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VINI D’IRPINIA

Buna ot Tockana.
biraropoguu menb0BpHu.
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_Tuscan wines. 0%0000000000000000°° 0% 0000,

Noble masterpieces.

: Koraro Irpinia npasu Buno, T4 npasu n110608.
7p j/‘/(?{/ : Irpinia e HacTpoeHue, 4yBCTBO,
, /s HauyWH 3a pasbupane Ha KUBOTA.

- g7
I/ICerH, JYeCTeH, CTPaCTE€H U IIPOCT.
o Irpinia e To3u apomar Ha mokpa 3ems,
KOUTO creaBa n'bXKaa, apoMmara Ha JIIOGOBTH-
When Irpinia makes wine it makes love.
PlccardaDonatl [Sgpithitasispa! mood, a sensation,
°

a way of seceing life.

Sincere, honest, passionate and simple.
Irpinia is that scent of wet carth that follows

the rain, the scent of love.
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DACASTELLO Le Clivie

PIEMONTE / HIUEMOHT
Barbera D’Alba D.O.C.
Dolcetto d’Alba D.O.C.

Barbaresco D.O.C.G.
Barolo D.O.C.G.
Barolo D.O.C.G. “Bussia”

Gavi del comune di Gavi D.O.C.G.

Roero Arneis D.O.C.G.

VENETO / BEHETO
Prosecco D.O.C. Extra Dry Millesimato

%

Piccarda Donati

/.4 Menaca

VINI D’IRPINIA

ABRUZZO / ABPYIIO
Montepulciano d’Abruzzo D.O.C
Pecorino Terre di Chieti [.G.T.

ALTO ADIGE / AJITO AAUIKE
Merlot Alto Adige D.O.C.
Pinot Grigio Alto Adige D.O.C.
Sauvignon Alto Adige D.O.C.

MARCHE / MAPKE
Conero D.O.C.G. Riserva

Asolo Prosecco D.O.C.G. Superiore Millesimato Brut

% ldobbiadene Prosecco Superiore Millesimato Brut D.O.C.G.

Prosecco D.O.C. Millesimato Rosé Extra Dry
Merlot Vicenza D.O.C.
Amarone della Valpolicella D.O.C.G.
Pinot Grigio Vicenza D.O.C.
Soave D.O.C.
Lugana D.O.C.
Chiaretto Bardolino D.O.C.

FRIULI / ®PUYJIN
Sauvignon Friuli D.O.C.
Pinot Grigio delle Venezie D.O.C. Blush

TOSCANA / TOCKAHA
Chianti D.O.C.G.
Chianti Classico D.O.C.G.
Rosso I.G.T. Toscana
Brunello di Montalcino D.O.C.G.

CAMPANIA / KAMITAHUSI
Irpinia Aglianico D.O.C.
Irpinia D.O.C. Falanghina
Greco di Tufo D.O.C.G.

PUGLIA / ITYJIUS
Primitivo di Manduria D.O.C.

SICILIA / CUIINJIUA
Syrah Terre Siciliane [.G.P.
Nero d’Avola Sicilia D.O.C. Appassimento
Grillo Sicilia D.O.C.

SARDEGNA / CAPAUHUSA
Cannonau di Sardegna D.O.C.G.
Vermentino di Sardegna D.O.C.G.

VARIETALI D’ITALIA
Grand Cuvée Millesimato Extra Dry
Vino Rosso
Vino Bianco
Vino Rosato




Grand Cuvée Millesimato Extra Dry

CBeXO0, UCKPALLO, C QUH U YCTOVIYMB NepAaX,
Cajo Spumante Ha Dacastello e nepdextHo
BUHO 33 BIUTaHe Ha BCAKakB TocToBe. CTUAHO
W CbBPEMEHHO, TO € WAeanHoTo 6An0 BUMHO 3
anepuTiB, a ChLi0 U 33 CEPBUPaHE Cnes Bedeps.
Vma Buaru Bogewwa pons Ha baukeru, npuemu
M KOKTEiNM,

[MPON3BOACTBEHA NJTOLL: Benero, Uranus.

COPT AAKOXOA OBEM

% VOL CL

KNCEJIMHHOCT: 5,5 gr/l
OCTATBYHA 3AXAP: 14 gr/l

LBAT: CnameHoxbnT.

MAPOIOM: ApomatHo-nnopos, ctponu-
4ECKM HOTKM.

BKYC: Ceex, uH u nnbvre.
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ApomaTHo 1 neko nukanTHo, Prosecco Extra
Dry D.0.C. Dacastello e yHuBepcanto suo,
KOETO MOXe 3 Aaje Hai-gobpoo ot cebe
C/t MY BCEKY MOBOA,

OnopantusT apomar, GuHuUTE 1 ycToRYMBH
MeXypYeTa U NPUSTHATa CBEXECT ro NpaBsT
WBEANHOTO BUHO 33 aNepUTHB, N1eKa XpaHa
WY NEHAUBO NUTUE CNEf BEYEPS.

MPOW3BOACTBEHA MNOLLL: Benero, Uranus.
PRODUCTION AREA: Veneto, Italy.

COPT

85% GLERA

KUCEJIMHHOCT: 5,5 gr/l
OCTATBYHA 3AXAP: 13-15 gr/l

LIBAT: CnameHoxsAT ¢ GuH 1 ycroiyue
nepAax.

[APOIOM: [lenuareH v dnopane.
BKYC:  Caex, apomarex u neko
YKaHTEH.

AAKOXOA

Prosecco D.O.C. Extra Dry Millesimato

Immediate, aromatic and slightly
savoury, Prosecco Extra Dry D.O.C.
Dacastello is a versatile wine that
knows how to perform at its best
on every occasion.

lts floral aroma, fine, persistent
perlage and pleasant crispness
make it the ideal wine to accompany
an aperitif or a light meal, or to add
a sparkle to the evening after dinner.

OBEM

% VOL CL

TOTAL ACIDITY: 5,5 gr/I
RESIDUAL SUGAR: 13-15 gr/I

COLOUR: Straw yellow with a fine,
persistent perlage.

BOUQUET: Delicate and floral.
PALATE: Crisp, aromatic and slightly
savoury.



Valdobbiadene Prosecco Superiore D.O.C.G

Millesimato Brut

I Prosecco Valdobbiadene ce paxga ka xbavo-
aere Ha Combai i Valdobbiadene - repimopw,
TDH3HaTa 32 0EKT Ha CBETOBHOTO HacnEZCTBo
Ha HOHECKO. Tepoap, & kaiimo nozapcraoro
IHCKEA TIDELGHa bsHa pabore, B Mk
CROTBETCTBME ¢ MDAHLINIATE Ka JCTOAWBOTO
RMEIEIVE, € THKa 33 DopasHo0BpaaHero
063 W3n0n3BaHe Ha XAMIMYECK! TODOBE  xepOi-
gy, Valdobbiadene Le Clivie e caexo suvo,
C XaMOHHR OT OAOATH 1 NG0B apONATY,
1 HTEPECH MAHEDaTHOCT,

Cultivated in an area recognised as a
UNESCO World Heritage Site, Prosecco
Valdobbiadene is born on the terraces of the
hills of Combai and Valdobbiadene. A terroir
where viticulture requires  painstaking
manual labour, in full compliance with the
principles  of ~ sustainable agriculture,
attentive to biodiversity and without
chemical fertilisers and mowing. Prosecco
Valdobbiadene Le Clivie is a crisp, bold wine
with a harmony of floral and fruity aromas
and an interesting minerality.

MPOW3BOLCTBEHA MNOLL: Combai, Valdobbiadene, Italia
PRODUCTION AREA: Combai, Valdobbiadene, Veneto region.

COPT AAKOXOA OBEM

GLERA % VOL CL

KUCENMHHOCT: 5,3 gr/l
OCTATBYHA 3AXAP: 13 gr/l

LIBAT: bnepo cnameHoXbnTo
¢ UH 1 ycToNuMB nepnax.
APOMAT: ®nopanHo-nnopos
BKYC: Cyxo, MuHepanHo u
CBEXO

TOTAL ACIDITY: 5,3 gr/I
RESIDUAL SUGAR: 13 gr/I

COLOUR: Dull straw yellow with a
fine, persistent perlage.

BO QUET: Fruity and floral

PALATE: Dry, mineral, crisp and bold

LE CLIVIE *

LE CLIVIE
\ALDOBBIADENE
PROSECCO
DOCG.
SUPERIORE

MILLESIMATO
BRUT




Avolo Prosecco Superiore D.0.C.G

BopeLuo cpep Buposere Mpoceko, Asolo
ce OTIMexXJa Ha XbimoBeTe Ha Asono-
450 H.m.p. B 1031 paitoH brtopasHoobpa-
3MeTO € rapaHTUPaHO OT ChXUTENCTBOTO
Ha TopW ¥ N0O30BM MacuBM, Kakto v OT
OMa3BaHETO Ha MCTOPUYECKU COPTOBE.
Asolo Prosecco Brut D.0.C.G. uma cunto
|/|3pa3eHv| OTNNYUTENTHKN XapaKTepI/ICTI/IKI/I,
ef1eraHTHo, 6oraTo, Cyxo BUHO C HUCKO
CbAbpXaHue Ha 3axap.

