 
of wine, not just as a consumer good but as part of our culture.

Although current knowledge and competencies allow a grape variety to grow in various 
geographical and microclimatic contexts, the soul and character of the wine we produce 
cannot be replicated elsewhere. Wine is not just a mere product of grape transformation; 
it arises from a symphony of factors that combine and make it a direct expression of the 
terroir of origin. We use the French term ‘terroir’ because it conveys an evocative power 
beyond its literal meaning. This expression does not exclusively refer to the combination of 
microclimate and characteristics of the grape and soil but implies a bond that wine has with 
the environment and surrounding conditions, including a fundamental element: the human 
factor. As winemakers, our task is to listen, understand and interpret the land to create a 
wine that reflects the production area and our identity as a company and individuals.

With solid roots and a long history, we have the ambitious goal of being bearers of beauty, 
authenticity, and environmental and ethical sustainability. We maintain our gaze toward the 
future, ensuring that our work doesn’t end immediately but has positive effects for those 
who come after us.

SUSTAINABILITY

In a world that changes rapidly, we learn to navigate and confront the course of events without 
being overwhelmed. Our response to the challenges posed in an increasingly complex society is to 
maintain a conscious and proactive attitude, carrying forward our vision of agriculture. This vision 
is not only tied to the production of agri-food goods but is also understood as a responsibility toward 
the territory, where the various dimensions of sustainability – environmental, economic and social – 
integrate and mutually nourish each other.

In addition to being a reflection of a territory, wine is also a litmus test for the vintage in which 
it is produced, narrating, even over time, the climatic conditions of that specific year. One of the 
most pressing issues we face today as winemakers is the climate emergency, manifested primarily 
in increasingly extreme and unpredictable weather events. Instead of passively adapting to these 
changes, the contribution we can give is to try to mitigate their effects by implementing active 
defense strategies in the vineyard.

• We know our vineyards plot by plot: we adapt the farming practices according to the micro-climatic 
conditions, the grape variety, the soil composition. Like a tailor sews a custom-made suit, we 
customize vineyard treatments based on the plants’ specific needs.

• We never intervene forcefully: our approach is respectful and discreet, aiming to safeguard the 
integrity and fertility of the soil or, at the very least, give it back what we take away.

• We implement integrated farming strategies: the purpose is to strengthen plants, enhancing their 
resilience to stress factors.

• We protect biodiversity: soil is a complex living organism with a diverse microbial population that 
interacts with plants and the surrounding habitat. Safeguarding and strengthening this biodiversity is 
essential, as microorganisms transform organic and inorganic compounds that plants use as source of 
nourishment.
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Terra I.G.P. Salento 
Aglianico Rosso 2020
Grapes: Aglianico 100%
Aging: In stainless steel tanks at 
controlled
temperature. Aging in wood and 
refinement in bottle.

Tasting notes: 
The reverential respect for Mother 
Earth and our commitment not to 
undermine its delicate balance are 
essential points of our corporate 
philosophy, reflected in the name 
of this wine. We have an ancestral 
bond with Earth and in return, 
Earth it offers its best fruits every 
year.

Alcohol : 14.5% / 75 cl.
THB : Loading soon

Nero I.G.P. Salento Rosso 
2019
Grapes: Negroamaro 70% and 
Cabernet Sauvignon 30%.
Aging: 18 months in French 
barriques.

Tasting notes: 
COLOUR: Intense ruby red with 
pleasant garnet highlights.
AROMA: Tiny red fruits and spices 
with hints of vanilla and liquorice. 
PALATE: Soft and harmonic with 
matured tannins in a rich and 
well-structured body.
FINISH: Persistent.

Alcohol : 14.5% / 75 cl. 
THB : 2,460

Rifugio Primitivo Del Salento 
I.G.T. 2020
Grapes: Primitivo (or‘Zinfandel’) 100%
Aging: In oak barrels.

Tasting notes: 
COLOUR: Intense ruby red hue.
AROMA: Intense complex and fine 
cooked fruit at note of sweet black 
berry, edelberries, red fruits gem, figs, 
spicy note cinnamon gingem, liqourice 
and vanilla.
PALATE: Dry, full body, fine and 
elegant tannins bouquet is very complex 
(dark berries), warm spicy, well 
structure, persistent and fine elegant.
FINISH: Long.

Alcohol : 14.5% / 75 cl. 
THB : 1,150

Negroamaro Riserva 
(LIRANU) D.O.C. 2019
Grapes: Negroamaro 100%
Aging:  In big oak barrels.

Tasting notes: 
COLOUR: Intense ruby red with 
garnet reflections.
AROMA: Red fruits, Black fruits 
PALATE: Soft and silky tannins, 
blackberry, blueberry, tobacco, 
licorice and leather. lightly spicy 
oak on the palate, medium body 
with still firm tannins.

Alcohol : 14.0% / 75 cl.
THB : 1,360

Rodinò I.G.P. Salento 
Primitivo Rosso
Grapes: Primitivo 100%
Aging: Aging in barrique and 
refinement in bottle.

Tasting notes: 
Rodinò means ‘red’ in griko, modern 
Greek dialect
spoken in Salento. Rodinò is a 
mysterious timeless
creature. Wearing a bright red cape, it 
gave during the nights this pure nectar 
among the alleys of Salento.

Alcohol : 14.0% / 75 cl.
THB : Loading soon

DONNA MARZIA 
Primitivo I.G.P. 2022
Grapes: Primitivo 85% and other 
recommended grapes 15%
Aging: In epoxy resin-lined cement 
tanks.

Tasting notes: 
Intense ruby red colour. Intense 
aroma of ripe fruits with hints of 
spices. Soft and velvety with scents 
of ripe red fruits. Good structure 
aftertaste.

Alcohol : 14.0% / 75 cl.
THB : 900

Cantalupi Negroamaro 
Salento Rosso I.G.P. 2021
Grapes: Negroamaro 100%
Aging: Maturation in cement tanks.

Tasting notes: 
COLOUR: Intense ruby
AROMA: Ripe fruit and spicy notes
PALATE: Soft, velvety and well 
structured.

Alcohol : 14.0% / 75 cl.
THB : 810

Cantalupi Chardonnay 
Salento I.G.P.
Grapes: Chardonnay and other 
recommended grape varieties.
Aging: In cement tanks.

Tasting notes: 
The organoleptic examination 
shows a straw yellow color with 
greenish reflections and an olfactory 
bouquet of ripe fruit; the same 
fruity elements affect the sensations 
that reach the palate.

Alcohol : 12.5% / 75 cl.
THB : Loading soon

DONNA MARZIA Rosato 
Tentazione Rose I.G.P. 2021
Grapes: Negroamaro 85% and 
Other recommended grapes 15%.
Aging: In cement tanks.

Tasting notes: 
COLOUR: Intense and brilliant 
cherry pink.
AROMA: Delicate, fruity 
(strawberry and cherry) floral (violet 
and rose).
PALATE: Dry, fresh, harmonic, 
well-structured and hamonious 
aftertaste.

Alcohol : 12.0% / 75 cl.
THB : 990

DONNA MARZIA 
Vermentino I.G.P. 2019
Grapes: Vermentino 85% and 
Other recommended varieties 15%.
Aging: In cement tanks.

Tasting notes: 
Straw yellow colour with greenish 
reflections. Intense, aromatic 
and fragrant with notes of 
Mediterranean scrub and ripening 
yellow fruit. Savory and elegant 
with a pleasant almond aftertaste.

Alcohol : 12.0% / 75 cl.
THB : 1,070
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From the Mona Lisa to Archimedes, viticulture in Magna Grecia
Sicily always manages to bewitch the hearts of people who think they will spend only a short time here 
but then plant solid roots there.

This is exactly what happened to Antonio Moretti Cuseri, when in the late 1990s, during a trip to the Val 
di Noto, he was literally bewitched at the sight of the famous Sicilian Baroque and its warm sea waters. 
He fell hopelessly in love with it, so much so that he decided to start a new adventure of his own here.
Noto was the third stop on our journey in dreaming of great wines. In 2000 we founded our winery in the 
district that, coincidentally, has always been called Feudo Maccari.

In Noto, in the heart of the Mediterranean Sea, on the rocks and beaches of the southernmost strip of land, 
mound after mound, Antonio Moretti Cuseri managed to put together a property of about 250 hectares by 
acquiring them from more than fifty different landowners.
The heart of it is Maccari, where the vineyards, which face directly onto the Vendicari Nature Oasis, have 
already had some 30 harvests under the sun.

Sicilian wines

Here we faced the most difficult and most beautiful challenge, that of restoring an identity and a future to 
a great wine-growing area. The beauty of these hills that slope down to the sea and where the vineyards 
extend among almond groves, pushed us to carefully seek the closest possible integration with the 
landscape to ensure minimal impact.
Here Nero d’Avola, Grillo and Syrah grow alongside carob and olive trees, the symbolic plants of the 
Mediterranean environment. The great French horticulturist and our advisor Gilbert Bouvet, who has 
devoted a lifetime to vine cuttings and rootstocks, had no doubts because he believes there is no better 
area than Sicily to grow these vines here: a magical combination of volcanic soil, sunshine and constant 
breezes that keep the clusters healthy, never stressed by excessive heat.

Vineyards
Where the joy of the grape harvest, blends with the beauty of unique places.

Feudo Maccari covers nearly 265 hectares, 60 of which are vineyards divided into three groups on the hills 
caressed all day by the sea breeze.
The heart is Maccari, corresponding to more than 70 percent of the Feudo, where the vineyards that have 
already made some 30 harvests are always in the sun all day long. Not far away is the other body of the 
estate, a district particularly suited for viticulture because the conformation of the soil retains moisture, a 
decisive detail in a drought-prone territory where Greeks, Romans and Arabs have always had to deal with 
the lack of water. Finally, the highest point of the estate, a terrace over the Ionian Sea and the natural oasis 
of Vendìcari, the area of contrada Gerbi and contrada Timponazzo where the different types between the 
soils, black and sandy or white calcareous, the differences in height and exposure, all seem to be created 
on purpose to favor the birth of complex wines and allow the different vegetative trends of the plants to 
be balanced. Not far away is an area particularly devoted to viticulture because the formation of the soil 
retains moisture, a decisive factor in a very arid area where Greeks, Romans and Arabs struggled with a 
severe lack of water. The appearance of the soft hills of Feudo Maccari, the white limestone soil, and the 
breezes that come from the meeting of two seas, create the best conditions for vines to grow successfully 
and give birth to great wines.

Bush Farming:

Nero d’ Avola, Grillo and Syrah
Among the prickly pear bushes and the cool shade of carob trees, among the olive groves and almond trees in 
bloom, the imposing dwarf palms and fertile lemon groves, lies the splendid and enchanting “ad alberello” system 
of Nero d’Avola.
The choice of this training system is not only explained by the philological and historical recovery of vine 
cultivation in Sicily: the pruning allows a perfect reaction with maximum light at all hours of the day and the 
proximity of the soil allows an exchange of heat, ideal for the ripening of the fruit through optimal photosynthesis. 
In the ripening stage, the leaves in this crop form cover the clusters, thus allowing less oxidation of polyphenolic 
and aromatic substances and organic acids. The result is thus a unique grape fruit.

