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Italian Artisan Wines brings passion, culture and commitment of small 
and medium Italian high-quality winemakers to new consumers 

and to those who are already passionate.

The best selections from the most popular and prestigious vineyards 
of Italy and the culture of our professionals 

for a new way to drink Italian wines.

With Italian Artisan Wines you will not only have access to a range 
of quality and unique products along with training courses, 

events, tastings and all the necessary for dissemination
 of the Italian wine culture.

Italian Artisan Wines. Great Products Limited Edition
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Along the ridge that leads from Novello to La Morra, 
in the Vergne fraction of the municipality of Barolo, 
the Sylla Sebaste cellar has been producing classic 
Piedmont wines of refined quality from more than 
twenty years.

Erected right on the summit of the hill San Pietro 
delle Viole, which overlooks a wonderful view of 
vineyards and the whole Alba Langa, the cellar has 
taken on through the years, as its symbol, the effigy 
of the splendid 14th century chapel that stands in 
front of it: San Pietro delle Viole’s chapel.

The cellar is owned by the Merlo family and is led 
with great passion by young owner Fabrizio Merlo 
with valuable collaboration from two oenologists, 

his uncle Ugo Merlo and Luca Caramellino. Fabrizio 
and his wine is a story of a flirt that became a love 
affair and ultimately a passionate marriage.

Sylla Sebaste's seven property hectares are all 
located within the municipality of Barolo in 
prestigious Bussia and Bricco Viole and they are 
entirely dedicated to traditional varieties such as 
Nebbiolo, Dolcetto, Barbera and Freisa. 

Nebbiolo, the variety of grape that produces the 
prestigious wine Barolo, can only be grown in this 
part of the Langhe and nowhere else in the world.

The art and excellence of Barolo, Nebbiolo and Barbera.
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This wine is produced entirely with 100% 
Nebbiolo grapes, from our vineyards.It is 
purple red with garnet highlights.
On the nose aromas of  violet, liquorice, 
leather and tobacco.
Serve 15 minutes after opening the bottle.

This wine is produced entirely with 100% 
Nebbiolo grapes, from our vineyards.It is 
purple red with garnet reflections.
On the nose aromas  of raspberry, roots and 
sweet spices.
Serve straight after opening the bottle.

balloon

tall tulip

white truffle, aged cheese 
or slow cooked meat

pasta, red meats or game

18°

17°

3 years in oak barrels

1 year in oak barrels

BAROLO DOCG
100% NEBBIOLO 2014 14 VOL

NEBBIOLO D'ALBA DOC
100% NEBBIOLO 2016 13 VOL

830
  HKD

460
  HKD
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This is a pleasant straw-yellow color wine. Its 
scent is delicately vinous hinting to fruit.
The flavor is dry, fresh, with fruity and aromatic 
acidity.
This wine is at its best six to eight months 
after the harvest.

The color is an intense ruby red with fresh 
living fragrances, pleasantly fruity in flavor; 
this wine is warm and robust, full-bodied, 
pleasurable and harmonious.

tulip

tulip shaped

starters and seafood

main dishes and red meats

8°-10°

14°-16°

only steel 

1 year in oak barrels

GAVI DOCG DEL 
COMUNE DI GAVI
100% CORTESE 2017 12 VOL

BARBERA D'ALBA DOC
100% BARBERA 2014 13.5 VOL

340
  HKD

370
  HKD
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Shiny ruby red coloured wine with copper 
reflections. The olfactory intensity is persistent, 
floral and fruity with red flowers.
In the mouth elegance stands out, with a 
pleasant flavor due to the excellent minerality.

balloon

excellent with long cooking time meats, important 
sauces and aged cheeses

18°

BAROLO DOCG BRICCO 
DELLE VIOLE
100% NEBBIOLO 2012 14.0 VOL

3 years in big durmast barriques

1080
   HKD
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In 2000 Gianni Bianco bolstered by the experience 
gained in his family’s farm directed by his grand 
father Giovanni Bianco and even before by the 
great-grandfather Stefano Bianco, decided to 
create La Ballerina Vini.

His aim was to realize the full potential of the 
unique Monferrato terroir, became in 2014 Unesco 
Heritage. With all the pride and determination 
required for such an ambitious goal.

To do so, Gianni started producing in their hillside 
estate of 6 ha, 250 mt a.s.l. the aged Barbera 
superiore docg, the other reds like Grignolino, 
Dolcetto, Monferrato Rosso, as well as the range 
of white wines like Cortese, Monferrato Bianco, 
an excellent Bubbly, Moscato, and the Grappa 

Barbera. Guyot Plant Breeding system.

Barbera and Grignolino are indigenous.

Today Gianni supported by his father Giuseppe 
continue their Bianco’s family tradition of 100 
years of winemaking in Montegrosso d'Asti.

La Ballerina”, which means “The Dancer” produces 
top quality, and ecologically sustainable wines 
f rom r igorously  se lec ted grape var iet ies, 
enhancing the local natural resources and leading 
to the “creation” of highly sophisticated products.

The perfect balance between tradition and innovation.
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This wine is produced with Cabernet Franc, 
Barbera and Merlot grapes from the vineyards 
around our wine cellar. Amaranth red with 
garnet reflections.
 On the nose aromas of blackberry jam, 
Eucalyptus, red cherry and vanilla.
Serve 15 minutes after opening.

wide tulip

red and white meats,
truffle or spicy dishes

17°

18 - 24 months in oak barrels

MONFERRATO ROSSO 
DOC INFINITUM
RED WINE (Barbera, Merlot, Cabernet Franc) 
2011 14.5 VOL

Ruby red with garnet reflections; intense 
fruity perfume, with a hint of cherry, wild 
strawberry, tobacco, pepper and hyacinth, and 
extraordinary earthy notes of cinchona, musk 
and leaves.
Austere and lingering on the palate..

tall tulip

roasts and rich meats

18°

 18 - 24 months in 225 litre 
and 450 litre oak barrels

BARBERA D’ASTI
DOCG LA NOTTE
100%BARBERA 2010 14.5 VOL

420
  HKD

552
  HKD
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Intense ruby red color, fresh and lively in the 
nose, with notes of strawberry, cherry, black 
berry and ribes.
Crispy in the mounth, this wine is interesting 
savory thanks to its minerality. 
Long aftertaste of ripped medlar.

tall tulip

grilled and roast pork
and wild boar and mushroom risotto

18°

refined in oak barrels 
of 25 hl for 4-5 months

BARBERA D’ASTI 
DOCG AMORIS
100% BARBERA 2015 14.5 VOL

460
  HKD
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Cascina Faletta was probably built in 1881 and is 
located in Monferrato.

The history of the estate is about families who 
lived in the neighbouring farms until the arrival 
of Giovanni’s grandparents and Elena’s ones, who 
are the current owners that joined the properties, 
founding Cascina along with its surrounding land, 
which has been historically given to vine-growing.

Documents attest that in 1957 they were awarded 
Lire 500,000 as vine-grower and producer of 
excellence. Today Cascina continues to make wine 
but it has also become a welcoming agritourism 
hotel.

However, first and foremost, Faletta is our home, 
it is Elena's, and Giovanni's and it reflects a part 
of each one of us: the meticulous restoration of 

the rooms that Elena wanted so much, and the 
state-of-the-art technology that is Giovanni’s 
responsibility.

M e t i c u l o u s  h u m a n  l a b o u r  h a s  g o n e  i n to 
cultivating these vineyards which look like 
beautiful patchwork.

The landscape is beautiful every season, even 
when the cold one begins, which makes it 
different from all the others: it is impossible to 
describe the light mist, like white smoke, which 
descends at dawn in the early autumn and the 
people who get up early to get to the vineyards 
at harvest time, who looks for truffles, who goes 
to work, have this landscape engraved on their 
hearts more than reflected in their eyes.

Family tradition in the heart of Monferrato.
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This wine is produced with 100% Chardonnay 
grapes, from our best vineyards. It is golden 
with greenish reflections.
On the nose aromas of mint, pineapple, 
apricot and peach.
Serve straight after opening the bottle

This wine is produced with Barbera and Syrah 
grapes, from our best vineyards, ruby-red 
coloured.
On the nose aromas of ripe strawberries, 
juniper and tamarind.
Serve straight after opening the bottle.

narrow-rimmed tulip

wide tulip

molluscs, shellfish,
fish or white meat

vegetables, eggs or white meats

15°

17°

only steel 

only steel

PIEMONTE 
CHARDONNAY DOC 
PRIMO BIANCO
100% CHARDONNAY 2017 13.0 VOL

ROSSO DI ROSSO
RED WINE (BARBERA AND SYRAH) 2014 13.0 VOL

360
  HKD

360
  HKD
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Still white wine produced with a selection of the 
best chardonnay grapes of the oldest vineyard 
of Cascina Faletta, The colour is straw yellow with 
golden glares. The perfume reminds scents of 
mature fruits, pineapple and peach, with notes 
of vanilla.  
Taste full and warm, with dried fruit aftertaste.

TIGHT TULIP

light and delicate food such as raw and lightly cooked 
shellfish like crab and prawns, fish pâtés, chicken or 
vegetable terrines and pasta or risotto with spring 
vegetables. 

15°

PIEMONTE 
CHARDONNAY DOC 
MYRICAE
100% CHARDONNAY 2015 13 VOL

12 months of batonnage in tonneaux

Still red wine produced with a selection of Pinot 
Noir grapes. The color is ruby red with dark red 
glares, harmonic taste.
Strong scents of underbrush red fruits, especially 
currant and white pepper

HIGH TULIP 

dishes with a touch of spice such as crispy duck 
pancakes, grilled quail, pulled or char siu pork, seared 
salmon and tuna.

