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P ROSECEO

Val d'Oca
Prosecco

“VALDOBBITADENE”
Veneto, Italy | DOCG

11.5% abw.
13 g/L sugar

‘ Denominazione di Origine
P;‘gggf,w . Controllata e Garantita
which translates to “Controlled and
Guaranteed Designation of Origin”.

= = S ® It is the highest and strictest
e e s #% /  quality tier in the Italian wine

» - ~. :“*.“- . . . .
= ~3 classification system.
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Valdobbiadene

PIRYONVAFNICHERR O E i RAE VS S©
A breathtaking landscape of Valdobbiadene, where steep hills and endless vineyards create some of Italy’s finest Prosecco.




Prosecco

[taly’s north east corner in the e
Province of Venezia.

 FRIULI

Prosecco from Valdobbiadene
and Conegliano is considered
the best.

O Conegliano
O

e, Treviso -
‘ N N .

42 {iy VENETO y Trieste




PROSECCO 101

H()W PROSECCO ISMADE

The Charmat Method "

GRAPE HARVEST GRAPE JUICE LIQUEUR DE TIRAGE BUBBLES CREATED BOTTLE, CORK & CAP
Sept/Oct 1st Fermentation 2nd Fermentation CO2 Absorbed Under Pressure

Begins Juice Becomes Wine
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Prosecco

THE BOTTLING PR@OCESS

Prosecco bottling is a specialized
industrial system designed to wash,
fill, cork, and label sparkling wine
under pressurized, oxygen-free
conditions.

Unlike still wine, Prosecco is
carbonated via the Charmat method
in large tanks and must be bottled
under counter-pressure to retain

its bubbles and freshness.




PROSECCO W-iNE

PEACH WHITE FLOWERS HONEY LIME LEMON CANDY
Juicy & ripe Delicate & floral Subtle sweetness Zesty & fresh Bright & citrusy

~ SWEETNESS

L

PERSONALITY

Fruity and lush with a
bright, refreshing character. ALCOHOL ?

%@9 PAIRS WITH \ £
Light salads, seafood, .

and fruity dishes.




PR()SECC() COCKTAILS

THREE REFRESHIENG WAYS TO ENJOY PROSEECCO

: ® ® : T : - | » E y >~ s i
Bellini &=t |} <47l Negroni Sbagliato §
SMOOTH | FRUITY | ELEGANT T ' [ . : WRVESCENT |

Mix 2 oz fresh Combine 1.5 oz R Stir equal parts
white peach purée L elderflower liqueur  a sweet vermouth
with 3 oz chilled (like St-Germain), )/ T Bl and Campari with
Prosecco. \ ' fresh mint leaves, P T | double parts
| lime slices, and top % & s | Prosecco over ice,
with Prosecco and LaRE | then garnish with
a splash of soda. ’ N ) an orange slice.

20z

white peach + chilled ' , e
purée V et 1.5 oz _Fresh Lime Prosecco 1 part 1part 2 parts Garnish with
elderflower mint leaves slices + sweet Campari Prosecco an orange
2 liqueur a splash vermouth slice
(like St-Germain) of soda

g
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BRIGHT. REFRESHING. EFFORTLESS.

Pour equal parts fresh orange juice
and chilled Prosecco into a flute.

/ — 4 .
X C Y Q / ) B & e

FRESH CHILLED MIMOSA

¢ Aperol Spritz

VIBRANT. BALANCED. ICONIC.

The classic cocktail is made using the 3-2-1 ratio:
3 parts Prosecco, 2 parts Aperol and 1 part soda water,

served over ice with a slice of orange.

e.

PARTS PARTS PART GARNISH
PROSECCO APEROL SODA WATER WITH AN ORANGE SLICE
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DOCG

BANEFI
Principessa Gavia
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PEEDMONT, ITALY | DOCG

12.5% ABV | 5 g/L SUGAR PlEDMONa

Denominazione di Origine
Controllata e Garantita (DOCG)

The highest and strictest quality tier
in the Italian wine classification system,
ensuring authenticity, tradition, and excellence.