Millesimato Brut

Holding a level of excellence among the
various types of Prosecco, Asolo i cultivated
in the Colli Asolani, at an altitude of 450
metres above sea level, where biodiversity is
quaranteed by the coexistence of woods,
vineyards and the preservation of historical
varieties. Asolo Prosecco Brut is an elegant,
intense, dry wine with a low sugar content
and its distinguishing features are clearly

pronounced. S,

MPOW3BOLCTBEHA M/OLL: Asonacku xenmose Bereto, Uranus. ’ﬁél!mf“
PRODUCTION AREA: Colli Asolani, Veneto, ltaly. Ftg e
COPT AAKOXOA OBEM
GLERA % VOL CL

KUCEJIMHHOCT: 6,2 gr/l
OCTATBYHA 3AXAP: 11,4 gr/l

LUBAT: HApko cnameHoxvaTo ¢ duH
W YCTONYUB NepAax .
APOMAT: [lenukaten Oyker,
C HOTKM Ha Denw nnogose u
bapem.
BKYC: Ha HebueTo e cBexo,
cTerxaro v 6anaxcupaso.

TOTAL ACIDITY: 6,2 gr/I
RESIDUAL SUGAR: 11,4 gr/I

COLOUR: Bright straw yellow with
a fine, persistent perlage.
BOUQUET: Delicate, with scents
of white fruit and almond.

PALATE: Dry, with a good structure,
pleasantly persistent.
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Provecco D.O.C. Rosé
Millesimato Extra Dry

W3nckaro n eneranteHo, Prosecco Rosé
D.O.C. Millesimato Extra Dry Le Clivie
cbbnasusBsa ot npwa nornes. MepdektHa
anxUMUS MeXZy HEroBus LBST - PO30B
aHTUK, GUHUA Nepnax, AenvKaTHUS apo-
MaT v nepdeKTHUS DanaHc Mexay BKYyC U
cnapoct. Heycroumo 1 3aBnapsisaLyo,
Prosecco Rosé Millesimato Extra Dry Le
Clivie, e appoansmak no npupoga.

MPOU3BOLCTBEHA MJ1OLL: Benero.

Refined and elegant, Prosecco Rosé
D.0.C. Millesimato Extra Dry Le Clivie
seduces at first sight. A perfect alchemy
between its old rose colour, fine
perlage and delicate bouquet, and the
ideal balance between sweetness and
savouriness. Irresistible and enticing,
Prosecco Rosé Millesimato Extra Dry
Le Clivie is naturally aphrodisiac.

PRODUCTION AREA: Veneto region.

06%-14% 11 /3

vinificato in rosato

KUCENMHHOCT: 5,6 gr/l
OCTATBYHA 3AXAP: 15,2 gr/l

TOTAL ACIDITY: 5,6 gr/l
RESIDUAL SUGAR: 15,2 gr/I

LBAT:  Bneno po3oso aHTuK, ¢ GuH i
YCTOI4YB Nepnax.

APOMAT:  Tnogos 6ykeT ¢ HoTKN Ha
Yepsenn nnogose. OnoparneH ¢ HOTKK
Ha PO3a 1 TEMEHYXKa.

BKYC:  Kato usno e neko 1 mexo.
BanaHcvpaHo Ha KMCENMHHOCT U ClIaBoCT.

COLOUR: Pale old rose, with a fine,
persistent perlage.

BOUQUET: Fruity, with red fruit
notes, and floral, with scents of violet.
PALATE: Light and mellow, with a
clever balance of acidity and
smoothness.







Barolo D.O.C.G. “Buvsia”

Barolo Cru Bussia D.0.C.G. Le Clivie e
POZEH Ha XbAMOBETE, NpU3HaTU 3a 0DexT
Ha cseTosHoTO Hacnencrso Ha OHECKO
3apaji YHUKANHOCTTA Ha neif3axa W
[pesHaTa TPaRULMA Ha OTINEXAaHe Ha
n03s. TlepdexTen CRTE3 MEXAY U3KYCTBO
n tepuropus, Barolo Cru Bussia D.0.C.G.
Le Clivie e apuctokpatuyKo Buko, pybuk
33 04UTE, MI0E3UA 33 AyXa.

MPON3BOLCTBEHA NNOLL: Mokdopre 5'Anba, Muemon, Uranus.
PRODUCTION AREA: Municipality of Monforte d'Alba, Piemonte region.

Ornexano B g008K GbyBM
Ageing in wooden barrels

CoPT

NEBBIOLO

KUCEJIMHHOCT: 5,3 gr/l
OCTATBYHA 3AXAP: 0,3 gr/l

LUBAT: Tpanaroso yepsexo ¢ opanxesi
0TOnACHLM.

APOMAT: ILiwpox u obrpbiawy byker, ¢
QM0PaNHI HOTKA Ha TEMEHYXKa M NT0R0BM
HOTK! Ha MaHa.

BKYC: Ha Byc e Mexo, nuKaHTHo, TaHuHOBO.

[lber u ycroituus QuHan,

AAKOXOA

% VOL CL

Barolo Cru Ravera D.0.C.G. Le Clivie
originates in the hills of the municipality of
Novello, in the heart of the Langhe, an area
recognised as a UNESCO World Heritage
Site due to the uniqueness of its landscape
and ancient viticultural tradition. A perfect
synthesis of art and terroir, Barolo Cru
Ravera D.0.C.G. Le Clivie is an aristocratic
wine, ruby for the eyes, poetry for the soul.

OBEM

TOTAL ACIDITY: 5,3 gr/I
RESIDUAL SUGAR: 0,3 gr/I

COLOUR: Garnet red with orange
highlights.

BOUQUET: Expansive and envelo-
ping, with floral scents of violet and
fruity raspberry notes.

PALATE: Smooth, savoury, tannic,
robust and austere.

Le Clivie
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Le Clivie

Barolo D.O.C.G.

Buo cbe CTpaxoTHa CTpyKTypa, OTEXano
Hail-Manko T TOTMHM, OT KOUTO OCEMHa-
[IeceT Meceua B gvbon Gvus, Barolo
MPEACTaBS WHPOKM M CNIOXHM 0DOHATENHI
HOTKW. 3a fleryCTaus, KOATO Ce NpeBpbLLa
B MpeXviBsiBae, eMbAema Ha O1aropocTao
M PEBL3XOACTBO, BUHO Ha Kpane ¥ kpan Ha
sukata, Barolo D.0.C.G. Le Clivie npenara
pasBiBalla Ce Jerycraups, KbeTo BCska
CexyHaa e ¢ DeskpaitHa CToiiHoCT.

MPOM3BOLCTBEHA M/IOLL: bapono, Hoseno, Jla Mopa, Modopre, Muemor.

Otnexano B 40081 ObyBK f;;) f‘G;éEIS ;
Mhﬁj % » GJ
COPT AAKOXOA OBEM
NEBBIOLO % VOL CL

KUCEJIMHHOCT: 5,3 gr/I
OCTATBYHA 3AXAP: 0,3 gr/l

LIBAT: Mpospase pyouk, koifto kAoHH Kb
OAHXERO.

APOMAT: Edupen  encrakten Byker, ¢ Hor
Ha [e0HH YDBEHH NNOL0BE U YepeLla.

BKYC: Ha sKyc & xapMokusHo 1 cTpykTypHpaKo,
C YCTOH4HBH I MEKH TaHMHH.




Barbaresco D.O.C.G.

VaKkniounTenHO  MDECTUXHO YePBEHO  BIMKO,
Barbaresco D.O.C.G. Le Clivie ce npoussexga
Ha XbMoBere bapbapecko, Ha CTbHYeB0 MACTO,
Ha HagMopCKa BiCOuMHa nog 550 merpa H.p.
KOETO MO3BONABA PaHHOTO My Yapsane. 24-
MECeYHOTO OTNeXasaHe ¢ nowe 12 Meceua B
nv00su Obyeu npasu Barbaresco D.O.CG. Le
Clivie cTpykTypUpaHo BUHO, CblLeBpeMeHHo
QUHO 1 ©NraHTHO, XapaKTepU3UpaLLo Ce ¢
besnorpeLuHa npo3pasHocT 1 bucrpora.

MPOW3BOACTBEHA NJOLL: Bapbapecko u Tpei3o, MuemoT.

m% ARDXOG67S !
TI3X0GE 1NN [

Otnexano B Ab00BY ObyBH
COPT AAKOXOA OBEM
NEBBIOLO % VOL CL BORDA

KUCEJIMHHOCT: 5,3 gr/l
OCTATBYHA 3AXAP: 0,45 gr/l

Sonibatescr

LIBAT:  Tpanaroso yepsero ¢ opanxesH g
0T0AFCHUM,
APOMAT: Edwpen, npusTe u uaTeH3MBeH e
C HOTKM Ha ThMEH FOPCKM NOA.

BKYC: Kagudero, nawtho u cyxo, ¢ gobpe
DanaHcupaHk TaHukM,
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BARBERA D'ALBA

Denoming

asione i Origine Conrr

ollata

Barbera 0°’Alba D.O.C.

Barbera d'Alba, Haii-nonynspHoto
YepBEHO BUHO B PETUOHA, OTIUYHMKA
Ha Muemont. Barbera d’Alba D.0.C.
Le Clivie e nnog Ha Tepoap ¢ yHukan-
HU  XapakTepucTuku, cnocobex pa
NPeANOXH NABTHO U B CbLOTO BpEMe
OUHO M eNeraHTHO BUHO.

MPON3BOLCTBEHA MNOLL: Tpeit3o, Anba, Muemor.

COPT AAKOXOA OBEM

BARBERA % VOL CL

KNCEJIMHHOCT: 6,30 gr/l
OCTATBYHA 3AXAP: 0,64 gr/l

LIBAT: PybueHo yepsexo ¢ nunasu
oTONACHUM.

APOMAT: XapakrepHu nnogos# HOTKM.
BKYC: Ha Bkyc e nbTHO M MHTEH3MBHO,
C NPUATHA KUCEAUHHOCT.




Dolcetto d’Alba D.O.C.