16°

PIEMONTE PINOT NERO 
DOC 3 FUCILI
100% PINOT NERO 2015 14.5 VOL

malolactic fermentation take place in wood

440
  HKD

460
  HKD
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Stefanino and Alessandro Costa, a father and son 
work closely together to harvest the best grapes to 
produce the typical wines from the Roero region. 
Roero has its viticultural zone located on the north 
bank of the river Tanaro, not far from Alba.

The Arneis grape variety, from which the Costa 
family skillfully produce the homonymous wine, is 
a difficult grape to nurture.

The art of turning it into wine resides in its 
vinification process, especially in its fermentation. 
It has a naturally low acidity but the sandy soil 
helps to confer more structure and increase these  
acidity levels. 

Different refining processes can produce either 

well-structured wines or very perfumed ones. The 
red Roero is made with Nebbiolo grapes so, in 
some ways it could be described as the brother 
of Barolo or Barbaresco but from a completely 
different terroir, therefore, with a different taste 
and structure.

Alessandro, Stefanino’s son, is a professional 
oenologist that inherited his love for winemaking 
directly from his father, who had the same from 
his own father.

There are 4 generations of winemakers behind 
Alessandro. He is the 5th. Tradition, though, with 
this young heir, meets innovation.      

A distinctive terroir and the art of winemaking.
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This wine is produced entirely with Nebbiolo 
grapes from the vineyards around the 
Montà d'Alba area.It is purple red with violet 
highlights.
On the nose aromas of tobacco, liquorice and 
raspberry.
Serve 15 minutes after opening.

This wine is produced entirely with Arneis 
grapes from the vineyards around the 
Montà d'Alba area. It is golden with greenish 
reflections. 
On the nose aromas of apple, peach and 
aromatic herbs. Serve  straight after opening 
the bottle.

balloon

narrow-rimmed tulip

red meat, game,
aged cheese and white truffle

fish,shellfish,pasta,rice
and vegetables

16° - 18°

12° - 14°

12 months of big oak barrels

only steel

ROERO DOCG GEPIN
100% NEBBIOLO 2011 14.5 VOL

ROERO ARNEIS DOCG 
SEMINARI
100% ARNEIS 2017 13.0 VOL

550
  HKD

370
  HKD
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Intense red, deep, dense.
Perfumes full of blackberry and cherry.
The taste is warm with flavour of ripe fruit and 
plum jam. The end is fat and spicy.

Intense red color with bright violet reflections.
Fresh aromas of blackberry and raspberry. 
In the mouth is dynamic and tannic with 
an aftertaste of plum and blueberry

tall tulip

narrow tulip

first courses such as lasagna and cannelloni al ragù. 
also with grilled meat, foul, aged cheese and truffles.

a classic food pairing is carne cruda,
the finely chopped raw veal dish of piedmont,but it's 
also good with goat cheese

16°

16°

12 months in big oak and 12 months 
in barriques

only steel

BARBERA D'ALBA DOC
CICHIN
100% BARBERA 2015 14.0 VOL

DOLCETTO D'ALBA DOC
CAPEL
100% DOLCETTO 2015 13.0 VOL

410
  HKD

370
  HKD
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Cascina Salerio was born from the fusion of two 
ancient wine producers located on the hills of 
Asti, the “Azienda Pia” with 3 vineyard hectares 
in Montegrosso d'Asti and “Azienda Bianco” with 
around 3,5 vineyard hectares in Costigliole d'Asti.

Both husband and wife, Claudio and Giuliana, 
have inherited their passion for winemaking from 
their parents and grandparents.

Their ancestors handed down their country 
wisdom as well as the bond with the land despite 
the difficulties encountered in the darkest times.

For around 200 years each family harvested the 
grapes produced by their cherished vineyards. 
They  wor k  and l ive  in  th is  land that  s aw 
generations of winemakers falling in love, together 
with the land itself, which keeps on producing 

precious grapes that become endearing wine.

What they add is  just  the wil l  to produce 
highquality wines with modern practices. Cascina 
Salerio produces a variety of excellent wines, like 
different kinds of Barbera, Grignolino, Dolcetto, 
Chardonnay and Rosè.

The vineyards witnessed Claudio and Giuliana's 
birth, and they are both completely committed to 
the land and its prestigious grapes.

The company has grown over the past years and 
now it counts 11 hectares but still remains a family 
business.

The union of two artisanal wine cellars with more than 400 
years experience in winemaking.
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This wine is produced with 100% Barbera 
grapes, from our vineyards of Costigliole d'Asti 
and Montegrosso d'Asti. Ruby-red coloured 
with amaranth reflections.
On the nose aromas of ripe cherry, apricot jam 
and rose petals. 
Serve straight after opening the bottle.

This wine is a blend of 30% Barbera d'Asti, 
Cabernet Sauvignon 30% and Syrah 40% 
from our vineyards of Costigliole d'Asti and 
Montegrosso d'Asti .Deep amaranth red 
coloured with purple reflections.
On the nose aromas of Mulberry flowers, 
blackberries and liquorice.
Serve 15 minutes after opening.

tall tulip

tall tulip

white meats, eggs or baked fish

duck, game and fresh cheese

17°

17°

6 months of oak barrels

4 months of barrique

BARBERA D'ASTI DOCG
100% BARBERA 2013 13.5 VOL

MONFERRATO DOC
ROSSO
BARBERA, CABERNET SAUVIGNON, SYRAH 
2014 13.0 VOL

370
  HKD

370
  HKD
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Very light ruby red colour.
Typical, slightly winey nose, with characteristic 
hint of spice.
Dry, subtle and very tasty.

Pink color with slim purplish reflexes, it has 
a clean perfume where they detach notes of 
cherry, apricots and white flowers.
To the tasting it is pleasant the equilibrium 
between the fresh sweetness and the typical 
sour vein.

tulip shaped

tulip shaped

starters, cold cuts
and a fat river fish

starters, cold cuts
and a fat river fish

16°

16°

only steel

six months in steel

GRIGNOLINO D'ASTI DOC
100% GRIGNOLINO 2015 13.0 VOL

MONFERRATO DOC 
CHIARETTO ARIA
BARBERA 85% AND BRACHETTO 15% 
2016 13.0VOL

390
  HKD

390
  HKD
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The story of Azienda Agricola Bo begins 
a long time ago in an enchanting part of 
Piedmont. Massimo is the current member of 
the Bo Family to carry on this old winemaking 
tradit ion. Back in the 1800's, Massimo’s 
Greatgrandparents were already producing 
wine for the family consumption and general 
selling.

Sant’Anna is the charming village, on the 
border between the mystical landscapes of 
Langhe and Monferrato, in which this story 
takes place. 

His grandfather started his winemaking activity 
here in the 1930’s which was then taken on by 
his son Armando. Armando, Massimo’s father, 
was the first to start bottling the wine back in 

the 1970’s. Massimo strongly believes in the 
importance of goods that are strictly intertwined 
with the territory and explains that "without a 
real, genuine story, no product has any value.

T h i s  t e r r i t o r y  h a s  a n  e x t r e m e l y  h i g h 
concentrat ion of vineyards and is most 
renowned for the Barbera grape variety.

The optimal maturation of this variety of grapes 
is given by the classic Guyot vine training 
system. 

The vinification of this dark-skinned grape 
creates the most intense and fruity flavoured 
red wines, such as Barbera d’Asti Superiore 
which Massimo refines in wooden barrels.

A good wine has a real story behind. 
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This wine is produced with 100% Barbera 
grapes, coming entirely from the vines around 
the winery. Ruby-red coloured with purple 
reflections.At the nose and on the palate 
aromas of mature strawberry, cherry and 
currants.Serve straight after opening the 
bottle.

This wine is produced with 100% Barbera 
grapes, coming entirely from the vines 
belonging to the winery It has a garnet-red 
colour with reflections ranging from purple 
to amaranth, and  before bottling, is aged in 
small oak barrels, barrique and tonneau, for 
up to twelve-thirteen months. At the nose and 
on the palate strong aromas of cherry jam, 
blackberry and tobacco.Serve between fifteen 
and thirty minutes before  opening the bottle.

narrow-rimmed tulip

narrow-rimmed tulip

red meats, pasta,
fresh cheese or most of all cold cuts

red meats, aged cheese and truffle

16° - 18

17°

3 months in oak barrels

10-14 months in barriques and oak barrels 

BARBERA D'ASTI DOCG
ARBUC
100% BARBERA 2014 13.5 VOL

BARBERA D'ASTI 
SUPERIORE DOCG 
COSTILIOLAE
100% BARBERA 2013 14.0 VOL

350
  HKD

400
  HKD
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An easy-drinking wine, fresh, crispy and 
flavoured, the perfect glass to pair along the 
whole meal, because this Barbera matches 
almost with all. 
The natural fermentation is made in autoclave 
and, before the bottling, a little percentual the 
wine of Freisa or Bracchetto are added to the 
mass to start the second refermentation, after 
that we go on with the bottling.The result is a 
young, lively Barbera, with a good acidity but 
which keep undomaged the pleasant parfum of 
its fruit.

tulip

perfect wine for the whole meal, it matches 
perfectly with good-fatness dishes. classical 
with game meat, it pairs well also with pizza.

14 °

fermentation and refermentation in autoclave with the 
addition of a little percentual of freisa or bracchetto 
grape.

BARBERA FRIZZANTE 
SGARISS
100% BARBERA 2016 13.5 VOL

350
  HKD
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More than 13 years ago La Morra company was 
founded in the very heart of Langhe, the Unesco 
Heritage Site since 2015 located in Piedmont, Italy.

Massimo and Ezio Negretti brothers have been 
always seeking their roots, until they bring into 
the present the work of their great grandparents, 
winemakers at the beginning of the last century.

The property extends for over 13 hectares in the 
municipalities of La Morra, Roddi and Monforte 
d'Alba, near the city of Cuneo. 

