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OUR ORIGINS
Many of the greatest Italian businesses are family aﬀairs, so that is why family remains
at the heart of Profumi D’Italia Marke;ng; the exclusive importers and distributors in
South Africa of Italy’s acclaimed BoEega wines and spirits.
Started in 2005 by Franco Vignazia, who was born in the Italian village of Lessona in the
Piedmont wine region, Profumi D’Italia Marke;ng was launched with the simple goal of
introducing the ﬁnest Italian products to the South African market. The business
ﬂourished and three years later his daughter Giuliana joined the company; a passionate
Italian family business was born on the shores of South Africa focussing on sourcing
premium quality products from Italy.
For the family-focussed Profumi D’Italia, BoEega has proven to be the ideal ﬂagship
brand for their porUolio. Acclaimed throughout Italy and sold in 150 countries
worldwide, the BoEega business has been in the same family for nearly a century “and
it’s known as a premium, high-end brand underpinned by family values,”
Profumi D’Italia specialises in impor;ng a range of quality Wine, Grappa and Prosecco
products from Italy; including a spectrum of exquisite-tas;ng Pure Alexander Grappa,
BoEega Chocolate Grappa Liqueurs, BoEega Fruit Grappa Liqueurs, BoEega Prosecco
and Sparkling wines. Profumi D’italia now has a very wide porUolio range that also
features premium products such as Voga Italia Wines, Bios;lla Gin, Merwida wines, and
Lambrusco.
MISSION AND VALUES
Profumi D’Italia is a family run business where employees become family. Our mission is to
introduce South African consumers to Italian products of quality, taste, beauty and
experience.
“We built up Profumi D’Italia to focus on family values, integrity, and passion for a quality
product. My passion is working with good people, working with quality products, and
crea;ng rela;onships with our business partners.” says our Managing Director Giuliana
Abrahamse Vignazia.
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GRAPPA ALEXANDER BIANCA 43% 750ml
ITEM CODE: 1001
Elegant and refined, it is Bottega's best-selling bottle.

Type: Young Grappa
Origin: Veneto
Vine: Glera and Pinot
Characteristics and production process:
This grappa is made from the grapes of the Glera and Pinot vines,
the most widespread in the eastern Veneto region. The marcs, still
warm and winy, are steam distilled in alembics, so they conserve
all the intensity of the fragrance and flavour of the original grapes. It
produces a white, soft and fragranced grappa that is refined in steel
barrels for 6 months so that all the aromas can mix together
perfectly.

Organoleptic characteristics:
Color and appearance: Colourless and crystal-clear
Nose: Hints of fresh fruit and berries
Taste: Fresh, powerful, modern with persistent fruit flavour

Recommended glass: Slang Alexander
Serving temperature: 12-14° C
Serving suggestions:
Grappa can help digestion, so it is perfect after meals. It can be
drunk cold or even chilled. It is an ingredient for cocktails and long
drinks. It can accompany the tasting of dark chocolate. It is
traditionally used to correct the espresso coffee and, in the Veneto
and Friuli, to dilute the last drops of coffee, remaining on the bottom
of the cup (Resentin).

Enjoy it within: No time limit recommended
Awards:
Silver Medal - San Diego International Wine Competition – USA
(2005)
Spirit of the Year - Food & Wine magazine – USA (2002)
Bronze Medal - VinCambridge – UK (2002)
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GRAPPA MOSCATO 43% 750ml
ITEM CODE: 1007
Type: Moscato Grappa
Description: Alexander is a prestigious name given to a

wide range of high-quality single-variety grappas, made
from the marc of selected grapes. The best Italian grape
varieties have been chosen to fully satisfy the palates of
distillate connoisseurs. Uve d'Alexander is a name that
over time has developed a prestigious reputation and is
the guarantee of superior-quality eau-de-vie.

Production area: Piedmont
Vine: Moscato
Characteristics and production process: This
grappa is made from the marc of fresh golden white
Moscato grapes. During steam-distillation inside stills, its
alcohol content does not increase too much, in order to
preserve its aroma intensity.
Organoleptic characteristics

Color and appearance: Colourless and crystal-clear
Bouquet: Fruit, medicinal herbs
Taste: Attractive, round, soft with scents of fruit

Recommended glass: Slang Alexander
Serving temperature: 12/14° C
Serving suggestions: Grappa can help digestion, so it

is perfect after meals. It can be drunk cold or even
chilled. It is an ingredient for cocktails and long drinks. It can
accompany the tasting of dark chocolate. It is
traditionally used to correct the espresso coffee and, in the
Veneto and Friuli, to dilute the last drops of coffee,
remaining on the bottom of the cup (Resentin).
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GRAPPA TARDIVA 43% 500ml
ITEM CODE: 1069
Type: Amarone and Recioto Grappa
Description: Grappa

Vendemmia Tardiva (Late
Harvest Grappa) is a product distilled with a rare
selection of fermented grape pomace. With a higher
alcohol level it has the same philosophy and the same
sensations as dessert wines.

Origin: Valpolicella (Veneto)
Organoleptic characteristics

Color and appearance: Amber
Bouquet: Honey, flowers, vanilla
Taste: Intense, full-bodied, persistent Intense scents of
nobel woods

Characteristics and production process

We chose the best Corvina, Rondinella and Molinara
grapes and let them wither in dry rooms, on traditional
wooden racks. Here the grapes gradually lose until
40-50% of their weight. At the end of the winter the
withered grapes are gently pressed, in order to obtain soft
and juicy marcs. This excellent raw material is steam
distilled in small copper alembics which preserve
its organoleptic characteristics. The whole process ends
with a wise ageing in barrique, that lasts 18 months.

Recommended glass: Tardiva glass
Serving temperature: 14° C
Serving suggestions

Aged Grappa can help digestion, so it is perfect after
meals. It is a distillate "for thoughts and meditation". It is
an ingredient for cocktails and long drinks. It can
accompany the tasting of dark chocolate. It is
traditionally used to correct espresso coffee and, in
Veneto and Friuli, to dilute the last drops of coffee,
remaining on the bottom of the cup (Resentin).
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GRAPPA BOTTEGA BIANCA (ALDO) 43% 500ml
ITEM CODE: 1080
Type: Young Grappa
Description: This white grappa is made according to the
traditional method followed by master distiller Aldo Bottega and is
proposed in two versions with different capacities.
Production area: Veneto, Italy
Vine: Pinot and Glera
Characteristics and production process:
This grappa is made from the grapes of the Pinot and Glera vines,
the most widespread in the eastern Veneto region. The marcs, still
warm and winy, are steam distilled in alembics, so they maintain all
the intensity of the fragrance and flavor of the original grapes. It
produces a white, soft and fragranced grappa that is refined in steel
barrels for 6 months so that all the aromas can mix together
perfectly.

Organoleptic characteristics:
Color and appearance: Colorless and crystal-clear
Nose: Hints of fresh fruits and soft fruit
Taste: Fresh, powerful, modern with persistent fruit flavor

Recommended glass: Vitreo Sandro Bottega
Serving temperature: 12/14° C
Serving suggestions: Grappa can help digestion, so it is
perfect after meals. It can be drunk cold or even chilled. It is an
ingredient for cocktails and long drinks. It can accompany the
tasting of dark chocolate. It is traditionally used to correct espresso
coffee and, in Veneto and Friuli, to dilute the last drops of coffee,
remaining on the bottom of the cup (Resentin).

Enjoy it within: No time limit recommended

8

GRAPPA CHIANTI 43% 500ml
ITEM CODE: 1089
Type: Chianti Grappa
Description: An original glass flask with a traditional Italian

wicker cover. In the rural world it symbolises one's love for nature
and genuine things.

Production area: Toscana
Vine: Sangiovese, Trebbiano, Malvasia and Canaiolo
Characteristics and production process:

Chianti is a famous Tuscan red wine made from a traditional
combination of several grape varieties. The grappa obtained from
the skins of the grapes used to produce the wine is highly prized as
it reproduces, in a distilled form, the characteristics of the
celebrated Chianti wine. Steam distillation of the marc in a copper
still, captures the aroma and alcohol content.

Organoleptic characteristics:

Color and appearance: Colorless and crystal-clear
Nise: Honey and wood, with hints of vanilla
Taste: Harmonious, dry, powerful with dried fruit and spicy flavors

Recommended glass: Vitreo Sandro Bottega
Serving temperature: 12/14° C
Serving suggestions:

Grappa can help digestion, so it is perfect after meals. It can be
drunk cold or even chilled. It is an ingredient for cocktails and long
drinks. It can accompany the tasting of dark chocolate. It is
traditionally used to correct espresso coffee and, in Veneto and
Friuli, to dilute the last drops of coffee, remaining on the bottom of
the cup (Resentin).