VARIETAL REGION ALCOHOL

100% Cortese Piedmont, 12.5% ABV
Italy
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Cortese Vineyards

GROWING GRAPES TO MAKE GAVI WHITE WINE
IN PIEDMONT, ITALY
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PIEDMON

(PIEMONTE)
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’ ’ Pt
[taly’s northwest corner in the & =
Province of Alessandria. Par R
Gavi di Gavi is made from o~ N C
the grape Cortese. £ | ROER * e b G?ﬁgesggm
¢ CUNEO -7 o s N GAVI DI GAVI
L BAROLD) - Gavi =

PIEDMONT _ A e

(PIEMONTE)
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(CORTESE DI GAVI)

0..
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Gavi, also known as Cortese di Gavi, is a
highly regulated, protective white winemaking
process designed to preserve the vibrant, crisp
acidity and delicate floral-citrus profile of the
100% Cortese grape, a thin-skinned, high-acid
grape variety.

Grapes are handpicked usually
in mid-September. Timing is
incredibly strict: picking too
early yields aggressive,
under-ripe green vegetal
acidity, while picking too late
causes the grape to rapidly
lose its signature crisp
» _ zesty freshness.

FLORAL CITRUS CIRISP 100%
AROMAS NOTES ACIDITY CORTESE

Harvesting often occurs in the
cool morning hours. Many
modern estates immediately
place the whole clusters into
a cold store overnight to chill
the fruit before processing.




The chilled grapes are fully de-stemmed and undergo a
very soft pneumatic pressing, as light as a foot tread,
to extract the purest juice.

@ De-stemming & Gentle Pressing

Fermentation

The clear grape juice is transferred to stainless steel tanks,
where fermentation is activated at a cool temperature—
typically between 12°C and 18°C, lasting about 5 weeks.

———
-
S —

0 Separation

_\_/__After fermentation, the yeast and sediments are carefully
warnns  separated to keep the wine clean, bright, and expressive
of the Cortese grape’s delicate character.

Resting (Sur lie aging)

‘ :’ u The wine is kept resting for 3 to 6 months with regular
: stirring (sur lie), which gives it a rounder mouthfeel and

a subtle hint of almond on the finish.

Cold Stabilization, Filtration & Bottling

! The wine undergoes cold stabilization, filtration and bottling.
[] Gavi is bottled in the spring following the harvest and rests
in the bottle for 2 to 4 months before reaching the market,
intended to be enjoyed fresh and young.
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Cortese
GAVI

DENOMINAZIONE DI ORIGIN
CONTROLLATA E GARANTITA
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Cortese

ois

Gavi wine is a bone-dry, crisp white wine from
[taly’s Piedmont region made exclusively from
the Cortese grape, featuring bright citrus and
stony mineral notes.

PRIMARY FLAVORS

9 &

Meyer Gala Honeydew Sea
Lemon Apple Melon Shell
TASTE PROEILE

Bone-Dry

Light Body

Low/None Tannin
Medium-High Acidity ¢

11.5-13.5% ABV

- "‘ ~.\ /" >

Almond

THE CORTESE GRAPE

Cortese is a thin-skinned,
high-acid grape variety
that gives Gavi its vibrant

freshness, delicate floral
aromas and distinctive
mineral character.
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A well chilled Gavi wine pairs
best with fresh seafood, N
vegetable-forward pasta dishes 4 *
like basil pesto, and soft, mild e )
cheeses due to its crisp acidity - &

and citrus notes.

o

FRESH VEGETABLE- SOFT, MILD
SEAFOOD FORWARD PASTA CHEESES
(BASIL PESTO) |
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PeStO all 2 }/I"’t\‘
Grenavese

Pesto made with basil, toasted pine F
nuts, fresh lemon, Reggiano Parmigiano
and good extra virgin olive oll, finish
with cracked black pepper.