Xapaktepen copt rposge ot Langhe, 8
MUEMOHT, 3eMA C OTAUYHM KayecTsa 3a
BuHonpou3soacreo, Dolcetto d'Alba D.0.C.
Le Clivie uma kopenu 8 Teputopus, 0bpasy-
BaHA MPERU MUMUOHM TORUHM OT MOPCKO
n3gurane. Dolcetto d’Alba D.0.C. Le Clivie
& NPEKPacHo BUHO, KOETO NOfYepTasa kna-
CaTa Ha AOMaLLHATa KYXHS..

A characteristic grape variety of the
Langhe, a land with a particular
vocation for wine production, Dolcet-
to d'Alba D.0.C. Le Clivie has its roots
in a territory formed millions of years
ago by the uplift of the seabed. Versa-
tile and polyhedral, Dolcetto d'Alba
D.0.C. Le Clivie is a ready-to-drink
wine, capable of enhancing the value
of homemade dishes.

MPOW3BOACTBEHA NOLLL: Tpeit3o, Anba, Muemor.
PRODUCTION AREA: Treiso, Alba, Piemonte region.

COPT AAKOXOA OBEM

DOLCETTO % VOL

KWUCEJIMHHOCT: 5,16 gr/l
OCTATBHYHA 3AXAP: 0,41 gr/l

LBAT:  Pybunero yepseHo.
APOMAT: ApomateH, cBex 1 niopos,
C HOTKY Ha C/IMBA 1 YepBeHY NIOA0Be.
BKYC: Cyxo, banaHcvpaHo.

CL

TOTAL ACIDITY: 5,16 gr/I
RESIDUAL SUGAR: 0,41 gr/l

COLOUR: Ruby red.

BOUQUET: Fragrant, fresh and fruity
with plum and red fruit notes.
PALATE: Dry, balanced.

TLCETT )

CAREE03843190
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Denominazione di Origine Controllata

Le Clivie




Merlot Alto Adige D.O.C.

Mepno Anmo Aguaxe D.O.C. Le Clivie & mexow
XaPMOHWYHO BHHO, KOETO WABa OT BAPOBATUTE I

Le Clivi [AMHECTI TEPUTOUM Ha BAHEHUS MbT Ao
Tik| ,{]"rf\' Anuxe.  XapaktepHusT Yepewios apomar ro
| MPaBM MHPBEHELA Ha HOXHOTUPOACKOTO NNOA0BO
BUHO B CTn Bopgo. Vvero my, Torggelen, e 3Hak
Ha. TIOYUT KbM MPa3HILIMTE Ha MPECOBAHETO Ha
TPO3Ae, FPeBEH cenckw 0Duvai, KOiiTo ce npasky-

Ba U [IHeC.
W
MPOW3BOACTBEHA MOLL: KopHasHo, bonuato, Anto Agnaxe. 123
‘&\\\\
Otnexano B 1008 6byBH
COPT AAKOXOA OBEM
'l'ﬂli"l'ELN
| | [
I MERLOT % VOL cL
. . KUCEMHHOCT: 4,6 gr/l
_ MERLOT OCTATBYHA 3AXAP: 1,0 gr/l
SUDTIROL - ALTO ADIGE
4 LIBAT:  Wtenausro pybueHo yepsero.

APOMAT: Tlpuster u fenukaren apomar
C NNOZOBM HOTKU Ha YEPBEHM rOpCKi
NN0A0BE W NOANPABKA.

BKYC: Ha skyc & eneranten i obrpbiauy
C NTOROB HOTKM 1 MeKit TaHMHI. Ounanst
€ XapMOHUYEH 1 YCTOR4MB.




Merlot Vicenza D.O.C.

Merlot Vicenza Mand's obrpbisa ¢ kers cu Byxer
C HOTKM Ha YepBeH TIOR0BE  Temesyxka. Ha sryc e
TDHATHO HAOHTERO, ¢ no6ga MEKOra,NOgHEpTaHa or
OTnexaBaHeTo B gbboit OseH. Onpenensio karo
YepHOTO 3naT0 Ha paiiona Ha Buserta, Tosa vepno
© JHHBEPCATHO, ETETaHTHO H TDHSTHO YEPBEHO BHHO,
KOETO Ce BIACBA B Kll-paeH000DasHi NOBORH

DACASTELLO

Merlot Vicenza Mandl's opens with a vinous bouquet
with notes ofred fuits and violet, Pleasantly intense
onthe palate with a nice smoothness accentuated by
some time spent in wood. Known as the black gold
of Vicenza, Merlotis a versatie, elegant and pleasant
red wine which perfectly accompanies the most
varied stuations.

MPOW3BOLCTBEHA NNOLLL: Bexero, Uranus.
PRODUCTION AREA: Veneto, ltaly.

COPT

MERLOT

KNCEJIMHHOCT: 5,30 gr/l
OCTATBYHA 3AXAP: 3,5 gr/l

LIBAT: PybuHeHo yepseHo.
APOMAT: BuHeH u npuste.
BKYC: XapmoHuyeH u banaHcupat.

AAKOXOA

OBEM

% VOL CL

TOTALACIDITY: 5,30 g/
RESIDUAL SUGAR: 3,5 g/I

COLOUR:  Ruby red.
BOUQUET: Vinous and pleasant.
PALATE: Harmonious and balanced.
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Le Clivie

Amarone della Valpolicella D.O.C.G.

Aocontore cumson  Ha  Valpolicella
Classica, Amarone della Valpolicella
D.0.C.G. Le Clivie e cuHTe3bT Ha MeCTHOTO
rpoge Corvina, Corvinone 1 Rondinella.
BWHO ¢ eneraHTHa WMHZMBUZYanHOCT
CTPaxoTHa CTPYKTYpa, MaTpuapxsT cpes
yepaerute, Amarone della Valpolicella
D.0.CG. Le Clivie npegnara gbabok
M MHTEH3VIBEH BKYC.

MPOW3BOACTBEHA MNJIOLL: Bannonnyena, Beweto.

Otnexano 8 gb608M ObuBK

COPT AAKOXOA

OBEM

% VOL CL

KNUCEJIMHHOCT: 5,6 gr/l
OCTATBYHA 3AXAP: 4,04 gr/l

LIBAT: MpaHatoBO YepBeHo ¢ pybOuHeHN
oTbAsCHLM.

APOMAT: WHTeH3uBeH v n1ogos Oyker,
C HOTKM Ha YepelLa.

BKYC: B ycrara e HacuteHo U gbnboko,
TONJO, NBTHO W eNEraHTHO.



Primitivo ot Manduria D.O.C.

PaskoLuHo, kapudeHo v 3aBnapsBaLo,
Primitivo di Manduria e suo, xapakre-
pu3upalLo ce ¢ apomatue Ha Cpegw-
36MHOMOPMETO, MOBMMSHO OT Opi3bT
ot WoHuitcko Mope. lTounT KbM rpbLikis
noet Omup, KoiATO 0nMcBa MOPETO KaTo
"yseTa Ha BuHoTo" Primitivo di Manduria
Le Clivie e xumH Ha MOpETO, HOLLHO U
MuCTepo3Ho, [lenaroc.
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COPT AAKOXOA OBEM

NPOW3BOACTBEHA M/IOLLL: Taparro, Mynus.

] O (
‘'S

PRIMITIVO
DI MANDURIA

PRIMITIVO % VOL CL

KUCEJIMHHOCT: 5,7 gr/l
OCTATBYHA 3AXAP: 6,9 gr/l

LUBAT: Wkrenauero pybukero yepaeno.
APOMAT: nomos, ¢ HOTKM Ha crusa u
TUTMYHY apomaTit Ha CpegmsemHoMopCKHs
PETHOH.

BKYC: Haskyc e Hacutexo, kapueHo w
0OTPBLLALLO, C U3PA3EHH TaHHHM,
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7.4 Menaca

Aglianico, BuHO ¢ u3kntoynTenHa
CTOMHOCT 1 xapakTep. [ponsxopnt
My AaTupa OT BpPeMeTo, KoraTto ce
OCHOBABAT TPbLKMTE KOJOHUU Ha
bpera Ha TupeHcko mope.YepeeHo
BMHO, C OTNINYHA CTPYKTypa, TONNO
W NABTHO, C MOAYEPTAHN TaHMHMU,
M3pas3sBa TUMUYHUA XapaKTep Ha
Cpepnn3eMHOMOPCKMS PEruoH.

Irpinia Aglianico D.O.C.

Aglianico is a wine of outstanding
value and character. Its origins
date back to the founding of the
Hellenic colonies on the Tyrrhenian
coast.A particularly structured wine,
warm and intense, with pronounced
tannins, that fully expresses its
typical Mediterranean character.

MPOW3BOACTBEHA NJOLLL: XenmoBe Ha npnukckata obwmHa Typo, Kamnakus.
PRODUCTION AREA: Hills of the irpinian municipality of Tufo, Campania.

COPT AAKOXOA OBEM

AGLIANICO % VoL CL

KUCEJIMHHOCT: 5,40 gr/|
OCTATBYHA 3AXAP: 0,8 g/l

L{BAT: PybuneHo yepseHo.
APOMAT: ApomaT ¢ HOTKM Ha
YepBEHW NNOAOBE, YePHU YepeLn
M HOTKM Ha Cnagbk KopeH u kade.
BKYC: EneraHTeH, nnbTeH 1 TaHu-
HeH.

TOTAL ACIDITY: 5,40 gr/l
RESIDUAL SUGAR: 0,8 gr/I

COLOUR: Deep ruby red.
BOUQUET:Deep aroma with scents
of red fruit and sour cherries, and
spicy notes of liquorice and coffee
PALATE:Elegant, dense and rich in
tannins.
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Conero Riverva D.O.C.G.

