








I Frati Lugana D.O.C.

| Frati Lugana D.O.C. e BuHoTO,
KOeTO HampaBu W3BECTHa Tasu
BMHapHa 1 NpoAb/IXaBa fa obae
HenHoTo nuue. Npsiko cBbP3aHO
cbc cBOS copT - TypbuaHa, mecT-
HUAT copT rpo3ae. Korato e mna-
[l0, BUHOTO € CBEeXO, U34NCTeHO
U ce oTiMuyaBa c ronama ¢uHec
1 eneraHTHoCT.

| Frati Lugana D.O.C. is the wine
that made the winery famous and

continues to represent its identity.
It has a direct connection to its
grape variety — Turbiana, the local
indigenous grape. When young, it
is fresh, linear and furnished with
great sophistication and elegance.

Harpauw I OTNNuMA:

Awards and acknowledgments

Falstaff: 92 Points for 2017

Mundus Vini: Best white wine of Italy for 2017
Vinum: 17/20 Points for 2017

Wine Enthusiast: 91 Points for 2015

MPOW3BOACTBEHA MNOLL: Jaro av lapaa, llombapaus, Uranus.
PRODUCTION AREA: Lago di Garda, Lombardy, Italy.

COPT AAKOXOA OBEM
100% 13 /5
TURBIANA % VOL cL

KUCEIMHHOCT: 6,4 gr/l
CYX EKCTPAKT: 21 gr/l

TOTALACIDITY: 6,4 gr/l
DRY EXTRACT: 21 ¢/l

LUBAT: CnamecTo-XbAT UBAT
APOMAT: HacuteH, ¢ penukatHu
HOTKM Ha benu uBeTs, Hancamosu
aKLEHTM W yXaHus Ha Kancus.
BKYC: Ceexo, ¢ nnbTHO M3paseHo
MUHEpanHo ycellaHe

COLOUR: Straw-yellow color.
BOUQUET: Intense, with delicate
hints of white flowers, balsamic
notes and traces of apricot.
PALATE: Fresh, with a distinctly
pronounced mineral character.




Pratto Vino Bianco

IPratto" e o, ogro pasbuea crepeotumie -
V371133 H3BH PaNKHTE Ha TPAEMLIIORHOTO, HO -
LIeBPENERHO 3ana3ea YBaXEHHETO Kb Tepoapa.
T Ta3n Kecha Depira ce Coerasar u3pas
TETHUST 2DOMGT Ha COBUHbOH, BAHMONLYDZH B
HepbKzaewa CTouaKa, Mexorara ka Llapgone u
eneraHTHOCTTa Ha T ypOata. Peayrarsr e ego
X3PMOHUSHO 1 H3KTHOUUTETHO BIHO.

" Pratto” is a wing that breaks sereatypes - it steps
beyond tradftional boundaries while maintaining degp
respect for the terrolr. I this ate harvest, the expressive
aroms of Sauignon (vinfied in stailess steel), the
softness of Chardomnay, and the elegance of Turbiana
come together in perfec harmony.T%e resultis a
distincive and harmonious wine

MPON3BOLCTBEHA MIOLLL: Naro av lapga, lombapaus, Uranus.
PRODUCTION AREA: Lago di Garda, Lombardy, Italy.

COPT AAKOXOA OBEM
Sauvignon 1 3 7 5
Chardonnay
Turbiana cL

KUCEJIMHHOCT: 6,20 gr/l
CYX EKCTPAKT: 23 gr/l

% VOL

TOTALACIDITY: 6,20 g/l
DRY EXTRACT: 23 g/l

LUBAT: CnamecTo-XbAT LBAT.
APOMAT: B apomata ce oTkposiBaT
HIOAHCK Ha TPOMMYECKM NJTOAOBE, Cb-
YeTaHW C PacTUTENHU W MUHEPasHu
HOTKM.

BKYC: Ha Bkyc e borato, ¢ u3TbH4eHa
cnagocrt, banaHcupaHa KMCENMHHOCT
Y MUHEepasiHa CONeHOCT.