Enjoy it within: No time limit recommended
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GRAPPA I LOVE ITALY 43% 200ml
ITEM CODE: 1091
Type: Young Grappa
Description: This product with its young and intriguing style
packaging contains a selection of Bottega white grappa. The
200ml capacity bottle represents a pleasant and small gift.

Production area: Veneto
Vine: Pinot and Glera
Characteristics and production process:

This grappa is made from the grapes of the Pinot and Glera vines,
the most widespread in the eastern Veneto region. The marcs, still
warm and winy, are steam distilled in alembics, so they maintain all
the intensity of the fragrance and flavor of the original grapes. It
produces a white, soft and fragranced grappa that is refined in steel
barrels for 6 months so that all the aromas can mix together
perfectly.

Organoleptic characteristics:

Color and appearance: Colorless and crystal-clear
Nise: Hints of fresh fruits and soft fruit
Taste: Fresh, powerful, modern with persistent fruit flavor

Recommended glass: Vitreo Sandro Bottega
Serving temperature: 12/14° C
Serving suggestions:

Grappa can help digestion, so it is perfect after meals. It can be
drunk cold or even chilled. It is an ingredient for cocktails and long
drinks. It can accompany the tasting of dark chocolate. It is
traditionally used to correct espresso coffee and, in Veneto and
Friuli, to dilute the last drops of coffee, remaining on the bottom of
the cup (Resentin).

Enjoy it within: No time limit recommended
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BOTTEGA FIOR DI LATTE (WHITE CHOC) 15% 500ml
ITEM CODE: 1006
Type: White chocolate liquor
Description: Fior di Latte is a creamy and pleasantly
sweet liquor. The elegant packaging of the bottle adds a
unique touch to the product.
Production Area: Veneto
Characteristics and production process:
It is characterized by a moderate alcohol content, which
makes it smooth to the palate, and has a stunning milk and
chocolate flavor. The grappa from the Veneto region
completes this liquor's appeal.

Organoleptic characteristics:
Color and appearance: White with cream shades
Nose: Scent of milk, chocolate and grappa
Taste: Sweet, creamy, mellow with hints of vanilla

Recommended glass: Tumbler
Serving temperature: 3° C
Serving suggestions:

Because of its low alcohol
content, it is particularly suitable as an after-dinner drink to
be consumed preferably chilled. Delicious with fresh
strawberries, it is a much praised ingredient for delightful
cocktails.

Enjoy it within: 18-24 months
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BOTTEGA GIANDUIA (HAZELNUT CHOC) 17% 500ml
ITEM CODE: 1056
Type: Gianduia chocolate liquor
Description: Gianduia is a creamy and pleasantly sweet
liquor. The elegant packaging of the bottle adds a unique
touch to the product.
Production Area: Veneto and Piedmont
Characteristics and production process:
It is characterised by a moderate alcohol content, which
makes it smooth to the palate, and has a stunning Gianduia
chocolate flavour. It is the only chocolate liquor that contains
grappa from Veneto combined with hazelnut cream.

Organoleptic characteristics:
Colour and appearance: Brown with cream shades
Nose: Scent of Gianduia chocolate and grappa
Taste: Sweet, creamy, mellow with hints of hazelnut

Recommended glass: Tumbler
Serving temperature: 3° C
Serving suggestions:

Because of its low alcohol
content, it is particularly suitable as an after-dinner drink to
consume chilled. It is an excellent ingredient for delicious
cocktails.

Enjoy it within:

18-24 months

Awards:
Gold Award – International Wine & Spirit Competition – UK
(2003)
Premio Villani – Accademia Italiana della Cucina – Italy
(2002)
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LIMONCINO BOTTEGA 30% 500ml
ITEM CODE: 1009
Type: Lemon liquor
Description: It is the only limoncino on the market that
contains a percentage of grappa. The attractive packaging
completes the profile of the product.
Production Area: Veneto and Sicily
Characteristics and production process:
Our limoncino is made from the peel of Sicilian lemons
(Femminello Siracusano cultivar) which is alcohol infused.
The addition of the highest quality Veneto grappa makes this
a sweet and fragrant liquor.

Organoleptic characteristics:
Colour and appearance: Lemon yellow
Nose: Intense aroma of ripe lemons
Taste: Sweet, full, juicy with hints of citrus

Recommended glass: Tumbler
Serving temperature: -18° C
Serving suggestions:

Best drunk cold after a meatbased or a fish-based meal. An excellent match for icecreams and sorbets.

Enjoy it within: 24-36 months
Awards:
Silver Award – International Wine & Spirit Competition – UK
(2007)
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ONE NAUGHTY LEMON 500ml
ITEM CODE: 1090

Producer: Sicily Manufacturing
Ingredients: Pure Alcohol, Sugar, Lemon Peels,
Water Alcohol content: 33%
Colour: Yellow
Serving Recommendation: chilled
Taste: lemon
Box: 12 Bottles
Pallet: 60 boxes
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PESCA (PEACH) BOTTEGA 28% 500ml
ITEM CODE: 1068
Type: Peach liquor
Description: This line offers a choice between the most
delicious Mediterranean fruits and stirring spices. These
products have their roots in the traditional fresh fruit juices
and in beverages with spicy taste. The intense colours recall
summer landscapes.
Production Area: Veneto
Characteristics and production process:
The natural juice of yellow peach, in which we have added
grappa and alcohol, is the base for this liqueur, especially
suitable for young people and for those who love to live in a
natural way.

Organoleptic characteristics:
Colour and appearance: Pale orange
Nose: Unmistakable scent of peach
Taste: Fresh, fragrant, pleasantly sweet and fruity

Recommended glass: Tumbler
Serving temperature: - 5 ° C
Serving suggestions:

To drink chilled or on the
rocks. It is also a tasty ingredient for the preparation of
delicious cocktails.

Enjoy it within: 18-24 months
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MIRTILLO (BLUEBERRY) BOTTEGA 28% 750ml
ITEM CODE: 1036
Type: Grappa-based blueberry liquor
Description: This grappa-based blueberry liquor evokes
an alpine tradition.
Production Area: Veneto, Italy
Characteristics and production process:

Bottega offers the consumer its best grappa combined with
the fragrance and taste of blueberries.

Organoleptic characteristics:

Color and appearence: Amaranth, with violet shades
Nose: Scent of wild blueberries
Taste: Fresh, lively and balanced

Recommended glass: Tumbler
Serving temperature: -5° C
Serving suggestions: This liquor has strong digestive
properties and can be consumed after meals. It is excellent
to decorate ice creams and sorbets.
Enjoy it within: 24-36 months
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BOTTEGA MILLESIMATO BRUT 11% 750ml
ITEM CODE: 1081
Bottega Millesimato comes from a selection of Glera grapes which
originate a sparkling wine that has a great personality.

Type: Glera Spumante Brut
Production area: Veneto
Vine: Glera 100%
Average production: 3.000 - 4.000 plants per hectare
Growing system: Sylvoz
Harvest period: From half of September
Yield per hectare: 130 q/Ha
Characteristics and production process:

Harvested a little early, the Glera grapes are characterised by a
yellow-green, round grape that has a gently sharp and fragrant
taste. Vinified at a low temperature, this variety produces a wine that
is highly fragrant and that becomes sparkling after a second
fermentation that takes place in autoclave at 16°C for 30-40 days
according to the Charmat method.

Organoleptic characteristics:

Colour and appearance: Brilliant with fine and lasting perlage.
Straw yellow
Bouquet: Fruity and flowery with scents of Golden apple and exotic fruit
Taste: Dry, not very alcoholic, fragrant, fresh, well balanced with
intense hints of fruit

Chemical Characteristics:
Alcohol, % vol:
Sugar, g/l:
Acidity, g/l:

11%
11-12
5,0 – 6,0

Recommended glass: Flute
Serving temperature: 4/5° C
Serving suggestions: Fabulous as an aperitif and in cocktails as

well as with starters, first courses, fish and poultry.

Enjoy it within: 12 months
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BOTTEGA PRONOL PROSECCO DOC 11% 750ml
ITEM CODE: 1082
At the beginning of the 20th century, the Pronol family from Valdobbiadene, in the
Province of Treviso, Italy, was already producing wines, liqueurs and spirits renowned
all over the eastern Veneto region. Brand name Pronol takes today those traditions
and old recipes and offers a refined selection of natural products.