Conero D.0.C.G. Riserva, embnema Ha Hoc
KoHepo, koitTo ce u3gura mexgay AHkoxa
n Agpuatnyecko Mope. BuHo, 3akoTBeHo
BTEpOap, XapaKTepu3npaLL ce C yMmepeH
KIMMar v BapoBuTa ruHecta noysa. Cyxo
W NTBTHO, Bnarogapenve Ha gBe rogyuHu
otnexasaxe B avboeu ObysM, Conero
D.0.C.G.Riserva Le Clivie e banarcuparo,
MeKO YepBEHO BUHO CbC CreLuduyeH
apomar.

MPON3BOLCTBEHA NJIOLL: Pusnepa aen Konepo, Mapke.

Otnexano B 4608 ObyBH
COPT AAKOXOA OBEM
MONTEPULCIANO % VOL CL
KUCESIMHHOCT: 4,73 gr/l e
OCTATBYHA 3AXAP: 0,42 gr/l Le Clivie

¥

LIBAT: Hacutexo pybuneso yepeexo.
APOMAT. Onopanes # nukaxTen Byker c
HOTKIN Ha BaHWAMS, TIOTIOH W KOXa.

BKYC: Hacurexo u obrpbisawo, cve penu
TaHWHI 1 MOCTORHEH NOCTEBKYC.




Montepuleciano d’Abruzzo D.O.C.

[lobpe cTpyKTypupaHo YepBeHo BYHO,
Montepulciano d'Abruzzo Annibale Le
Clivie e poaeHo B cpLETO Ha MPOBUHLYS
Kvetn.  CpesuseMHOMOPCKUAT KiMMaT,
BAPOBIKOBATa FMMHECTa M0YBA it BHMa-
TeHATa BIHUOUKALYS AaBaT KOMNEKCHO
BUHO C N/IOJOB apoMaT ¥ MOAYepTaHa
TaHuHoBa Tekcrypa. Cnopep nerexpara
Xawuban npegnaran yawv Moktenynyaro
Ha BOWHMLITE, 33 fja MOBAUTHE fiyXa M.
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! MPOW3BOACTBEHA MUTOLLL Krerw, AGpyu. e -
Otnexano B Ab00BY ObyBH
N (B ALE COPT AAKOXOA OBEM
MONTEPULCIANO
IABRUZZO
MONTEPULCIANO % VOL cL

KWCEIMHHOCT: 5,3 gr/l
OCTATBYHA 3AXAP: 3,5 gr/l

LIBAT:  Pybutero yepaero.

APOMAT: Apomar Ha yepeenw nnogose ¢
AENUKATHI HOTKM Ha MORNPABKH.

BKYC: Coc crpaxotha cTpykrypa, ¢ nnogosu
HOTKM W DanaHCHpaHyt TaHMHIL,
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Nero d’Avola Sicilia D.O.C.

Appassimento

TnnyHMAT MecTeH CALNINAHCKK COPT rpo3-

ne Nero d'Avola ce kopety B TpaguuuaTa
Ha Hait-o4apoBaTenHus 1 borar Ha kynTypa
CPEAU3EMHOMOPCKY OCTPOB. PaskowHo 1
banarcupado uHo, Nero d'Avola Sicilia
D.0.C. Le Clivie e xum Ha [lnouc, bor Ha
NUAHCTBOTO.

A native Sicilian grape by definition,
Nero d'Avola is rooted in the
tradition of the most important
Mediterranean island. A sumptuous,
well-balanced wine, Nero d'Avola
Sicilia D.O.C. Le Clivie is an ode to
Dionysus, the god of wine.

MPOW3BOLACTBEHA NMNOLLL: MposuHuus Tpanatw, Cuuuams.
PRODUCTION AREA: Province of Trapani, Sicilia region.

COPT AAKOXOA OBEM

NERO D'AVOLA % VOL CL

KUCEJIMHHOCT: 6,0 gr/l
OCTATBHYHA 3AXAP: 10 gr/I

UBAT: Hacuten pybux

APOMAT:ApoMat Ha nA0A0BU HOT-

KW Ha CAMBA W TOPCKM MAOAOBE.
BKYC: Ha BKyC e mABTHO, C Mek#
M KPBrAN TaHUHM..
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TOTAL ACIDITY: 6,0 gr/I
RESIDUAL SUGAR: 10 gr/l

COLOUR: Deep ruby red.
BOUQUET: Fruity, with notes ranging
from plum to fruits of the forest.
PALATE: Good body, with smooth,
mellow tannins.

Le Clivie

dAwela

D.0.C.
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PADRON ‘TONI

Syrah Terre Siciliane 1.G. P,

Nlerenpnara paskasea, ye Kneonatpa e buna
ronam nodutaren Ha suroto LLupas. Mpes
TPETHU BEK PUMCKUTE NeTHOHEPY NPEHaCAT
nossta 8 Cuynaus u otrorasa lvpas e
MPENETeH C UCTOPUSTA Ha Hall-KPACHBHA U
braropogen octpos 8 Cpegusemyo mope,
KbETO UMEHHO BUHOTO cnacsia Opuce ot
uknona Monudewm. Shiraz Terre Siciliane
.G.P. Dacastello, noynt kwm [onuHara Ha
XpaMOBETe, XUMH Ha CNbHLUETO W BATHPA,
KOWTO ranu rpo3gero.

Legend has it that Queen Cleopatra greatly
appreciated Shiraz wine. In the 3rd century,
Roman legionnaires brought the first strains
to Sicily and, since then, Shiraz has been inter-
twined with the history of the most fascinating
and noble island in the Mediterranean, where it
was wine that saved Ulysses from the Cyclops
Polyphemus. Shiraz Terre Siciliane Dacastello, a
tribute to the Valley of the Temples, an ode to
the sun and the wind that caresses the grapes.

MPOW3BOACTBEHA NJOLLL: Mendu, Mposuruus Arpugxento, Cuynaus, Vranus.
PRODUCTION AREA: Menfi, Province of Agrigento, Sicily, ltaly.

COPT AAKOXOA OBEM

SYRAH % VOL

KUCEJIMHHOCT: 4,1 gr/l
OCTATBYHA 3AXAP: 4,97 gr/l

LUBAT: ~ Hacwureno vepseHo.
APOMAT: TTA0A0B, C UKaHTHK
HOTK Ha MUANEP U LWOKOAGA,
BKYC: I'naako, Tonao 1 ¢ p06po
TAAO.

CL

TOTALACIDITY: 4,1 gr/l
RESIDUAL SURAR: 4,97 gr/I

COLOUR:  Deep red.
BOUQUET: Fruit%/, with spicy notes

of pepper and chocolate.
PAﬁA}FE: Smooth, warm and with
good body.
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Brunello o Montalcino D.O.C.G.

Brunello di Montalcino Piccarda Donati e
ONaropoaHo, EneraHTHO YepBeHO BUHO C
oT/wyHa cTpykrypa. Mo Bpeme Ha nepuoga Ha
OT/IEXaBaHeTO CH, 0aBHO NoeMa apomaruTe
Ha MbpBeHUTe ObYBM M Gapuuu, B KOUTO
npectossa gbnru meceyu.  Brunello di
Montalcino Piccarda Donati e YepseHo BuHo ¢
M3KMIYMTENHa AATOTPANHOCT U €NIETaHTHOCT,
TO Ce pa3kpuBa kato ce NogobpsiBa C TeveHue
Ha BpemeTo.

Brunello di Montalcino Piccarda Donati is
a noble, elegant wine with an excellent
structure. During the significant ageing period,
it absorbs the aromas and perfume from the
wooden barrels and barriques in which spends
long months resting. Brunello di Montalcino
Piccarda Donati, red wine of outstanding
longevity and elegance, it reveals itself slowly,
improving as time goes by.

MPOW3BOLCTBEHA NNOLL: Moxtanumto, nposuHuys Ciena, TockaHa, Uranus.
PRODUCTION AREA: Montalcino, province of Siena, Tuscany, Italy.

Otnexano 8 yubosy Bbusm
Ageing in wooden barrels

COPT

SANGIOVESE

KWCEIMHHOCT: 5,96 gr/l
OCTATBYHA 3AXAP: 1,1 gr/l

LUBAT:  YepseHo, KMOHSO KbM rpaHar.
APOMAT: WHreHavBen, ycToituus 1 edupen
apoMaT, CbC CIOXHI HOTKY Ha CMagbK KopeH
" yepeLLa

BKYC: EneranTHo, nmbTHO - CyX0,C Meku
TaHVHU M YCTOMYYB QUHan.
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AAKOXOA

OBEM

% VOL CL

TOTAL ACIDITY: 5,96 gr/l
RESIDUAL SUGAR: 1,1 gr/I

COLOUR:  Red tending towards garnet.
BOUQUET: Intense, persistent and ethereal
aroma, with complex notes of liquorice and
cherry.

PALATE: Elegant, ful-bodied and dry, with
soft tannins and a persistent finish.
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ROSSO TOSCANA

Musko u cTpykTypupato, Rosso |.G.T Toscana
Piccarda Donati e yepseHo BMHO, KoeTo
Ce XapakTepeaupa CbC CBOMTE MepheKTHO
banancupary nnogosi ycewanns. CuxTes Ha
Tepoapa no NPOU3XOL U MEXAyHAPORHHA My
00xBar, T0Ba BUHO U3pa3sBa yMenus banaHc
mexay coprosete Canpxosese, KabepHe u
Mepro. MpustHo 1 obrpbLiawo, ToBa €
OMarboCBaLLi BIHO, KOETO BEfHara 3aBnaps-
Ba HebueTo.

MPOW3BOACTBEHA MJ1OLL: Tockana, Uranus.

PRODUCTION AREA: Tuscany, Italy.