Nebbiolo grape is the main production which is 
behind four different Barolo wines – one Base and 
three Cru – but there are also a Dolcetto, a Barbera, 
a Nebbiolo d'Alba and a white Chardonnay-based 
wine.

Both Massimo and Ezio studied oenology. 
Massimo specialized as a oenologist at the Faculty 
of Agriculture, while Ezio got a degree in Business 
Administration.

When there is work to be done, though, no one 
pulls back: so Massimo as well spends a lot of time 
in the vineyard and in the cellar, which is also a 
way for him to stay away from his computer for a 
while.

Their father, Maurizio, is always there to lend a 
hand to his sons: with his strong knowledge and 
passion for wine industry, he gives a huge support 
for the the cellar growth.

A recent history with deep roots.
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This wine is produced with 100% Nebbiolo 
grapes,  that grow here in La Morra. Ruby-red 
coloured with garnet  reflections.
At the nose and on the palate aromas of 
raspberries,  currants,  blueberries,  well 
blended with hints of fine wood.
Serve 15 minutes after opening.

This wine is produced with 100% Nebbiolo 
grapes,  that grow hat grow in Roddi, near 
Cuneo, Piedmont. A deep garnet coloured.
At the nose and on the palate aromas of 
blackberry, leather, tobacco and vanilla. It has 
a great structure, a beautiful body and a soft 
nice ending. 
Serve 15 minutes after opening.

balloon glass tulip

balloon glass tulip

white meat such as duckor
or baked vegetables

red meats, game or white truffle

16° - 18

16° - 18° 

3 years of french great barrel

3 years of barrique

BAROLO DOCG
100% NEBBIOLO 2012 14.5 VOL

BAROLO DOCG
BRICCO AMBROGIO
100% NEBBIOLO 2012 15.0 VOL

1130
  HKD

1530
   HKD
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The Rivetti family has been working in the 
vineyards surrounding Neive, Mango and Alba, in 
the heart of the Langhe region, for 4 generations.

These vines have been receiving care and 
attention of this family since the beginning of the 
20th century.

Massimo, his wife and his children Davide, Andrea 
and Simone are continuing the tradition fully 
committing to the land and its products. 

His wife has around 35 years experience with the 
vineyards, and they strongly believe that good 
wine starts living in the vines, so harvesting healthy 
grapes is a priority. 

Massimo’s children are all studying to become 
oenologist and Davide, the oldest, is already 
working with his father and mother to produce 

excellent wines.

The company produces a variety of grapes such 
as Nebbiolo for Barbaresco and Nebbiolo d’Alba, 
Barbera d’Alba, Dolcetto d’Alba, Moscato d’Asti 
and Cabernet Sauvignon. 

Recent additions include Merlot, Pinot Nero 
accompanied by Langhe Nebbiolo and Langhe 
Arneis.

The fertilisation as well is organic with the use of 
a natural humus produced with the scraps of the 
cellars and vineyards and cow manure from bio 
companies. 

They are proud to be the first company in this area 
that is going to receive the organic certification in 
2016.

Four generations grown with their vines in a symbiotic relationship.
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This wine is produced with 100% Nebbiolo 
grapes, from the vine Serrabolella, in the 
municipality of Neive.
It is garnet red with purple reflections, at the 
nose aromas of white chocolate, coffee and 
liquorice. Serve 10 – 15 minutes after opening 
the bottle.

This wine is produced with Barbera, Nebbiolo, 
Cabernet Sauvignon and Merlot, from the 
vineyards around our farm.It has a ruby-red 
colour with purple shades.
On the nose aromas of currants and medlar. 
Serve straight after opening the bottle.

wide mouth tulip shaped

tulip shaped

red meats and game

baked fish and vegetables

16° - 18

16° - 18° 

for two years in french oak barrels and in 
2500-litre barrels of slavonian oak 

only steel

BARBARESCO DOCG
SERRABOELLA
100% NEBBIOLO 2012 14.5 VOL

LANGHE DOC 
VIA RIVETTI 22
RED WINE (Barbera Nebbiolo, Cabernet 
Sauvignon,Merlot) 2017 13.0 VOL

910
  HKD

360
  HKD
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This wine is produced with 100% Barbera 
grapes, from the vineyards around our farm.It 
is ruby-red colored with orange reflections.
On the nose aromas of ripe black cherry and 
strawberry jam.
Serve straight after opening the bottle.

This wine is produced with 100% Nebbiolo 
grapes, from the vineyards around our farm.It 
is garnet red colored.
On the nose aromas of blackberr y and 
raspberry jam and vanilla.
Serve 10 – 15 minutes after opening the 
bottle.

tulip shaped

mouth tulip shaped

cold cuts, pasta or 
a variety of rice dishes

poultry and soups

16° - 18

16° - 18° 

aging in cement and stainless steel casks 

aged in large barrels of slavonian oak
where it rests for eighteen months 

BARBERA D'ALBA DOC
FROI
100% BARBERA 2013 13.0 VOL

BARBARESCO DOCG
100% NEBBIOLO 2014 14.0 VOL

360
  HKD

690
  HKD
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This wine is produced with 100% Moscato 
grapes, from the vineyards around our farm.It 
has a golden colour.
On the nose aromas of white chocolate, coffee 
and liquorice.
Serve straight after opening the bottle.

Made with Nebbiolo and Pinot Noir in the 
traditional method with re-fermentation in bottle.
It is harvested in the coolest hours of the day 
and with the use of dry ice to preserve the 
grape characteristics.
It remains sur lie for minimum six years 
in the bottle before disgorgment.

tulip shaped

tight tulip

dried fruit, mature cheese or 
it can be consumed as an aperitif 

seafood such as lobster, seared salmon, tuna or 
duck. ideal for a barbecue and for drinking with 
spicy food such as curries

6° - 8°

6° 

only steel 

only steel 

MOSCATO D'ASTI DOCG 
MAGGIORINA
100%MOSCATO 2017 4.5 VOL

BRUT ROSE' 2008
70% NEBBIOLO 30% PINOT NOIR 2008
12.0 VOL

430
  HKD

690
  HKD
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M a d e  w i t h  N e b b i o l o,  P i n o t  N o i r  a n d 
Chardonnay in the traditional method with 
re-fermentation in bottle.
It is harvested in the coolest hours of the day 
and with the use of dry ice to preserve the 
grape characteristics.
It remains sur lie for minimum five years in the 
bottle before disgorgment. 

tulip shaped

it's the perfect classic aperitif. it also pairs well 
with light seafood, in addition to the perfect 
dessert accompaniment.

6°

only steel

BRUT 2009
NEBBIOLO 50% PINOT NERO 30% 
CHARDONNAY 20% 2009 12.0 VOL

690
  HKD
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A passion for wine that has been carried on year 
after year since 1965, when Franco Casetta 
decided to continue the traditional family activity. 

So they started to make know the brand of a 
winery located in Montà that had always put its 
trust in the Roero region - Piedmont - and its 
terroir, which produces quality wines such as 
Roero Docg, Roero Arneis Docg, Nebbiolo d'Alba 
Doc, Barbera d'Alba Doc, Piemonte Bonarda 
Doc and sparkling wines made with indigenous 
grapes.

This adventure has led a costant growth of the 
family-run winery, which is now in the hands of 
Franco's son, Daniele and Walter. 

The wines of Poderi Casetta narrate the essence 
of Roero: in each sip of wine you can find an 
aspect of this wine region, which is dedicated to 
the cultivation of DOC and DOCG wines from red 
and white grapes.

Casetta means tasting the roero in its wines: 
Roero Arneis, Roero, Nebbiolo d’Alba, Barbera 
d’Alba, Val del Moro Spumante Arneis and 
Nebbiolo d’Alba Spumante Rosé. 

Unique aromas and flavours instilling awareness 
of terroir. Casetta means experiencing the Roero: 
tasting a wine takes you to its very origins, 
opening up the mind to the land itself, and its 
history and traditions.

The true essence of the Roero 
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Although its pleasant freshness and acidity it is 
also a structured wine which can be aged for a 
few years. When it’s young it stands out to be 
an invitant sip, with net chamomile notes, white 
pulp fruits well amalgamated among themselves.

HIGH TULIP 

to be poured with white meats dishes but it’s also very 
fine with fish and soft first dishes with vegetable sauces. 

14°

ROERO ARNEIS DOCG 
FRANCO
100% ARNEIS NERO 2017 13 VOL

only steel 

Sixty days of contact between the must and 
the skins, according with the method of the 
wetting of the skins, an ancient way to work to 
get red wines, which allows a better extraction of 
parfums and colour.
The result is an intense wine which taste like 
violet and berries, with a soft toasted note at the 
ending thanks to the sweet wood

TIGHT TULIP

excellent with cheeses and flavoured second dishes, 
red meat and game meat dishes or to drink at the end of 
the meal.

16°

NEBBIOLO D'ALBA DOC 
SESSANTADI'
100% NEBBIOLO 2016 13 VOL

1 year in oak barrels

420
  HKD

360
  HKD
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The Formiche come from an enological idea by 
Luca Caramellino 7 years ago.

He is a Piedmontese oenologist and also the 
consultant to various cellars between Piedmont 
and Valle d’Aosta.

For the past few years with my other colleagues, 
we produced a few wine selections, which 
was made under my supervision called “ Le 
Formiche”.

I chose wine products from particular vineyards 
that represent the historical value and special 
significant of the wine with the engagement and 
knowledge of the past. 

Most of my selections came from small farms 
run by families instead of big commercial market 
because every steps of their cultivation tell stories 
behind and also how passionate they are in 
producing a bottle of wine.

In my opinion, it’s a good chance to taste unique 
wines with a reasonable price.