Garnish with fresh torn basil. Y |




CHIANTI
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943613 LCBO #

Ricasoli Rocca
, Guicciarda Riserva

CHIANTI CLASSICO ———
TUSCANY, ITALY | DOCG

- 13.5% ABV @ '3 g/L SUGAR

Denominazione di Origine Controllata
e Garantita (DOCG)

which translates to “Controlled and

Guaranteed Designation of Origin”.
oy 2]
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It is the highest and strictest quality tier
in the Italian wine classification system.
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In Chianti vineyards ——
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_ La Lunigiana

EMILIA-ROMAGNA

Garfagnana ;I‘USCANY

Tuscanv

LT A L Yoo

LIGURIA e
Italy’s Tuscan region, middle ' 3@1
north Italy, west coast, planted 2 ‘g}gfefl‘ig
at elevations between ,, . S vk R
650 to 2,300 feet above Lygriteniare Chianti Classico

Sea

San Gimignano ‘ ‘ ‘ : A
- " \‘}

@ Siena
Volterra @

sea level.

Crete Senese
e Massa ® Montepulciano
Marittima e ®Pienza

UMBRIA

' Montalcino
- Maremma
® Grosseto
LAZIO
e
" Monte
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The Chianti Method
of Wmemakmg

The Chianti method of winemoking follows strict regional regulations
governed by Italian DOCG laws. Historically built upon the 1872 -
“Ricasoli Formula”, modern production relies on controlled
temperature fermentation, specific grape blending rules,
and long aging processes to balance the natural acidity
and sharp tannins of the Sangiovese grape.

i

Harvesting and-Picked Grapes Careful Handlmg

LATE AUGUST - OCTOBER HIGH-QUALITY ESTATES VINEYARD TO CELLAR

' Harvesting occurs between | High-quality estates favor =\ | Grapes are rushed directly
late August and October, hand-picking to prevent from the vineyard to the cellars
@ depending on grape maturity premature grape breakage. to avoid spontaneous,
. and annual weather conditions. 4 . uncontrolled fermentation.



THE vlo | Harvesting
& ® geen :
ap Harvesting occurs between late August
.'. and October, depending on grape
® maturity and annual weather conditions.

MiE T RHOD OF

WINEMAKING | Hand-Picked Grapes

High-quality estates favor hand-picking
to prevent premature grape breakage.

Careful Transport

Grapes are rushed directly from the vineyard
to the cellars to avoid spontaneous,
uncontrolled fermentation.

Gentle Separation

Modern machinery gently separates the grapes
from the bitter, tannin-heavy green stems and
crushes the fruit into a pulpy mixture.

Chianti Classico DOCG Rules

Requires a premium minimum of 80% Sangiovese.
White grapes are entirely prohibited. Remember
the Chianti “Fiasco” bottle with straw around the base!




Fermentation

Fermentation takes 2 to 4 weeks. Yeasts

consume the grape sugars, converting them
into alcohol. Grape skins float to the top, so %
periodically juice from the lower tank is pumped ™
over the cap.

Pressing

Once fermentation is complete, the juice
and grape skins are gently pressed using
a hydraulic press.

Aging
The wine is aged for a minimum of 12 months.
Chianti Classico is traditionally aged in massive

2,000 to 5,000-liter Slavonian oak casks to
preserve fruit purity.

Bottling

The wine is lightly filtered, bottled, corked, and
given the government-regulated D.O.C.G. paper
ribbon strip on the neck or the famous “Black Rooster”
(Gallo Nero) label for Chianti Classico.




A Chianti Fiasco is a traditional, bulbous Italian wine
bottle with a round bottom wrapped in a hand-woven
straw basket.

Generally, in the 1960 and 1970s, it was thought
to be an inexpensive Italian wine you drank with
Pizza or Spaghetti.

The quality level was inferior to today’s Chianti

as cheap white grapes, (Trebbiano & Malvasia Bianco)
were often blended with Sangiovese.

Now White grapes are not permitted
in Chianti.



Aglng n Bottl

Many classic producers age
Sangiovese in large Slavonian
oak or chestnut barrels,

(botti) ranging from 2,000 to
over 5,000 liters.

These large vessels soften the
wine without overwhelming

its bright cherry fruit and acidity
with heavy wood flavors.