Type: Prosecco Doc Spumante Brut
Production area: Province of Treviso (Veneto), Italy
Vine: Glera
Average production: 2000-3000 plants per hectare
Growing system: Sylvoz
Harvest period: From mid-September
Yield per Hectare: 130 q/Ha
Characteristics and production process:

The grapes are generally hand picked from mid-September. The grapes are pressed
and then vinified in white, where the must is separated from the skins. The juice
obtained is put in special steel containers, where it is fermented with the addition of
selected yeasts. The second fermentation then starts according to the Charmat
method, at a controlled temperature of 14°C in order to preserve the typical
fragrances of the original grapes. It lasts nearly 40 days. During this period carbon
dioxide is released naturally so that the wine becomes sparkling. The wine is then cold
stabilized, filtered and bottled.

Organoleptic characteristics:

Color and appearance: Brilliant with fine and lasting perlage. Pale straw yellow
Nose: Fruity, flowery, with scents of acacia flowers, apple, white peach and citrus
fruits
Taste: Fresh, delicate, fragrant and well-balanced

Chemical characteristics:
Alcohol, % vol: 11%
Sugar, g/l:
12
Acidity, g/l:
5,5 – 6,0

Recommended glass: Flute
Serving temperature: 4-5 °C
Serving suggestions: Fabulous as an aperitif and in cocktails as well as with
starters, first courses, fish and poultry.

Enjoy it within: 18 months
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BOTTEGA PROSECCO BRUT DOC 11% 750ML
1011
"Vino dei Poeti" is a prestigious name that evokes the way poets, artists and art lovers
raise their glasses to toast the joy of being alive and drink their beloved light, fragrant
Italian sparkling wine.

Type: Prosecco Doc Spumante Brut
Production Area: Hill zone in the province of Treviso (Veneto)
Vine: Glera
Average Production: 2500-3000 plants per hectare
Growing system: “Cappuccina modificata” – Sylvoz
Harvest period: From mid-September
Yield per Hectare: 130 q/Ha
Characteristics and production process:
The grapes are generally hand picked from mid-September in the vineyards cultivated
with the sylvoz growing system, which is typical of this zone. The grapes are pressed
and then vinified in white, where the must is separated from the skins. The juice obtained
is put in special steel containers, where it is fermented with the addition of selected
yeasts. The second fermentation then starts according to the Charmat method, at a
controlled temperature of 14° C in order to preserve the typical fragrances of the
original grapes. It lasts nearly 40 days. During this period carbon dioxide is released
naturally so that the wine becomes sparkling. The wine is then cold stabilized, filtered
and bottled.

Organoleptic characteristics:
Color and appearance: Brilliant, with a rich and persistent foam and fine perlage Pale
straw yellow
Nose: Fruity, flowery, with scents of acacia flowers, apple, white peach and citrus fruits
Taste: Fresh, delicate, fragrant and well-balanced

Chemical characteristics:
Alcohol, % vol: 11%
Sugar, g/l:
11-12
Acidity, g/l:
5,5 – 6,0

Recommended glass: Flute
Serving temperature: 4-5 °C
Serving suggestions: Fabulous as an aperitif and in cocktails as well as with
starters, first courses, fish and poultry.

Enjoy it within: 12 months
Awards:
Silver Medal – The Prosecco Masters, Drink Business – UK (2014)
Bronze Award - International Wine & Spirit Competition – UK (2007)
Bibenda – Associazione Italiana Sommelier – Italia (2007)
Commended – Decanter magazine Award – UK (2007)
Commended – International Wine & Spirit Competition – UK (2003)
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BOTTEGA PROSECCO BRUT DOC 11% 200ML
ITEM CODE: 2016
"Vino dei Poeti" is a prestigious name that evokes the way poets, artists and art lovers
raise their glasses to toast the joy of being alive and drink their beloved light, fragrant
Italian sparkling wine.

Type: Prosecco Doc Spumante Brut
Production Area: Hill zone in the province of Treviso (Veneto)
Vine: Glera
Average Production: 2500-3000 plants per hectare
Growing system: “Cappuccina modificata” – Sylvoz
Harvest period: From mid-September
Yield per Hectare: 130 q/Ha
Characteristics and production process:
The grapes are generally hand picked from mid-September in the vineyards cultivated
with the sylvoz growing system, which is typical of this zone. The grapes are pressed
and then vinified in white, where the must is separated from the skins. The juice obtained
is put in special steel containers, where it is fermented with the addition of selected
yeasts. The second fermentation then starts according to the Charmat method, at a
controlled temperature of 14° C in order to preserve the typical fragrances of the
original grapes. It lasts nearly 40 days. During this period carbon dioxide is released
naturally so that the wine becomes sparkling. The wine is then cold stabilized, filtered
and bottled.

Organoleptic characteristics:
Color and appearance: Brilliant, with a rich and persistent foam and fine perlage Pale
straw yellow
Nose: Fruity, flowery, with scents of acacia flowers, apple, white peach and citrus fruits
Taste: Fresh, delicate, fragrant and well-balanced

Chemical characteristics:
Alcohol, % vol: 11%
Sugar, g/l:
11-12
Acidity, g/l:
5,5 – 6,0

Recommended glass: Flute
Serving temperature: 4-5 °C
Serving suggestions: Fabulous as an aperitif and in cocktails as well as with
starters, first courses, fish and poultry.

Enjoy it within: 12 months
Awards:
Silver Medal – The Prosecco Masters, Drink Business – UK (2014)
Bronze Award - International Wine & Spirit Competition – UK (2007)
Bibenda – Associazione Italiana Sommelier – Italia (2007)
Commended – Decanter magazine Award – UK (2007)
Commended – International Wine & Spirit Competition – UK (2003)
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BOTTEGA PROSECCO DOC EXTRA DRY 11% 750ml
ITEM CODE: 1088
"Vino dei Poeti" is a prestigious name that evokes the way poets, artists and art lovers
raise their glasses to toast the joy of being alive and drink their beloved light, fragrant
Italian sparkling wine.

Type: Prosecco Doc Spumante Extra Dry
Production Area: Conegliano Valdobbiadene. Hill zone in the province of Treviso
(Veneto)
Vine: Glera 100%

Altitude of the vineyard: 200-300 m above sea level
Average Production: 3000-3500 plants per hectare
Type of soil: Calcareous, clayey, magnesium-rich soil with marns
Yield per Hectare: 120 q/Ha
Growing system: “Cappuccina modificata” – Sylvoz
Harvest period: From mid-September
Type of vinification: Vinification in white
Sparkling process: Charmat Conegliano Valdobbiadene
Characteristics and production process:

The grapes are generally hand picked from mid-September in the vineyards cultivated
with the sylvoz growing system, which is typical of this zone. The grapes are pressed
and then vinified in white, where the must is separated from the skins. The juice obtained
is put in special steel containers, where it is fermented with the addition of selected
yeasts. The second fermentation then starts according to the Charmat method, at a
controlled temperature of 15° C in order to preserve the typical fragrances of the
original grapes. It lasts nearly 40 days. During this period carbon dioxide is released
naturally so that the wine becomes sparkling. The wine is then cold stabilized, filtered
and bottled.
The sugar content of this wine is higher than the brut version.

Organoleptic characteristics:

Color and appearance: Brilliant, fine and persistent perlage. Light straw yellow
Nose: Fruity, flowery, with scents of acacia flowers, apple, pineapple, white peach and
citrus fruits
Taste: Fresh, delicate, fragrant and well-balanced

Chemical characteristics:
Alcohol, % vol: 11%
Sugar, g/l:
16-18
Total acidity, g/l: 5,3 – 5,8

Recommended glass: Flute
Serving temperature: 4/5 °C
Serving suggestions: As aperitif, in cocktails, with starters, first courses, sea food
and poultry.

Enjoy it within: 18 months
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BOTTEGA GOLD PROSECCO DOCG 11% 750ml
ITEM CODE: 1051
Bottega Gold is a Prosecco Doc, obtained by the vinification in white of the Glera grapes,
grown in the Valdobbiadene hills. This area is close to the Venetian Prealps and
characterized by a climate perfect for this native variety of grape. The vineyards are
located on a hilly territory that not only has a landscape of great value but also a long
wine-growing tradition.