A collection of small farms 
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The Ruchè of Castagnole Monferrato is a red 
piedmontese wine made in the Asti's province, 
The procedure takes place at a controlled 
temperature of 27°C (80,6°F) in stainless steel 
tanks.Soft, harmonious and very fruity flavor. 
The color is intense ruby red, the scent at 
the nose is of sweet rose, characteristic of 
this unique wine. Full tasted, full bodied and 
consistent persistence. 

tight tulip

perfect wine for aperitif, sushi and white meats. 
it goes well with tasty pasta dishes and spicy 
cheeses.

8/10°C

only steel 

RUCHE' DI CASTAGNOLE
MONFERRATO DOCG
IL CHIOSTRO
100% RUCHE' 2015 13.5 VOL

390
  HKD
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Casa Vinicola Montobbio, of oenologists Armando 
and Aurelio, was founded in 1980 when the twins 
owner have graduated to the Wine School of Alba 
and decided to continue the activity of their father 
and of both grandfathers.
The winery is located in the heart of the 
Alto Monferrato, in Castelletto d’Orba, a 
pleasant village of Piemonte, in the province 
of Alessandria, with high wine vocation. Wine 
cultivation and for production of high quality 
wines.
The range of wines is varied and prefers the 
vinification of grapes deriving from native 
vineyards. The wines are produced in limited 
quantities; they don’t exceed 7.000 bottles (50 hl) 
for each type of wine.
The production varies from white fruity Gavi 

DOCG to Piemonte Chardonnay DOC and reds, 
in both light and fragrant versions and structure 
version that lends itself to an excellent aging as 
Barbera del Monferrato DOC (also in barriques) 
and Dolcetto d’Ovada DOC vineyard “Beneficio” 
(vineyard planted by grandfather Pin).
The wine produced have so far won 45 gold 
medals at wine competitions recognized by the 
Ministry of Agricolture.
Montobbio wines are still obtained in the 
traditional way, always from selected grapes and 
havest by hand, crushed with the separation 
of stalks and put in winemaking tanks were 
fermenting in the presence of solid parts; skins, 
seeds and the pulp are pressed only at the end of 
alcoholic fermentation.

Castelletto d’orba, for high wine vocation 
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Manual harvesting generally carried out within 
the first half of september; fermentation at 
controlled temperature with skin maceration 
for 10 days, and daily remontages. Ruby red, 
fruity, full body, an amazing scent of almond. 
Persistent and intense

Soft pressing of the grapes, vinification in 
white, at a controlled temperature. Straw 
yellow with light green reflections. Fruity, 
pleasant, persistent. Dry with fresh and 
harmonious taste

narrow tulip

tulip

great for everyday meals (light vegetables or white meat 
based, starters, pasta, white and red meat with light 
sauces, griddlecakes, savory omelettes)

deliciously accompanies fish dishes, oysters, seafood, 
soups, baked with vegetables,also excellent as an aperitif

16°

12°

DOLCETTO DI OVADA
DOC
100% DOLCETTO 2016 13.5 VOL

PIEMONTE CORTESE 
DOC
100% CORTESE 2016 13.0 VOL

only steel

only steel

360
  HKD

320
  HKD
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Roberto Sarotto estates is a family run company 
and has always been part of the wine world, with 
a strong belief in traditional values, but at the 
same time not afraid to take new ways.

The Sarotto family settled in Neviglie, in province 
of Cuneo in Piedmont,  with the arrival of 
Giuseppe, who was born in the nearby village of 
Barbaresco at the end of 1700's .Giuseppe was 
a farmer, and when he died, he left his vineyards 
to his three sons: Giulio, Giovanni and Giacomo, 
and the property was divided into three. 

The last generation, Roberto, was graduated 
from the local wine-making school. Since 1991 

all the grapes grown on the estates have been 
vinified in the winery, and the range of wines 
produced was extended in the same year with 
the purchasing of a 20 hectare farm in Barolo 
wine-growing area.

Today it is Roberto that over-looks all of the 
Estate and the wine production, from the wine 
making to the jobs in the field.

Roberto's Wife Aurora takes care of much of the 
office work. As it is a family run winery everyone 
has their role in the Estate including Roberto's 
parents that are still active in the vineyards.

Strong belief in traditional values



42

This Barbaresco is a complex wine, whose nose 
has a distinctive hint of roses and violets. With its 
deep ruby red color, it has a refined and smooth 
taste and has a slight aroma of ripe plum, 
liquorice, spices and chocolate. Soft tannins give 
a particular sensation of sweetness and a long 
velvet finish

balloon

excellent for serving with red meat courses and cheeses, 
but also as a sipping wine. 

16°

BARBARESCO DOCG 
RISERVA
100% NEBBIOLO 2013 14.5 VOL

14-15 month in oak casks

Made from the Nebbiolo grapes of the 
prestigious small vineyard area “Gaia Principe” 
this wine has a great fame which goes way back 
in time. With an ethereal bouquet hinting at 
violets, its taste is full – bodied, spicy, rich and 
complex.

balloon

excellent with hard texture cheeses, red meats and rich 
main courses.  

18°

BARBARESCO DOCG
GAIA PRINCIPE
100% NEBBIOLO 2015 14.5 VOL

14-15 month in oak casks

580
  HKD

1420
  HKD
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A wine for big occasions, it charms and win over 
the palate with its power and body, leaving a 
lovely sensation of warmth. Garnet red with 
orange highlights, it has an intense, ethereal, 
characteristic bouquet together with a full-
bodied dry taste which is rich, smooth and well-
balanced

balloon

excellent with hard texture cheeses, red meats and rich 
main courses. 

18°

BAROLO DOCG
100% NEBBIOLO 2014 14-15 VOL

24 month in oak casks

A really great full – bodied wine, complex 
and seductive on the nose, rich and soft on the 
palate. It is full of character and vigour, 
yet delicate, elegant, harmonious, with hints of 
wood and almonds and clear-cut tannins.  

balloon

beef, game and stews such as beefsteak, lamb, veal, 
rabbit, wild boar and deer.
  pasta with a strong tomato or truffle sauce

18°

BAROLO DOCG 
AUDACE
100% NEBBIOLO 2014 15-16 VOL

24 months in barrique

590
  HKD

1420
  HKD
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Dry is a synonymous of sparkling wine with a sugar 
residue between 17 and 32 g/l (in our situation 
17g/l). Straw yellow coloured, fine bubble, at the 
nose is aromatic with soft notes of white and 
yellow flowers (jasmine, dandelion, linden, orange 
flowers), and then fruity notes of apricot and 
peach, in the mouth is elegant and fine.

flute

ideal for appetizer but also as pairing with soft dishes, 
featured by delicate flavours such as salad, vegetables, 
white meats and dessert characterized by a soft 
structure as sponge cake or a panettone. 

6-7°

ASTI SPUMANTE 
DOCG SECCO
100% MOSCATO D’ ASTI 2016 5.5 VOL

a  few weeks in the bottle

Fruity and flowery, and as soft as the curves of 
the hills it is grown on. The south south-east 
facing Sorì Ciabot vineyard is shaped like an 
amphitheatre, giving this wine the outstanding 
aromatic qualities and appeal that make it quite 
unique. Sweet, aromatic and "petillant

large tulip

it is a lovely wine to taste chilled with 
sweets and desserts

6-7°

MOSCATO D'ASTI 
DOCG SOLATIO
100% MOSCATO D’ ASTI 2018 5 VOL

fermentation in autoclave

400
  HKD

350
  HKD
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Barolo Chinato is a special wine produced with 
D.O.C.G. Barolo. It is flavored with cinchona bark, 
rhubarb root, gentian and 
the precious seed of cardamom. 
After slow maceration it goes through a period of 
ageing in french oak barrels.

 little chalice

 intense taste desserts and dark chocolate

16°C

BAROLO CHINATO
100% BAROLO NO AGE 16,5 VOL

in french oak barrels

A wine of excellent finesse and complexity, with a 
surprisingly long life. A rare wine, to be savoured 
while thanking time for having made it so special 
and unique. 

high tulip

outstanding with any fish-based dish, and with hot 
and cold hors-d'oeuvres

16°C

GAVI DEL COMUNE DI 
GAVI DOCG BRIC SASSI
100% CORTESE GRAPES 2017 13,5 VOL

2 months in stainless steel and
2 months in bottle

1090
  HKD

360
  HKD
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It treats the nose to clear floral overtones and 
captivating hints of pineapple, apricot and peach; 
lovely and fresh on the mouth, with marked 
traces of apple.

high tulip

gavi aurora makes a splendid pairing with fish, 
white meats and creamy sauces

16°C

GAVI DOCG “AURORA”
100% CORTESE GRAPES 2017 13 VOL

in stailess steel 2 - 3 months 
before bottling

300
  HKD



47
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Located at the heart of the Oltrepò Pavese zone, 
the Isimbarda estate owes its name to the ancient 
house of the marquises Isimbardi, Lombardy 
nobles who became the feudal lords of the Santa 
Giuletta estate at the end of the 17th century.

In particular Don Luigi Isimbardi – who in the 19th 
century loved the Isimbarda farm just as much 
as he did his magnificent palazzo in Milan – was 
a skilled vine-grower and a pioneer of modern 
winemaking techniques. 

Since 1991, Luigi Meroni, who may still use 
the Isimbardi coat of arms as the symbol of the 
estate, has worked with the same passion and 
modern entrepreneurial spirit.

He updated the vineyards in a landscape-friendly 
way and built the cellar, the estate's true heart 
and nerve centre. 

Cellar technology is devoted wholly to quality to 
allow the wines to fully express the great potential 
and versatility of the Oltrepò Pavese wines and 
terroir.