COLOUR: Straw-yellow color.
BOUQUET: To the nose, this wine
shows notes of tropical fruit, along
with vegetal and mineral hints.
PALATE: On the palate, the wine is
full-bodied and harmonious, with a
pleasant sweet entry and balanced
acidic and saline notes.




Rovsa dei Frati Vino Rosato

wly

®.

[OxHirme bperose a berako - Nlaro g fapga
BIHAr Ca CEXPaHABANA TDLULIMATa Ha EOHO
e¢VI[PHO, CBEXO 1 M3IcKaHo BiHo kato Rosa
dei Frati. Tosa & pose oT BACOKa Knaca, K0eTo

BrieYaTnABa CbC CBOATA HEHATPANYMBA U3ThH-

yeHocT. CBexo, AETMKaTHO U ChlLIEBPEMEHHO
U3DA3TENHO - TO C NIEKOTa 33EMa LGHTPaTHO
MSCTO Ha BCAK Tpanesa.

The southern shores of Benaco - Lake Garda-
have long upheld the tradition of crafting light,
fresh, ang refined wines like Rosa dei Frat! T%is
high-qualiy rosé captivates with its understated
elegance. Fresh, delicate, getvibrant, it easly

takes center stage at any table.

MPOW3BOACTBEHA MNOLL: Jaro av lapaa, llombapaus, Uranus.
PRODUCTION AREA: Lago di Garda, Lombardy, Italy.

COPT AAKOXOA OBEM
Groppello
Marzemino
Sangiovese !
Barbera % VOL CL

KUCENIMHHOCT: 6,50 gr/l
CYX EKCTPAKT: 20,5 gr/l

TOTALACIDITY: 6,50 g/I
DRY EXTRACT: 20,5 g/l

LBAT: bnepo posos.

APOMAT: B apomata ce ycewar
rMOroBU LBETOBE, 3eeHa AbbAKa
Y oMBa Yepela.

BKYC: Ha Bkyc e cBexo, npusaTHo
W C XMBA KUCENMHHOCT U HOTKMN Ha
npebHu YepBeHn nnogose.

COLOUR: Pale pink.

BOUQUET: To the nose, there are
clear hints of hawthorn flowers,
green apple and wild cherry.
PALATE: On the palate, it is fresh,
pleasant, with lively acidity and
hints of small red fruits.




Cuvée del Frat(
Extra Brut Metodo clasoico

ToBa Ki0BE BIEYZTAAB3 C KSTHYEHOCT 1 Danakc,
Kew opra Typbiara e noBaseso 10% Lapone,
KOETO OMEKOTSBa HEFOBHS MopBHYEH X3PaKTep.
Crem 24 weceya  bpry O yraikn v owe 4
Oyminka creg orcrpandBaKe Ka Tailime, BiHOTO
DE3TPbLLA QWHEC H apoNaTHa Jb100Ka.

This cuvee mpresses ith s refinement and balance
A touch of 10% Chardonnay softens the primary
character of Turbiana. After 54 monthsonﬁ)ne egs
and an addftional 4 months n bottle following legs
removal, the wing reveals elegance and aromati
depth,

MPON3BOLCTBEHA MIOLLL: Naro av lapga, lombapaus, Uranus.
PRODUCTION AREA: Lago di Garda, Lombardy, Italy.

COPT AAKOXOA OBEM

90% Turbiana
10% Chardonnay

KUCEJIMHHOCT: 6,70 gr/l
CYX EKCTPAKT: 20 gr/l

12,5 1)

% VOL

TOTALACIDITY: 6,70 g/l
DRY EXTRACT: 20 g/I

UBAT:  fApbk, bnectsiw XbAt uBsT
C AENMKATHM 3eNeHNKaBM oTONACHLM.
APOMAT: B apomara ce ycelat cBe-
X LMTPYCOBU HOTKM, LIBETHN TOHOBE
W AeNMKaTHM aKLEHTM Ha npackoBa.

BKYC: Mekust n navreH nepnax
OTCTBMBA MSACTO Ha KNCEJMHHOCTTA,
KOSITO CTUMYNMPa CIIOHOOTAENAHETO.

COLOUR:  Bright yellow colour
with delicate greenish reflections.
BOUQUET: Fragrant to the nose,
with hints of citrus, flowers and
traces of peach.