Type: Prosecco Doc Spumante Brut
Production area: Valdobbiadene hills, in the province of Treviso (Veneto)
Vine: Glera
Average production: 3000-3500 plants per hectare
Growing system: Double inverted
Harvest period: From the end of September
Yield per hectare: 120 q/Ha
Characteristics and production process:
The grapes are hand picked and softly pressed in the winery. The must obtained is
maintained in stainless steel containers at low temperature to keep its freshness. It
follows the fermentation in autoclave for nearly 40 days, at a controlled temperature of
14-15° C, with the addition of selected yeasts (Charmat method). The golden bottle
protects the wine by any source of light, preserving its aroma and freshness thus giving
the wine a longer life.

Organoleptic characteristics:
Colour and appearance: Brilliant, with a rich and persistent foam and fine perlage. Pale
straw yellow
Nose: Clear, characteristic, fruity and flowery with scents of Golden apple, Williams
pear, acacia flowers and lily of the valley
Taste: Quite tasty, harmonious, elegant and fresh

Chemical characteristics:
Alcohol % vol:
Sugar, g/l :
Total Acidity, g/l:

11%
11-12
5,0-6,0

Recommended glass: Flute
Serving temperature: 4-5 °C
Serving suggestions: Good as an aperitif as well as in cocktails, it goes
particularly well with starters, first courses, fish and poultry.

Enjoy it within: 12-16 months
Awards:
Bronze Medal – Decanter Asia Wine Awards – Asia (2013)
Arc Best Beverage Award – Airline Retail Conference – UK (2013&2012)
Silver Award – International Wine & Spirit Competition – UK (2012)
Bronze Medal – Decanter World Wine Awards – UK (2012)
Best Partnership Initiative of the Year – Frontier Awards – UK (2011)
3 sterne – Prowein Premium Select Wine Challenge – Germany (2011)
Gold Medal – Buyers Forum Award, Frontier Awards – UK (2010)
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BOTTEGA GOLD PROSECCO 11% 200ml
ITEM CODE: 1064
Bottega Gold is a Prosecco Doc, obtained by the vinification in white of the Glera grapes,
grown in the Valdobbiadene hills. This area is close to the Venetian Prealps and
characterized by a climate perfect for this native variety of grape. The vineyards are
located on a hilly territory that not only has a landscape of great value but also a long
wine-growing tradition.

Type: Prosecco Doc Spumante Brut
Production area: Valdobbiadene hills, in the province of Treviso (Veneto)
Vine: Glera
Average production: 3000-3500 plants per hectare
Growing system: Double inverted
Harvest period: From the end of September
Yield per hectare: 120 q/Ha
Characteristics and production process:

The grapes are hand picked and softly pressed in the winery. The must obtained is
maintained in stainless steel containers at low temperature to keep its freshness. It
follows the fermentation in autoclave for nearly 40 days, at a controlled temperature of
14-15° C, with the addition of selected yeasts (Charmat method). The golden bottle
protects the wine by any source of light, preserving its aroma and freshness thus giving
the wine a longer life.

Organoleptic characteristics:

Colour and appearance: Brilliant, with a rich and persistent foam and fine perlage. Pale
straw yellow
Nose: Clear, characteristic, fruity and flowery with scents of Golden apple, Williams
pear, acacia flowers and lily of the valley
Taste: Quite tasty, harmonious, elegant and fresh

Chemical characteristics:
11%
11-12
5,0-6,0

Alcohol % vol:
Sugar, g/l :
Total Acidity, g/l:

Recommended glass: Flute
Serving temperature: 4-5 °C
Serving suggestions: Good as an aperitif as well as in cocktails, it goes
particularly well with starters, first courses, fish and poultry.

Enjoy it within: 12-16 months
Awards:

Bronze Medal – Decanter Asia Wine Awards – HK (2013)
Arc Best Beverage Award – Airline Retail Conference – UK (2013&2012)
Silver Award – International Wine & Spirit Competition – UK (2012)
Bronze Medal – Decanter World Wine Awards – UK (2012)
Best Partnership Initiative of the Year – Frontier Awards – UK (2011)
3 sterne – Prowein Premium Select Wine Challenge – Germany (2011)
Gold Medal – Buyers Forum Award, Frontier Awards – UK (2010)
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BOTTEGA DIAMOND PINOT NOIR 12% 750ml
ITEM CODE: 1065
Bottega Diamond is a sparkling Pinot Noir produced according to the long Charmat
method. The precious bottle is embellished with a series of small brilliants representing
the name Bottega.

Type: Pinot Nero Spumante Brut
Production area: Oltrepò Pavese (Lombardia)
Vine: Pinot Noir 100%
Average production: 3.500 - 4.000 plants per hectare
Growing system: Guyot
Harvest period: From the end of September
Yield per hectare: 80 q/Ha
Characteristics and production process:
The grapes are manually harvested in wooden cases and vinified in white (must and
skins are separated). Fermentation occurs at a controlled temperature of 18° C. The
wine obtained goes through the sparkling process which takes place in autoclave at
14/15° C for at least 3 months and with daily agitation of product. It is then stabilized for
a week at a temperature of -5° C and finally filtered and bottled.

Organoleptic characteristics:
Colour and appearance: Brilliant, fine and very persistent perlage. Straw yellow
Nose: Clear, characteristic, light fragrance of bread crust, delicate, pleasant and
elegant
Taste: Dry, alcoholic, velvety, harmonious, tasty, with a persistent aftertaste and hints
of fresh yellow fruit and spices

Chemical characteristics:
Alcohol, % vol:
Sugar, g/l:
Total Acidity, g/l:

12%
9-11
5,5 – 6,5

Recommended glass: Flute
Serving temperature: 4-5°C
Serving suggestions: Good as an aperitif, it goes particularly well with starters,
courses with fish and cheese.

Enjoy it within: 12-24 months
Awards:
3 sterne – Prowein Premium Select Wine Challenge – Germany (2011)
Silver Award – Best Drinks Launch of the Year – UK (2010)
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FRAGOLINO BIANCO 10% 750ml
ITEM CODE: 1029
Type: wine-based aromatized beverage
Description: This acclaimed drink is renowned for its
unmistakable taste of freshly-picked wild strawberries and
distinguishes itself by a pleasantly sweet flavour that turns it into
the ideal drink at any time of the day.
Origin: Emilia Romagna
Vine: Trebbiano
Organoleptic characteristics
Color and appearance: Brilliant with bubbles. Strong straw
yellow
Bouquet: Intense hints of wild strawberries and fruit
Taste: Sweet, fresh, pleasant and persistent
Characteristics and production process
The grapes are harvested in cases and vinified in white (must
and skins are immediately divided). Second fermentation occurs in
autoclave for a period of seven days. The wine is then cold
stabilized for a week at a temperature of -2° C, filtered and
bottled.
Chemical Characteristics
Alcohol, % vol: 10%
Sugar, g/l
75 g/l
Acidity, g/l 6,0 g/l
Recommended glass: Flute
Serving temperature: 6-8° C
Serving suggestions: Suitable at any time of the day, it is also
an excellent aperitif. A superb companion to all common
desserts, to biscuits and strawberries. It can be drunk as a
spumante wine to celebrate important events.
Best if used within: 12-17 months
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FRAGOLINO ROSSO 10% 750ml
ITEM CODE: 1030
This acclaimed drink is renowned for its unmistakable taste of
freshly-picked wild strawberries and distinguishes itself by a
pleasantly sweet flavour that turns it into the ideal drink at any
time of the day.
Type: wine-based aromatized beverage
Production area: Emilia Romagna
Vine: Lancellotta and Sangiovese
Organoleptic characteristics:
Color and appearance: Brilliant with bubbles in suspension.
Pale ruby red, with strong pink shades
Bouquet: Predominantly fruity aroma, with hints of wild
strawberries
Taste: Sweet, fresh, lively with intense hints of wild strawberries
and fruit
Characteristics and production process:
The grapes are harvested in cases and vinified in red (must and
skins are in contact). Second fermentation occurs in autoclave
with the addition of natural aromas for a period of seven days. It
is then cold stabilized for a week at a temperature of -2° C and
finally filtered and bottled.
Chemical Characteristics:
Alcohol, % vol:
Sugar, g/l:
Acidity, g/l:

10%
75
6,0

Recommended glass: Flute
Serving temperature: 6-8° C
Serving suggestions: Suitable at any time of the day, it is also
an excellent aperitif. A superb companion to all common
desserts, to biscuits and strawberries. It can be drunk as a
spumante wine to celebrate important events.
Enjoy it within: 12-17 months
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IL VINO DELL’AMORE MOSCATO 6,5% 750ml
ITEM CODE: 1013
This wine is a Moscato Spumante made with juicy grapes grown in the Euganean Hills
area in the district of Padua. This is a thriving rose-growing area, so when the roses are
flowering bees carry their subtle perfume to the nearby vineyards. One of the
characteristics of this wine is then the unmistakable hint of roses, which evokes the
image of the petals depicted on the label.