The cellar was designed to produced high-
quality wines, from still or sparkling whites and 
our traditional, zesty Bonarda to big reds aged 
in noble woods and our sparkling wines made 
according to the traditional method from pinot noir 
grapes aged at length on lees

The wines to fully express the great potential 
and versatility of the oltrepò pavese
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The carefully selected grapes are pressed and made 
into wine in the traditional way. In the following 
spring the wine is bottled and refined for three 
months before the sale. This wine is produced only 
in certain vintages, those worthy, which are giving 
warmth and concentration to the grapes. This wine 
has a delicate bouquet with light yeasty hints and 
the palate is dry, fresh, well-balanced, lengthy and 
with a very fine bead

Fermentation in temperature-controlled steel 
vats is followed by second fermentation for 
ten days at 17°C then further fermenting for 
about six months in autoclave on the lees. This 
method, known as the "Charmat lungo" method 
gives the wine its softness and fleshiness. 
The nose has a delicate bouquet with light 
yeasty hints. The palate is dry, fresh, well-
balanced, lengthy and with a very fine bead

high tulip

flute

cold cuts, blue cheeses and aromatized meats

excellent with pasta salads, first courses with fish or 
white meat. may be served as an aperitif 

18°

5-6°

CROATINA IGT 
VIGNA DI ANNIBALE
100% CROATINA 2015 15.0 VOL

PINOT NERO OLTREPO' 
PAVESE DOC  
RISERVA DEGLI ISIMBARDI
100% PINOT NERO 2016 12.0 VOL

3 months of bottle before marketing

six months by autoclaving

430
  HKD

420
  HKD
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Part of the grapes undergo cryomaceration 
to  enhance the var ietal  aromas.  Af ter 
temperature-controlled must decanting, only 
the clear wine is used and fermented in steel 
for about 20 days at a low temperature to 
avoid malolactic fermentation. This is followed 
by ageing in steel for about three months 
and then the wine is bottled. Intense floral 
notes that echo the aromatic properties of the 
grape. The palate is sapid, elegant wine

high tulip

a classic fish wine that also goes well with white meat 
and vegetable-based pasta or rice dishe

10°

OLTREPO' PAVESE 
RIESLING DOC 
VIGNA MARTINA
100% RIESLING RENANO 2015 13.5 VOL

only steel

360
  HKD
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The Fattoria F.lli Massara farm started its activity 
in the nineteenth century (1835) and immediately 
set itself a clear goal: to offer the consumer a 
genuine and valuable quality product. 
The vineyards, located in the municipality of 
Broni, Pietra de 'Giorgi, Redavalle and Santa 
Giuletta, occupy a total of 13 HA of the best areas 
of the first hilly area, suited for the production 
of Pinot Noir, Italic Riesling, Moscato, Bonarda, 
Barbera, Sangue di Giuda and Cabernet 
Sauvignon. From the grapes, ripened in ideal 
conditions, excellent traditional D.O.C and IGT 
provincial PV wines are obtained with traditional 
technology and modern equipment, appreciated 
not only by the most demanding consumers, but 
also by connoisseurs. 

The validity of the company is demonstrated 
by various awards. Present at the National 
Exhibition of Typical Wines, held in Casale 
Monferrato from 12 to 22 April 1913, it was 
awarded with a gold silver medal for Barbera. On 
the occasion of the first exhibition, typical wines 
and precious grapes of the Oltrepo '(Rovescala 
11-18 September 1949) received the 1st degree 
diploma for Moscato and the 2nd degree diploma 
for Nebbiolo. 
The genuineness of the wine produced by the 
company is documented by a declaration issued 
in Tortona, on 8 February 1951, by the Episcopal 
Curia, which considers it, in all respects, suitable 
for the celebration of Holy Mass.

The genuineness of the wine
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The colour is intensive and brilliant red ruby.
On the nose is complex with sicy notes and hint 
of vanilla.
Croatina has a big texture, great tannicity, fry and 
warm on the palate, presistent, soft wooden hints.
Open the bottel one hour befo -re drinking and 
pour the wine, preferably in a decanter.

Fermentation in temperature-controlled steel 
vats is followed by second fermentation for 
ten days at 17°C then further fermenting for 
about six months in autoclave on the lees. This 
method, known as the "Charmat lungo" method 
gives the wine its softness and fleshiness. 
The nose has a delicate bouquet with light 
yeasty hints. The palate is dry, fresh, well-
balanced, lengthy and with a very fine bead

large glass

flute

cured meat, pot roast, firm traditional cheeses: 
castelmagno, aged pecorino, fassa cheese.

excellent with pasta salads, first courses with fish or 
white meat. may be served as an aperitif 

18°-20°

5-6°

CROATINA 
"COLLI BRUCIATI"
100% CROATINA 2016 14.0 VOL

RIESLING 
"COLLI BRUCIATI"
100% RIESLING 2017 13.5 VOL

months in barrique

steel tanks

350
  HKD

350
  HKD
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Ville d'Arfanta comes from a land that has always 
been suited for the production of wine.

The sun exposure of the Conegliano hills and the 
protection from cold winds coming from the windy 
North, favored the cultivation of vines, producing 
great examples of wine like the Valdobbiadene 
Prosecco DOCG and Prosecco DOC.

The winemakers today still work with the same 
passion of their ancestors, taking care of every 
drop of the precious liquid with artisan ability. 

This is supported by the current technological 
knowledge, which is called out in the appropriate 
time, to confirm with every sip all the qualities that 
a refined palate demands.

High quality guaranteed, the Ville d'Arfanta wines 
are the signature of the Serena family that, for 
five generations, has been producing excellent 
wines in respect of its tradition.

The Serena family, as reported on an ancient 
family tree, was born nearly 1390 in Venice.

After multiple generations and several transfers 
we find ourselves in the Treviso province, where 
Pietro, the founder of the company, was born in 
1839. 

In 2011 the company celebrated 130 years of 
business, and has been officially appointed by 
the Treviso Chamber of Commerce as one of the 
"Historical Company of Italy".

Five generations producing 
excellent wines in respect of Its tradition
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Prosecco, in its Spumante version, is a wine able 
to tickle and satisfy even the most demanding 
connoisseurs. Extremely bright straw yellow wine 
with refined and persistent bubbles. Elegant 
scents of rose and jasmine. The fruity notes 
remind of golden apple and exotic fruits like 
banana and pineapple. 
Very elegant also at the taste thanks to great 
sapidity, persistency and freshness. 

high tulip

perfect for any occasion, it is the best combination for 
an aperitif with friends or with appetizers and light fish 
dishes

 7°C

VALDOBBIADENE 
PROSECCO DOCG
100% GLERA 2017 11.0 VOL

only steel and bottle

The style of  the bottle is elegant and refined, 
perfect for   unique moments and special 
occasions. The wine pours a bright straw 
yellow colour, with some greenish hints, the  
nose is pleasant, amiable exalts the Golden 
apple and citrus fruit tinges. It has a fresh 
flavour, and to the palate the wine is pleasant 
and harmonious

high tulip

an ideal aperitif wine, goes well with appetizers, 
white meats and fish

6°C

PROSECCO TREVISO 
DOC
100% GLERA 2017 11.0 VOL

only steel and bottle

300
  HKD

280
  HKD
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The Drusian family has been producing wine 
for three generations and owns 80 hectares of 
vineyards. The winery is situated in the heart of 
Valdobbiadene, in Veneto region. Carefullness 
for details and dedication during every steps of 
vinification makes the wine rich in fragrances and 
precious aromatic nuances.

The secret, hedged between these wonderful 
hills, is simple. It is based not only on the love 
and respect for the work, the environment and 
the land, but also on the consensus of people 
keen on wine that, with their satisfaction, pay off 
all efforts.

Mr. Francesco Drusian’s thought is to consider 
the quality of his wine as the pure expression of 
the grapes. 

This is the reason why he takes care of every 
single bunch of grapes and decreases all the 
technical impacts. 

The harvest is done totally by hand and the 
grape’s pressing is light and soft to preserve the 
structure of the must.

Renewing the tradition
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Intriguing, vivacious and palatable are the 
characteristics of this Spumante Rosé. 
This Spumante Rosè is produced with 100% 
Pinot Noir grapes according to the Charmat 
method, with a slow tank fermentation (120-
150 days). After that, it stays for a month in the 
bottle. This slow process leaves a gratifying 
wine that Francesco Drusian has dedicated to 
his gentle and determined wife, Maria

This wine expresses the utmost in quality and 
its harmonic structure is accompanied by a 
delicate aroma of apple. The freshness and 
fragrance of this wine, together with a fine 
and persistent perlage, make it ideal for all 
occasions.

high tulip

flute

the combination of flavouring and elegance makes this 
spumante ideal with fish dishes, in particular shellfish. 
it pairs well also with risotto and white meat.

perfect as an aperitif, it pairs well 
with fish dishes, pasta with 
vegetables and savoury cakes.

5-7°

6-8°

VINO SPUMANTE
ROSEMARI
100% PINOT NERO 2017 12.0 VOL

VALDOBBIADENE 
PROSECCO SUPERIORE 
DOCG EXTRA DRY
100% GLERA 2018 11.0 VOL

for 1 month in bottle

only steel and bottle

350
  HKD

360
  HKD
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Its bouquet demonstrates a wide range of 
fruity fragrances including hints of green apple, 
citrus fruits and fresh vegetables accompanied 
by a pleasing note of bread. 
The harmonious and lively freshness results in 
a crisp and dry finish on the palate

flute

this well balanced wine is perfect as an aperitif, ideal 
with fish dishes, or as in the local tradition, with all 
courses.