P
N




Chlgmt'

PR]MARY FLAVORS

o @ & ¥ &

Sour Red Raspberry Tomato Oregano Leather
Cherry Plum Leaf & Thyme

TASTE PROFILE
Acidity IS
Tannins GGG
Body L
Dryness D
G 4

Alcohol

ABOUT CHIANTI

Chianti wine has high,

.~ mouthwatering acidity with
moderate-to-high tannins

and a dry finish. Aromas and
flavours of sour cherry, red plum,
raspberry, and red currant with
dried oregano, thyme, and
tomato leaf.

Medium-High
Moderate-High
Medium-Full
Dry

11.5 - 13.5% ABV




To

£ FOOD MATCHES %

Chianti pairs best with savory, acidic, and fatty Italian foods.

m IDEAL PAIRINGS

Chianti’s high acidity and firm tannins cut through
rich fats and match the natural tanginess of tomatoes,
making it a perfect partner for:

Tomato-based
pasta dishes

‘ CLASSIC DISH: BOLOGNESE Rich, slow-simmered meat sauces
coat the palate, which the wine's

grippy tannins refresh instantly.
? TASTING EXPERIENCE

Dried oregano,
=our.cherry RegpIOm Raspberry Red currant thyme, tomato leaf

Grilled red meats



https://thefinestitalianwine.com/pairing-chianti-with-pasta-the-ultimate-italian-wine-guide/
https://thefinestitalianwine.com/pairing-chianti-with-pasta-the-ultimate-italian-wine-guide/
https://thefinestitalianwine.com/pairing-chianti-with-pasta-the-ultimate-italian-wine-guide/
https://thefinestitalianwine.com/pairing-chianti-with-pasta-the-ultimate-italian-wine-guide/
https://winefolly.com/deep-dive/chianti-wine-tuscany/
https://alwaysravenous.com/classic-tuscan-ragu-paired-with-chianti/
https://alwaysravenous.com/classic-tuscan-ragu-paired-with-chianti/




Remo Farina

< 3
o,
> Lle
( A5 y
AN &
> L @
SR L& ¢
M L
e 0
) j \
s = 2
Yer < .
>
™ .
~

— N —
V.ENET O, LTALY | DOICG
V= y
S
REGION APPELLATION ALCOHOL RESIDUAL SUGAR
Veneto, Italy Valpolicella 14% ABV 7 g/L =
Classico Superiore Red plum
DOCG
ABOUT DOCG Q| &7 Respbery
VALPOLICELLA RIPASSO DOCG stands for Denominaz}one [
CLASSICO SUPERIORE di Origine Controllata e Garantita @ o Red currant
; (literally Controlled Designation of Origin).
FARINA : Yo gna : 8
It is the highest level of certification y Dried oregano,
applied to Italian wines, ensuring - thyme, and
strict quality standards and authenticity. t6inato leaf




Corvina grapes produce brlght
high-acidity wines with

low-to-moderate tannins.

STYLE TANNINS CHARACTER

Bright, Low-to- Adds freshness,

high-acidity moderate structure, and

Winas tannins aromatic complexity
to blends




Molinara is a light-bodied, high-acidity
red Italian wine grape native to the
Veneto region, famous for adding

freshness and a signature saline edge -
with velvety, soft tannins.

STYLE
Light-bodied,
high-acidity
red wine

REGION

Veneto,
Italy

KEY CHARACTERISTICS

Adds freshness,
a signature saline edge,
and velvety soft tannins.



— ITALIAN WINE GRAPE
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Rondinella is a dark-skinned Italian
wine grape variety from the Veneto
region, prized by growers for its
reliable, high yields and thick skins
that resist disease.

(0):4(¢] ) STRENGTHS THICK SKINS

Veneto Reliable, Resist
region, Italy high yields disease

.




VINE Y AR DS @SS

VALPOLICELLA,

RIPASSO, AMARONE & RECIOTO

— VENETO, ITALY —m
Rolling hills, historic vineyards, and world-class wines
from the heart of Venice’s wine region.