Type: Moscato Spumante Dolce
Production area: Euganean hills (Padua, Veneto)
Vine: Moscato
Average production: 3.000 – 4.000 plants per hectare
Growing system: Sylvoz and spurred cordon
Harvest period: End of august – first days of September
Yield per hectare: 90-100 q/Ha
Characteristics and production process:
It is a sparkling wine made from Moscato grapes grown on the Euganean Hills, an area
in central Veneto with a famous vine-growing tradition. After the harvest, the grapes are
cold macerated for a short time, just before vinification. The must, obtained by the soft
pressing, is separated from the skins and preserved at a low temperature in order to
avoid fermentation. The must, after the addition of selected yeasts, is submitted to the
sparkling process.
The resulting wine has the fresh and fragrant character of the original grapes, a low
alcohol content and a pleasantly sweet taste.

Organoleptic characteristics:
Colour and appearance: Brilliant, with fine and lasting perlage. Straw yellow
Nose: Clear, characteristic, intense and yet subtle
Taste: Fragrant, delicate, markedly sweet with delicate hints of roses

Chemical characteristics:
Alcohol, % vol:
Sugar, g/l:
Total Acidity, g/l:

6,5%
90-95
5,0-6,0

Recommended glass: Flute
Serving temperature: 5-6 °C
Serving suggestions: Sweet wine, suitable for celebrations and special events. An
excellent companion to all major desserts of the Italian and international cuisine.

Enjoy it within: 12 months
Awards:
Silver Medal – Hong Kong International Wine & Spirit Competition – HK (2010)
Commended – Top 100 Wines – Vancouver Mag. Int. Wine Comp. – Canada (2009-08)
Vancouver Wine Awards – Canada (2006)
Premio Gran Menzione – Concorso Enologico Vinitaly – Italy (2006)
Medaille d’Argent – Muscats du Monde – France (2004)
Silver Award – International Wine & Spirit Competition – UK (2002)
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IL VINO DELL’AMORE MOSCATO 6,5% 200ml
ITEM CODE: 2030
This wine is a Moscato Spumante made with juicy grapes grown in the Euganean Hills
area in the district of Padua. This is a thriving rose-growing area, so when the roses are
flowering bees carry their subtle perfume to the nearby vineyards. One of the
characteristics of this wine is then the unmistakable hint of roses, which evokes the
image of the petals depicted on the label.

Type: Moscato Spumante Dolce
Production area: Euganean hills (Padua, Veneto)
Vine: Moscato
Average production: 3.000 – 4.000 plants per hectare
Growing system: Sylvoz and spurred cordon
Harvest period: End of august – first days of September
Yield per hectare: 90-100 q/Ha
Characteristics and production process:
It is a sparkling wine made from Moscato grapes grown on the Euganean Hills, an area
in central Veneto with a famous vine-growing tradition. After the harvest, the grapes are
cold macerated for a short time, just before vinification. The must, obtained by the soft
pressing, is separated from the skins and preserved at a low temperature in order to
avoid fermentation. The must, after the addition of selected yeasts, is submitted to the
sparkling process.
The resulting wine has the fresh and fragrant character of the original grapes, a low
alcohol content and a pleasantly sweet taste.

Organoleptic characteristics:
Colour and appearance: Brilliant, with fine and lasting perlage. Straw yellow
Nose: Clear, characteristic, intense and yet subtle
Taste: Fragrant, delicate, markedly sweet with delicate hints of roses

Chemical characteristics:
Alcohol, % vol:
Sugar, g/l:
Total Acidity, g/l:

6,5%
90-95
5,0-6,0

Recommended glass: Flute
Serving temperature: 5-6 °C
Serving suggestions: Sweet wine, suitable for celebrations and special events. An
excellent companion to all major desserts of the Italian and international cuisine.

Enjoy it within: 12 months
Awards:
Silver Medal – Hong Kong International Wine & Spirit Competition – HK (2010)
Commended – Top 100 Wines – Vancouver Mag. Int. Wine Comp. – Canada (2009-08)
Vancouver Wine Awards – Canada (2006)
Premio Gran Menzione – Concorso Enologico Vinitaly – Italy (2006)
Medaille d’Argent – Muscats du Monde – France (2004)
Silver Award – International Wine & Spirit Competition – UK (2002)
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IL VINO DELL’AMORE ROSE GOLD MOSCATO
DOLCE 7% 750ml
ITEM CODE: 1083
This rosé sparkling wine is characterized by its distinctive sweet taste. The bright pink
painted bottle is fully part of the collection of glamour Bottega sparkling wines. The label,
which depicts a rose in full bloom, evokes the great aroma of the wine.

Type: Manzoni Moscato Spumante Dolce
Production area: Province of Treviso (Veneto)
Vine: Manzoni Moscato
Average production: 3.000 – 4.000 plants per hectare
Growing system: Sylvoz and spurred cordon
Harvest period: End of august – first days of September
Yield per hectare: 80 q/Ha
Characteristics and production process:
The long and valuable work of selection performed in the first years of '900 by prof. Luigi
Manzoni at the old School of Enology of Conegliano led to the cultivation of a series of
crosses, including this cross Manzoni 13.0.25. The curious acronym is tied to the
cataloging system in the field found in the notebooks of the professor. It is a cross
between the Raboso and Moscato.This is a sparkling wine that originates from grapes
grown in the Province of Treviso, in the Prosecco wine area, famous for its great wine
tradition. The skins of the grapes are subjected to a process of maceration with the must
that lasts for 24 hours. The sparkling process starts after the addition of selected yeasts
directly to the must. The resulting wine has the fresh and fragrant character of the
original grapes, a low alcohol content and a pleasantly sweet taste.

Organoleptic characteristics:
Colour and appearance: Brilliant, with fine and lasting perlage . Rose-coloured
Nose: Fresh, intense, delicate
Taste: Sweet, fragrant with hints of rose, raspberry and spicy notes of sage, thyme and
marjoram

Chemical characteristics:
Alcohol % vol:
Sugar, g/l :
Total Acidity, g/l:

7%
80
5.40-6.00

Recommended glass: Flute
Serving temperature: 5-6 °C
Serving suggestions: Sweet wine, suitable for celebrations and special events. An
excellent companion to all major desserts of the Italian and international cuisine.

Enjoy it within: 12 months
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ORGANIC GIN 43%
ITEM CODE: 1097
Abcert ITBIO 013
Feiner biologischer Premium Gin
aus handverlesenen
wildwachsenden
Wacholderbeeren, Koriander,
Salbeiblüten, Iriswurzel, Holunderblüten.
Alkoholbasis: Destillat aus
biologischem Weichweizen.
Feiner traditioneller Gin-Genuss.

Premium Gin di qualità biologica
distillato da bacche di ginepro
selvatiche, semi di coriandolo, fiori
di salvia, radice ireos, fiori di
sambuco.
Base alcolica: distillato di grano
tenero di coltivazione biologica.
Gin tradionazionale e fine.

Bontanicals: wild juniper berries,
coriander seeds, flowering tops of
clary sage, orris root, elder flower.
Alcohol base: distillate from
organic wheat.
Distillation process: small
watherbath stills.
Refinement distillation using low
pressure vapor for perfect taste.

Art. Nr. BIO008

BIOSTILLA ORGANIC GIN Alc.: 43%vol Inhalt/Contenuto: 750ml
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VENETO

PINOT GRIGIO
DELLE VENEZIE DOC
I T E M CO D E : 20 5 4
T E R R O I R : Voga Italia’s Pinot Grigio is produced from one of Italy’s
best-known IGT, Delle Venezie. An area proven to produce high-end
Pinot Grigio, the appellation is characterized by a volcanic mineral-based
soil and Mediterranean climate protected by the Alps and influenced
by the mild sea breezes. Delle Venezie includes the regions known as
Tre Venezie, or “three Venices” - Veneto, Friuli-Venezia Giulia and
Trentino-Alto Adige.
W I N E : VOGA Pinot Grigio is the clean expression of this classic
Italian grape. It’s fresh and crisp with white and stone fruit aromas
a balanced acidity.