Wine Cellar

The cellar is the place where our grapes conclude their journey to be wine. “Because it is between the rows of 
vines that we make our wines by taking care of the quality of our soils and our grapes. When these arrive at 
the winery, they follow their natural transformation into wine and this begins its proper aging: in temperature-
controlled steel vats, in ovoid cement containers, in earthenware containers or in oak barrels. We simply go along 
with the natural processes of fermentation, without the need for any other intervention. It is proof of how well our 
work in the vineyards has been done and how high the quality of our grapes is. The rest is taken care of by time, 
rest, and the magic of the cellar with its darkness and ancient scents.

Organic
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Maharis D.O.C. 2019
Grapes: Syrah 100%
Aging: 16 months French barrique.

Tasting notes: 
Ruby red with purple reflections. 
It expresses balsamic notes, well 
blended with cocoa and coffee. 
Sensations that return to the palate, 
round and velvety tannins with fine 
spicy and smoked mouth that make it 
pleasant and unforgettable.

Alcohol : 14.5% / 75 cl. 
THB : 1,890

Maharis D.O.C. 2021
Grapes: Syrah 100%
Aging: 16 months French barrique.

Tasting notes: 
Ruby red with purple reflections. 
It expresses balsamic notes, well 
blended with cocoa and coffee. 
Sensations that return to the palate, 
round and velvety tannins with fine 
spicy and smoked mouth that make it 
pleasant and unforgettable.

Alcohol : 14.5% / 75 cl. 
THB : 1,900

Frappato I.G.T. 2021
Grapes: Frappato 100%
Aging: Stainless steel.

Tasting notes: 
The wine is made up exclusively of 
Frappato grapes, which ferment, with 
maceration on the skins, in thermo-
controlled steel tanks.
This wine has a ruby red color with 
violet reflections. The nose opens 
on aromas of freesia and lavender, 
of crunchy red fruit such as cherry 
and strawberry. The sip is fresh and 
fragrant, with soft tannins.

Alcohol : 12.5% / 75 cl. 
THB : 1,200

Family and Friends Rosso I.G.T. 
2018
Grapes: Cabernet Sauvignon7 0% , 
Syrah 30%
Aging: 16 months barrique.

Tasting notes: 
“Deep dark, elegant ruby red. In the 
nose elegant fragrance, many ripe 
forest berries, delicate spice, noble. 
Shows itself compact on the palate 
and with elegant melting, beautiful 
density, clear fruit, slightly salty in 
the final with a rich aftertaste, can 
mature well.” FALSTAFF

Alcohol : 14.0% / 75 cl.
THB : 1,780

Saia I.G.T. 2018
Grapes: Nero d’Avola 100%
Aging: In French oak. Then in bottle 
for 6 months before release.

Tasting notes: 
Brilliant, intense ruby red colour.
There are alternating sensations of 
sweet and ripe fruit with elegant 
spicy notes.
Explosive flavor and full body but 
very fresh with a lot of charisma.

Alcohol : 14.0% / 75 cl.
THB : 1,790

Saia I.G.T. 2019
Grapes: Nero d’Avola 100%
Aging: In French oak. Then in bottle 
for 6 months before release.

Tasting notes: 
Brilliant, intense ruby red colour.
There are alternating sensations of 
sweet and ripe fruit with elegant 
spicy notes.
Explosive flavor and full body but 
very fresh with a lot of charisma.

Alcohol : 14.0% / 75 cl.
THB : 1,540

Family and Friends Firraru I.G.T. 
2022
Grapes: Grillo 100%
Aging: 6 months large wooden 
barrel/stainless steel tank.

Tasting notes: 
COLOUR: light golden yellow
AROMA: In the nose intense aroma 
of yellow apple, grapefruit, acacia 
and orange blossom as well as vanilla 
and caramel
PALATE: Medium to full-bodied, 
complex and well-structured, with a 
range of spicy and mineral notes that 
complement each other on the long, 
generous finish. Concentrated and 
flavourful with subtle and refreshing 
tannins on the finish.

Alcohol : 14.0% / 75 cl.
THB : 1,840

Grillo(Olli) I.G.T. 2021
Grapes: Grillo 100%
Aging:  In steel tanks.

Tasting notes: 
Straw yellow with slight golden 
hues. The nose expresses 
intense floral sensations well 
amalgamated with fruity notes 
of citrus and yellow peach, not 
without some hints of herbaceous 
and sweet almond. On the palate 
it is full, rich, deep, sapid and 
balanced. Fresh and persistent.

Alcohol : 14.0% / 75 cl.
THB : 970

Nero d’Avola (Nere) I.G.T. 2019
Grapes: Nero d’Avola 100%
Aging: In steel tanks.

Tasting notes: 
A dark red ruby colour, this wine 
shows expressive red berry aromas 
with herbal and fruity notes. On the 
palate, the flavors are structured and 
given balance by bright, cleansing 
acidity, a characteristic of Nero 
d’Avola grown in this area.

Alcohol : 14.0% / 75 cl.
THB : 1,050

Nero d’Avola (Nere) I.G.T. 2020
Grapes: Nero d’Avola 100%
Aging: In steel tanks.

Tasting notes: 
A dark red ruby colour, this wine 
shows expressive red berry aromas 
with herbal and fruity notes. On the 
palate, the flavors are structured and 
given balance by bright, cleansing 
acidity, a characteristic of Nero 
d’Avola grown in this area.

Alcohol : 14.0% / 75 cl.
THB : 1,260

Rosé Nero d’Avola I.G.T. 2022
Grapes: Nero d’Avola 100%
Aging: In steel tanks.

Tasting notes: 
COLOUR: Drain rose.
AROMA: Intense with pineaapele 
and raspberry.
PALATE: Soft and fresh.
FINISH: Good persistence

Alcohol : 12.0% / 75 cl.
THB : 890

Sultana Moscato Passito I.G.T. 
2018
Grapes: Moscato 100%

Tasting notes: 
A sweet wine cannot be missed 
in the Moscato di Noto area. 
Sultanina is the name of raisins and 
this bewitching end-of-meal wine 
reminds us of it with every sip. 
Dehydrated apricot, candied citrus 
fruits, for an Oscar-worthy intensity 
and persistence.

Alcohol : 11.0% / 75 cl.
THB : 1,960
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Marco De Bartoli. Family Roots
From Luigi Veronelli e Nichi Stefi (1986), I vignaioli storici I, Mediolanum Editori Associati, Milan*

He is a person as solar and impetuous as his boisterous land. When you meet him, he would tell you everything in a 
few minutes, and let you taste everything he produces, explaining its joy and satisfaction after reading those positive 
reviews for his wine and, at the same time, expressing his anger as it is considered to be simply the wine from the 
South, like an expert of Southern Italy politics. And suddenly he hurls abuse at those men of his own land who has 
turned the name “Marsala”, for decades now, into an almost vulgar word.
He has tears in his eyes when he speaks about the deterioration of his Sicily. He is lighted up in fury, but he relaxes 
right away, absorbed by his uncountable projects, when he approaches the glass to his lips.
“Vecchio Samperi” is a wine that you cannot compare to anything else. Unique, arrogant, powerful, bold, but 
without disharmony, one of a kind. And it is this wine – luckily it cannot be called Marsala, as it is not fortified as 
the Marsala Virgin’s regulation requires – that brought him to the scene of the bigger ones where he immediately 
had the role of the protagonist.
The winery is twelve kilometers far from Marsala, in that land of Sicily that is great in every and all representations, 
for better or for worse; hard land of hard men, of families settled on the territory. Marco De Bartoli has signs of 
these every day fights, but he has won against all odds, with the tenacious, stubborn conviction of being right, and 
in order to demonstrate it, he speaks a lot, as it is common in Sicily, not to speak about himself, but to allow me to 
drink: here it is his greatest evidence.
Today he has a family of which he is proud of: Renato and Sebastiano, sons, are quite adults, while Josephine, the 
younger daughter, inherited the name of his great-grandmother, of French origins. He is proud of his origin too, as 
his father produced wine as well. He renovated the wine cellar not only with taste and humility, but with the pride 
and the awareness of having achieved what he hoped: his wines have multiplied and – beyond Vecchio Samperi, 
that it exists in its 10, 20, 30 and 40 years version (of the last series only 250 bottles, without price, only to the 
privileged of God) – he now produces: Marsala Superiore Twenty years, Josephine Doré, an easier to drink Inzolia, 
(the younger part of Vecchio Samperi that is, obviously, aged with the Soleras method), Josephine Rouge, sweet red 
from Pignatello grapes and, at last, Moscato Passito of Pantelleria, from Muscat grapes of the cru estate Bukkuram, 
meaning in Arabic “father of the vineyard” to indicate the best place to produce raisins.

When you hang out with Marco De Bartoli, you discover he is powerful and kind, with his curl short-hair, he smiles 
and you realize that he perfectly knows which are, in life and in winemaking, the true values.lls of Feudo Maccari, 
the white limestone soil, and the breezes that come from the meeting of two seas, create the best conditions for vines 
to grow successfully and give birth to great wines.

Pantelleria: The Cellar In Bukkuram District
Bukkuram, from the Arabic “father of the vineyard”, is the name defining the area of Pantelleria preferred in 
ancient Arab times for the cultivation of Zibibbo grapes (Muscat of Alexandria). It is here, on the only plateau 
with a South-West exposure on the island, that both vineyard and winery are located, on an area of almost five 
hectares of land (that is 9 ac), at 200 m above sea level (656 ft), where our wine cellar is hosted in a historic 
dammuso (typical farmhouse) of the 18th century. The vineyard is trained as low, free-standing bushes with the  
“alberello pantesco” system, declared by the UNESCO World Heritage agricultural practice on 2014.

It is also here, in 1984, that Marco De Bartoli first bottled his passito wine that, as a tribute to the charming 
surroundings, took the name of Bukkuram, a moscato passito of Pantelleria proud to have awaken from a long 
hibernation the interest for a dessert wine that even Greek mythology counts among its legends.

Always in Pantelleria, in 1989, Marco decided to start the production of a new wine. He, therefore, selected 
Zibibbo grapes in the northern and more shaded areas of the island, more suitable to the production of white 
fresh wines and able to confer a higher acidity and lower sugar to the grapes. It is in Cufurà district, a three 
hectares vineyard (7 ac) located on a terraced slope at 350 m above sea level (1,150 ft), that Pietranera was 
born, a dry white wine with an intense aromatic complexity, one of a kind.
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Pietranera Zibibbo Terre 
Siciliane P.G.I. 2022
Grapes: Zibibbo 100%
Aging: 6 months in stainless steel.

Tasting notes: 
Strong straw yellow. They are 
perceived intense aromas and 
aromatic, floral and citrus. Aromatic 
is also the tasting, which is 
characterized by a marked freshness 
and a closing pleasantly bitter.

Alcohol : 11.5% / 75 cl.
THB : 1,910

Bukkuram Padre 
Della Vigna Passito di 
Pantelleria D.O.C. 2019
Grapes: Zibibbo 100%
Aging: 42 months in French oak 
barrels of 225 l and 6 months in 
stainless.

Tasting notes: 
A perfect balance between structure, 
acidity and sweetness due to the 
ancient art of sun-drying.

Alcohol : 14.0% / 75 cl.
THB : 4,150 (Limited)

INTEGER Zibibbo Terre Siciliane 
P.G.I. 2021
Grapes: Zibibbo 100%
Aging: At least 10 months in clay amphoras and used 
oak barrels on the lees up to a complete maturity and 
stability of the wine that is nor refrigerated, nor filtered.

Tasting notes: 
The sister wine to the Integer Grillo, this is true to its 
variety with a bit more floral aromatics and richness 
of fruit that breaks through the earthy, dry “orange” 
wine characteristics. So good with the North African 
influenced and spiced food of the island.