6-8°

VALDOBBIADENE 
PROSECCO SUPERIORE 
DOCG BRUT
100% GLERA 2018 11.0 VOL

only steel and bottle

360
  HKD
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We are in Parona, at the gates of Verona, the 
first winery you come across going along “Strada 
della Valpolicella”.
After 50 years of supplying grapes to the 
Cooperative Winery of San Pietro in Cariano, in 
2009 the Marchesini Family decided to establish 
its own Company, Società Agricola Monte Cillario, 
with the aim of bottling their own products and 
showing what their vineyards could offer. The 
wines are of immediate pleasure and intense 
aroma, varietal and evolve with aging.
The goal is the production of typical wines which, 
harvest after harvest, can rely on a precise 
supervision: tre occhi (three eyes). 
The first, from the past, points the way, Grandpa 
Rinaldo; the second, in the present, follows this 

way, the sons Gianni and Franco; the third, 
in the future, that will expand it, modernizes 
and restarts, Enrico and Riccardo, grandchildren.
Our land stretches for 30 hectares, 90% of which 
are for vineyards and 10% for olive groves. 
All the processes take place at the Winery: 
reception, grapes’ transformation and drying, 
refining, bottling and consequent storage of 
wines. The range is wide: Valpolicella, Valpolicella 
Superiore Ripasso, Amarone della Valpolicella, 
Amarone della Valpolicella Riserva, Recioto della 
Valpolicella, Rosso Veronese igt, Chardonnay igt. 
The company wants to grow and improve 
under every aspect. We have made thought out 
choices, by taking into consideration quality and 
healthy features of the wine.

Quality and history
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The diamond of Valpolicella, full of spicy, warm 
and harmonious traits. Very intense red, with 
garnet reflections. Hints of cherry and marasca 
cherry, note of fruit passed on spirits, and flavours 
of tobacco and spices. Its taste is fully fruity, 
smooth, soft and warm.

high tulip

all types of meat recipes, seasoned
cheeses and, if spicy, also with dessert

18 – 20°C

AMARONE DELLA 
VALPOLICELLA DOCG
“EGO SUM”
55% CORVINA, 25% CORVINONE E 15% RONDINELLA
PLUS 5% OTHER VARIETIES 2015 15.5 VOL    

aged in 500-litre tonneax 
for 24-30 months and bottle

As the name suggests,  the basis of the 
tradition; in it you can f ind all the fresh 
fragrances of the area. Its ruby red,vinous, 
fruity with cherry and currant tones.
Its taste is both fresh and soft, pleasingly 
tannic.

high tulip

starters, first courses and fresh cheeses.

16 – 18°C

VALPOLICELLA DOC 
“ESSENTIA”

in steel tanks for 4-6 months 
plus 1-2 months in bottle

50% CORVINA 50% RONDINELLA 2017 12.5 VOL    

750
  HKD

300
  HKD
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As the name suggests, the perfect wine for special 
and convivial moments, perfect for tasting with 
friends in every occasion. Very elegant also at the 
taste thanks to great sapidity, persistency and 
freshness. Intense red with violet reflections.
Fruity with scent of cherries and a delicate toasting 
note.The taste is full, balanced and captivating, with 
round and typical aftertaste of Marasca cherry. 

high tulip

excellent with rich first courses, with meat and wild 
game. perfect with hard cheeses.

16 – 18°C

VALPOLICELLA DOC 
SUPERIORE “EUPHORIA”
25% CORVINA 25% CORVINONE 25% RONDINELLA 
25% CROATINA 2016 13.5 VOL

in tonneaux, the wine reposes for 
12-18 months and bottle  

Though featuring a structured body, it keeps 
its fierceness in a velvety soul.
Intense ruby red, offering a clear smell of red 
fruit, with traits of vanilla and plum and cherry 
jam.Its taste is warm, velvety and substantial.

high tulip

all meat recipes, just like the traditional 
cuisine of the area

16 – 18°C

VALPOLICELLA 
RIPASSO SUPERIORE 
“EXCELLENTIA” DOC

in steel, barrique for 
12-18 months and bottle

25% CORVINA 25% CORVINONE 25% RONDINELLA  
25% CROATINA 2016 14.0 VOL

330
  HKD

420
  HKD
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The Nusserhof in the southeast of Bozen/Bolzano 
can be traced as a family estate since 1788. 

Porphyry and dolomite deposits from the river 
Eisack/Isarco as well as the location with a 
breeze provide ideal conditions for cultivating fruit 
and wine.
The autochthon grape varieties Lagrein and 
Blatterle have always been cultivated here.

The Nusserhof experienced difficult times during 
the 20th century. Josef Mayr-Nusser refused to 
take the oath on Adolf Hitler, which he paid with 
his own life.
 
After the war the family struggled for years to 

keep the farm, scheduled to be demolished in 
course of town expansion.

It was only in the mid-1980s that the farm was 
placed under cultural heritage management 
commemorating Josef Mayr-Nusser.

Today the Nusserhof is a sustainably biologically 
managed vineyard estate typified by biodiversity, 
and also a green venue for art, music and 
science.

Their assortment includes prestigious wines, 
among them the white wine "Blaterle", the rosé 
wine Lagrein Kretzer and the red wines Lagrein 
Riserva, "Tyroldego" and "Elda".

The great biodiversity
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Dark red cherry, pomegranate, blood oranges, 
spices and wild flowers are front and center in 
the Elda, Heinrich Mayr's Vernaccia-based red 
blend. 
Silky. perfumed and totally gradous, the Elda 
is another superb redwine from one of Alto 
Adige's most inspired quality-driven growers.

balloon

meat based appetizers, all meals and cold cuts

16°-18°

ELDA
85% SCHIAVA (VERNATSCH) AND 15% OTHER 
AUTOCHTONOUS GRAPES 2014 12 VOL

in french oak barriques for 
24 months and then 
20 months in bottle

1542
  HKD
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In an area almost 400 meters above sea level, 
in the coldest part of the Colli Orientali, in Nimis 
province of Udine, Giovanni Dri since 1968 
produces and appreciates wines from native and 
international vines.

An indomitable and capable winemaker who 
had the merit of having strongly believed in 
Ramandolo, at a time when Friulian wines were 
not so appreciated.

No less commendable the strength with which 
he rose, after the damage suffered by the 
earthquake that devastated the region in 1976. 

The passion that animated him was conveyed 
to his daughters Carla and Stefania, with whom 
John is ready to face new challenges: Production 
of distillates and even olive oil.

An indomitable and capable winemaker
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Fascinating golden yellow with flashes of topaz, 
smooth, syrupy, rich and consistent. Knock-out 
ripe fruit with lots of peach and apricot jam and 
a touch of honey and candied peel, followed 
by delicate oriental spice, cardamom and 
cinnamom. Delicate tannins with a fine acidity 
balance, long finish with a hint of bitterness.

The colour is vivid ruby with violet reflections. 
It has a strong perfume and remembers the 
rose petal scented. 
The flavour is rich and lightly tannic.

large tulip

large tulip

a wine not to be rushed. delightful on its own but 
also delicious with rich desserts and dried fruit and to 
accompany christmas cakes. dare to try it with herbed 
cheese or pates

it mains with main courses such as savoury soups, 
risotto, courses of red meat and grilled meat.

6-12°

16-18°

 RAMANDOLO DOCG
100% VERDUZZO FRIULANO  2012 12 VOL

REFOSCO DOCG 
100% REFOSCO DAL PEDUNCOLO ROSSO 
2012 13.5 VOL

steel and bottle

steel and bottle

720
  HKD

480
  HKD
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The owner, Alessandro Bellio was born in Treviso 
in 1975. As a young boy was passionate about 
rugby and he joined the Benetton Rugby Treviso, 
playing as prop. Rugby is a tough sport, in which 
individual effort leads the team to success: 
Alessandro grow in this way, through mud, sweat 
and satisfactions.

The physical effort doesn’t scare him, and with 
clear ideas decides to enroll in the Wine School 
of Conegliano in which he graduated in 1995. 
As a winemaker, he began working in the wine 
industry in Veneto, but in 1998 another love 
strikes him and pushes him to move: Friuli 
Venezia Giulia, motherland of great wines, 
becomes his new home. Among the vineyards 

Alessandro knows Margherita, a gentle and 
reserved girl who feels for this land and these 
wines the same passion. The result is a solid 
and deep love from which, in 2009, was born the 
idea to open his own winery: Ronco Margherita. 
In addition to the approximately 12 hectares 
distributed between the hills of Pinzano and the 
area of magredi of Dandolo, in the municipality 
of Maniago, the company also has a large 
production in the eastern hills of Friuli.

The company started a process of biological 
conversion in agronomic and oenological 
activities, which provide very low impact 
processing methods, organic soil fertilization and 
integrated phytosanitary defense.

A story of love and wine
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The color is intense yellow gold; elegant nose 
is characterized by intense notes of candies, 
pastry, apricot and fig, fused with hints of orange 
blossom, acacia honey, noble mold and an 
elegant spice. Wine of great complexity, in the 
mouth is soft, sour, with a great balance between 
acidity and sugars. Very persistent aftertaste.

The colors is straw yellow with light greenish 
reflections. Elegant and intense aroma, floral, 
fruity and fragrant. It snaps on acacia flowers, 
yellow peach and quince. Dry and sour, is 
exalted by good acidity.

high tulip

high tulip

s uperb as a “meditation” wine. ideal partner for tasty, 
spicy and herbaceous cheese. even with the dry pastry. 
excellent with foie gras

perfect in combination with fish dishes, fish soups, soups 
and vegetables.

12-14°

12°

PICOLIT FRIULI COLLI 
ORIENTALI DOCG
100% PICOLIT 12.0 VOL

RIBOLLA GIALLA FRIULI 
COLLI ORIENTALI DOP
100% RIBOLLA GIALLA 13.0 VOL

in little oak for 18 months

steel and bottle

900
  HKD

420
  HKD
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The colour is straw yellow with light golden 
ref lections.  Aromatic wine gives smell 
unmistakable notes of pink, acacia flowers.
It gives the taste pleasant feelings of softness and 
intensity.