COPT

AAKOXOA

Rovso I.G.T. Toscana

Juicy and structured, Rosso LGT. Toscana
Piccarda Donati is a red wine characterised by
perfectly balanced fruity sensations. A synthesis
of the terroir of origin and its international
scope, this wine expresses the skilful balance
between the Sangiovese, Cabernet and Merlot
grape varieties. Pleasant and enveloping, itis a
bewitching wine that immediately conquers
the palate. .
N
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OBEM

% VOL CL

KUCEIMHHOCT: 5,56 gr/l
OCTATBYHA 3AXAP: 1,7 gr/l

LIBAT: Hacutexo Anaaso.
APOMAT: Cuaet apoMart ¢ HOTKM
Ha YepBeHU NAOAOBE.
BKYC:MabTeH n cunen,paskpuealy
eAETaHTHU TaHUHY.

TOTALACIDITY: 5,56 gr/l
RESIDUAL SUGAR: 1,7 gr/l

COLOUR: Deep purple
BOUQUET: Intense aroma with
notes of red fruit.

PALATE: Full-bodied and intense,
revealing elegant tannins
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Chianti D.0.C.G.

Chianti D.0.C.G.: Hait-5obpoTo YepBeHo
BMHO, CNOPeS, 13BECTHUS BUHOMPOU3BO-
nuten bupreH AHpepcbH./3BecTHO owe
ot CpepHoBekoBueTo, TO € 3aBNafsno
MHOXECTBO COMESINEPU W XYBOXHMLM.
Mukenanpxeno, Makuasenu, lanuneo
fanuneit 1 MHOro Apyru, ca Bennyaenu
HEroBuTe KayecTea.

Chianti D.0.C.G. Jakacteno, u3kyctso

Ha BMHOTO. g\"““"‘%
£ 2

MPOM3BOLCTBEHA MAOLLL: Kuawtn, Tockara, Mranws. GOLD™
: %‘4’7 GG y\\\-‘"‘?‘

COPT AAKOXOA OBEM

% VOL CL

KUCEJIMHHOCT: 0,21 gr/l
OCTATBYHA 3AXAP: 5,44 gr/l

UBAT: fpko pyOuHeHo yepseHo.
APOMAT: bBorat, BUHEH, C HOTKM
Ha TEMEeHYyXKa.

BKYC: XapmoHuueH, cBex u mexk.
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Chianti Classico D.O.C.G.

EmMOnemMaTMyHOTO 4YepBEeHO BMHO
ot TockaHna, Chianti Classico, Hocu
MMETO CM OT 3eMATa,0T KOSTO Npo-
usxoxpa, nnow ot 70000 xekrapa
mexay Cuena n OnopeHuus.

XapMOHUYHO ¥ CTPYKTypupaHo,
Chianti Classico Piccarda Donati
paskpuBa NAbTEH U KagudeH BKYC
c yap, boratcTBo U cBEXECT.

£

MPON3BOLCTBEHA NIOLL; Kuanti Knacuko, Tockaa, Uranms. oD
‘q"flrgci&"?
COPT AAKOXOA OBEM
SANGIOVESE % VOL CL

KUCEJIMHHOCT: 5,72 gr/l
OCTATBYHA 3AXAP: 1 gr/l

UBAT: Apbk pybuH c rpaHatosu
oTbnschLn.

APOMAT: OG6rpbuwalwy apomar ¢
HOTKM Ha rOpCKM NNOf0BE.

BKYC: MnbTHo u banancupao Ha
HebLeTo ¢ MeK, N10A0B duHan.
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Cannonau di Sardegna D.O.C.G.

Cannonau Le Clivie, embnematnyoto
fobpe banaHcupaHo u apomatHo yep-
BeHo BuHO o1 CapauHus. MpuarHo Ha
BKYC, MABTHO U MOLLHO, TO BbN/TbLLaBa
XapakTepuCTUKUTE Ha CBOATA 3eM No
npousxog. Cannonau e BUHO CbC CUHa
WHOVBUGYANHOCT,  CTPYKTYpUPaHO C
NAOAOBU U WORHN HOTKM, TUMUYHU 33
CpegusemHoMopueTo.

MPOM3BOACTBEHA MOLL: Capaenus.

COPT AAKOXOA

CANNONAU % VOL

KUCEJIMHHOCT: 6,0 gr/l
OCTATBYHA 3AXAP: 10 gr/

LBAT: Apvk rpanar.

APOMAT: Apomaren i edupen Byker,
BKYC: MukarTen, nnopos, ¢ opHu
HOTKH

CBYETARWE C XPAHA: Meco Ha ca-
pa. llepdeKTeH ¢ oTnexan cupena.
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OBEM

CL

Le Clivie

CANNONAU
DI SARDEGNA
e tamatimstore i Origive Cormrellons o Gassanics




’%\L\é Vermentino i Sardegna D.O.C.G.

Vermentino Le Clivie ynass cblHocTTa
Ha CapauHus, n3passBaitkv TMKYHaTa
apoMaTHa NanuTpa Ha Cpean3eMHoMOp-
ckus 0CTPOB. [MKaHTHo, BanaHcupaHo
u ceexo Vermentino Le Clivie paskpusa
MUHEPANHH 1t GNIOPAHI HIOAHCH.
YHMBEPCANHO U MPUSTHO BUHO, C MeKa
CTPYKTYpa, NepdeKTHUS CUHTe3 Ha ba-
NaHca MeXay Cylla 1 Mope.

Le Clivie Vermentino captures all the
essence of Sardinia, expressing a range
of aromas typical of the Mediterranean
island. Savoury, fresh and balanced, Le
Clivie Vermentino reveals mineral and
floral scents.

A versatile and pleasant wine with a
smooth structure, the perfect synthesis
of the balance between land and sea.

MPOW3BOLCTBEHA MNNOLL: Capgutms, Uranus.

PRODUCTION AREA: Sardinia, ltaly.

COPT

100% 12,5

% VOL

VERMENTINO

KUCEJIMHHOCT: 5,9 gr/l
OCTATBYHA 3AXAP: 0,53 gr/l

AAKOXOA

/3

TOTAL ACIDITY: 5,9 gr/l
RESIDUAL SUGAR: 0,53 gr/I

UBAT: CnameHoXbAT CbC 3eneHUKaBM
otbnacLLM.

APOMAT: ApomaTHo, GMHO U eneraxTHo.

BKYC: Banatcupa u rnagbk ¢ gobpa
CTPYKTYpa.

CbYETABAHE C: Cuuerasa ce gobpe ¢
npegscTva u pubHM actus. Chiyo Taka
OTAMYEH C TEMNYPa it NUNELLKO Kbpy.

COLOUR:  Straw yellow with greenish
highlights.

BOUQUET: Aromatic, fine and elegant.
PALATE: Balanced and smooth with a good
structure.

PAIRING: It pairs well with starters and fish
dishes. Also excellent with tasty specialities
such as ceviche, tempura and chicken curry.
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Custoza D.O.C.

EnoxanHo 1 xapakTepHo BiHO 3a periona Bewero,
Kycroua & 6uno uagecTHo oLse npes pihcko Bpewe
i Horo weneno npe3 Cpegosexoawero. Custoza

D.O.C. Dacastello € nexo yHusepcano bano giko.

BykersT o7 B UBETA H XapMOHASHAST aHCaNEBA
OT apoamH, 0codeHo #0bKa, T0 MpassT 0coBexo
CoOnasHATeneH. Hecnyuailko e W3BECTHO W Ko
"Buvoro a Jamre’,

DACASTELLO

A historic and characteristc wine of the Veneto
region, Custoza was known way back in Roman
times and much appreciated during the Middl
Ages. Custoza D.0.C. Dacastello is a light and
versatile white. The bouguet of white flowers and
the harmonious ensemble of flavours, particulary
apple, make it particularly seductive. 1t is no
coincidence that it s also known & a Ladies'
Wine,

MPOWN3BOLCTBEHA NJIOLL: BepoHa, Beeto, Wranus.
PRODUCTION AREA: Verona, Veneto, ltaly.

COPT AAKOXOA OBEM

% VOL CL

KNUCEJIMHHOCT: 6,21 gr/l
OCTATBYHA 3AXAP: 4,26 gr/l

LIBAT: fipko cnameHoxbATO.
APOMAT: Tnopos, neko apomateH ¢
HOTKM Ha 16bKa 1 6enn yBeTs.

BKYC:  Meko n nukaHTHO, ¢ HOTKM Ha
apoMaTHu BUIKKM 1 NOANPABKHM.

TOTALACIDITY: 6,21 g/l
RESIDUAL SUGAR: 4,26 g/l

COLOUR:  Bright straw yellow.
BOUQUET: Fruity, slightly aromatic
with notes of apple and flowers.
PALATE: Smooth and savoury, with
hints of aromatic herbs and spices.

MELOFIORITO

CUSTOZA

i s W il




DACASTELLO

Bucoko oueHeHo ole oT uMnepatop
Agrycr, CoaBe € MECTHO BUHO C YHuKaneH
LBAT. TbMHaTa MOYBa, CbCTaBeHa OT ByN-
KaHWYHM CTIOEBE OT Ty U BapOBMK, NPaBy
Soave D.0.C. Dacastello yHukanHo uHo ¢
BICOKY XapaKTEPUCTUKY.

Soave D.O.C.

Greatly appreciated by Emperor Augustus,
Soave is a native wine with unique colour.
The dark soil, made up of volcanic layers
of tufa and limestone, make Soave D.O.C.
Dacastello an authentic wine with
personality.

MPOW3BOACTBEHA MNTOLLL: Bepowa, Bereto, ranus.

PRODUCTION AREA: Verona, Veneto, Italy.

COPT

AAKOXOA

OBEM

% VoL CL

KUCEJIMHHOCT: 5,99 gr/l
OCTATBYHA 3AXAP: 4,4 gr/l

LBAT: CnaMeHOXBbAT CbC 3NaTUCTH
oTONACHLM.