Alcohol : 11.5% / 75 cl.
THB : 2,090

Bukkuram Sole D’Agosto Passito 
di Pantelleria P.D.O. 2021
Grapes: Zibibbo 100%
Aging: The wine, after a short passage in oak 
barrels for 6 months, is aged in stainless steel 
tanks and finally bottled.

Tasting notes: 
Harvest in the middle of August of a part of the 
grapes to start a sun-drying process of about 2 
weeks, in suitable areas, delimited by dry walls 
made of volcanic stones. The remaining grapes 
go on maturing on the vines up to September 
for the making of the base wine that, after a 
fermentation with wild yeasts, is macerated for 
about three months with the sun-dried grapes 
that bring sugar and aromas.

Alcohol : 14.0% / 75 cl.
THB : 3,550
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Marsala: The Cellar In Samperi District
It is in Sicily, in the western part of the island, in Marsala, that Marco De Bartoli strongly 
believing in the viticulture traditions of his territory, rediscoveres and nourishes the deep 
root between the traditional and innovative methods of working the soil and winemaking.

Looking for an excellent quality, combined with the respect for Sicilian wine traditions, 
Marco chooses native grapes, especially Grillo, cultivated in Sicily since the Phoenician 
age and main grape of the classic Marsala wine, and Zibibbo, from which is obtained the 
well-known moscato passito of Pantelleria.

This is the way Marco De Bartoli’s wines are created, the first of which is “Vecchio 
Samperi”, in honour of the territory, the district of the same name, in the outskirts 
of Marsala, whose arid land, rich in limestone and minerals, is so well suited to vine 
growing. A wine obtained with the ancient Soleras method that, through the addition of 
small amounts of new, young wine to wines that are already being aged in barrels, allows 
to create a harmonious blend of different vintages, with a unique and inimitable taste.

The following years are dedicated to Marsala wines creation, with the personal 
interpretation of Marco. In 1985 Vigna la Miccia, is bottled, a Marsala Superiore Oro 
(gold), more delicate as it is cold vinified, with intense primary aromas and produced 
exclusively by Grillo grapes. In the wake of Vecchio Samperi, in 1987, Marsala Superiore 
Riserva 10 anni is created, a wine aged respecting the cyclic times of nature in oak barrels 
and sweetened by the mistella, an alcoholic mixture based on an ancient recipe, obtained 
with fresh must and acquavite (brandy) from Grillo grapes. In 1990 it is the time of 
Grappoli del Grillo, the first white wine made by 100% Grillo grapes, able to enhance 
structure, body, complexity and aging potential.

A passionate research started from Marco De Bartoli that continues today thanks to his 
children, Renato, Sebastiano and Giuseppina and that, during the last years, has focused 
more and more on vintage wine production, monovarietal and native wines.
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Rosso Di Marco Pignatello 
Terre Siciliane P.G.I. 2021
Grapes: Pignatello 100%
Aging: 24 months in French oak 
barrels of 10 hl and 1 month in bottle.

Tasting notes: 
Rosso di Marco is made with 100% 
Pignatello grapes, also known as 
Perricone, a traditional black grape 
grown in Western Sicily, almost 
disappeared, taking its name from 
the so-called “pignatiddare“, the terra 
rossa of the province of Trapani.

Alcohol : 13.0% / 75 cl. 
THB : 1,930

Grappoli Del Grillo Sicilia P.D.O. 2021
Grapes: Grillo 100%
Aging: 12 months in oak barrels.

Tasting notes: 
Intense golden yellow with bright amber reflections and 
auburn. Peach, melon and grapefruit zest, then toast, spicy 
minerality and iodine scents: is fabulous and fantastic 
all’olfattiva. Just as wonderful tasting, with a progression 
and a rhythm that lead to a long finish.

Alcohol : 13.0% / 75 cl. 
THB : Loading soon

Vignaverde Grillo Sicilia 
P.D.O. 2022
Grapes: Nero d’Avola 100%
Aging: In French oak. Then in 
bottle for 6 months before release.

Tasting notes: 
Brilliant, intense ruby red colour.
There are alternating sensations of 
sweet and ripe fruit with elegant 
spicy notes.
Explosive flavor and full body but 
very fresh with a lot of charisma.

Alcohol : 14.0% / 75 cl.
THB : Loading soon

Terzavia Brut nature 
Cuvée VS Metodo Classico 
Vino Spumante di Qualità 
Extra Brut
Grapes: Grillo 100%
Aging: The 80% of the mass 
ferments in steel while the remaining 
20% in 500 and 225 French oak 
barrels.

Tasting notes: 
AROMA : Fragrant with hints of 
aromatic herbs and slightly oxidative 
hints, floral and very mineral
PALATE: Fresh and mineral, creamy 
and savoury, long.

Alcohol : 12.0% / 75 cl.
THB : 3,030 (Limited)

Vecchio Samperi 
Ventennale 
Grapes: Nero d’Avola 100% 
Aging: In French oak. Then in 
bottle for 6 months before release.

Tasting notes: 
Brilliant, intense ruby red colour.
There are alternating sensations of 
sweet and ripe fruit with elegant 
spicy notes.
Explosive flavor and full body but 
very fresh with a lot of charisma.

Alcohol : 14.0% / 75 cl.
THB : 3,590 (Limited)

Marsala Vergine Riserva 1988 
P.D.O. (Bottling 2019)
Grapes: Grillo 100%
Aging: In steel tanks.
Tasting notes: 
A dark red ruby colour, this wine shows 
expressive red berry aromas with herbal 
and fruity notes. On the palate, the flavors 
are structured and given balance by bright, 
cleansing acidity, a characteristic of Nero 
d’Avola grown in this area.

Alcohol : 19.0% / 50 cl.
THB : 8,690

Terzavia Brut nature 
Rosé Vino Spumante di 
Qualità 2019
Grapes: Pignatello 100%
Aging: the wine ages for 12 months 
in stainless steel vats on its lees. 
At least 14 months in bottle always 
on its own lees. 

Tasting notes: 
(September 2020) Addition of fresh 
must, always obtained from
Pignatello grapes of the next 
vintage and from the same 
vineyard. The same
production method of the base wine 
is applied. Fresh must is added in 
such quantities as to dilute alcohol 
content and to add a quantity of 
(natural) sug.

Alcohol : 12.0% / 75 cl.
THB : Loading soon
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ROOTS
Pietradolce is a story of historical and family traditions, with its roots on the northern slopes of 
Mount Etna in Solicchiata, a hamlet a few kilometres from Castiglione di Sicilia. The estate is a 
unique expression of passion and visceral attachment to the land, the crucial values of our company 
philosophy.

TERRITORY
The earth is the starting point to which we always return. Every year, the life cycle of our vineyards 
begins with spring and ends with the harvest: a virtuous circle that has always been repeated, following 
the same gestures of the past. We are one with our land: the Pietradolce vineyards stand out against the 
volcano, in perfect symbiosis with the broom, birches and lava stones.

SUSTAINABILITY
Environmental sustainability, organic cultivation and good practices based on Etna’s traditions are what 
underlie our winemaking expertise.

VINEYARDS
Our vineyards extend for 30 hectares on the northern slopes of Mount Etna between the Contrade 
Rampante, Zottorinoto, Santo Spirito and Feudo di Mezzo, at an altitude of between 650 and 950 
meters above sea level. A further 2 hectares are on the eastern slopes of Mount Etna, in Contrada 
Caselle in the municipality of Milo at 850 meters above sea level.

THE LAND
The character of the volcano is expressed in sandy, loam soils rich in mineral elements, which enhance 
the soul and liveliness of our wines, distinctly territorial. Each plot expresses a different composition of 
the soil: a heterogeneity that generates distinct characteristics in each wine.
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WE ALSO SHOW OUR FAITHFULNESS TO THE TERRITORY BY CHOOSING TO 
CULTIVATE EXCLUSIVELY NATIVE VARIETIES: CARRICANTE AND NERELLO 
MASCALESE.

THE CULTIVATION
The vineyards, which mainly consist of pre-phylloxera vines between 90 and 150 years of age, are 
cultivated in the classic “sapling” shape, characteristic of the Etna vineyard landscape.

We apply meticulous, artisanal cultivation methods, which express an identity that favours quality over 
quantity.

CELLAR
Our grapes are harvested and selected by hand on the sorting table: meticulous and skilful work, which 
is the start of the vinification process in our cellar.

THE VAT CELLAR
The vat cellar is ideally insulated thanks to its thick lava stone walls: here the fermentation of the wines 
takes place in small tulip-shaped raw concrete tanks, with a capacity of 40 hectolitres each.

THE BARREL ROOM
The underground barrel room is where the ageing process of the red wines takes place, in oak barrels. 
Adjacent to the barrel room lies the Pietradolce caveau, where we store our old vintages.

WINES
Respect for authentic traditions is combined with carefully thought-out use of the most advanced 
winemaking techniques. This is the only way Pietradolce wines come to life. Wines from Etna.
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Vigna Barbagalli Etna Rosso 
D.O.C. 2018
Grapes: Nerello Mascalese 100%
Aging: 20 months in French oak 
tonneaux.

Tasting notes: 
Red ruby colour. Rich bouquet ranging 
from red berry jam to spices and 
mineral notes. Elegant and characterful 
at the same time with distinctive 
minerality, freshness and flavor 
intensity sustained by firm tannins.

Alcohol : 15.0% / 75 cl. 
THB : 7,440 (Very limited)

Contrada Rampante Etna Rosso 
D.O.C. 2018
Grapes: Nerello Mascalese 100%
Aging: 14 month in French fine grain 
oak barrels.

Tasting notes: 
COLOUR: Ruby red with garnet 
nuances.
AROMA: Mineral, spicy, cherry, 
currant, laurel, violet and chocolate.
PALATE: Vibrant, dense, silky tannin 
and delicately fresh.
FINISH: Elegant.

Alcohol : 14.5% / 75 cl. 
THB : 2,760

Contrada Rampante Etna Rosso 
D.O.C. 2019
Grapes: Nerello Mascalese 100%
Aging: 14 month in French fine grain 
oak barrels.

Tasting notes: 
COLOUR: Ruby red with garnet 
nuances.
AROMA: Mineral, spicy, cherry, 
currant, laurel, violet and chocolate.
PALATE: Vibrant, dense, silky tannin 
and delicately fresh.
FINISH: Elegant.

Alcohol : 14.5% / 75 cl. 
THB : 2,720

Contrada Santo Spirito Etna Rosso 
D.O.C. 2019
Grapes: Nerello Mascalese 100%
Aging: 14 months in French oak tonneaux. 
Natural malo- lactic fermentation.

Tasting notes: 
COLOUR: Pale ruby center, with crimson and 
garnet tones toward the rim
AROMA: The wine shows aromas of dark 
cranberries, red cherries, dried citrus peel, and 
crushed wet stones. Fast-forward an hour and 
the fruit profile deepens into dark cherries, 
fleshy red plums, and wild herbs. 
PALATE: The palate displays plenty of energy 
and persistence—exactly what you would 
expect from bush-trained, 90-year old, pre-
phylloxera vines—with detailed tones of black 
tea, dusty crushed rocks, and wild herbs.

Alcohol : 14.5% / 75 cl. 
THB : 2,710

Etna Rosso D.O.C. 2019
Grapes: Nerello Mascalese 100%
Aging: 3 months in French fine grain 
oak barrels and light toast.

Tasting notes: 
Deep ruby red colour.
Along the fragrances that open the 
earthy aromas and freshly smoked, then 
the fruity and Mediterranean tones.
The mouth has matter, the taste is full 
and lively acidity rushes energy, has a 
nice dynamism played on tannins and 
long flavour.