The colour is  light ruby   red. The typical of 
the small berry, from which it comes, gives 
it a unique and fine scent, from the bouquet 
that recalls the red fruits, marasca and spices. 
Tannic and warm, the palate is full bodied, 
giving you notes of extreme elegance and 
intensity.

high tulip

high tulip

perfect in combination with fish dishes, shellfishes, sea 
salads, but also with tasty flavors like caramelized 
onions and herbaceous cheeses.

great with wild game meat like duck breast 
or seasoned cheeses.

16°

17-18°

TRAMINER DOC FRIULI 
VENEZIA GIULIA
100% TRAMINER 2016 13.0 VOL

PICULIT NERI IGP 
PARVUS
100% PICULIT BLACK 2015 13.5 VOL

steel and bottle

french barriques for 12 months

460
  HKD

700
  HKD
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The colour is golden yellow. It has a large 
structure and elegant on the palate. Mature 
fishing notes and almonds.

high tulip

great with white meats, slightly seasoned cheeses and 
fish risotto.

12°

WHITE WINE TILIAE
RIBOLLA GIALLA, FRIULANO AND SCIAGLIN 
2015 13.0 VOL

steel and bottle

700
  HKD
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The cellar Podere Crocetta is born in Zibello. 
We are in the province of Parma in the region 
of Emilia Romagna and belongs to the Rastelli 
family from 1600, which works in the field of 
agriculture since ever.
Today, in the six hectares planted with vineyards 
autochthonous grapes are mainly cultivated, as 
Fortana and Lambrusco Maestri. The production 
for the market has been restarted in the middle of 
the ‘90s. 
The position and the composition of the soils, 
ever suitable for vineyard, make sapid and 
appreciated autochthonous vineyards’ grapes. 
The particular conditions of the microclimate 

characterized by summer high temperatures 
and strong autumn temperature differences, as 
well as high humidity, these features influence 
in a unique way on grape’s maturation and 
characteristics. 

The philosophy directed to prioritize a natural 
approach, the reduction at minimum of the 
utilization of chemical products, cultural modalities 
respectful of the ancient knowledge leave 
important traces on this land’s fruits, famous in 
all over the world for its excellent gastronomic 
products.

Cooking tradition, great wines, welcoming 
and friendly people.
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A ruby red wine with violaceous shades, clear and 
lively. Intense, vinous, lightly pungent and softly 
herbaceous, with fresh flowers as iris and violet. 
At the palate the sensations capted by the nose 
are confirmed, well supported by a characteristic 
acidity which exalts its freshness. It is rich in the 
body but never maudlin. The final sensation is a 
marked sapidity. Lively, it introduces itself with a 
dense rosy and spirited foam.

large tulip

large tulip

it matches strong flavour cheeses, excellent with 
parmigiano reggiano and with all the dishes rich in 
butter and cheese. great with roasted and boiled meats, 
also the pork one.

perfect with game cuts –ham and salami- it matches 
greatly with aged cheeses, first of all parmigiano 
reggiano. the ideal pairing is with cheese and vegetables-
fulled pastas. to drink with long-time cooking meats, it 
reveals itself as a chalice that fits with barbeque, too

8-12°

8-12°

IGT FORTANA OF TARO
100% FORTANA 2017 8 VOL

IGT LAMBRUSCO
DELL' EMILIA
100% LAMBRUSCO MAESTRI 2016 10.5 VOL

unique fermentation in autoclave, after a hand-
made harvest and cooling down of the must

traditional, after a hand-made harvest and a unique 
fermentation

Intense, complex, fresh, lightly bitter with its 
vinous, fruity and floral notes. At the palate, the 
sensations smelled are confirmed: only lightly 
pour, drinky, full-bodied, sapid and fresh at 
the same time, very well-balanced. The final 
sensation is pleasant and persistent. It presents 
itself with a dense rosy and spirited foam.

300
  HKD

300
  HKD
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The winery Cosimo Maria Masini is located on 
the hills of San Minato, an ancient medieval 
village in the heart of Tuscany, in the province of 
Pisa, along the route of the Via Francigena, land 
of wine and white truffle. 

The estate, owned by the Masini family since 
2000, extends over a rolling hillside, with 40 
hectares of vineyards, olive groves, fields and 
woods.

Villa la Selva, the heart of the estate, is an 
ancient mansion that once belonged to the 
Buonaparte family. and was then purchased, 
in the midnineteenth century, by the Marquis 
Cosimo Ridolfi, the founder of the Faculty of 
Agriculture. 

Here the Marquis began here to apply innovative 
techniques to vineyardsAfter the initial acquisition 
of the property they cultivated the vineyards 
organically and then, after a few years, they 
switched to Biodynamic farming, following the 
teachings of Rudolf Steiner. 

Biodynamics is a step further as compared to 
organic farming: plants are considered in their 
overall context, including the natural setting and 
the energy they receive from the ground and from 
the air, the rain and the wind, the sun and the 
moon, the planets and the stars.

In short, plants are thought of as living in a 
microcosm, but also as part of the cosmic 
system. 

Biodynamic passion following 
Rudolf Steiner’s teachings
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This wine is the result of an attentive selection 
of grapes coming from vineyard exposed to 
south-east. Completely natural vinification in 
cement tanks on exclusively indigenous yeasts. 
The grapes are gently fermented on their skins 
for about 20 days. After having been racked, 
matures and integrates its flavours in oak and 
cement tanks for about 6 months. 

tight tulip

perfect in combination with typical tuscan dishes, 
salami and red meat.

14-16°C

CHIANTI DOCG
80% SANGIOVESE, 15% CABERNET SAUVIGNON,
5% CABERNET FRANC 2017 13.5 VOL

only steel 

To maintain freshness and minerality, the 
hand selected grape bunches are pressed 
immediately (after a maximum of 5hours 
premaceration) and fermented in style Blanc 
de Noir, temperature controlled in steeltanks, 
with only their natural yeasts.Of salmon 
rose colour, Matilde presents a fruity nose 
of rasperry and violets. Fresh, fruity and 
slightly tannic on the palate, it finishes off 
with a lingering minerality.

tight tulip

as an aperitif, or ideally paired with smoked ham, salami, paté 
or shrimps.with some lightly fried fingerfood or light summer 
dishes or typical tuscan antipasti based on cheese and salumi 

9-11°C

ROSATO TOSCANO IGT  
MATILDE
100% SANGIOVESE  2017 12.0 VOL

only steel

350
  HKD

340
  HKD
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Cosimo expresses a complex range of sensorial 
impressions. Fruits like plum and blackberries 
are joined by fragrances of roses, dried petals 
and pot-pourri. Then the spicy notes emerge, 
followed by a slight hint of tobacco. On the 
palate, its austere outset bursts into fruit pulp, 
and the enveloping tannins lead to a complex, 
perfectly balanced and lingering final.

balloon

ideal in combination with red meat, game meat and 
mature cheese. 

16-18 °C

ROSSO TOSCANO IGT  
COSIMO
(SANGIOVESE AND INDIGENOUS GRAPES) 
2015 13.5 VOL

french oak barrels for about 12 months

Clear, golden-yellow color with green reflexes, 
Annick invites with the freshness and elegance 
of the Sauvignon blanc at the nose.
Major citric notes and fresh fruits glides to 
confer sapidity and structure, with hints of 
Muscat, thanks to the short skin-maceration 
of Vermentino. This dance of freshness and 
fruits, progressing to a clean and juicy end, is 
a stimulation for senses.

high tulip

classic with fish and shellfish, interesting with white 
meat or with typical tuscan salami, whose fatness and 
flavours annick is able to harmonize.

12 °C

COSIMO ANNIK
SAUVIGNON BLANC 75% AND VERMENTINO 15%
2016 12.5 VOL

the wines are united and matured in steel on their fine 
yeast for about 4 months, to integrate and harmonize 
their characteristics.

740
  HKD

360
  HKD
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Deep ruby color, Nicole is an example of 
Sangiovese at its top level – succulent and 
powerful, at the same time refined and 
elegant. Intriguing and complex on the nose, 
with a fruity component well recognizable 
also at the palate. The tannins are present but 
round and well integrated.
A characteristic wine of excellent drinkability.

large tulip

nicole expresses itself best with typical tuscan tomato 
based dishes, pizza and pasta.
ideal with sausages, typical tuscan starters, semi-
matured cheeses, red meats, offal (especially tripe in 
tomato sauce).

15-16 °C

NICOLE COSIMO
SANGIOVESE GRAPE 100% 2017 14.0 VOL

matured in 40hl capacity oak tanks for about 10 
months, nicole is being bottled without clarification 
or filtration.

360
  HKD
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Poggio del Moro estate is located in the middle 
of Tuscany, the heaven of smoky slopes, to the 
south of Montepulciano, in the neighborhood of 
old Chianciano. 

The estate had been created through the love 
and passion of Tania and Alex during the last 10 
years with the help of a professional, young and 
passionate team from all over the world.

This area has been famous for its rich agricultural 
lands since ancient times. Roads, hidden behind 
cypresses, pleasant view of vineyards and 
olive groves – this is the atmosphere in which 

for more than three centuries Poggio al Moro 
owners have been producing Tuscan wine and 
olive oil.Our vineyards occupy 14 hectares: 12 of 
which are planted with the red grapes varieties – 
Sangiovese, Merlot, Syrah, Cabernet Sauvignon, 
Pinot Nero, and the remaining 2 with the white 
grape – Trebbiano Procanico, Grechetto, 
Malvasia Toscana.

Nowadays Poggio del Moro winery is a modern, 
well-equipped winery with a luxury comfortable 
tasting room and a small inner shop where we 
are proud to welcome their guests.

Made with the hands 
and refined with heart
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The colour is vivid ruby with violet reflections. 
It has a strong perfume and remembers the 
rose petal scented.
The flavour is rich and lightly tannic.