AVA I L A B L E

AWA R D S :

750 ml

ULTIMATE WINE
CHALLANGE 2017
86 Points

G R A P E S : Pinot Grigio
A L C O H O L : 12% by vol.
A C I D I T Y : 5,5 G/L
S U G A R : 6,5 G/L
S E R V I N G T E M P E R A T U R E : 8° - 10° C
C O L O R : Pale straw yellow with greenish highlights
B O U Q U E T : Intense, with fruit notes of apple
T A S T E : Harmonic, fresh, pleasingly crisp

COUNTRY

CAPACITY

BTLS/CASE

CASES/PLT

LAYERS

CASES/LAYER

PALLET SIZE

CASE WEIGHT

Europe

750

6

100

4

25

Euro Pallet-80x120

8 Kg

USA

750

15

52

4

13

USA-100x120

20 Kg

Canada

750

12

68

4

17

Markchep-101x122 15,8 Kg

Canada

750

12

68

4

17

USA-100x120
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14,5 Kg

LOMBARDIA

M O S C ATO
P R O V I N C I A D I PAV I A I G T
I T E M CO D E : 20 5 5
T E R R O I R : Moscato is a grape widely grown on the Oltrepò
Pavese hills. The magnesium rich soils are really well suited to bring
out the best qualities of this grape.
W I N E : VOGA Moscato capture the fruity aromas and vibrant flavors
typical of the Moscato grape. It’s characterized by fresh citrus, apricot
and grape flavors and balanced by soft bubbles.
G R A P E S : 85% Moscato, 15% other varietals
A L C O H O L : 7,5% by vol.
A C I D I T Y : 5,5 G/L
S U G A R : 63 G/L
S E R V I N G T E M P E R A T U R E : 6° - 8° C
C O L O R : Straw yellow with gold highlights
B O U Q U E T : Intense fruity notes on the nose
T A S T E : Fresh citrus, apricot and grape flavors balanced
by soft bubbles

AVA I L A B L E

AWA R D S :

750 ml

BERLINER
WINE TROPHY 2018
Gold
TORONTO STAR
92 points

200 ml
TASTINGS.COM
THE BEVERAGE TASTING
INSTITUTE 2017
Silver

COUNTRY

CAPACITY

BTLS/CASE

CASES/PLT

LAYERS

CASES/LAYER

PALLET SIZE

CASE WEIGHT

Europe

750

6

100

4

25

Euro Pallet-80x120

8 Kg

Europe

200

24

70

7

10

Euro Pallet-80x120

11 Kg

USA

750

15

52

4

13

USA-100x120

21 Kg

USA

200

24

78

6

13

USA-100x120

11 Kg

Canada

750

12

68

4

17

USA-100x120

16,8 Kg
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VENETO

RO S ATO D E L L E V E N E Z I E
I T E M CO D E : 20 5 6
T E R R O I R : VOGA Italia Rosa is produced in Veneto. The region
is protected from the harsh northern European climate by the Alps,
the foothills of which form the Veneto’s northern extremes.
W I N E : VOGA Rosa is fresh, well balanced and fruity with elegant,
floral notes, a true expression of the Veneto region. The bouquet
is characterized by aromas of strawberry and red currant which are
present on the palate with some notes of honey.

AVA I L A B L E

AWA R D S :

750 ml

TASTINGS.COM
THE BEVERAGE TASTING
INSTITUTE 2017
Gold

G R A P E S : 85% Merlot, 15% other varietals
A L C O H O L : 12% by vol.
A C I D I T Y : 5,8 G/L
S U G A R : 8 G/L
S E R V I N G T E M P E R A T U R E : 8° - 10° C
C O L O R : Bright pink
B O U Q U E T : The bouquet produces aromas of roses, wild strawberries
and red currants
T A S T E : Flavors of strawberries with hints of honey for a sweet finish

COUNTRY

CAPACITY

BTLS/CASE

CASES/PLT

LAYERS

CASES/LAYER

PALLET SIZE

CASE WEIGHT

Europe

750

6

100

4

25

Euro Pallet-80x120

8 Kg

USA

750

15

52

4

13

USA-100x120

20 Kg
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PUGLIA

RED FUSION
PRIMITIVO SALENTO IGT
I T E M CO D E : 20 5 7
T E R R O I R : VOGA Italia’s Red Fusion combines a blend of Zinfandel
and Cabernet from the Salento area in the Southern Italian region
of Puglia, also known as the “heel of Italy”. Puglia is caressed by
the sun and the sea breezes, and its excellent climate and variegated
landscapes have for centuries provided the ideal conditions for the
development of excellent wine-growing. The warm climate of Salento
makes its soil very fertile. Wines from this area are very deep in color,
full of character and intensely flavored.
W I N E : Zinfandel, known as Primitivo in Italy, and Cabernet Sauvignon
from Salento blend together perfectly in VOGA Red Fusion.
Full and persistent on the palate with blackberry, cherry and ripe fruit.

AVA I L A B L E

AWA R D S :

750 ml

TASTINGS.COM
THE BEVERAGE TASTING
INSTITUTE 2017
Gold

G R A P E S : 65% Primitivo, 35% Cabernet
A L C O H O L : 13,5% by vol.
A C I D I T Y : 5 G/L
S U G A R : 5,2 G/L
S E R V I N G T E M P E R A T U R E : 18° C
C O L O R : Deep ruby red
B O U Q U E T : Intense bursting with blackberry, cherry and black
raspberry flavors
T A S T E : Full and persistent on the palate

COUNTRY

CAPACITY

BTLS/CASE

CASES/PLT

LAYERS

CASES/LAYER

PALLET SIZE

CASE WEIGHT

Europe

750

6

100

4

25

Euro Pallet-80x120

8 Kg

USA

750

15

52

4

13

USA-100x120

20 Kg

Canada

750

12

68

4

17

USA-100x120

15,8 Kg
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VENETO

S PA R K L I N G
ROSÈ OF PINOT GRIGIO
I T E M CO D E : 20 5 8
T E R R O I R : Our Pinot Grigio is produced in the Tre Venezie area,
which includes the regions of Veneto, Friuli and Trentino. An area proven
to produce high-end Pinot Grigio, the appellation is characterized
by a volcanic mineral-based soil and Mediterranean climate protected
by the Alps and influenced by the mild sea breezes.
W I N E : VOGA Sparkling Rosé of Pinot Grigio is made from the
natural pink skinned Pinot Grigio grape, during the vinification the skins
are in contact with the must for approximately 16 hours in temperature
controlled tanks. It’s extremely Refreshing with a well balanced acidity
and fruity notes.
G R A P E S : 85% Pinot Grigio, 15% other varietals
A L C O H O L : 11% by vol.
A C I D I T Y : 6 G/L
S U G A R : 14 G/L
S E R V I N G T E M P E R A T U R E : 6° - 10° C
C O L O R : Bright pink
B O U Q U E T : Aromas of wild strawberry and raspberry
T A S T E : Refreshing and well balanced acidity

AVA I L A B L E

AWA R D S :

750 ml

MUNDUS VINI
Silver 2018

ULTIMATE WINE
CHALLANGE 2017
91 Points

187 ml

COUNTRY

CAPACITY

BTLS/CASE

CASES/PLT

LAYERS

CASES/LAYER

PALLET SIZE

CASE WEIGHT

Europe

750

6

80

5

16

Euro Pallet-80x120

9,6 Kg

Europe

200

24

56

7

8

Euro Pallet-80x120

11,8 Kg

USA

750

6

100

5

20

USA-100x120

10 Kg

USA

187

24

60

6

10

USA-100x120

11,5 Kg

Canada

750

12

50

5

10

Markchep-101x122 21 Kg

Canada

200

24

60

6

10

USA-100x120

42

11,8 Kg

FOR.MO.SA SWEET
Lambrusco Grasparossa di Castelvetro DOP sweet
ITEM CODE: 2052
VINES:
100% Lambrusco
Grasparossa di
Castelvetro

COLOUR:
intense ruby red with
purple nuances.
FRAGRANCE:
intense fruity, ripe
berries.

ALCOHOLIC CONTENT:
8,0%
SUGAR RESIDUE:
50 g/liter

TASTE:
dense and persistent.
Shows a pleasant balance
in its body. Sparkling
sweet. Fruity taste fresh
and harmonious.

PRODUCTION AREA:
hills and foothills area of the
southern parts of Modena
province.

SERVING TEMPERATURE:
10-12°C.

VINIFICATION:
soft-pressing, maceration and
cold fermentation.

ADVICE:
typical end-lunch wine,
often appreciated by
lovers also with roasted
meats and tasty main
courses.