Alcohol : 14.0% / 1.5 lt.
THB : 3,210

Etna Rosso D.O.C. 2021
Grapes: Nerello Mascalese 100%
Aging: 3 months in French fine grain 
oak barrels and light toast.

Tasting notes: 
Deep ruby red colour.
Along the fragrances that open the 
earthy aromas and freshly smoked, then 
the fruity and Mediterranean tones.
The mouth has matter, the taste is full 
and lively acidity rushes energy, has a 
nice dynamism played on tannins and 
long flavour.

Alcohol : 14.0% / 75 cl.
THB : 1,490

Etna Bianco D.O.C. 2022
Grapes: Carricante 100%
Aging: In stainless steel tanks.

Tasting notes: 
Soft straw yellow. The bouquet shows 
lovely aromas that highlight the 
freshness and lovely character of this 
wine. Because of the volcanic soil, 
its mineral component and the unique 
climate conditions, this Etna white 
has the pronounced minerality and 
unabashed acidity typical to wines of 
this territory.

Alcohol : 13.0% / 75 cl. 
THB : 1,470

Archineri Etna Rosso D.O.C. 
2019
Grapes: Nerello Mascalese 100%
Aging: 14 months in French,fine 
grain oak barrels,light toast. Natural 
malolactic fermentation. 

Tasting notes: 
COLOUR: Dark red with a garnet rim.
AROMA: Red cherries, nuances of 
fennel, flowers and grilled sausage.
PALATE: Fruity, rich and ripe.
FINISH: Juicy, suave red cherry and 
berry flavours lingering nicely on the 
finish.

Alcohol : 14.5% / 75 cl. 
THB : 2,720

Etna Rosato D.O.C. 2022
Grapes: Nerello Mascalese 100%
Aging: In steel tank and bottle.

Tasting notes: 
COLOUR: Soft pink with coppery 
tones.
AROMA: Citrus and a touch of spice.
PALATE: Fine and fresh acidity with 
mineral and fruity notes .
FINISH: Long.

Alcohol : 13.0% / 75 cl. 
THB : 1,400

Archineri Etna Rosso D.O.C. 
2018
Grapes: Nerello Mascalese 100%
Aging: 14 months in French,fine 
grain oak barrels,light toast. Natural 
malolactic fermentation. 

Tasting notes: 
COLOUR: Dark red with a garnet rim.
AROMA: Red cherries, nuances of 
fennel, flowers and grilled sausage.
PALATE: Fruity, rich and ripe.
FINISH: Juicy, suave red cherry and 
berry flavours lingering nicely on the 
finish.

Alcohol : 14.0% / 75 cl. 
THB : 2,450
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Amaro Al Limone
Tasting notes: 
The orchards are hand harvested in 
October once the fruit is ripe. The peels 
are infused with water, herbs and sugar 
and undergo stabilization for about 30 
days in stainless steel tanks.
Stainless Steel No Aging 30.00%
Fragrant notes of lemon, green herbs, 
and candied lemon peel. On the palate 
there is an intense burst of smooth 
and tangy flavors. Artisan production, 
enhancement of Sicilian citrus fruits.
Zagara Bianca lemon peel, herbs, 
alcohol and sugar.

Alcohol : 30.0% / 250 ml. 
THB : 1,320

Amaro Al Limone
Tasting notes: 
The orchards are hand harvested in October 
once the fruit is ripe. The peels are infused with 
water, herbs and sugar and undergo stabilization 
for about 30 days in stainless steel tanks.
Stainless Steel No Aging 30.00%
Fragrant notes of lemon, green herbs, and 
candied lemon peel. On the palate there is 
an intense burst of smooth and tangy flavors. 
Artisan production, enhancement of Sicilian 
citrus fruits. Zagara Bianca lemon peel, herbs, 
alcohol and sugar.

Alcohol : 30.0% / 500 ml. 
THB : 2,010

Amaro Al Mandarino
Tasting notes: 
Mandarin peels, herbs, alcohol and 
sugar Sicily From Citrus Orchards 
grown in Etna 10,000 bottles
The orchards are hand harvested in 
February once the fruit is ripe. The 
peels are infused with water, herbs and 
sugar and undergo stabilization for 
about 30 days in stainless steel tanks
Stainless Steel alcohol 30.00%
Strong notes of citrus fruits, orange 
blossom and herbaceous notes. A light 
sweetness on the front with a lingering 
bitter herbality and balances nicely.
Artisan production, enhancement of 
Sicilian citrus fruits.

Alcohol : 30.0% / 250 ml. 
THB : 1,330

Amaro Al Mandarino
Tasting notes: 
Mandarin peels, herbs, alcohol and 
sugar Sicily From Citrus Orchards 
grown in Etna 10,000 bottles
The orchards are hand harvested in 
February once the fruit is ripe. The 
peels are infused with water, herbs and 
sugar and undergo stabilization for 
about 30 days in stainless steel tanks
Stainless Steel alcohol 30.00%
Strong notes of citrus fruits, orange 
blossom and herbaceous notes. A light 
sweetness on the front with a lingering 
bitter herbality and balances nicely.
Artisan production, enhancement of 
Sicilian citrus fruits.

Alcohol : 30.0% / 500 ml. 
THB : 2,010
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1892 is the year in which Giuseppe Pollara began cultivating the vineyards and founded the winery and 
adventure of the family officially styarted. Generation after generation, with dedication and talent, the 
Pollara family has trasmitted both in Italy and abroad the values and the culture of the Sicilian wines.

Vincenzo and Lea Pollara, managers of the family business, strongly believe that the quality of the 
wines begins in the vineyards, so one of the priorities is to take care of them under any aspect.

Innovation and tradition created a modern and rational approach that keeps the winery competitive over 
the years. The Principe di Corleone wines are then the fruits of the union between vineyards, people and 
passion, masterpiecesin bottle with a strong personality and synonymous with excellence.

THE COMPANY MISSION
Principe di Corleone’s mission is to produce quality and 
authentic wines, capable of describing a unique terroir, 
respecting the environment and the agricultural culture 
of rural communities.

Through the generations, the Pollara family has always 
aimed to highlight the agricultural vocation of the 
Corleonese area and, at the same time, to rework it in a 
modern and innovative way, combining economic ethics 
and respect for the land. The deep bond that unites the 
Principe di Corleone company to the territory and to 
the resources (including and above all human) is, in 
fact, highlighted by a very attentive family business 
policy, both in taking care of the family activities and 
in giving back to the community and the surrounding 
environment as much as possible in terms of quality 
of life. Four generations after Giuseppe Pollara, the 
descendants Vincenzo and Lea thus follow in the 
footsteps of its founder, in the name of love for wine 
and agricultural culture. Today the company produces 
excellent wines that tell Italy and the rest of the world 
the story of Corleone and a condensation rich in love 
and passion, for a success that speaks clearly, obtained 
by valorising its roots and helping communities to 
believe more and more in yourself.
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THE VINEYARD 
Two hundred hectares of vineyards managed according to production 
regulations (60 of which are owned), ecosystem balance and choice of 
the most suitable cultivation practices to best express the potential of the 
varieties planted: Principe di Corleone’s production philosophy is the 
result of the union between ancient traditions and capacity for renewal.

CORLEONE AND THE RURAL SOUL OF SICILY
Corleone is a captivating town in the heart of the Sicilian countryside 
which offers a kaleidoscope of wonders ranging from the architectural 
and artistic jewels of the city centre to the pristine natural beauty of the 
Ficuzza Woods and the enchanting Gorgo del Drago.

For one hundred and thirty years, the Pollara family has served as the 
vanguard of Corleone’s identity within the world of wine. The town 
and the winery have formed an unbreakable bond, fusing together in a 
symbiotic relationship that encompasses social, economic, artistic, and 
tourist dimensions. Corleone’s agricultural essence is not just evident 
in the exquisite wines crafted by the Principe di Corleone winery but 
also in the warm embrace of the local hospitality and tourism initiatives. 
Corleone’s history is a rich tapestry, with chapters that include the 
struggles of the Sicilian Fasci and the allure of Hollywood myths which, 
alongside the cultural heritage and the natural beauties surrounding 
the town, have all contributed to the touristic growth of the past few 
decades.

THE CORPORATE MISSION
Principe di Corleone’s mission is rooted in the pursuit of crafting wines of exceptional quality 
and authenticity. Their wines are not just beverages; they are a reflection of a unique land and a 
celebration of the agricultural heritage of rural communities.
Across generations, the Pollara family has consistently strived to showcase the agricultural 
potential of the Corleonese area while infusing it with modernity and innovation. Their 
commitment to nurture and give back to the community and the environment is deeply 
ingrained in their family business policy, which extends to the care and support of their 
activities and the enhancement of the quality of life for those around them. Four generations 
have passed since Giuseppe Pollara founded the company, and today, his descendants, 
Vincenzo and Lea, proudly follow in his footsteps. Their journey is guided by an enduring love 
for wine and agricultural culture.  Principe di Corleone now produces wines whose success is 
a resounding testament to the value of embracing one’s roots and striving to make your name 
renowned for strongly believing in values both locally and across the globe.

AGRICULTURAL PRACTICES
Successful farming requires a combination of qualities, including sensitivity, experience, and a 
deep understanding of natural rhythms. This is particularly crucial for sustainable, long-lasting 
results.
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Venti di Brezza I.G.P.
Grapes: Blend of the best white 
grapes.

Tasting notes: 
It is an extremely pleasant white. It 
seduces the sense of smell and taste.
Very fresh and lively wine with a 
good acidity and balanced flavor with 
a sweet streak.
The aromas of green apple and white 
pear are immediately enhanced in the 
glass.

Alcohol : 10.5% / 75 cl. 
THB : Loading soon

Ridente Orlando Syrah Terre 
Siciliane I.G.P. 2022
Grapes: Syrah.
Aging: At controlled temperatures in 
stainless steel tanks for about 10 days..

Tasting notes: 
Intense ruby red colour, fruity, 
chocolate and licorice aroma and 
round taste.

Alcohol : 10.5% / 75 cl. 
THB : 880 (limited)

Ridente Nerello Mascalese Terre 
Siciliane I.G.P.
Grapes: Nerello Mascalese 100%
Aging: At controlled temperature 
in stainless.steel tanks. 

Tasting notes: 
Ruby red colour, strawberry, 
blackberry and cherry aroma and 
round taste.

Alcohol : 12.5% / 75 cl. 
THB : Loading soon

Ridente Nero d’Avola 
Monreale D.O.P.
Grapes: Nero d’Avola, 
Cultivated and Monreale.
Aging: At controlled 
temperature in stainless.steel 
tanks. 

Tasting notes: 
Intense red colour, cherry 
and blackberry aroma and 
balanced taste and tannicity.

Alcohol : 13.5% / 75 cl. 
THB : Loading soon

Narkè ‘Nkantu I.G.P. 2022 
Grapes: Nero D’Avola 50%, 
Syrah 50%
Aging: Maceration in 
stainless-steel fermenting vats.

Tasting notes: 
An attractive monovarietal Nero 
d’Avola.
Lively fragrance, fresh and fruity 
on the palate.

Alcohol : 12.5% / 75 cl. 
THB : 770 (limited)

Quercus Nero D’Avola D.O.P. 
2020
Grapes: Nero d’Avola 100% 
Aging: For 24 months in Allier 
and Never oak barrels, Quercus 
Nero d’Avola is the expression of 
elegance and balance, with a unique 
scent which reminds of Sicily.