APOMAT: [lenukatet v ¢nopaneH
C HOTKM Ha benu uBeTs.

BKYC: Cyxo u xapMoHMYHO.

TOTAL ACIDITY: 5,99 gr/l
RESIDUAL SUGAR: 4,4 gr/l

COLOUR:Straw yellow with golden
highlights.

BOUQUET:Delicate and floral with
notes of white flowers.

PALATE: Dry and harmonious.
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Pinot Grigeo Vicenza D.O.C.

Pinot Grigio, eato or HaiknonynaprTe Oe aika
B CBET3, AbAKIN UNETO C Ha KORH4HaTa QOpia Ha
YeMKaTa, KOATO Hanogobsa OpoBo JbpBo, It Ha
LBETa Ha TPOSEETO, KOIITO BapHpa MEXEY XbATo
00 C Hoareu Ha cugoro. Pinot Grigio Vieenza
D.O.C. Mandf's Dacastello, 3anaseaitt mushius c
LETKGTEH 1 TDHATEH YapaKTep, ¢& XapakTepupa
CHC CBOS CYX I XapOHH|EH BKYC.

==

DACASTELLO

Pinot Grigio, one of the world's most popular
white wines, owes its name to the conical shape of
the bunches of this grape variety, which resemble
the shape of a pinetreg, and to the colour of the
berry, which ranges from yellowto blug with grey.
Pinot Grigio Vicenza D.0C. Mandis Dacastello
retaining s typical elegant and crisp character,
s characterized by itscry and harmonious taste

MPOU3BOLCTBEHA MNOLL: BuyeHua, Bexeto, Uranus.
PRODUCTION AREA: Vicenza, Veneto, Italy.

COPT

PINOT GRIGIO

KNUCEJIMHHOCT: 5,7 gr/l
OCTATBYHA 3AXAP: 1,3 gr/l

LBAT: bnego cnameHoxwATO.
APOMAT:  CuneH apomart, nnogos u
yxae. C apomatin Ha XbATH NJI0A0BE U
aKaLueB LBAT.

BKYC:  Ha Bkyc e cyxo, xapMOHUYHO ¢
banaHcupato.
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AAKOXOA

OBEM

% VOL CL

TOTALACIDITY: 5,7 g/l
RESIDUAL SUGAR: 1,3 g/l

COLOUR:  Pale straw yellow.
BOUQUET: Intense, aromatic, fruity
and fragrant, with scents of yellow
fruit and acacia blossom.

PALATE: The palate is dry, balanced
and harmonious.




MANDI'S

DACASTELLO

Sauvignon Friuli D.0.C. Dacastello: caexo,
[ENMKaTHO M apOMaTHO OANI0 BMHO, ChC
SIPKO 3MaTUCTOXBAT LiBST. [pusteH apomat
Ha LMUTPYCOBY NIOAOBE, NACTA OT Kacuc i
HOTKa KUCENMHHOCT. Borato 1 cBEXO Cbe
CUHA NAOZOBA ramMa, epupHa u3ceueHa
CTPYKTYpa, Bb3XUTUTENHA MPELIM3HOCT.
YCToiuMB NNOZ0B 3aBbPLLEK.

Ouetika ot Gilbert Gaillard

Sauvignon Friuli D.O.C.

Sauvignon Friuli D.O.C. Dacastello: a crisp,
delicate and aromatic white wine, with
bright, golden yellow colour. Pleasant nose
of citrus fruit, blackcurrant leaf and a tangy
note. Rich, fresh mouthfeel with a clean,
fruity palette, an airy, chiselled structure
and admirable precision. Persistent fruity
finish. A success.

Gilbert Gaillard

X,

Ji

MPOW3BOACTBEHA MNTOLLL: Bepowa, Bexeto, ranus.

PRODUCTION AREA: Verona, Veneto, Italy.

COPT

Sauvignon

KUCEJIMHHOCT: 5,99 gr/l
OCTATBYHA 3AXAP: 4,4 gr/l

LIBAT: flpko cnameHoxbATO.
APOMAT: [lenukaTteH, apomaTeH
W NNoJoB.
BKYC: XapmoHuMyHO, HacuTeHO U
apomaTHo.

AAKOXOA

OBEM

% VOL CL

TOTALACIDITY: 5,99 gr/l
RESIDUAL SUGAR: 4,4 gr/|

COLOUR: Bright straw yellow.
BOUQUET: Delicate, aromatic
and fruity.

PALATE: Harmonious, full and

fragrant.
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Lugana D.O.C.

CoBpemenHo v uHTpuryBaLLo, Lugana D.OC.
Le Clivie n3passiBa aBTeHTHYHaTa WAEHTUHOCT
Ha copra rposge Turbiana 1 HeroBust pogieH
Tepoap. PaBHyHHMTE NouBM, BOraT Ha FvHa
MMHepanu, MPUEaBaT Ha BIHOTO NPUCBLLS My
[ieIMKaTeH apOMAT 1 yXaHve, KOUTO C BpEMeTo
YMEST fja Ce Pa3BuBaT 1 3aCA/IBaT.

MPOM3BOACTBEHA MOLL: MpouHums Bepora, Benero, Uranus.
PRODUCTION AREA: Province of Verona, Veneto, ltaly.

Contemporary and intriguing, Lugana
D.0.C. Le Clivie expresses the authentic
identity of the Turbiana grape variety and
its terroir of origin.

It is cultivated on flat land, in soils characte-
rised by clay and mineral components that
give the wine its distinctive delicate aroma,
which evolves and intensifies over time.

BRONZO G\
Z

COPT AAKOXOA OBEM

TURBIANA % VOL CL

KUCEJIMHHOCT: 6,74 gr/l
OCTATBYHA 3AXAP: 5,98 gr/l

UBAT: CnameHoxbnr.

APOMAT: HacuteH, c genukathu
bnopanHu HoTKu.

BKYC: Ha Bkyc e cBexo, Meko u
eneramTHo.

3

TOTALACIDITY: 6,74 gr/l
RESIDUAL SUGAR: 5,98 gr/I

COLOUR: Straw yellow.

BOUQUET: Intense, with delicate
floral notes.

PALATE: Crisp, smooth and elegant.
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Chiaretto Bardolino D.O.C.

Chiaretto Bardolino D.O.C. ‘Caterina" mpowaxoxa
or Gpera Ha eseporo [apaa & Cesepka Mramus,
KBEETO 03T BUDEST B CPEMM3EMHOMOPCKH

KNIMaT 1t PECTAT B NOYBI C MOPEHEH NDOUXOL,

YHAKaTHO 1 C SCHO HaDa3eHa MAEHTI4HOCT, T0Ba &
(BEXO I BKYCHO posecnoqqegraﬂw Onopank i
pycoait Horkn. Chiaretto Bardolino D.OC.-
VBKTIOHTETHOTO UTATHEHCKO PO3e

Chiaretto Bardolino D.0.C. Le Clivie origina-
tes on the Veneto shore of Lake Garda, where
the vines breathe a Mediterranean climate
and take root in soils of moraine origin.
Unique and with a distinct identity, itis a crisp
and savoury ros¢, with floral and citrus
scents. The Italian rosé par excellence.

MPOW3BOACTBEHA NNOLLL: Bepoa, Bexeto, Uranus.
PRODUCTION AREA: Province of Verona, Veneto, Italy.

COPT AAKOXOA OBEM
Corvina Veronese 1 2 5 75
Rondinella I
Molinara % VOL cL

KNUCEJIMHHOCT: 6,2 gr/I
OCTATBYHA 3AXAP: 3,4 gr/l

TOTAL ACIDITY: 6,2 gr/I
RESIDUAL SUGAR: 3,4 gr/l

LBAT: bneno posos.

APOMAT: [lenukateH, ¢ yxaHus Ha
4epBeHU FOPCKM NNOJ0BE U LUTPYCH.
BKYC: Ha Bkyc e cBex, c nogyeptaH
apomar.

COLOUR: Pale pink.

BOUQUET: Delicate, with scents of
red berries and citrus.

PALATE: Crisp with an evident
savoury flavour.
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PiNOT GRIGIO
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DACASTELLO

Pinot Grigio dele Venezie D.0.C. Blush Dacastello
3483 JETUKATEH 1 TDHSTEH apONaT, KOifTo
T0g4epTaa NEKOTaTa i XapMOHSHaTa MApOZa Ha
aiH070. OcoBeHO LeHeHo 333 CBOATa rbakagocT
i o yeewawe, Pinot Grigio delle Venexie
D.O.C.Blush Dacastello & nogaua 8 vawa.

Pinot Grigio delle
Venezie Dg O.C. Blush

Pinot Grigio delle Venezie D.0.C. Blush Dacastello
gives off a delicate and aromatic fragrance that
enhances the smooth and harmonious nature of
the wine. Paticularly appreciated for its verstiit
and pleasantness, Pnot Grigio dele Venezie D.O.g,
BlusﬁJ Dacastello i poetry in a glass

MPOW3BOLCTBEHA MN/1OLL: Beneto n ®puynu Bereuns [xynus, ranus.
PRODUCTION AREA: Veneto and Friuli Venezia Giulia, Italy.

COPT

PINOT GRIGIO

KNCEJIMHHOCT: 6,3 gr/l
OCTATBYHA 3AXAP: 4,6 gr/l

LBAT: Yepewoso pososo.

APOMAT: CBex 1 eneraHTeH ¢ naogosu
HOTKI M C HOTKY Ha LiBAT Ha NpackoBa.
BKYC: TpaeH, cyx, ¢ pobpa cTpyKkTypa,
NPOABAXNTENEH NOCNEBKYC.

AAKOXOA

OBEM

% VOL CL

TOTALACIDITY: 6,3 g/l
RESIDUAL SUGAR: 4,6 g/l

COLOUR: Cherry pink.