SECOND FERMENTATION:
autoclaving (Charmat process)
temperature controlled.
BOTTLING:
isobaric bottling, after sterile
filtration at ambient
temperature.
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www.lambruscodoc.it

FOR.MO.SA DRY
Lambrusco Grasparossa di Castelvetro DOP dry
ITEM CODE: 2053
VINES:
100% Lambrusco
Grasparossa di
Castelvetro

COLOUR:
intense ruby red with
purple nuances.
FRAGRANCE:
intense fruity, ripe
berries.

ALCOHOLIC CONTENT:
10,5%
SUGAR RESIDUE:
10 g/liter

TASTE:
dense and persistent,
sparkling dry. Shows a
pleasant balance in its
body. Fruity taste fresh
and harmonious.

PRODUCTION AREA:
hills and foothills area of the
southern parts of Modena
province.

SERVING TEMPERATURE:
10-12°C.

VINIFICATION:
soft-pressing, maceration and
cold fermentation.

ADVICE:
suitable for main courses,
pasta, roasted meats and
cheeses.

SECOND FERMENTATION:
autoclaving (Charmat process)
temperature controlled.
BOTTLING:
isobaric bottling, after sterile
filtration at ambient
temperature.
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www.lambruscodoc.it
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SANMICÈ

®

BARBERA D’ALBA
ITEM CODE: 1102
Controlled designation of origin

IOld inhabitants of Castellinaldo say
that “the mother of Barbera vines had
always lived in the site of San Michele
(Sanmicè in our dialect) since in the
beginning of time”. Perhaps our
winery has been a little overconfident
but long ago we decided to invest a
lot in this very place at Castellinaldo
and
in
its
vocation
for
Barbera.Sometimes we seem to forget
our past and we feel proud of our
present glory only, but it is not by pure
chance that all over Piemonte the most
widespread grape variety is the
Barbera. Now we are all finally and
fully convinced that Barbera is an
enourmous potential resource in our
wine world - it has structure, colour,
longevity and elegance which make it
a complete wine - and a very special
one, too.
Type of wine: structured red wine,
perfectly suited for a whole meal.
Vineyard
location: town of
Castellinaldo, location Sanmicè.
Soil and exposure: hilly ground of
medium consistency.
Grape variety: 100% Barbera d’Alba.
Vinification: careful grape selection
in the vineyard. Fermentation in big
oak casks.
Alcohol content: 13 % - Acidity 5.5
grams per litre.
Aging: 6 months in barrel; 3 months
in bottles.
Type of bottle: high-shoulder
Bordeaux bottle (75 cl). Packaging:
12-bottle cases
Release: in September, one year after
harvesting.
Colour: ruby red with light purple
reflections.
Smell: winy, fruity, persistent.
Taste: full, fresh, vigorous and fruity.
Evolution: this wine is usually at its
best after 2 years. In great vintages, it
ages well up to 5 - 6 years.
Serving temperature: 10 - 11 °C.
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Sanmicè Vineyard

TRIFULOT

®

LANGHE
DOLCETTO
ITEM CODE: 1099

Controlled designation of origin

This is the first red grape variety to be
harvested in Piemonte and its fruits are
pleasantly sweet.
In our “wine-tasting” times, our
“Trifulot” is enjoyed as a “drinking”
wine: the Dolcetto variety has always
been considered an enjoyable drinking
wine, perfect for Bacchus’ friends who
like a pleasant, light and fruity wine with
a clean finish.
The name of the vineyard is a reminder
of the truffle-seekers (trifulau in our local
dialect) who often still scour this land far
and wide for the precious white truffles
growing under the oak-trees.
Type of wine: fresh and young red
wine, perfectly suited for a whole meal.
Vineyard
location:
town of
Castellinaldo, location Trifulot.
Soil and exposure: placed in
the centre of a hill where the soil is
particularly sandy and characterized by
alkaline pH. Southern exposure.
Grape variety: 100% Dolcetto.
Vinification: selection of grapes
during harvesting. Carbonic maceration.
Fermentation in stainless steel tanks.
Alcohol content: 12.5 % - Acidity 5
grams per litre.
Aging: no wood. 3 months in bottles.
Type
of
bottle: high-shoulder
Bordeaux bottle (75 cl). Packaging:
12-bottle cases.
Release: end of March.
Colour: ruby red with light purple
reflections.
Smell: light, fruity and reminiscent of
its
varietal flavours.
Taste: full, fresh, vigorous and fruity.
Evolution: this wine is at its best in the
first 2 - 3 years.
Serving temperature: 16 - 17 °C
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Trifulot Vineyard

ITEM CODE: 1200

SAUVIGNON BLANC 2017
This highly aromatic Sauvignon Blanc bursts
with flavours of guava and undertones of
asparagus.
VARIETAL

100 % Sauvignon Blanc

ORIGIN

Breedekloof

SOIL TYPES

Deep Dark Loam

CLIMATE

Moderate Mediterranean

AGE OF VINES

8 years

VINEYARD AREA

4.5 ha

YIELD PER HECTARE

12 Ton/ha

TRELLISED

Extended 6 wire Perold

IRRIGATION

Supplementary

CLONE

SB7

HARVEST DATES

Beginning of Feb

DEGREE BALLING AT
HARVEST
VINIFICATION

MATURATION

Early morning hand harvested
at 21.5°B
Fermentation for 3 weeks in
stainless steel tanks at 12°C.
Extended lees contact for 3
months, with regular
bâttonage
N/A

AGING

1 – 3 years

TECHNICAL ANALYSIS
Density
Alcohol
pH
Residual Sugar
Volatile Acidity
Total Acidity
FSO2
TSO2

0.9888
13.5 %
3.24
2.3
0.49
6.4
40
147

SERVING SUGGESTION
Cape salmon with a basil pesto sauce or a
crisp chicken salad
AWARDS
Veritas 2013 – Silver
Platter’s SA Wine Guide 2014 – Four Stars
Veritas 2012 – Double Gold
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ITEM CODE: 1201

PINOTAGE ROSÉ 2017
This soft, easy drinking wine has a fresh
bouquet of strawberry and blackberry fruits.
VARIETAL

100 % Pinotage Rosé

ORIGIN

Breedekloof

SOIL TYPES

Glenrosa & Sandstone

CLIMATE

Moderate Mediterranean

AGE OF VINES

16 years

VINEYARD AREA

20 ha

YIELD PER HECTARE

11 ton/ha

TRELLISED

Extended 6 wire Perold

IRRIGATION

Supplementary

CLONE

PI 45 I

HARVEST DATES

end Feb

DEGREE BALLING AT
HARVEST

22.5 °B

VINIFICATION

6h skin contact and cold
fermentation for 3 weeks a
12°C.

MATURATION

N/A

AGING

1 – 3 years

TECHNICAL ANALYSIS
Density
Alcohol
pH
Residual Sugar
Volatile Acidity
Total Acidity
FSO2
TSO2

0.9903
13.59 %
3.27
7.1
0.31
5.7
33
98

SERVING SUGGESTION
Seafood linguine or summertime salad with
fresh asparagus, chicken and new potatoes.
AWARDS
Michelangelo 2013 – Gold
Veritas 2013 – Silver
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ITEM CODE: 1202

BARBERA 2015
Rich blackberry fruit with a hint of coffee,
spices and truffles. The palate is medium bodied
and supple with rounded tannins and lingering
finish of French oak barrel maturation.
VARIETAL

100 % Barbera

ORIGIN

Breedekloof

SOIL TYPES

Glenrosa & sandstone

CLIMATE

Moderate Mediterranean

AGE OF VINES

15 years

VINEYARD AREA

10 ha

YIELD PER HECTARE

8 ton/ha

TRELLISED

Extended 6 wire Perold

IRRIGATION

Supplementary

CLONE

BP1A

HARVEST DATES

mid March

DEGREE BALLING AT
HARVEST

22°B

VINIFICATION

Fermented in stainless steel
tanks at 24°C for 10 days.
Post fermentation and cold
soaking.

MATURATION

38% in new French oak and
62% in second and third fill
French oak barrels for 12
months

AGING

1 – 8 years

TECHNICAL ANALYSIS
Density
Alcohol
Ph
Residual Sugar
Total Acidity
FSO2
TSO2

0.9916
14.62 %
3.39
2.7
6.9
36
72

SERVING SUGGESTION
Beef / Game roasts or casseroles.
AWARDS
Michelangelo 2016 – Silver
Michelangelo 2015 – Double Gold
Platters SA Wine Guide 2016 – Four Star
Veritas 2015 – Silver
Platters SA Wine Guide 2015 – Four Star
Michelangelo 2014 – Double Gold
Veritas 2014 – Gold
Winemakers Choice 2013 – Silver
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ITEM CODE: 1203

PINOTAGE 2015
This well balanced wine has a plummy, ruby
colour with primary flavours of ripe banana and
a pleasant finish of well integrated tannins from
maturation in new French Oak barrels.
VARIETAL

100 % Pinotage

ORIGIN

Breedekloof

SOIL TYPES

Glenrosa

CLIMATE

Moderate Mediterranean

AGE OF VINES

20 years

VINEYARD AREA

10 h

YIELD PER HECTARE

11ton/ha

TRELLISED

Extended 6 wire Perold

IRRIGATION

Supplementary

CLONE

PI48I

HARVEST DATES

end Feb

DEGREE BALLING AT
HARVEST

25.5 ° B

VINIFICATION

Fermented in stainless steel
tanks at 24°C for 10 days.
Post fermentation cold
soaking.