Tasting notes: 
A high-class wine, it has an 
intense ruby red color with purple 
reflections. The scent is complex 
and fragrant with hints of red fruit, 
black cherry and ripe plum mixed 
with citrus, carob and licorice. Its 
taste is persistent, fine and elegant, 
warm and dry.

Alcohol : 14.0% / 75 cl. 
THB : 1,160 (limited)

Sinedie Chardonnay – Terre 
Siciliane 2022
Grapes: Chardonnay 100%
Aging: Sinedie is fermented and left 
to mature in French oak barrels and 
it is a strong and elegant white wine 
which can be aged in a bottle for a 
longtime if well preserved in a cellar.

Tasting notes: 
It is characterized by a deep yellow 
color and by an intense scent with 
hints of white fruits such as peach and 
apple, vanilla cream and hazelnut. It 
has a refined and persistent taste.

Alcohol : 13.0% / 75 cl. 
THB : 1,140 (limited)

Il Rosso Corleone I.G.P.. 2022
Grapes: Nero d’Avola 50%, 
Merlot 30%, Cabernet Sauvignon 
20%
Aging: 1/3 of the wine, for 8 
months.

Tasting notes: 
Brillant ruby-red color.
The bouquet is laden with berry 
notes.
Polished, warm and dry on the 
palate.

Alcohol : 13.0% / 75 cl. 
THB : 870

Pinot Bianco D.O.P. 2022
Grapes: Pinot Bianco, 
longstanding,
low-yeld vineyards.
Aging: In stainless steel.

Tasting notes: 
Straw-yellow color with greenish 
reflections.
Fragrant, cohesive bouquet with 
fruity undertones.
Fresh, dry and well-balanced 
palate.

Alcohol : 12.0% / 75 cl. 
THB : 820

Quercus Cabernet Suavignon 
D.O.P. 2020
Grapes: Cabernet Sauvignon 100%
Aging: In oak barrels  9 months.

Tasting notes: 
Characterized by an intense 
ruby red color, it has a typically 
Mediterranean scent with hints 
of wild berries and spices such as 
black pepper, tobacco, cinnamon 
and vanilla. its tasteis rich and 
elegant with persistent and soft 
tannins.

Alcohol : 13.5% / 75 cl. 
THB : 1,160 (limited)

Quattro Canti Merlot - Cabernet 
Suavignon D.O.P.  2021
Grapes: Merlot 50%, Cabernet 
Sauvignon 50%
Aging: In French oak barrels.

Tasting notes: 
COLOUR: Intense ruby red with 
violet tones.
AROMA: Note of red berries and 
cherries with hints of chocolate, 
black pepper and shades of mint and 
balm.

Alcohol : 13.5% / 75 cl. 
THB : 930

Fidelio Nero D’Avola
D.O.P. 2022
Grapes: Nero d’Avola 100%

Tasting notes: 
Bright ruby-red color.
Complex fragrance with 
undertones of red-berry fruit.
Polished, warm and dry on the 
palate.

Alcohol : 12.5% / 75 cl. 
THB : 780
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Bianca di Corte Inzolia - 
Chardonnay D.O.P. 2022
Grapes: Inzolia 50%, Chardonnay 50%
Aging: In stainless-steel tanks.

Tasting notes: 
COLOUR: Straw yellow.
AROMA: Enhanced broom flowers and 
ripe fruit floral lunes.
PALATE: Strong and assertive structure. 
The palate is fresch and pleasantly 
fragrant. The varietal fragrance typical 
of these grapes, make this wine unique e 
among its king.

Alcohol : 13.5% / 75 cl. 
THB : 920 (limited)

Ridente Orlando Syrah Terre 
Siciliane I.G.P. 2022
Grapes: Catarratto 100%.
Aging: In stainless-steel vats.

Tasting notes: 
Deep straw-yellow color.
Refined, delicate fragrance.
Fresh, well-balanced and slightly 
acidulous on the palate.

Alcohol : 11.5% / 75 cl. 
THB : 750

Gocce di Luce I.G.P
Grapes: Nerello Mascalese 100%
Aging: At controlled temperature 
in stainless.steel tanks. 

Tasting notes: 
The color is light yellow with a 
coppery reflection with a floral and 
fruity scent with citrus notes.
The taste is soft, delicate and 
slightly sweet, with good 
persistence.

Alcohol : 11.0% / 75 cl. 
THB : Loading soon

Ridente Cataratto - 
Chardonnay I.G.P. 
Grapes: Chardonnay 
100%
Aging: In stainless steel 
tanks

Tasting notes: 
Light yellow colour with 
golden mances, exuberant 
aroma and a fresh taste.

Alcohol : 12.5% / 75 cl. 
THB : Loading soon

Zhara Passito I.G.P.
Grapes: Moscato di Noto 100%

Tasting notes: 
It is deep yellow and amber in color.
On the nose the intense perfume recalls the 
fragrance of rose petals, honey, aromatic 
herbs, apricot and peach, dried figs and 
mineral notes.
It has intense and bewitching aromas, 
sunny and Mediterranean, which open to an 
immense taste for complexity, perfect in the 
fusion of sweetness, flavor and softness.
On the palate it is warm, dvecisive, 
poignant.

Alcohol : 13.0% / 75 cl. 
THB : Loading soon

Amaro Del Principe

Tasting notes: 
Mediterranean herbs liquer 
whose secret recipe includes 
an infuse of herbs, roots, 
fruits, flowers, citrus fruits and 
spices. Its smell is a peculiar 
mixture of bitter orange and 
licorice. Its taste is persistently 
aromatic. To serve chilled.

Alcohol : 28.0% / 75 cl. 
THB : 1,210

Limoncello del Principe

Tasting notes: 
The Limoncello del Principe 
is made from the finest lemons 
grown under the sun of Sicily.
An excellent natural liqueur with 
digestive properties, it has a 
harmonious taste and an intense 
and persistent aroma. It is best 
served very cold to enhance its 
natural organoleptic properties.

Alcohol : 28.0% / 75 cl. 
THB : 1,210

Sophia Nero d’Avola BIO D.O.P. 
2021
Grapes: Nero D’Avola 100%
Aging: Maceration in stainless-steel 
tanks.

Tasting notes: 
Obtained from Nero d’Avola organic 
grapes, it is characterized by a ruby 
red color, a fruity aroma with delicate 
hints of peanuts and almonds, and a 
full-bodied taste with a concentration of 
gentle tannins.

Alcohol : 13.0% / 75 cl. 
THB : 930

Sophia Catarratto BIO – 
Terre Siciliane 2022
Grapes: Catarratto 100%
Aging: 3 months..

Tasting notes: 
It is characterized by a yellow color 
with greenish hues. The scent is 
broad, with hints of white flowers 
such as peach blossoms, citrus fruits 
and fresh almond.
In the mouth it is fresh and 
persistent, with a full and 
harmonious aftertaste.

Alcohol : 12.5% / 75 cl. 
THB : 940
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HISTORY

The original vineyard was established in 1981, by Wellingtonian engineer Rex Brooke-Taylor who 
took the name ‘Framingham’ from his ancestral home town near Norwich, England.
Before we brought our winemaking on site and under our control in 1997, we used other wineries’ 
facilities to produce our initial releases. And the first wine we released to the world under the 
Framingham name was a 1994 Riesling.

In past years we’ve been known to produce Cabernet Sauvignon, Syrah, Pinotage, Merlot, 
Merlot-Malbec, Chenin Blanc and Methode Champenoise. But today, we’re a family-owned 
Sogrape company with ranges including Riesling, Sauvignon Blanc, Chardonnay, Pinot Gris, 
Gewürztraminer, Pinot Noir, Viognier and Montepulciano.

Now producing all our wine from our new winery on Conders Bend Road, we made our first ever 
batch onsite in 1998. The rest, they say, is history.

he History of our people. 
Many people over the years have enabled us to push boundaries and operate ‘Out of the 
Mainstream’ here at Framingham.  It is thanks to these individuals that we have stuck to making 
wine by our own rules.

We make wine by our own rules
With some of the oldest Riesling vines in Marlborough, we planted our first Wairau Valley vines 
back in 1981. And we’ve been making wine we love to drink ever since.

The Framingham Estate is accredited as an environmentally sustainable vineyard. This allows us 
to handcraft award-winning wines we love to drink.

Be the first to hear about upcoming gigs, events and wine promotions

We’re big believers in doing what you love. So when it comes to making wine, we just make wine 
that we ourselves want to drink.
We love aromatic styled wines to accompany food. And over the years, our Framingham range has 
grown with a strong tradition of winemaking for balance, texture and complexity.

By combining small batches of fruit from different parts of the vineyard, we build depth of flavour 
and texture. And by using experimental techniques and blending options, we take risks. And the 
result? Rich, expressive wines we love to drink.

Riesling, Sauvignon Blanc, Chardonnay, Pinot Gris, Gewürztraminer, Pinot Noir and 
Montepulciano all grow on our Estate. But small batches mean limited quantities. So when 
Framingham wines are gone, they’re gone.

The Vineyards

Based on warm, well-drained stony soils, our Wairau Valley vineyard was first planted in 1981 and is now home to 
some of the oldest Riesling vines in Marlborough.
The alluvial soils of our Wairau Valley Estate were formed by the sedimentation of the Wairau River. In the warm 
centre of the valley – where there’s low rainfall and relatively low frost risk – we can harvest controlled yields at 
desired ripeness.

Sauvignon Blanc, Riesling, Pinot Gris, Gewürztraminer, Viognier, Chardonnay and Pinot Noir are all grown on our 
Estate. And we have carefully selected 12 contract vineyards in the same valley, which give us plenty of options.

Restoring the balance
We want to make quality wines for years to come. But not at the expense of the land. So we take a low-impact 
approach to vineyard management.

We do a lot of the work by hand, and we focus on the environment by avoiding systemic chemicals and planting 
flowers to encourage biodiversity.

Bio Gro logo
Accredited as a sustainable vineyard and winery under the Sustainable Winegrowing New Zealand program, our Estate 
vineyard is also Certified Organic through BioGro NZ Ltd – further reflecting our efforts to bring things back into 
balance.

The Wines

Following the crowd isn’t our style, especially when it comes to making wine.
The key to our individuality is small-batch winemaking. By combining small batches of wine from 
different parts of the vineyard, we build a depth of flavour and texture that’s uniquely Framingham.

Working with strictly limited quantities means we can experiment with techniques, take risks and 
follow our hearts. But small batches mean limited quantities. So when Framingham wines are gone, 
they’re gone.

Making wine by our own rules
We planted our first vines in the Wairau Valley in 1981, and we’ve been growing grapes and making 
wine by our own rules ever since. Taking the best of what we learn from the F-Series and incorporating 
it into the Framingham range, these full-flavoured wines embody subtle nuances, balanced minerality, 
and mouth-filling textures.

Pushing boundaries
Our strictly limited-edition F-Series range allows us to experiment. With total freedom to create 
alternative takes on classic varietals, we can capture the unique nature of a vintage and allow for 
constant innovation.
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Pinot Noir 2018
Grapes: Pinot Noir 100%
Aging: In seasoned French 
barriques for 10 months.

Tasting notes: 
Bright mid-garnet colour. Strong 
varietal characters of dark cherry 
and summer fruit compote with 
some smoky oak palate. A long 
and juicy finish.

Alcohol : 14.5% / 75 cl. 

THB : 1,730

Nobody’s Hero Pinot 
Noir 2020 
Grapes: Pinot Noir 100%
Aging: In French oak barriques. 