BOUQUET: Crisp and elegant with
fruity and peach blossom scents.
PALATE: Dry, with a good structure,
pleasantly persistent.
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Pinot Gregio Alto Adige D.O.C.

Boraro uapomaHo, Pinot Grigio Torggelen ce
paxaa BbPXy alyBAAHY U IETOUTHM MOYBH B
copero Ha “Strada del Vino". B cboreetctaue
¢ Tpaguusta Ha tOxeH Tupon, umeto my
OTAABA MOYMT Ha GecTVBanUTe 3a MPECcoBaHe
Ha rpo3fe, CTapa cencka TPaavLAs, KOSTO Bee
Olle ce MpasHyBa B OCHOBHUTE BUHApHM U

XaHOBE B PerioHa. kg

Full and fragrant, Pinot Grigio Alto Adige
Torggelen originates in alluvial soils with lots of
detritus, right at the heart of the Wine Road. In
keeping with South Tyrolean tradition, its name
pays tribute to the grape pressing celebra-
tions, an old country custom celebrated today
in the region's most important cellars and inns.

MPOW3BOLCTBEHA MNOLL: KopHasHo, nposuHums bonwaro, KOxer Tupon, Uranus.
PRODUCTION AREA: Cornaiano, province of Bolzano, South Tyrol, Italy.

COPT AAKOXOA OBEM

PINOT GRIGIO % VOL CL

KUCEJIMHHOCT: 5,5 gr/l
OCTATBYHA 3AXAP: 2,5 gr/l

UBAT: CnameHoxbnT.
APOMAT: [lenukaten u nnogos,
C OYEBMAHU HOTKM HA Kpywa u
abbaKa.

BKYC: Ha Bkyc e cBexo, meko,
MABTHO U NPUATHO YCTOMYUBO.

39

TOTALACIDITY: 5,5 gr/l
RESIDUAL SUGAR: 2,5 gr/l

COLOUR: Straw yellow.

BOUQUET: Delicate and fruity, with
evident notes of pear and apple.
FLAVOUR: Crisp and smooth on the
palate, pleasantly persistent with
good body.

TOR([ELEN

PINOT GRIGIO
SUDTIROL - ALTO ADIGE

DOC,

e Clivi
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SAUVIGNON
SUDTIROL - ALTO ADIGE

noc

e Clvi
Fellyon

Sauvignon Alto Adige D.O.C.

EneraHTHo 1 nexo apomatHo, Sauvignon
Alto Adige Torggelen ce otmexa Ha egHo
Bb3BMILEHNE MO M3BECTHMA [T Ha BUHOTO",
B nownr kem Tpapuusta B Anto Agume,
MIMETO My Ce CBb3BA C MPa3HILTE N0 Bpeme
Ha MPUOVPaHETO Ha rpO3MeTo, CTapa Cencka
00M4as, KOWTO BCe OLLE Ce MPAKTIKYBA U AHEC.

Fine and slightly aromatic, Sauvignon
Alto Adige Torggelen is cultivated on
a high plateau on the famous Wine
Road. A tribute to South Tyrolean
tradition, its name evokes the grape
pressing celebrations, an old country
custom still in use today.

MPOW3BOACTBEHA MNOLL: KopasHo, npouHLms bonwaro, FOxen Tupon, Uranus.
PRODUCTION AREA: Cornaiano, province of Bolzano, South Tyrol, ltaly.

COPT AAKOXOA OBEM

SAUVIGNON % VOL CL

KUCEMHHOCT: 6,1 gr/I
OCTATBYHA 3AXAP: 1,5 gr/l

LUBAT: 3enexnkaso xubnT.
APOMAT: Hacuten apomar, c pa-
CTUTENHN K1 TpeBVICTI/I HKOaHCH.
BKYC: Ha Hebueto e eneranTHo,
CBEXO, C MMHEpalHa CTPYKTypa U
TpaeH nocneskyc.

TOTALACIDITY: 6,1 gr/I
RESIDUAL SUGAR: 1,5 gr/I

COLOUR: Greenish yellow.
BOUQUET: Intense, with vegetal
and herbaceous notes.

PALATE: Fine and crisp, with a
mineral texture and a persistent
aftertaste.
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Gavi del Comune i Gavi D.O.C.G.

Wiwckao v ¢ wHoro usec Gavidel Comune di
Gavi D.0.C.G. Le Clivie ¢ BuHo, xogro Hocn nombia
Ha pusa o1 Jlrypcko ope  BusHeTO Ha
CHeXHTe BopA0BE Ha Anednie. B Tosu yHikanes
DalioH Ha OKHaTa YaCT Ha TWEMOHT, ¢ Ben Tyden
TOYBI It YEPBEHN TIMHECTH 3eMH, € Bopesed
coprer - Cortese, W3BECTEH CbC CBOWTE  FOMeN,
37GTHCTH 1 TeAkOKOK 3bpka. Gvidel Comune di
Gavi D.0.C.G. Le Clivie, bnaropogsnk cpea bemure
BAHG, Y3043 Ha VTBHYEHaTa nerakToCT,

MPOW3BOACTBEHA NJTOLL: fasu, Muemont, Uranus.
PRODUCTION AREA: Gavi area, Piamonte, Italy.

Sophisticated and characterised by considerable
finesse, Gavi del Comune di Gavi D.0.C.G. Le Clivie
is awine influenced by the breeze that blows in from
the Ligurian Sea and the snow from the Apennines.
In the unique area of Southern Piedmont, with its
white tufaceous soil and red clay, the Cortese vine,
characterised by large, golden, thin-skinned grapes,
takes root. Gavi del Comune di Gavi D.O.CG. Le
Clivie, prince among white wines, is the epitome of
refined elegance.

COPT AAKOXOA OBEM

CORTESE % VOL

KUCENNHHOCT: 5,5 gr/l
OCTATBYHA 3AXAP: 2 gr/l

UBAT:  Apko cnamexoxwaro.
APOMAT: OnopaneH bykeT ¢ HOTKU Ha
rN0T, aKalyeBy LBETOBE U HIOAHCH Ha
bagemu.

BKYC: Ha Hebueto e eneraHTHo u
CBEXO, MEKO ¥ CbC CPEeH MOCNEBKYC.

CL

TOTAL ACIDITY: 5,5 gr/I
RESIDUAL SUGAR: 2 gr/I

COLOUR: Bright straw yellow.
BOUQUET: Floral with notes of
hawthorn and acacia blossom and
scents of almond.

PALATE: Elegant and crisp, smooth
with medium persistence.
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Onopansou enkatvo, Roero Ameis DOCG. Le Clivie
CHOA3HAB] C XaAPaKTED W eACTRHTHOCT. THR4HO BUHO OT
pervora Poepo B [luevorT, Aprenc uMa Kopew B
TEPITOPHA, U3ATHaNa C& OT BOAHTE Ha [TaAaHCKOTO Mope
TIDEAW MHOTO MUAMOHY TOAVHH. XapaKTEpHUAT nACbYeH

TOATIOYBEH CAOVI Cb3A3Ba ECTECTBEHa (peAa 3a CTMyAMpa-

He Ha KHCeAMHHOCTTa B po3aeto. C AbrBoKo yBameniie
K5M OKOMKaT CPEAR, MHOTO OT AGHOCTATE B A03€TO Ce
V3BPLLBAT PbSHO, CAEABGIIKH METOAR Ha WHTETpIpaHaTa
6opfa. Roero Ameis D.OCG. Le Cliie e baro Buoc
K3HECTBO M XapaKTep - 1380p C KAaCa.

Roero Arnews D.O.C.G.

Versatile, floral and delicate, Roero Ameis D.0.CG. Le
Clivie seduces with personality and elegance. A characte-
ristic wine of Piedmont's Roero area, Ameis has its roots
in aland that emerged from the sea that covered the Po
Valley millions of years ago. The characteristic sandy
subsrate creates a natural habitat that stimulates acidity
in the grapes. With the utmost respect for the
environment, many of the vineyard operations are carried
out by hand, observing the integrated pest control
method. Roero Ameis D.0.C.G. Le Clivie is a white wine
of exceptional quality, a first-class choice.

MPOM3BOACTBEHA MOLL: Poepo,Muemonr, Uranms.

PRODUCTION AREA: Roero, Piedmont, Italy.

COPT AAKOXOA OBEM

ARNEIS % VOL CL

KUCENHHOCT: 5,1 gr/l
OCTATBYHA 3AXAP: 3,6 gr/l

LBAT: ChamenoxbAT cbe 3natucTu
0TOAACHY M.
APOMAT: Eneranten, nnogos u

dnopaneH,c apomary Ha benu upe-

T8 W apOMaTHM Bunk.
BKYC: Csex, nnbvTeH, rnagbk u
YCTOMYMB C MUHEpaneH 3aBbpLLeK.

TOTAL ACIDITY: 5,1 gr/l
RESIDUAL SUGAR: 3,6 gr/l

COLOUR: Straw yellow with golden
highlights.

BOUQUET: Elegant, fruity and
floral, with scents of white flowers
and aromatic herbs.

PALATE: Crisp, full, smooth and
persistent with a mineral finish.
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Greco d( Tufo D.O.C.G.

EnHo or Hait-u3BecTiTe BiHa Ha Kamnanus, Greco
di Tufo ce omnusasa Cuc CBoR U3pasek Kaparep.
ToBa 6470 BAKO ¢ MASTHA CTPYKTYPa, CBEXECT I
MEXOT € HCTUHCKA HKOKA Ha BHHOMPOW3BORCTBOTO
B Vpmuns. Vero y wgsa or 3ewire, 8 KouTo ce
OTTIXga - 00LLKa Tyo, U3BECTHA ¢ Hammsero a
BYTKaHi4Ha Tydena ckana. LigkHocrra My & npiatia
T2 0L OT [PEBHOCTTA, KaTO PAMCKRT Mhcaten
Mt Crapn oTBensasz, e ,Bieoro Greco buno
TO7K0B LIEHHO, 4 Ha MMPLLECTBTa & CepBIpany
CaMO BEMHLX .