MATURATION

Aged in new French oak
barrels for 18 months.

AGING

1 – 5 years

TECHNICAL ANALYSIS
Density
Alcohol
pH
Residual Sugar
Total Acidity
FSO2
TSO2

0.9911
14.57%
3.50
2
5.8
35
74

SERVING SUGGESTION
Smoked duck, Chilli con Carne or a classic
South African braai
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ITEM CODE: 1204

CABERNET SAUVIGNON 2015
Rich blackberry fruit with a hint of coffee,
spices and truffles. The palate is medium bodied
and supple with rounded tannins and lingering
finish of French oak barrel maturation.
VARIETAL

100 % Cabernet Sauvignon

ORIGIN

Breedekloof

SOIL TYPES

Glenrosa & Sandstone

CLIMATE

Moderate Mediteranean

AGE OF VINES

20 years

VINEYARD AREA

10 ha

YIELD PER HECTARE

8 ton/ha

TRELLISED

Extended 6 wire Perold

IRRIGATION

Supplementary

CLONE

CS27B

HARVEST DATES

beg April

DEGREE BALLING AT
HARVEST

25°B

VINIFICATION

Fermented in stainless steel
tanks at 24°C for 10 days.
Post fermentation cold
soaking.

MATURATION

Aged in new French oak
barrels for 12 months

AGING

1 – 6 years

TECHNICAL ANALYSIS
Density
Alcohol
Ph
Residual Sugar
Volatile Acidity
Total Acidity
FSO2
TSO2

0.9927
13.45 %
3.54
3
0.69
5.6
38
68

SERVING SUGGESTION
Beef / Game roasts or casseroles.
AWARDS
Veritas 2013 – Silver
Michelangelo 2012 – Silver
Veritas 2012 - Silver
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ITEM CODE: 1205

CHENIN BLANC 2017
This limy and juicy full-bodied Chardonnay
displays yellow pear, butterscotch and a hint of
citrus flavours
VARIETAL

100 % Chardonnay

ORIGIN

Breedekloof

SOIL TYPES

Glenrosa & Sandstone

CLIMATE

Moderate Mediterranean

AGE OF VINES

9 years

VINEYARD AREA

6.5 ha

YIELD PER HECTARE

7 – 8 Ton

TRELLISED

Extended 6 wire Perold

IRRIGATION

Supplementary

CLONE

CY 9 C

HARVEST DATES

1 – 16 March

DEGREE BALLING AT
HARVEST

Early morning hand harvested
at 23°B

VINIFICATION

Light pressing, mainly free
run juice, settle for 2 days at
10°C, fermented for 24 days
at 12°C with selected yeast
strains, 5 months lees contact
and tank bâttonage weekly

MATURATION

30% American oak contact
for 3 months

AGING

1 – 5 years

TECHNICAL ANALYSIS
Density
Alcohol
Ph
Residual Sugar
Volatile Acidity
Total Acidity
FSO2
TSO2

0.9910
14.65%
3.53
2.5
0.49
5.3
41
123

SERVING SUGGESTION
Medium Chicken or beef curries
AWARDS
Veritas 2013 – Gold
Platter’s SA Wine Guide 2014 – Four Stars
Michelangelo 2012 – Silver
Veritas 2011 – Silver
Michelangelo 2011 – Silver
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ITEM CODE: 1206

CHARDONNAY 2016
This limy and juicy full-bodied Chardonnay
displays yellow pear, butterscotch and a hint of
citrus flavours
VARIETAL

100 % Chardonnay

ORIGIN

Breedekloof

SOIL TYPES

Glenrosa & Sandstone

CLIMATE

Moderate Mediterranean

AGE OF VINES

9 years

VINEYARD AREA

6.5 ha

YIELD PER HECTARE

7 – 8 Ton

TRELLISED

Extended 6 wire Perold

IRRIGATION

Supplementary

CLONE

CY 9 C

HARVEST DATES

1 – 16 March

DEGREE BALLING AT
HARVEST

Early morning hand harvested
at 23°B

VINIFICATION

Light pressing, mainly free
run juice, settle for 2 days at
10°C, fermented for 24 days
at 12°C with selected yeast
strains, 5 months lees contact
and tank bâttonage weekly

MATURATION

30% American oak contact
for 3 months

AGING

1 – 5 years

TECHNICAL ANALYSIS
Density
Alcohol
Ph
Residual Sugar
Volatile Acidity
Total Acidity
FSO2
TSO2

0.9910
14.65%
3.53
2.5
0.49
5.3
41
123

SERVING SUGGESTION
Medium Chicken or beef curries
AWARDS
Veritas 2013 – Gold
Platter’s SA Wine Guide 2014 – Four Stars
Michelangelo 2012 – Silver
Veritas 2011 – Silver
Michelangelo 2011 – Silver
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ITEM CODE: 1208

PINOT GRIGIO 2017
This limy and juicy full-bodied Chardonnay
displays yellow pear, butterscotch and a hint of
citrus flavours
VARIETAL

100 % Chardonnay

ORIGIN

Breedekloof

SOIL TYPES

Glenrosa & Sandstone

CLIMATE

Moderate Mediterranean

AGE OF VINES

9 years

VINEYARD AREA

6.5 ha

YIELD PER HECTARE

7 – 8 Ton

TRELLISED

Extended 6 wire Perold

IRRIGATION

Supplementary

CLONE

CY 9 C

HARVEST DATES

1 – 16 March

DEGREE BALLING AT
HARVEST

Early morning hand harvested
at 23°B

VINIFICATION

Light pressing, mainly free
run juice, settle for 2 days at
10°C, fermented for 24 days
at 12°C with selected yeast
strains, 5 months lees contact
and tank bâttonage weekly

MATURATION

30% American oak contact
for 3 months

AGING

1 – 5 years

TECHNICAL ANALYSIS
Density
Alcohol
Ph
Residual Sugar
Volatile Acidity
Total Acidity
FSO2
TSO2

0.9910
14.65%
3.53
2.5
0.49
5.3
41
123

SERVING SUGGESTION
Medium Chicken or beef curries
AWARDS
Veritas 2013 – Gold
Platter’s SA Wine Guide 2014 – Four Stars
Michelangelo 2012 – Silver
Veritas 2011 – Silver
Michelangelo 2011 – Silver
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ITEM CODE: 1209

WHITE MUSCADEL 2017
A full sweet dessert wine with a rich straw
colour, a bouquet of Muscat, raisins and
a hint of Turkish Delight. Beautiful balanced
flavour, sweetness and body to complete
this syrupy wine.
VARIETAL

100 % Muscadel (Muscat de
Frontignan)

ORIGIN

Breedekloof

SOIL TYPES

Sandstone

CLIMATE

Moderate Mediterranean

AGE OF VINES

20 years

VINEYARD AREA

15 ha

YIELD PER HECTARE

9 ton/ha

TRELLISED

Extended 6 wire Perold

IRRIGATION

Supplementary

CLONE

WM1032B

HARVEST DATES

1 – 16 March

DEGREE BALLING AT
HARVEST
VINIFICATION

MATURATION

Early morning hand harvested
at 26°B
Skin contact for 24 hours.
Free run juice removed and
immediately fortified by
adding wine spirits
N/A

AGING

1 – 10 years

TECHNICAL ANALYSIS
Density
Alcohol
pH
Residual Sugar
Volatile Acidity
Total Acidity
FSO2
TSO2

1.0753
16.10%
3.46
232
0.11
4.7
33
104

SERVING SUGGESTION
Winter – on its own as a aperitif or with matured
cheeses. Summer – on crushed ice with a slice of lemon.
AWARDS
Veritas 2013 – Gold
Platter’s SA Wine Guide 2014 – Four Stars
Veritas 2012 – Silver
Michelangelo 2011 – Double Gold

59

www.vogaitalia.com