PALATE: The silky and creamy car-
bonate makes room for the acidity
to stimulate salivation.







Sauvignon Friuli D.O.C.

“Bosco Albano”

BuHO c xapakTep - yBepeHo U
M3MCKaHO, KOeTOo JapsiBa Tpane-
3aTa C BKyCOBE OT [PEeBHOCTTa,
AbNOOKO BNeTEHU B Tpaguum-
sita. Sauvignon D.O.C. “Bosco
Albano” ceexo n gennkaTtHo Ha
HebueTo, cbOyXxAa cnomeHu 3a
neTHn obean Ha OTKPUTO cpen
yXaHUs Ha rpaguHa U MOPCKM
6pwus.

A distinct, edgy wine that brings
ancient flavours to the table.
Fresh on the palate, it recalls al
fresco dining in the summer sun-
shine amidst the aromas of the
vegetable garden and the scent
of the sea.

Harpamt n oTns:

Awards and acknowledgments:

Luca Maroni, migfirivin aliani 2022 - 94 pt
Guida Vtae 2022- 3Vi

MPOW3BOACTBEHA T/IOLLL: ®puynu Bexewws Dxynns, Uranus.
PRODUCTION AREA: Friuli Venezia Giulia, ltaly.

COPT AAKOXOA OBEM
100% 13 /5
Sauvignon % VOL CL

KUCEJIMHHOCT: 6,0 gr/l
OCTATBYHA 3AXAP: 0,2 gr/l

TOTALACIDITY: 6,0 gr/I
RESIDUAL SUGAR: 0,2 gr/I

LUBAT: Oun, bnegocnamecto-xuat
LUBAT

APOMAT: ApomaTbT e UHTeH3MBEH
W XapaKTepeH 3a apoMaTHUTE COp-
TOBE rPO34e, C HIDAHCH Ha cansus,
KonpuBa, Ob3 1 3eneHa yywKa.
BKYC: Csexo, xapMoHU4Ho, ¢ £06-
pa CTpyKTypa, NpUsTHa LMTpycoBa
KMCENUHHOCT ¥ yCTORYMB GUHaN.

COLOUR: Light straw-yellow color,
BOUQUET: The wine reveals to the
nose an intense spectrum smell
typical of aromatic grapes with
marked aromas of sage, nettle,
elderberry and green pepper

PALATE: Fresh, harmonic,
persistent rightly citrine, with an
excellent basis good texture.




BOSCO ALBANO

BlA

PINOT GRIGIO
DOC Friuli

Pinot Grigio D.O.C.Friuli “Bosco Albano”

BuHo, KoeTo BbNBLLABA U3KMIOYUTENHATA
fiapba Ha GpuynaHckuA pervoH 3a Cb3pa-
BaHe Ha Denw BuHa. BuB Beaka vawwa MuHo
TPUAXO OXVMBSABAT BKYCHT Ha N103ATa, CUna-
Ta Ha 7103apHTe U HEXHOCTTa Ha CenTemMBpH
- MeCeLybT Ha rpo3gobepa - GuH v XuB kato
N0FOBHTE HIDAHCH, KOUTO MPUZABaT XapaK-
Tep Ha TOBA BUHO.

A wine that represents the outstanding vo-
cation for white wine production in the
Friuli region. In every glass of Pinot Grigio
you can relive the flavour of vines, feel the
strength of vine-dressers and the sweetness
of September, the harvest month, as delicate
and lively as the fruity notes that give charac-
ter to this wine.

MPOW3BOACTBEHA MOLLL: ®puynu Bexeuws Dxynns, Uranus.
PRODUCTION AREA: Friuli Venezia Giulia, ltaly.

COPT AAKOXOA OBEM

100% 13

Pinot Grigio % VOL

KUCEIMHHOCT: 5,4 gr/l
OCTATBYHA 3AXAP: 3,9 gr/l

/5

TOTALACIDITY: 5,4 gr/l
RESIDUAL SUGAR: 3,9 gr/I

LBAT: Apko cnamenoxwaToO.
APOMAT: Hacuten dnopanen byker,
oboraTeH ¢ HOTKM Ha 3naTHa 90bKa,
COYHa NPACcKOBA M XbATH LBETS.
BKYC: BkycbT e nnbTeH u Tonba, ¢
XapMOHUYHa cBexXecT, pobpa cTpyk-
Typa v GMH CONeH aKLeHT.