7.4 Menaca

One of Campania’s most celebrated wines, Greco
di Tufo DOCG. boasts a distinctive: character
A white wine with an important structure, crisp and
smooth, itis an icon of Ipinian oenologfy. ts name
originates from the Ian(f where it cultvated: the
municirality of Tufo, characterised by the ﬁresence
of avolcanic rock known astuft, It value has begn
recognised since ancient times, o much so tha the
Latin writer Pliny the Elder claimed that “Greco
Wing was 50 prized that it was poured only once at
banquets”,

MPOU3BOLCTBEHA MNOLL: XbnmoBe Ha upnuHckaTa obiwwHa Tydo, Kamnakms.
PRODUCTION AREA: Hills of the irpinian municipality of Tufo, Campania.

COPT AAKOXOA OBEM

GRECO DI TUFFO % VOL cL

KNCEJIMHHOCT: 5,55 gr/l
OCTATBYHA 3AXAP: 0,4 gr/l

LIBAT: 3natucro xwar.

APOMAT: Apomaty Ha XbATU NNOAZ0BE,
bagem v MuHepanm.

BKYC: CrpaxoTHa cTpykTypa, MekoTa i
OT/MYHA KMCEMHHOCT,C YCeLaHus, Kou-
TO HaNOMHAT 3peNu NNoA0BeE.
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TOTALACIDITY: 5,55 g/l
RESIDUAL SUGAR: 0,4 g/l

COLOUR: Golden yellow.
BOUQUET: Yellow fruit, almond and
mineral scents.

PALATE: Great structure,smoothness
and excellent acidity,with sensations
reminiscent of ripe fruit.

Greco di Tufo
Denominasione o Cricire Cortrola o Garantta

&



7.4 Menaca

Falanghina Za'Monaca e ctpaxoTHo
6sno BuHO oT paitoHa Ha Mpnuhus,
XapakTepu3upawo ce C M3paseHa
CBEXECT M AbArOTPANHOCT.
CbbnasHuTenHo 0510 BUHO, B KOe-
TO KUCENIMHHOCTTA U MUHEpPanHuTe
HOTKM Ce pa3BUBaT MOCTEMEHHO,
pocturaitkv 6anaHcupan u xapmo-
HUYEH BKYC.

Irpinia D.O.C. Falanghina

Iprinia D.O.C. Falanghina Za' Monaca
is a great wine from Campania region,
characterised by a distinct freshness
and persistence.

A seductive white wine, in which the
savoury sensations and acidity build
up gradually, achieving a balanced
and harmonious flavour.

MPOW3BOACTBEHA NJOLLL: XenmoBe Ha npnukckata obwmHa Typo, Kamnakus.
PRODUCTION AREA: Hills of the irpinian municipality of Tufo, Campania.

COPT

FALANGHINA

KWCEJIMHHOCT: 5,80 gr/l
OCTATBYHA 3AXAP: 0,4 gr/l

LIBAT: bnepno cnameHoxwnTo.
APOMAT: Csex u nnogos, ¢ HOTKM
Ha UMTpycw, benu UBeTS M Tponuyec-
K1 n1ogo0Be.

BKYC: Cex, ¢ nogyepraHa KucenuH-
HOCT B BanaHc cbC CTPYKTypaTa Ha
BMHOTO.

AAKOXOA

OBEM

% VoL CL

TOTALACIDITY: 5,80 gr/l
RESIDUAL SUGAR: 0,4 gr/l

COLOUR: Pale straw yellow.
BOUQUET: Fresh and fruity, with
notes of citrus, white flowers and
tropical fruit

PALATE: Crisp, with a marked
acidity, balanced well with the
structure of the wine

4



Grillo Sicilia D.O.C.

Grllo Siciia D.0.C. Dacastelloce paxa no xaprue

CNbHYEBI CKIOHOBE W B CYXWTE NOYBM Ha CVILMIWIH.

C BUCOKO CoEbpXaHHE Ha 32K, RETMKGTEH apoMaT
Ha CBEXH NOZ0BE CpeﬂmeMHOMOFCKM ¢noBanHw
HoTki, ycroiiuue 1 caex a akyc, Grilo Siclia D.OC
Dacastello ¢ bano suto ¢ pobpa crpyKypa, Kogro
goctass aikaodpoto or Cians: CroLEro
BISHIETO Ha HODETO C NUHEDanEH TEpOzp.

B

DACASTELLO

Grillo Sicilia D.0.C. Dacastello s bor on sunny
slopes and arid Sicilian sols. High sugar content,
delicate aroma fresh fruit an(? Mediterranean
flowers persistent and fresh notes to the taste
Grilo Siciia D.OC. Dacastello s a white wine of
good structure, which offers the best of Sicl: the
sun andthe influence of the sea with a mingral
terrorr.

MPOW3BOACTBEHA NNOLLL: Cuumnng, Uranua.

PRODUCTION AREA: Sicily, Italy.

COPT AAKOXOA OBEM

GRILLO % VoL CL

KNCEJIMHHOCT: 5,45 gr/l
OCTATBYHA 3AXAP: 5,5 gr/l

LBAT: CnameHoxbT.
APOMAT:  Csex, dnopaneH v nnogos.
BKYC: Cyx, cuneH u garotpae.
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TOTALACIDITY: 5,45 g/
RESIDUAL SUGAR: 5,5 g/I

COLOUR:  Straw yellow.
BOUQUET: Fresh, floral and fruity.
PALATE: Dry,intense and persistent.

PADRON ‘TONI

GRILLO
ol
(275
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PECORINO
TERRE D'ABRUZZO

DACASTELLO

DACASTELLO PBCOI”L'I’ZO Terre at CbLC[t [ GT

EFIHO BMHO CbC CWJIHA VIHp,VIBVIJJ,yaﬂHOCT,
Pecorino Terre di Chieti I.G.T. Dacastello

NepEKTHO BbN/TbLLABA TEPUTOPUATa, OT-

KbgeTo npousxoxga. OTriegaHo Bbpxy
CUTHO APEHUpaHa rMMHECTa U BapOBHTA
CKasiHa noyBa, MOBAMAHO OT bpu3oseTe Ha
ABpuaTyecko Mope, NpUAaBar Ha Tosa
BUHO 0CODEH BKYC.

A white wine with a strong personality,
Dacastello’s Pecorino Terre di Chieti .GT.
perfectly embodies the terroir where it
originates. Cultivated in well-drained soils
made up of clay and calcareous stone, it is
influenced by breezes from the Adriatic
Sea, which give this wine its particular
flavour.

MPOW3BOACTBEHA NOLLL: MposuHums Kuetn, Abpyuo, Uranus.
PRODUCTION AREA: Province of Chieti, Abruzzo, ltaly.

COPT AAKOXOA OBEM

PECORINO % VOL CL

KUCEJIMHHOCT: 5,70 gr/l
OCTATBYHA 3AXAP: 2,5 gr/l

LiBAT: CnameHoXbAT .
APOMAT: TpaeH OykeT ¢ HOTKM Ha

€K30TUYHU nNnofoBe U NeKOo NUKaH-

THU Gnopain apomaty.
BKYC: MnvTeH n gobpe ctpykTypy-
paH, banaHcupaH u TpaeH.

TOTAL ACIDITY: 5,70 gr/l
RESIDUAL SUGAR: 2,5 gr/l

COLOUR:  Straw yellow.
BOUQUET: Persistent, with notes
of tropical fruit and floral scents
with a touch of spice.

PALATE: Full-bodied and nicely
structured, balanced and persistent.
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DACASTELLO

Vino Rosso
La Graziosa
ITpousoncreena miowy
Kuern, A6pyuo, Uranua
Production zone
Chieti, Abruzzo, llaly
Copm 5> Grape
Yepeeru copmose
Red grapes

13% vol. 75 cl

LIBAT: Pybureno yepsero.  COLOUR: Ruby red.

APOMAT: flenukatHo nno-  BOUQUET: Delicately fruity,

[10B, CBEX 1 HACHTEH. fresh and intense.

BKYC: Cpepto tano, 6a- PALATE: Medium - bodied,

naHcupaHo. balanced.

4

Vino Bianco

La Graziosa
ITpousopcreena nuony
Kuern, A6pyuo, Mranua
Production zone
Chieti, Abruzzo, llaly
Copm: Grape
beau copmose
White grapes
13% vol. 75 cl

LIBAT: CnameHoxbaT.

BUCTY HOTKM. herbaceous notes.

BKYC: Hacuren, cex u  PALATE: Intense, crisp
nukauTe, ¢ borar u ycton-  and savoury, with a rich
4B MOCNEBKYC. and persistent aftertaste.

COLOUR: Straw yellow.
APOMAT: Mnogos ¢ Tpe-  BOUQUET: Fruity with

nnoJoB nocneskyc.

Vino Roseé
La Graziosa
IlpouBoacreena nuony
Kwnern, A6pyuo, Nranusa
Production zone
Chieti, Abruzzo, Ilalu\'
Copm 5 Grape
Yepsenu copmose
Red grapes

13% vol. 75 cl

LBAT: Hacureno pososo.  COLOUR: Deep pink.

APOMAT: Ceex u nnogos.  BOUQUET: Fresh and fruity.
BKYC: Wauucreno, Bkyco  PALATE: Streamlined,
W MpuUATHO, ¢ AenmukatHo  savoury and pleasant, with

a delicately fruity aftertaste.
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