VALPOLICELLA

Fresh, fruity and
elegant

RIPASSO
Rich, smooth
and full-bodied

AMARONE

Bold, powerful
and complex

RECIOTO
Luscious, sweet
and refined
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VENETO =
ITALY -

* VERONA&
LAKE GARDA 4/
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VEENET O, IMEALY

[taly’s Veneto region, in the y
north east of Italy, south of Ve
the Austria border, is home to &
the Valpolicella wine region.

The vineyards range from

, 160 to 2,000 feet (50 to 600 meters)
above sea level.

. CUSTOZA ', o
—— WINE % AREAS —— |

a Valpolicella G Bardolino

e Valpolicella Classico e Bardolino Classico
e Valpolicella Valpantena a Custoza

o Soave e Lugana

e Soave Classico



https://en.wikipedia.org/wiki/Valpolicella

asso della
alpohcella :

-A TRADITIONAL ITALIAN WINEMAKING TECHNIQUE

af - Ripasso is a traditional winemaking technique from the
Valpolicella region that re-ferments basic Valpolicella wine
over the leftover grape skins (pulp) of Amarone wine.

Second Fermentation
THE RIPASSO METHOD

First Fermentation
AUTUMN HARVEST

Separately, special grapes are dried for
several months (the appassimento method)
and pressed to make rich, high-alcohol

Amarone wine.

Freshly harvested Corvina, Rondinella,
and Molinara grapes are crushed and
fermented normally in autumn to
produce a light, fresh, basic
Valpolicella wine.

Once the Amarone is drained off,
the nutrient-dense leftover grape skins,
seeds, and pulp are left behind.

This wine is then stored in
tanks or barrels until later
in the winter. The basic Valpolicella wine is then . Result: a richer

re-fermgnted over thgse warm skins, g8 Tore complex wine
which still contain residual sugars, : with gre ater depth

yeasts, and unfermented extracts.

and structure.

Corvina Rondinella  Molinara



TRADITION GRAPES ¢ F lMI

The esult
Ripasso della Valpolicella

Secondary Fermentation
on Amarone Skins

R .

After the secondary fermentation
concludes, the wine is separated

(leftover grape skins). This triggers a from the skins and transferred to

The young Valpolicella wine is poured
directly over the fresh Amarone pulp

The resulting wine is fuller-bodied,
deeper in color, and more complex
than basic Valpolicella, absorbing

| extra tannins, color, aromas, and
: residual sugars from the Amarone skins.
It earns the nickname

“Baby Amarone.”

| oak barrels or large wooden casks
. (botti) to age for a minimum of
6 months.

secondary, slow fermentation lasting
about 10 to 20 days.

Fuller-bodied
structure

Deeper color

More complex =
aromas and flavors

Extra tannins
and residual sugars

Separated Aged in oak barrels ~ Ages for a

Poured over Ferments e
: . ] k f
Amarone pulp  10-20 days fermentation from the skins ?{)%itci;l S mémlggﬁ:?];)
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What “Ripasso’” Means

PASSING OVER THE AMARONE GRAPES

’
B

.

Young
Valpolicella wine

Amarone

“Ripasso” literally means to pass
grape skins (pulp)

the light Valpolicella wine over the
leftover grape skins (pulp) of Amarone,
which triggers a second fermentation.

-----
el

Ripasso is always %2 to a full
degree higher in alcohol.

Simply Put...

Ripasso is Amarone
on a budget.

RIPASSO
METHOD

T ——) ————
— -

Valpolicella
(fresh & light)

.

— T ————

Ripasso
(richer & more complex) .

- - S
~ — e
s e
i 7 E

-

e ot

—

Light Valpolicella |
wine is poured over |
the Amarone grape
skins (pulp).

\ 2

This triggers a
second, slow
fermentation lasting
about 10 to 20 days.

4

The wine absorbs |
extra tannins, color,
aromas, and residual
sugars from the skins.