COLOUR: Bright straw yellow.
BOUQUET: With an intense floral
perfume, an agreeable scent of gol-
den apple,peach and yellow flowers
notes

PALATE: Tastes warm, sapid, with a
good structure and pleasantly acid.




Ribolla Gialla 1.G.P. “Bosco Albano”

Pubona Jxana e Copugro n aywara ha Opnymi-
JCTAHCKO CKPOBHLLE, OBEHO OT TeaH Onarocnosea
3o, Ribolla Gialla 1.GP. "Bosco Albano” ¢ B,
KOGTO HOCH YXGHHETO HG BATLA NEXT T037T3 HeX:
HO [OKOCBA CETHBATA A OCTABA CTOMEH 3a CBEXECT,
ADMOHA 1 7KOTa

Ribolla Gialla is the tradition of Friul, the treasure
of this land. Ribolla Gialla |GP. has the scent of
the wind among  the vineyards, enveloping the
senses yet remaining pleasantly resh and balanced.

Harpa  oTanus:

Awards and acknowledgments:

Vinibuoni ' alia 2025 -4 telle - Vi da non perdere
The WineHunter Award 2024 - Red

The WingHunter Award 2022 Red

Guida Vitag 2022- 3 Vit

MPOM3BOACTBEHA MIOLLL: ®puynu Berewws Dxynus, Uranus.
PRODUCTION AREA: Friuli Venezia Giulia, ltaly.

COPT AAKOXOA OBEM

100% 13

PINOT GRIGIO % VOL

KUCEMHHOCT: 6,2 gr/l
OCTATBYHA 3AXAP: 0,2 gr/l

15

TOTAL ACIDITY: 6,2 g/l
RESIDUAL SUGAR: 0,2 g/I

LIBAT: CnameHOXbAT C fieK 31aTUCT HI0AHC

APOMAT: ApomarsT e W3TbHYEH, fennka-

TeH, ¢ npeobnapasaly GnopanHu HOTKM.
BKYC: Ha Hebue BuHOTO € nnbTHO U f0bpe
banaHcupaHo, ¢ GUHM HI0aHCH Ha A0bIIKa U
XbATa npackoea. Bneyatnssa cbc csosta
XapMOHWS 1 MEKOTa, KaTo OCTaBA NPUATHO
MN0Z0BO yCellaHe.

COLOUR:  Slightly golden straw
yellow color.

BOUQUET: It has an aromatic, delica-
te and floral perfume.

PALATE: At the palate it has a full,
well balanced, taste with hints of
apple and yellow peach.

IGP Venezia Giulia =




Traminer Aromatico D.O.C.Friuli “Bosco Albano”

ToBa e BUHO, KOETO ,HOCH BKYC Ha rpo3aobep”
Ha cenTemBpHiickuTe cnefobeny cpes nosaTa.
ChC CBOA N1EKO 3MATHCT LiBAT, apoMaTeH Oyker
W CBEX, QUH BKYC CMPUATHO ropuvB GuHan -
KaTo HOCTaNTUATa NO eCEHTa.

A wine that "has the taste of the harvest” of
September afternoons in the vineyards. With
its slightly golden colour, aromatic fragrance
and fresh delicate taste with a pleasantly
bitter finish like autumn nostalgia.

MPON3BOLCTBEHA NIOLL: ®puynn Beneuns [xynus, Uranus.
PRODUCTION AREA: Friuli Venezia Giulia, ltaly.

COPT AAKOXOA OBEM
100% 13 /5
Traminer % VOL CcL

KUCENIMHHOCT: 4,9 gr/l
OCTATBYHA 3AXAP: 0,2 gr/l

TOTALACIDITY: 4,9 gr/l
RESIDUAL SUGAR: 0,2 gr/I

LBAT: XbaT0 ¢ nek 31aTUCT OTTEHBK.
APOMAT: Buto ¢ uHTEH3MBEH U apo-
MaTeH OyKeT, ¢ xapakTepHu dropan-
HU HI0AHCU Ha PO30BM NUCTEHLA.
BKYC: Ceex, apomateH Bkyc ¢ 5obpo
TANO U QUH MUHEpaneH 3aBbplek.