Tasting notes: 
Aromas of dark cherry, berry fruits and 
smoke. Flavours of red fruit compote and 
mocha. Juicy and fleshy in the mouth 
with soft tannins and persistent flavour. 
Easy to drink on its own, or to match 
with food.

Alcohol : 13.5% / 75 cl. 

THB : 1,250

Framingham Classic 
Riesling 2023
Grapes: Riesling 100%
Aging: In stainless steel tanks and a 
small portion fermented and aged in 
barrels of acacia.

Tasting notes: 
Aromatics are reminiscent of mandarin 
pith, red apple and dried stone fruits. 
Vibrant, intense, focused palate with 
orange, and stone fruit flavours held 
together by good line of juicy acidity 
and elegant texture.

Alcohol : 12.5% / 75 cl. 

THB : 1,440

Sauvignon Blanc 2022
Grapes: Sauvignon Blanc 100%
Aging: 90% Stainless steal and 10% 
in oak.

Tasting notes: 
COLOUR: Pale yellow.
AROMA: Smoky aromatics with flint, 
bitter lemon citrus, grapefruit and 
suggestions of tropical fruit salad.
PALATE: Rich, slightly chewy with 
good mouthfeel, texture and harmony, 
power Flavours of grapefruit, stone fruit 
and sweet herbs.

Alcohol : 13.5% / 75 cl. 

THB : 1,110

True Nature 
Sauvignon Blanc 2020
Grapes: Sauvignon Blanc 100%
Aging: In stainless steel (70%) at 
warmer temperatures. 30% of the final 
wine was fermented in large format
French oak vessels ranging between 
500-5000L in size.

Tasting notes: 
Aromas expresivos, con pedernal, limón 
Meyer, nectarina, cítricos
de naranja y sugerencias de frutas 
tropicales exóticas. Paladar rico y
carnoso con gran sensación en boca, 
textura y empuje. Los sabores de
limón maduro, fruta de hueso y hierbas 
dulces se ven respaldados por
una fina acidez.

Alcohol : 12.5% / 75 cl. 

THB : 1,230
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A FEW DROPS OF HISTORY
In 1863, a young Italian missionary priest living in Bethlehem, Fr. Antonio Belloni, began to take 
care of many poor Christian orphans in the town by offering them shelter and a proper religious and 
vocational education. For this purpose, he opened two orphanages, one in Bethlehem and one in Beit 
Gemal, and still, nowadays he is remembered as Abu El Yatama, the “Father of the orphans”.

The Cremisan house was founded a few years later as a religious educational house for the congregation 
of the Holy Family Fr. Belloni had founded. In 1885, a small winery was established to guarantee work 
opportunities for the poor people in the area through wine production and to ensure the institute’s self- 
sufficiency.

A few years before his death, Fr. Belloni met Fr. John Bosco, the founder of the Salesian congregation, 
and due to the similarity of their purposes and mission to help and give the poorest of youth a better 
future through education and care, he decided to join the Salesians and asked the congregation to 
support his social activities in the Holy Land.

From 1957 to 2007, the Cremisan Monastery hosted the Salesian Institute for Philosophical and 
Theological studies, accommodating up to 80 young Salesian students coming from all around the 
world.

Today the area of Cremisan is acknowledged as one of the most beautiful localities in Judea, not just 
for its natural ecological surroundings, but especially due to the patient and dedicated work of many 
Salesians that over the decades terraced the slopes, cultivated vineyards and olive groves, and afforested 
wide areas with one of the oldest pinewoods of the area. Their efforts and commitment have widely 
contributed to the winery’s development. These features make Cremisan one of the most desirable 
destinations for excursions and visits for local people, visitors and tourists alike.

Reserve Blend 
Cabernet Sauvignon 
2018
Grapes: Cabernet Sauvignon 
international grape cultivated in Beit 
Shamesh.
Aging: The wine is aged in oak barrels 
for a minimum of 14 months.

Tasting notes: 
This wine has a generous aroma of 
black currant, blackberry, cocoa and a 
pleasant mint leading into full flavors 
of cedar, black fruit, and baking spices 
with a lingering finish and medium 
body.

Alcohol : 13.0% / 75 cl. 

THB : 1,880

Cremisan Winery 
1885 white 
“Medium sweet” 
2021
Grapes: Sauvignon Blanc 100%
Grapes: Blend between Cabernet 
Sauvignon, Merlot, Petit Verdot, 
and Baladi, Cultivated in Cremisan 
and Beit Shamesh.
Aging: The wine is aged in oak 
barrels for a minimum of 12 
months.

Tasting notes: 
This wine has a harmonious 
balance of sweetness and body with 
aromas of dried figs, sultana, and 
caramel. Flavors of salted caramel, 
dried figs, dates and chocolate 
linger on the palette.

Alcohol : 13.5% / 75 cl. 

THB : 1,400

Brandy Aged
by 35 years
Base Alcohol: locally harvested, 
dry farmed Dabouki grapes are 
fermented into a base wine
Aging: The spirit is aged for 35 
years in Italian oak barrels before 
bottling

Tasting notes: 
Following the tradition initiated 
by Italian Brother, Ermenegildo 
Lamon, Cremisan Brandy is made 
through a slow double distillation 
using a unique local indigenous 
white grape, Dabouki. Cremisan 
Brandy is produced at the Cremisan 
Winery and Distillery in Beit Jala, 
Bethlehem, Palestine founded in 
1885. 
Characteristics: rich, full Brandy 
with aromas of toffee, sultana, salted 
caramel, and orange marmalade

Alcohol : 40.5% / 75 cl. 

THB : 4,180

A FEW DROPS OF HISTORY
In 1863, a young Italian missionary priest living in Bethlehem, 
Fr. Antonio Belloni, began to take care of many poor Christian 
orphans in the town by offering them shelter and a proper 
religious and vocational education. For this purpose, he opened 
two orphanages, one in Bethlehem and one in Beit Gemal, and 
still, nowadays he is remembered as Abu El Yatama, the “Father 
of the orphans”…

LOCATION AND ORIGIN OF THE NAME
Cremisan lies on the northern slope of Mount El Ras, beside 
Beit Jala, the biblical Gilo (Joshua 15:51). It is a beautiful 
and serene area, only 5 km away from Bethlehem and 12 km 
from Jerusalem. According to the most reliable etymological 
interpretation, the actual name Cremisan comes from Kerem 
Zan–Vineyard of the Zan grapes– and refers to a variety of 
autochthonous origins. The name already reflects the typical 
agricultural vocation of the area, which has been devoted over 
centuries to vineyards, as well as the growing of olive and fruit 
trees.

THE “FRUITS” OF CREMISAN
The Cremisan Winery has been managed for more than a 
century by the Salesians, and still today, its revenues represent 
a valuable source of support for the variety of educational, 
socio-recreational, and spiritual advancement activities and 
opportunities they provide to most disadvantaged children and 
young people in the Middle East, a region dramatically torn by 
war, poverty, and instability.

Part of the local grapes used for our wines is grown in the 
Salesian vineyards of Beit Gemal and Cremisan, while the rest 
are supplied by small local farmers, therefore supporting local 
economic development.

MANAGEMENT
The Salesian Province of the Middle East,
 the legal owner of the Winery, runs and manages 
the property with the support of Fadi Batarseh 
(Winemaker / Executive Director), Jabra Taweel (Accountant), 
and several lay professionals and employees.

Since 2007, the winery has benefited from the precious 
support and technical advice provided by Dr. Riccardo 
Cotarella, renowned worldwide. and Dr. Stefano Cimicchi, 
in the promotion of the Cremisan experience on the Italian 
territory. Since 2008, the Italian NGO VIS, thanks to several 
international donors, has contributed to enhancing the wine’s 
quality by providing training to local staff, and upgrading 
building capacities, machinery, and promoting products at a 
local and international level.

INTERNATIONAL PUBLICATION
Cremisan Winery was the first winery to produce wines from 
local Palestinian grapes, which was an eye-opener to many 
Palestinian and Israeli wineries to the potential of these local 
table grapes.It all began with the thesis of Fadi Batarseh 
(Trento and Udine University) in collaboration with Hebron 
University and the genetic center at San Michele All’Adge.
Testing over 64 different samples from all around the West 
Bank to establish the number of different genotypes that exist 
in Palestine.

The results where astonishing, only 21 different genotypes 
were identified and documented in an international publication 
with the name {Molecular Identification and Genetic 
Relationships of Palestinian Grapes.
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Once upon a time there was a bend in the River Ebro. Once 
there was a land loaded with legend and history. Once 
there was Viña Lanciano.
Viña Lanciano is the name of this spectacular setting, 
72 hectares embraced by a curve of the River Ebro, on 
the natural border between the Rioja Alta and the Rioja 
Alavesa. A privileged location, sheltered by the Cantabria 
Mountains, which creates a different microclimate in each 
of its 22 parcels, where we respect the logical balance of 
nature to the maximum through sustainable vine growing.

A terroir with a character of its own
Time, the legacy of nature and the increases and decreases 
in the level of the river throughout the years, mean that 
Viña Lanciano enjoys conditions that confer a character 
all of their own. The Tempranillo, Mazuelo, Graciano and 
Garnacha vines - as old as sixty years of age - have to dig 
their roots deep into the soil to find nutrients to survive on 
this pebble-strewn former riverbed. An almost legendary 
effort by nature, which is transmitted to the grapes and 
reflected in the wines’ mineral profile.

A climate that leaves its mark
A terroir marked by its location, sheltered by the Cantabria 
Mountains, with the El Rincón hill on the southern limit of 
the vineyard and a meander of the River Ebro surrounding 
it completely. As such it is naturally protected from frost 
and extreme summer heat.

Marques Ulia 
Crianza 2019
Grapes: Tempranillo 100%
Aging: In American and 
French oak barrels for at least 
12 months followed by several 
months in the bottle before 
being released.

Tasting notes: 
Bright red cherry colour with 
ruby hints. Fruit and elegant 
wood notes. Elegant on 
palate, with good balance and 
harmony leading to a long, 
pleasant finish.

Alcohol : 13.5% / 75 cl. 
THB : 860

Marques de Ulia 
Reserva 2021
Grapes: Tempranillo 100%
Aging: For 12 months in 
American oak barrels and 
French Vosges then 24 months 
in the bottle.

Tasting notes: 
COLOUR: Shiny ruby of high 
layer with violet trim.
AROMA: Intense with red 
fruits combined with oak 
(vanilla, spices).
PALATE: Elegant, tasty, 
concentrated, harmonious with 
a sensation of sweet and ripe 
tannins.
FINISH: Long.

Alcohol : 13.5% / 75 cl. 
THB : 980

Viña Lanciano throughout the four seasons
Winter
We start pruning when the vineyards are at rest. For the plant’s 
wellbeing, this is a task that it is carried out by hand and late; we 
wait for a key moment when the sap starts to flow again, known 
as sap rise.

Spring
At the end of winter, or the start of the spring, budbreak occurs 
in our vineyard. The vines start to grow. Towards the end of 
spring, the vine is covered in tiny flowers, which will become 
the bunches of grapes. It is time for trimming and suckering to 
take place.

Summer
This is the time for canopy management, tipping the shoots and 
leaf thinning. The fruit develops. Veraison, the moment when the 
bunches of grapes change colour, tells us that the countdown to 
harvest has begun.

Autumn
After the fruit has been harvested, the leaves of the vines change 
colour before falling, colouring the vineyards yellow, red and 
ochre. Autumnal colours dominate in this singular setting, 
offering a multisensory experience.