VALPOLICELLA [*Sueu

VENETO, ITALY ValpOIICﬂ%Rlpasso
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Valpolicella Ripasso is a

PRIMARY FLAVORS medium-to-full-bodied red
t' ' / wine offering a bridge between
@ é\ ‘ | @ the bright freshness of standard
\8 \\ Valpolicella and the rich,

& Tart Cherry Cinnamon Chocolate Green Almond dried-fruit intensity of Amarone.
Peppercorn

VALPOLICELLA '\

DENOMINAZIONE D) OB
HEENLO

= L AS T Ex P ROETJE

Dryness Dry

Body Medium Body

Tannin Medium-Low Tannin

vrm;}o ITALY Acidity High Acidity
S

Alcohol 11.5-13.5% ABV
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P LICE LLA - Valpolicella Ripasso is a
= % | medium-to-full-bodied
red wine offering a bridge

ose between the bright freshness
FEARA o of standard Valpolicella and

B LR MARY FLAVORS B the rich, dried-fruit intensity
g&e | of Amarone.
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VALPOLICELLA “\L | Tart Cherry  Cinnamon Chocolate Green Almond
RI PAS S O ‘\ ~ Peppercorn . =
m " e TASTE PROFILE E==
e W e / " @ Dryness CEEEEEEED Dry
B SN 001 1, 6 0% S 4 -
‘ > i ¥ @ Bogy aE— Medium Body
FH = -
@ Toonin | CEEEE e

VENETO, ITALY :
High Acidity

11.5-13.5% ABV






CASTELLO DI-NEEVIE ===

ARBARE SCO

P[EDMONT T ALY

Region Alcohol Residual Sugar
i)tledmont, 14.5% & 3 g/L
aly ABV

Denominazione di Origine Controllata
e Garantita (D.O.C.G.)

\J
..0

s D.O.C.G. stands for Denominazione di Origine Controllata
BARBARESCO e Garantita, which means a certification of origin applied

BB ooneniomone contaocns o 3 Pr. N to Italian wines. It represents the highest level of quality
: 2015 TR i W : G ' ;
RED WINE - VIN ROUGH 1S\ Ao : in Italy’s wine classification system.

k (u./v Borbirly
Lot Rkt
NEIVE ITALIA

FLAVOR PROFILE

WINE STYLE GRAPE VARIETY Comiplen.aromas 6
A mledium—toi]fulll-bodied 100% Nebbiolo red cherry, rose ek
red wine with elegance 3 Yot L,
: typical of Barbaresco and subtle spice, with
and depth. (1 / ) refined tannins and a ’
long finish.

R
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Nebbiolo is a high-quality red grape variety
native to the Piedmont region of Italy, known
for producing elegant, age-worthy wines

such as Barolo and Barbaresco.

GRAPE VARIETY
' Nebbiolo

ORIGIN :
Piedmont, Italy

WINE STYLE
' Elegant, structured,
age—worthy red wines

/
-

- FAMOUS APPELLATIONS
= Barolo, Barbaresco .

s -
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BARBARESCO
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. * Casale\

7 Monferrato}

BARBARESCO REGION

PIEDMONT

I'TALY —— ” ~ -

Italy’s Piedmont region, in north west
- Italy, on the border with France.

Monferrato DOC

x 7 Piedmont

Alessandria

@ The red wines of Barbaresco are made
G e UM in the Langhe hills, located on the
bl = N P AStigE ~ L ver : right bank of the Tanaro River.
The grape Nebbiolo comes from
N “« . » .
A Roetad o " Nebbia,” which means fog.
DOCG A e A e 2 : =T e o
—_— o/ S O B ‘ - The morning fog settles in the
0 25 50km ¢ e i o Barbaresco” O bl oy = Langhe hills, creating ideal conditions &
P 5 I é BarbareSCO : : A o : . or rowin. Nebbiolo. 6 a’_ 7
o DOCG = e i ' l“
A Barolo 795 i~ 5 B—— " ,h;;. -
DOCG 4 ~ g = . 2 . - 'f’}.--‘ - -

< Dogliani "~ .+ .
DOCG A< 2/
_.;‘\U", ¢ .,}»
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Barbaresco