COLOUR: Slightly golden yellow.
BOUQUET: Wine with intense and
aromatic scents, with characteristic
floral scents of rose petals.

PALATE: The taste is fresh, fine, fully
aromatic, persistent with good body
and gently mineral hints.




Pinot Bianco D.O.C. Friuli “Bosco Albano”

Pinot Bianco D.O.C. Friuli "Bosco Albano” e
M3CKaHO OSIN0 BUHO C SipKa CBEXECT M QUHH
COMEHM HIOAHCH, KOWTO NpWUAABaT XapakTep
eNIEraHTHOCT. [leNMKaTHO, HO ChLLEBPEMEHHO
XMBO ¥ U3PA3UTENHO, TO BLITbLLABA AyXa Ha
Opuynn - 3eM8 Ha KOHTPACTH, KbAETO PUPO-
flaTa # Tpanmumma ce cpew,aT B C'bB'pr.UeHa
XapMOHUS.

Pinot Bianco D.O.C. Friuli 'Bosco Albano' is an
elegant white wine with vibrant freshness and
delicate saline notes that lend character and
finesse. Subtle yet expressive, it captures the
spirit of Friuli-a land of contrasts where nature
and tradition meet n perfect harmony.

MPOM3BOACTBEHA MIOLLL: ®puynu Bexewws Dxynus, Uranus.
PRODUCTION AREA: Friuli Venezia Giulia, Italy.

COPT AAKOXOA OBEM
100% 13 /3
Pinot Bianco % VOL CL

KUCEJIMHHOCT: 4,8 gr/l
OCTATBYHA 3AXAP: 0,2 gr/l

TOTAL ACIDITY: 4,8 gr/I
RESIDUAL SUGAR: 0,2 gr/l

LBAT: CnameHo xbAaT ¢ duHu 3na-
TUCTHM OTPaXeHus

APOMAT: TpusteH u borart, c Hio-
aHCH, HaMOMHSALM MONCKM UBETH,
NefuH, UBAT OT yepela, Kancus v
y3psna s6baka.

BKYC: Ceex, eneraHteH u nnbTeH
BKYC C NpusiTeH conex GpuHan.

COLOUR: Straw yellow color with
slightly golden highlights.
BOUQUET: Pleasant and rich, with
nuances reminiscent of wildflowers,
wormwood, cherry blossom, apricot,
and ripe apple.

PALATE: Fresh, elegant, and full-
bodied taste with a pleasant saline
finish.




Friulano D.O.C. Friuli “Bosco Albano”

BuHo ¢ gywa, borara Ha koxTpactu. OT egHa
CTpaHa, ronaMa yHUBEPCANHOCT, KOSTO ro
Npasy MOAXOASALLO 33 KOKTEVY OT BKYCOBE U
MUroBe, a OT Apyra - 6OrarcTao Ha BKyCOBE,
KOETO Ce Pasrpblua C BPEMETO V¥ U3pa3sBa
BCUYKN XapaKTEPH YepTH Ha 3emsTa i Tpa-
puupuTe Ha Opuynu.

Awine with a character rich in contrasts. On
the one hand, great versatility that adapts to
various pairings and occasions, and on the
other, a complexity of flavours enriched over
time, expressing all the typical features of the
land and the traditions of Friuli.

Harpag 1 omnnuns:

Awerds and acknowledgments:
The WineHunter Award 2024 -Red
The WineHunter Award 2022 -Red
Vinibuoni o'talia 2022 - 4 sars

MPOW3BOACTBEHA MOLLL: ®puynu Bexeuws Dxynns, Uranus.
PRODUCTION AREA: Friuli Venezia Giulia, ltaly.