Our barrel cellar, where tailored ageing takes place
 
Our wines are a faithful reflection of the vineyard, the 
parcels and the grape varieties that they come from. In the 
barrel ageing we aim to respect the grape variety and terroir, 
allowing them to express themselves fully. Care for the raw 
material remains our key maxim, down to each and every 
detail.

A system of stacking, racking
and climatisation that is unique in the world
 
Fitted with an automatic stacking and racking system that is 
unique in the world, we are able to work with a wide range of 
different types of oak in our barrel room. French, American, 
Russian, Hungarian, Pyrenean oak and hybrid barrels 
(American oak staves and French oak bottoms), with different 
types of toast, selected and renewed periodically. We tailor the 
ageing to each variety on a separate basis, arranging pyramids 
of barrels by parcel, in order to extract their maximum 
potential.

Sustainable viticulture
We actively practice 
sustainable viticulture in our vineyards, 
in order to achieve balanced viticulture, developing the 
plants’ own immunity and creating a microclimate for the 
bunches where air and sunlight can flow freely.

Take a walk through our vineyard to discover some of the 
tasks we carry out throughout the year.

THE MANTIBLE BRIDGE

The legend behind LAN
Legend has it that Charlemagne himself crossed the 
Mantible Bridge, which was enormous in size - almost 170 
metres long, 5 metres wide and up to 30 metres high - with 
seven semi-circular arches. Now, just two of the arches 
remain, used as an illustration on the label of our most 
iconic wine, Viña Lanciano, from its inception.

Hand selection and harvest
Our way of understanding winemaking starts with 
viticulture. And it is in the vineyards where we very 
carefully select our raw material. We harvest completely 
by hand, bunch-by-bunch, in small crates, when the grapes 
have reached their peak of ripeness. Upon their arrival in 
the winery, the grapes that come from the Viña Lanciano 
estate undergo a double sorting process, firstly by bunch, 
and secondly by berry.

www.bodegaslan.com
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At Finca de la Rica “we don’t work” to achieve the best 
wines. We leave that to the privileged soil and climate of 
our town, Labastida, in the south of the province of Álava. 
We have been blessed and we want to share our good 
fortune with you by inviting you to taste or town wines.

“we don’t work” we simply enjoy our passion: the soil, the 
wine and the brainteasers on our labels.

FINCA DE LA RICA reaches out to consumers through a 
new and original image, connecting with them by offering 
them some amusement while they enjoy a glass of wine.
With the intention of remembering pleasant moments from 
our childhood, we chose a set of brainteasers as the image 
to represent our wines. In their company and with a glass 
of wine, the friends of Finca de la Rica can become “El 
BUSCADOR” [the seeker] by looking for the adjectives 
that best define our first wine. With the aid of “El GUIA” 
[the guide] they can work their way through the challenge 
proposed in the second brainteaser. After that, they can 
help out our “NOMADA” [nomad] by finding their way to 
the point of arrival.
Carefully grown wines, pleasant, elegant, and that also 
captivate because of their fresh and fun labels.

El Buscador 2019
Grapes: Tempranillo 90%, Garnacha 10% 
Aging: For 12 months in French and 
American barrels.

Tasting notes: 
Color: Deep red cherry color. Intense and 
brilliant
Aroma: Black ripe fruit blended with 
aromas of coffee, black pepper, coconut 
and liquorice. Complex and elegant
Boca: A creamy and round from the first 
approach, in the mouth shows its volume 
and the complexity of the balance between 
ripe fruit and wooden barrels. 

Alcohol : 13.5% / 75 cl. 

THB : 1,130

Las Cabezadas De 
Matadula 2021
Grapes: Tempranillo 100%
Aging: Wine has been ageing for 18 
months in probably, the best French 
barrels produced until now.

Tasting notes: 
No influences on the tasting with our 
comments.
We do wines for enjoying and even for 
producing some emotion.
We prefer for being our customers and 
tasters who describe our new wine; 
enjoying at the same
time it delicate finesse and elegance.

Alcohol : 15.0% / 75 cl. 

THB : 4,100

Finca de la Rica, Labastida, is located in the south of the 
province of Alava, in the estate of El Convento, in the heart 
of La Rioja Alavesa.

At the end of the 19th century the orography of the area 
prevented the establishment of the railroad and this also 
helped to sidestep industrialization process that took place 
in other areas of La Rioja. For this reason, the wineries 
of Labastida were able to continue with their eminently 
family-run character. The Amurrio Barroeta brothers are 
no exception: Arturo and Javier Amurrio are the fourth 
generation of a dynasty of winegrowers from Álava, 
owning 39 hectares of vineyards distributed among 30 
plots throughout the entire township of Labastida. The 
average age of their vines is around 45 years. Although the 
predominant grape variety is the Tempranillo, the circles 
of nearly century-old Grenache vines that the family owns 
and the octogenarian Viura vines growing in the Matadula 
estate also play important roles.
The Amurrio Barroeta brothers, Luis López González, and 
Ignacio Uruñuela de la Rica are four professionals from the 
sector, passionate about viticulture, about wine and most 
importantly, about human relations.

www.fincadelarica.com
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A WIDE RANGE OF UNIQUE WINES FOR A 
DIVERSE AND DYNAMIC WORLD.

We offer a complete and versatile portfolio of wines to 
meet the demands of an increasingly dynamic world. 
We democratise the enjoyment of wine through the idea 
of “inclusive diversity”.

Our range is not only varied, it is select and coherent. 
Our brands offer a distinctive proposal and have their 
own raison d’être. They are full of character, style and 
personality.

Story collectors
Our wine collection is actually a collection of stories. 
They all have something to tell, with a different origin, 
a different voice and a different flavour. We tirelessly 
seek new wines, new quality brands and new stories to 
add to our own.

Valdecuriel Crianza 2016
Grapes: Tempranillo 100%
Aging: The wine matured for 14 months 
in French oak barrels and American new 
and 1 use. Rested in bottle 6 months before 
marketing.

Tasting notes: 
Beautiful cherry color at sight, dressed, clean 
and bright. The nose is expressive, lively, 
with aromas of ripe fruits, minerals, spices, 
truffle. In the mouth it is fruity, powerful, full, 
surprisingly well made, with very balanced, 
thermally powerful sensations and noble, ripe 
tannins. Light touch of creamy roasted wine 
with some persistence.

Alcohol : 14.5% / 75 cl. 

THB : 1,660

Valdecuriel Crianza 
2019
Grapes: Tempranillo 100%
Aging: The wine matured for 14 
months in French oak barrels and
American new and 1 use. Rested in 
bottle 6 months before marketing.

Tasting notes: 
Beautiful cherry color at sight, 
dressed, clean and bright. The nose 
is expressive, lively, with aromas of 
ripe fruits, minerals, spices, truffle. In 
the mouth it is fruity, powerful, full, 
surprisingly well made, with very 
balanced, thermally powerful sensations 
and noble, ripe tannins. Light touch 
of creamy roasted wine with some 
persistence.

Alcohol : 14.5% / 75 cl. 

THB : 1,440

BODEGAS MURIEL.
THEIR HISTORY IS OURS.

Our founding brand is characterised by the idea of 
continuity and by the everyday nature of its 
consumption. Muriel is the loyal and friendly brand that 
knows how to accompany our lives.
Its five wines, with their different types and ageing, are 
designed to be savoured in good company. With great 
pleasure and every confidence.

Valdecuriel Roble 2020
Grapes: Tempranillo 100%
Aging: The wine matured for 8 months in 
French oak barrels and American, new (30%) 
and of various uses (1 to 3 years). It rested in 
the bottle for three months before its release 
commercialization.

Tasting notes: 
Beautiful cherry color at sight, dressed, clean 
and bright. The nose is expressive, lively, 
with aromas of ripe fruits, minerals, spices, 
truffle. In the mouth it is fruity, powerful, full, 
surprisingly well made, with very balanced, 
thermally powerful sensations and noble, ripe 
tannins. Light touch of creamy roasted wine 
with some persistence.

Alcohol : 15.0% / 75 cl. 

THB : 1,020

Valdecuriel Reserve 
2014
Grapes: Tempranillo 100%
Aging:  The wine matured for 24 
months in French oak barrels and new 
American. It rested in the bottle for 18 
months before marketing.

Tasting notes: 
Ruby red, concentrated with reddish 
edges. Very intense and complex. Notes 
of red and black fruit, jammy and 
spicy. Undertones of chocolate and a 
light licorice touch, demonstrating its 
lengthy maturing process. There is a 
prevailing aroma of violets, adding to 
its elegance.
Smooth and broad. Powerful, 
well-incorporated tannins. Structure, 
length, feeling of noble and 
distinguished grandeur.
Well-balanced and persistent. 
The presence of a great wine.

Alcohol : 15.0% / 75 cl. 

THB : 2,830
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WE ARE
A STORY OF PASSION...
History filled with refined wine, love for tradition and attention to 
innovation. A story that was born thanks to Angelo Delea and that 
nowadays is carried forward with the same passion and dedication by 
the two sons David and Cesare.

It all started back in 1983 in Losone, right in the heart of Ticino, which 
is a land blessed with a mild climate with a rich soil that allows a 
production of wine hallmarked by a superior quality.

During the years the company Vini & Distillati Angelo Delea evolved 
maintaining excellent quality as reflected by the numerous prices 
and recognition. Nowadays the spectacular and innovative company 
counts on a team of over 40 employees.

Carato Riserva Ticino 
D.O.C. 2020
Grapes: Merlot 100%
Aging: For about two years in new French oak 
barrels.

Tasting notes: 
The colour is an intense ruby red with purple 
reflexes. The taste is deep and sweet: initially 
cassis and blackberry flavours emerge and then, 
leather, clear tobacco, eucalyptus, tea leaves 
and balsamic scents emerge. In the mouth it is 
full, bold, voluminous, long and persistent, and 
at the same time elegant and spicy with a great 
structure. Suitable for ageing.
Great with refined meat cuts, fillets, pigeon, 
char grilled ribs and game.

Alcohol : 14.5% / 75 cl. 

THB : 5,000

Marengo Rosso 
Svizzera I.G.T. 2021
Grapes: Merlot 100%
Aging: Is made in part of Merlot with 
complete égrappage and fermentation 
at temperature control. 
C’est léger et prêt à boire.

Tasting notes: 
This fruity, balanced and fresh Merlot 
enchants with its ruby red color and 
a subtle bouquet of dark berries and 
vanilla, followed by notes of cherry and 
dried plum. On the palate, the wine is 
fresh and dry, with prominent tannins. 
The palate is harmonious, with a certain 
fullness and softness. The back aroma 
again shows fruit and berry notes and 
light toasted notes of toast.

Alcohol : 13.0% / 75 cl. 

THB : 1,690

In order to create refined wine such as Diamante, Carato Rosso, Carato Riserva, Carato Bianco, Il Chardonnay, 
Il Sauvignon, Apocalisse, Chiar di Luna, and the sparkling wines Charme, Charme Rosé and Noir and in order to 
guarantee the yearly production of about 600’000 bottles, a total of 20 cultivated hectares as well as the grapes of 
about 200 additional wine growers are necessary. The goal is to offer an intriguing, fascinating and unique experience 
with every single sip of wine.

The familiar character of the company, with the constant presence of Angelo, David and Cesare Delea, has also 
enabled the organization of guided visits including the winery, the distillery, the wine cellars, the wine boutique and 
the Balsamic vinegar production.