—— METHOD OF WINEMAKING ——

VINEYARD & HARVEST GRAPE SELECTION DE-STEMMING CRUSHING

Sl

Due to the lower The grapes are The grape clusters The berries are The clrusheq grapes
| elgvatul).ns and w(ajlrm . meticulously sorted are run through a gently crushed to ?re p acetclil into ok A
| guc;ochmate r}go Crate to ensure only the de-stemmer to create a dense liquid s‘::i‘gﬁ:sas s:::lx::nli?s gr
y Que- Anaro Nyer, highest-quality, 1 remove the stems. mixture of juice, 1 d t
S Nebbiolo grapes for phenolically ripe fruit kifsandieed. arge wooden vats.
s | Barbaresco ripen earlier enters the winery. ’ Yeast converts the
§  (about a week) than grape sugars into
those for neighboring e alcohol.

Barolo.
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Barbaresco Winemaking & Aging
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0.0' :
MACERATION FILTERING & TRADITIONAL AGING RELEASE &
ON THE SKINS AGING REQUIREMENTS IN LARGE OAK CASKS FURTHER AGING

=

The juice is left in contact — > Oncefiltered, to meet the / Traditionalists prefer @ Therefore, the wine
% with the grape skins for an ( o= legal requirements of the large, neutral Slavonian ®®  available for sale will
extended period—often "3 / Barbaresco DOCG laws, \\ oak casks (botti) — ®®® | robably be a 2022 or
20 to 45 days. " the wine must undergo a e 3,000 litres — to preserve 2023 vintage.
rigorous aging regimen. the grape’s natural
perfume. , e
4 . Nebbiolo skins are low o Must age for a total of . This wine can further age
@ in color pigment but ===| = 26 months before release, . ) = inyour home cellar if kept
: e — with a minimum of — Modernists may use 000 cool and will be best
exceptionally high in . Ior Frarchioak = L
tannins and acidity. 9 months spent in smaller rrench oa enjoyed 10 years from

oak casks. — " barriques — 225 litres. its vintage date.
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PLVEDMONT, FEATAY

PRIMARY FLAVORS

Body |
Tannin (N
L

Dryness

Alcohol/ABV: 13-15%

™ & \'@9?

e
-

Barb aresco

High
Full-bodied
Firm

Dry

Barbaresco is an elegant,
full-bodied Italian red wine
from Piedmont, made entirely
from the Nebbiolo grape,
known for its high acidity,
firm tannins, and fragrant
floral and earthy ‘tar & roses’

profile.

ean
00
)
Nebbiolo Piedmont Floral & Earthy
Grape Origin “Tar & Roses”

Profile
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FOOD MATC HES °
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Barbaresco

BB RFEC T RPALRING S

Barbaresco pairs best with rich, savory, and
protein- or fat-dense dishes like truffle risotto,
duck ragu, and beef that soften its firm tannins.

= Mushroom or
W Truffle Risotto

Earthy umami flavors from
porcini or truffles highlight
the forest-floor characteristics
of Nebbiolo.
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SRy — YOU’RE INVITED! —— T
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."{ . \
) )\ FOR TWO
" UNFORGETTABLE

WINE TASTING
EVENTS! P

w TWO NIGHTS. TWO REGI S. A WORLD OF FLAVOR.

()CTOBER 28

SOUTHERN ITALY

000
00

NOVEMBER 25
SPAIN & PORTUGAL

000
00

Explore the bold and expressive % ; 9 Discover the rich traditions and
wines of Southern Italy, paired unique flavors of Spain and Portugal,
with delicious regional bites. paired with authentic small plates.

(?1‘ S 1 ° ¥  ® §

EXCEPTIONAL DELICIOUS A TASTE OF EXCEPTIONAL DELICIOUS A CULTURAL
WINES FOOD PAIRINGS SOUTHERN ITALY WINES FOOD PAIRINGS JOURNEY

GET YOUR TICKETS NOW ) )

SIPAC ES A'RE L'IdM'] T'E D!
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