COPT AAKOXOA OBEM
% 13,5 /5
BOSCO ALBANO 0 I
Friulano % VOL cL

KUCEIMHHOCT: 5,2 gr/l
OCTATBYHA 3AXAP: 0,2 gr/l

TOTAL ACIDITY: 5,2 gr/I
RESIDUAL SUGAR: 0,2 gr/I

BlA

LUBAT: CnameHoxbar.
APOMAT: ApomaTbT € 4ucT 1 u3pasu-

COLOUR:  Bright straw yellow.
BOUQUET: Clean aromatic bouquet

TENeH, C yXxaHus Ha akauus.
BKYC: Cyx u nnvreH Bkyc, cipobpe
DanaHcupaHa CBEXECT M XapaKTepHu
HOTKM Ha sbbnka. OcTass 3ap cebe cu
M3TbHYEH ropymns 6agemoB HI0aHC.

with scents of acacia and wisteria.
PALATE: In mouth it has a clean, dry,
opulent, rightly tasty with scents of
apple and an important aftertaste of
bitter almond.







Grillo D.O.P. — “IL’Amante”

Grillo 6e3 coMHeHve e cpes BogewuTe coprose
6GJ'I|/| BWHa B CI/ILlVIﬂVIﬂ - BMnevyatndea C TpaeH
OUHAN M U3TbHYEHa eneraHTHocT. Tosa BUHO
OMarbOCBa Karo CTpacTeH Niobum ¢ HenosTopH-
MWTE CM apOMaTU M U3pazuTene BKyC. Buo ¢
XapaKTep - CUIIEH 1 yBAMYaLL,

Grillois certainly one of the protagonists among
Sicilian white wines, itimpresses with it's long-
lasting finish and its elegance. The wine enchants
like a lover with its unique s cents and expressive
taste. A wine with a strong and rich character.

MPOM3BOACTBEHA MIOLL: Tpananu, Cuuunus, Uranus.

PRODUCTION AREA: Trapani, Sicily, ltaly.

COPT AAKOXOA OBEM
100% 14 /3
Grillo % VOL CL

KWUCEJIMHHOCT: 6,3 gr/l
OCTATBYHA 3AXAP: 5,0 gr/l

TOTAL ACIDITY: 6,3 gr/l
RESIDUAL SUGAR: 5,0 gr/I

LIBAT: CnameHo XbAT LBAT CbC 3eM1e-

HUKaBU 0T6J'IﬂC'bLI,I/I.

APOMAT: OTyeTnuBm HOTKM Ha eK30-
TUYHW NNOJOBE, NPACcKOBA U aHaHac.
BKYC: Meko, cTpykTypupato u ene-

FaHTHO.

COLOUR: Bright straw-yellow with
greenish reflections

BOUQUET: Important notes of exotic
fruits, peach and pineapple.
PALATE: Smooth, structured and
elegant.




ARAGOSTA

VERMINTINO
DI SARDEIGNA DOC

Vermentino di Sardegna D.O.C. “Aragosta”

Vermentino DOC Aragosta e uctopuecko bs-
110 BUHO OT ceBepo3anapHa CapauHus (paiioH
Anrepo). log BusHMeTo Ha BsTbpa Maectpan
11034Ta, BbPXY BAPOBUKOBO-/yBHaIHM MOYBH,
[1aBaT CBEXO, MUHEPANTHO U /1EKO CONIEHO BUHO,
KOETO yNaBA AyXa Ha MOPETO U 3emsTa.

Harpa  oTanss:

2019 Siver Medal a the Concours Mondjal de Bruxells

2018 World Top 100 Values by Wine Spectatr: One of th 100 Best Value Wines nthe World
Score: 2018- 88/100 by Wine Spectetor

Siver el at the Sakura Japan Women's Wine Awrds 2018

MPOW3BOACTBEHA MNIOLLL: Anrepo, Cappunus, ranus.

COPT AAKOXOA OBEM
100% 13 /5
Vermentino % VoL cL

KWUCEJIMHHOCT: 5,2 gr/I
OCTATBYHA 3AXAP: 3 gr/l

LBAT: Csetnocnamen UBAT C HEXHM
3eNeHNKaBu 0TOAACHL M.

APOMAT: BuweH, banancupa, nno-
[LOB ¥ LBETEH apomar.

BKYC: Munepane, neko coneH Bkyc
C NJ0A0BO ABATOTPANHO ycelaHe.