Vini & Distillati Angelo Delea presents one of the most important realities on a Swiss Italian as well as on a Swiss 
level. In an analogue manner all retailers are selected so that they are able to transmit all the same emotions that you 
would experience with the winery.

IL Sauvignon Ticino 
D.O.C. 2022
Grapes: Sauvignon Blanc 100%

Tasting notes: 
Il Sauvignon Ticino DOC is vinified 
in purity. It is a very fruity wine and 
typical in its variety.
 Golden yellow in colour and with a 
strong and persistent flavour, with a fine 
and elegant bouquet, with hints of citrus 
fruits, peach and aromatic herbs, it 
offers a full-bodied taste with excellent 
acidity and a long fruity sensation.

Alcohol : 15.0% / 75 cl. 

THB : 1,020

www.delea.com
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NOMOYA WORLD

“The pessimist complains about the wind; the optimist expects it to 
change; and the realist adjusts the sails.”

NOMOYA World PTY Ltd was established in 2021 by marketing 
professional Michela Sfiligoi, Agronomist Attilio Dalpiaz, and 
Viticulturist Talia Engelbrecht. 

The name NOMOYA, which loosely translates to “from a windy 
place”, was carefully chosen to represent the company’s concept of 
the notion of never forgetting ones roots, to honour the meaning that 
life will take you where you need to be, meeting the right people at the 
right time, and to grow with the people that are meant to be there.  

Founded on the basis of friendship, passion and integrity, the entity, 
who’s vision is to deliver an on-going contribution to the South 
African Wine Industry strives to bring forward a company which 
focuses on people, land and their stories.

The dynamic trio wears their passion for agriculture on their sleeves 
and will continue to use their years of experience and knowledge to 
challenge themselves until their objectives are met.

NOMOYA, 
AGRICULTURAL  INNOVATIONS

To share knowledge,  never stop learning. Always be in awe of nature and the beauty it produces.
 
Hosting many years in the agricultural sector both in Italy, and South Africa, Attilio Dalpiaz 
Agronomist heads the Nomoya World consultancy team, alongside Viticulturist, Talia Engelbrecht.  

Specialising in Viticulture and an array of specialised crops and niche vegetables, the team 
offers a hands-on approach displaying their passion for agriculture in all farming solutions, 
recommendations, and services.

Wine grapes, Niche Vegetables & Wheat, Soil preparation,

Establishment & Development of Vineyards, Olive Orchards & Vegetable Gardens Pruning 
Vineyards, Olives. Rejuvenation of old vines, Suckering Canopy Management 

www.nomoyaworld.com

NOMOYA WINES

Hands on grapes, loving the stickiness left after a few minutes. Overwhelmed by the 
views, the different hints from each farm. The noises and the silences. The smiles 
and the concentrated looks of the workers. Harvest is the most beautiful time of the 
year for farmers and winemakers. 

Berries are selected, cherished and lovingly harvested to be the future wines. 

Capturing dreams in a bottle
Nomoya Wines is more than just a wine brand. We aim to deliver an offering of 
wines which tells a story and leaves a lingering impression of its quality assurance 
and uniqueness.

Nomoya sources its grapes from producers whose passion ranges from quality, to 
people, to land, and who are constantly challenging and pioneering the path of wine 
in South Africa. 

The brands’ vision is to give rise to new and exciting varieties in South Africa, 
creating a platform to the different soil climates and acclimating the potential that 
South Africa was, is, and yet still is to become. 
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Pinotage Old Vine 
1073, 2019
Grapes: Pinotage 100%
Aging: French oak barrels.

Tasting notes: 
Attractive crimson hues, with scented 
aromas of red currants. The palate 
is medium-bodied and opulent, with 
finely textured tannins and flavours 
of red pastille sweets, bright cherries 
and a hint of spice. The acidity is 
in balance with the fruit and wood 
components, and adds a sparkle of 
freshness to the alluring red berry 
flavours on the finish.

Alcohol : 14.0% / 75 cl. 
THB : Loading soon

www.nomoyaworld.com

Cinsault 2022
Grapes: Cinsault 100%
Aging: French oak barrels.

Tasting notes: 
A light medium bodied wine, 
showing floral notes on the nose. 
On the palate you can expect soft 
flavours of cherry and strawberry 
with a hint of spice and cloves which 
develops into savoury notes on the 
finish.

Alcohol : 14.0% / 75 cl. 
THB : Loading soon

Chenin Blanc Old Vine 
1982, 2021
Grapes: Chenin Blanc 100
Aging: In cement tank.

Tasting notes: 
Golden hued and full bodied, with
melon and spicy baked apple aromas.
Layered, with mineral notes enhanced
by honeycomb and caramel flavours
from lees contact. This wine is a great
example of the harmonious balance
which can be achieved between
fruit and delicate oak/vanilla
flavours, as they combine to form
complex, soft flavours with
sufficient body to enhance even spicy
and full flavoured meals.

Alcohol : 13.0% / 75 cl. 
THB : Loading soon

Grenache Blanc 2022
Grapes: Grenache blanc 100%
Aging: Stainless steel tanks and
transferred into barrel.

Tasting notes: 
Green apple, white pear and lime
peel lead by a fresh, crisp, clean
palate with and hint of vanilla.
The palate has a rindy, saline
structure under the fresh fruit
that complements the crisp
mouthfeel. It’s a triple threat —
great texture, full body, and
lovely aromatics.

Alcohol : 13.0% / 75 cl. 
THB : Loading soon
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Our Story
Ca’ Momi [Kah-Moh-Mee]          (translation: “House of Momi” in 
Italian)

The name Ca’ Momi (House of Momi) honors our roots. Our property in 
Veneto, Italy once belonged to Momi dea Bionda, a hardworking farmer 
who became a local legend for his obsessive devotion to his family, farm 
and vineyards and for the rifle he would easily fire to defend them. To 
this day the house is still known as the house of Momi, and his spirit still 
fiercely protects it.

We share Momi’s values of authenticity, passion, loyalty, dedication and 
obsession with quality. It is why we chose to pay homage to his legacy 
in the name of our Napa Valley winery. We proudly share our Italian 
heritage, and strive each day to honor these values within ourselves, in 
how we do business and how we make wine.

Our Family
WHO WE ARE
We are two owners born and raised in Italy. We brought our roots, winemaking experience and 
passion to the Napa Valley in the late 90s. 

WHAT WE DO
Our wines are the fruit of our dreams and honor our Italian heritage, where wine belongs to every 
day’s celebration of life. There’s no right or wrong bottle of wine when we share meals around the 
table with the people we love. 

HOW WE DO IT
We create a soulful space for our employees to find sense of purpose and belonging, along with 
opportunities for personal and professional growth.
Everything we do is heartcrafted: created from the heart with passion, kindness, joy, authenticity, 
integrity & obsessive quality.

www.camomiwinery.com

Our WINES
Our wines are the fruit of our dreams and honor our Italian heritage, where wine 
belongs to every day’s celebration of life. There’s no right or wrong bottle of wine 
when we share meals around the table with the people we love.

Our VINEYARDS
CRESCENDO E CERCANDO
(translation: “Growing & Seeking” in Italian)
 Napa Valley is the proud home of Ca’ Momi. Our estate vineyards are located in Los 
Carneros AVA.
Our Crescendo vineyard, which was first planted to Pinot Noir in 1974, is home to the 
oldest continuously producing vines in the Carneros AVA. Our Cercando vineyard, 
neighboring Crescendo a mile to the north, is planted to Pinot Noir, Merlot and 
Chardonnay.
We follow organic practices to sustainably farm our estate vineyards.
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CALIFORNIA
 
Sparkling Brut California 
Grapes: Chardonnay, Chenin Blanc 
& Viognier

Tasting notes: 
Our brut sparkling wine has vibrant 
aromas of Meyer lemon, Bosc pear, 
green apple, and a hint of vanilla. On 
the palate, this wine is a symphony 
of flavors, including bright lemon, 
creamy butter, and ripe honey 
crisp apple. It has a luxurious, rich 
mouthfeel and a long finish. Whether 
you are celebrating a special occasion 
or simply enjoying a glass with 
friends, this is the perfect choice to 
elevate any moment and celebrate life 
every day.

Alcohol : 12.0% / 75 cl. 
THB : 1,400

www.camomiwinery.com

NAPA VALLEY

Cabernet Sauvignon Napa 
Valley 2021
Grapes: Cabernet Sauvignon 100%

Tasting notes: 
Heartcrafted in the Napa Valley, 
our Cabernet Sauvignon boasts 
irresistible notes of dark, sun-
ripened berries, dusty earth, and 
vintage leather. The wine is aged 
in French and American oak for 8 
months to deliver well-structured 
tannins, a smoky mouthfeel, and 
rounded finish. Matched with 
balanced acidity, this Cab is crafted 
to be savored epically with classic 
dinner favorites.

Alcohol : 13.9% / 75 cl. 
THB : 1,750

NAPA VALLEY

Pinot  Noir Napa Valley 2022
Grapes: Pinot Noir 100%

Tasting notes: 
Our Napa Valley Pinot Noir 
captivates with enticing aromas of 
ripe raspberries, cherry, earthiness, 
vanilla and baking spices. On the 
palate, there are flavors of Bing 
cherry, raspberries and rhubarb 
pie, along with nutmeg and clove. 
This wine has balanced tannins and 
acidity, with an elegant mouthfeel 
that leads to a satisfying finish that 
leaves you craving another sip.

Alcohol : 13.5% / 75 cl. 
THB : 1,750
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MADE WITH ALL THAT WE ARE
TO REFLECT ALL THAT WE’VE COME FROM
A historic drive down the California countryside brings you to our birthplace, and we celebrate our humble beginnings in each bottle of wine. Like the old, long barn that 
gives our wine its name, we strive to preserve the regional character and agricultural charm of our winery and our land. Long Barn wines are made with all that we are – and 
reflect all that we’ve come from.

OUR WINERY
Our Napa Valley based, family-owned & operated winery has created a library of award-winning wines that deliver exceptional quality and value. Built on Napa Valley 
soil, we remain rooted in the soulful traditions of our first-generation Italian winemakers.  Holding that tradition, we believe that wine is served best when it brings people 
together. We craft wines that tell a story and allow those who enjoy them to tell their own.

We make wine in a simple building. It humbles us to reflect on its age, being built in a time when so much more reigned over these pastures than just humble vines. Our barn 
has seen multiple generations of families, countless lines of livestock, and harvests a-plenty. It is our rugged homestead, our California pride and joy, and where we rigorously 
craft our wines of countryside charm.

OUR WINEMAKER
Stefano Migotto Long Barn Winery Winemaker
Stefano Migotto is a third-generation vintner and distiller from Abano Terme in northern Italy. He holds an enology degree from Scuola Enologica di Conegliano. Stefano 
grew up helping in his family’s winery, eventually taking over its leadership. After twelve years of experience in that capacity, Stefano made the move to the US, where he 
has utilized Italian tradition in California winemaking for over 20 years.

Chardonnay California 2021
Grapes: Chardonnay 100%

Tasting notes: 
Reminiscent of the California sunshine, 
our Chardonnay radiates bright citrus and 
tropical aromas that immediately leap from 
the glass. Light to medium bodied, this is a 
well-balanced, refreshing wine with a creamy 
mouthfeel that is enlivened with flavors of 
green apple, sun-drenched orange blossoms, 
and toasted bread. An excellent accompaniment 
to vegetable skewers and roasted rosemary 
chicken.

Alcohol : 13.0% / 75 cl. 
THB : 950
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