This wine presents an intense and lively red 
colour with garnet nuances; the fragrance has 
delicate hints of purple flower and red cherry. 
it has a medium body and a long and elegant 
aftertaste.

large tulip

large tulip

it mains with main courses such as savoury soups, 
risotto, courses of red meat and grilled meat.

 pasta dishes, a wide range of meat,
 fowl and seasoned sheep cheese

16-18°

16°

SUPERTUSCAN  IGT  
RASEA
100% SANGIOVESE 13.0 VOL

CHIANTI COLLI SENESI 
RISERVA DOCG
90% SANGIOVESE 10% SYRAH 14.0 VOL

in small oak barrel for 24 months 
and 24 months in bottle

in small oak barrel for 18 months 
and 24 months in bottle

1500
  HKD

750
  HKD
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The Antinori family has been committed to the 
art of winemaking for over six centuries since 
1385 when Giovanni di Piero Antinori became a 
member, of the “Arte Fiorentina dei Vinattieri”, the 
Florentine Winemakers’ Guild. 
All throughout its history, twenty-six generations 
long, the Antinori family has managed the 
business directly making innovative and 
sometimes bold decisions while upholding the 
utmost respect for traditions and the environment.
Research and development is an ongoing 
process both in the vineyards and in the cellars: 
selecting new clones of local and international 
varieties: experimenting with new techniques 

in the vineyards and vineyard altitudes, new 
approaches to fermentation and temperature 
control, experimenting with both traditional and 
innovative winemaking philosophies, using new 
types of oak for barrels, barrel size and age, 
and varying length of aging in the bottle before 
commercial release.
A patrimony which includes tradition, culture, 
agriculture, art, and literature all of which 
represents the identity of the Marchesi Antinori 
company. One of our main strengths is the 
fact that we are Tuscan or, if you prefer, our 
fundamentally Tuscan character”, says Piero 
Antinori.

New approaches to fermentation
and temperature control
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This intense ruby red wine with hints of purple 
boasts a mature bouquet with notes of dark 
fruit and brushwood that give it a fresh finish. 
Aromas of prune and cherry prevail and then 
develop in a balanced way to reveal notes of 
liquorice and mint. Whereas in the mouth it 
boasts a certain zeal and generosity that is rich 
yet balanced. This wine’s acidity and smooth 
tannic structure offer the palate a wonderful 
treat, leaving a full-bodied, flavourful and 
persistently sweet aftertaste.

large goblet

meat or mushroom-based main dishes, meat or 
mushroom-based pasta or rice dishe

16-18°

TUSCANY IGT 
TIGNANELLO
80% SANGIOVESE, 15% CABERNET SAUVIGNON, 
5% CABERNET FRANC 2015 13,5 VOL

in barriques for 12-14 months

4848
  HKD
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Tenuta San Guido is named after the Saint 
Guido della Gherardesca who lived during the 
XI century. It is located on the Tyrrhenian coast, 
between Leghorn and Grosseto, in Maremma an 
area made famous by Italian Nobel prize winner 
Giosuè Carducci, and it stretches for 13 km from 
the sea to the hills.

Three are its defining characteristics: the 
Sassicaia wine, the Razza Dormello-Olgiata 
thoroughbred studfarm and the Bird Sanctuary 
Padule di Bolgheri.
They divide the estate between the Padule on 
the coast, the horse's training grounds on the 

plain, and the vineyards planted up to 350 meters 
on the hills. The latter have been given their own 
DOC, the DOC Bolgheri Sassicaia, the first, and 
so far only case in Italy of a DOC contained in 
one estate.

It was not until 1968 that Sassicaia was first 
commercially released – the welcome was worthy 
of a Bordeaux Premier Cru.
Over the next few years, the cellar was moved 
to a temperature controlled location, steel 
fermentation vats replaced wooden vats, and 
French barriques were introduced to the aging 
process.

The Saint Guido della Gherardesca
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A legendary wine, a Bordeaux blend of 
Bolgheri, aged for 24 months in barrique. 
Intense and complex, rich of herbaceous 
and mineral aromas, wild fruits, graphite, 
Mediterranean scrub, and with a soft and 
robust character, it embodies the essence of 
Supertuscan.

balloon

refined main dishes featuring red meat or game, grilled 
and roast meat, fillet steak and traditional tuscan 
dishes containing wild boar

18-20°

BOLGHERI SASSICAIA 
DOC SASSICAIA
85% CABERNET SAUVIGNON AND 15% 
CABERNET FRANC 2014 14 VOL

in french oak barrel for 24 months 
and after few months in bottle

3240
  HKD
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Giorgio Santini is the owner of this small and 
charming winery in Arcevia, in the Marche region, 
that is located in the central Adriatic slope. The 
winery was created in2012.

During the construction work he found the 
remains of an old pitcher.He has interpreted it as 
a divine sign and pitcher has become the symbol 
of his company.

Today the cellar is a small gem, with large 
windows on the valley, erected at 350 meters 
above sea level, on the hills at the foot of Arcevia, 
and immersed in the 4 hectares of vineyards.

The production is particularly accurate, following 
a variety of selection processes to ensure a 
product of excellence, enabling a remarkable 
reduction in chemicals and low sulfur use. 

His organic wines express the essence of 
Broccanera's philosophy of life. Broccanera 
wants to represent the modern concept of the 
high quality of wine production and it wants to live 
the reality of the winery in all that it can offer, in a 
genuine and refined way

Our values: nature, hospitality, territory
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Intense dark red colour. The aroma of blackberry 
jam and currant, with spicy hints gentrify the 
sense of smell.
It fills up the mouth, densely, and it closes with a 
taste of smooth tannins, that gets confused with 
a pleasant perfume of toasted woods

The colour is bright yellow. Taste of white 
owers of a great renement: lily of the valley, 
hawthorn and sweet mint.
I t  has a  balanced bodied,  not binding 
pleasantly streamlined and easy to drink, 
which closes with a sweet licorice root

baloon

large tulip

first courses, red and white meat

appetizers and finger food

16°

12°

MARCHE ROSSO IGT  
ASCO
SYRAH AND MERLOT 2013 12.0 VOL

VERDICCHIO DEI 
CASTELLI DI JESI DOC 
SUPRINO
100% VERDICCHIO 2013 12.0 VOL

in bottle for 12 months

only steel

390
  HKD

390
  HKD
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The agricultural company "Villa Lazzarini" owes 
its name to the place where it arose his wine 
business, which until 2009 was owned by the 
family lazzarini. Counts Lazzarini settled in the 
Marche very long time ago. Perhaps, since the 
year 1000 and with certainty from 1247 as shown 
by the plaque found in Morrovalle of Macerata 
from which it is possible to ensures that the Morro 
Castle Valley was in the possession of Count 
Lazzarino (information taken from "The Lazzarini 
accounts of Morrovalle "by Lanfranco Lazzarini). 
The agricultural company Villa Lazzarini was bom 
in 2009 and then with the passion for wine of its 
protagonists, determined to realize the dream of 
its wine production capitalizing on the experience 
gained in farming from some of their parents. 

The objective is the enhancement of the originai 
vines in the Macerata area but also with the 
same footprint ot the territory the caracterization 
of others kind of wines. 
Our philosophy is based on a production of 
high quality wines of, in fully respecting the 
environment and nature. The management of the 
vineyard is in fact only manual, so as to maintain 
the integrity of the landscape, while the wine is 
made using traditional methods which highlights 
the characteristics of the grapes produced. 
Passing the wineyard rows, anyone can notice 
the mowing of grass and the remains of pruning 
used as natural fertilizers that help prevent soil 
erosion and attest to the exclusion of herbicides. 

The Morro Castle Valley 
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intense ruby red colored with violaceous reflexes, 
typical of this wine variety. 
Great consistency. At the nose, it presents mature 
cherry, red fruits and violet notes, combined 
with a delicate vanilla parfum. At the tasting, a 
pleasant tannins content stands out. It is, for sure, 
a wine that can be appreciated by the aging.

Shiny and lively straw yellow at the sight, 
Lazzarino has a good consistence. 
At the nose, it presents an important intensity 
and aromatic complexity reminding esotic 
fruits and floral hints of acacia blossom. 
Surely a complex and persistent wine also at 
the taste, with a valid alcohol support.

wide tulip

tulip

excellent combination with prestigious and elabourated 
meat dishes, it fit greatly also with long-aging cheeses

versatile wine that can be paired to almost all the main 
dishes based on fish.very appreciated with white meat as 
chicken and rabbit.

18°

10-12°

ROSSO CIMARELLA
70% MONTEPULCIANO 30% PETIT VERDOT  
2013 13.5 VOL

BIANCO LAZZARINO
85% INCROCIO BRUNI 54 15% CHARDONNAY 
2012 14.0 VOL

in bottle for 12 months

only steel

900
  HKD

550
  HKD



91



92

Tenuta di Fiorano’s identity derives from its terroir. 
What has been achieved in the past and the 
prospects for the future are what nourish and give 
strength to this unique estate, situated on the 
slopes of the Latium Volcano. 

The terroir has given birth to wines that have 
made h istor y  thanks  to  thei r  unmatched 
characteristics. And these wines will continue to 
be made in the future thanks to the energy and 
distinctive features of this uncontaminated land. 

The vineyards have a southwest/northeast 
exposure which allows the grapes to receive 
constant sunlight throughout the day and to be 

exposed to breezes from both the nearby sea 
and Alban Hills which keep the grapes intact and 
healthy. The vine themselves are spur-trained.

The Grapes. Cabernet Sauvignon and Merlot are 
grown to produce Fiorano Rosso and Fioranello 
Rosso, while Grechetto and Viognier grapes are 
used for Fiorano Bianco and Fioranello Bianco.

The methods used both in the vineyard and the 
winery faithfully respect the estate’s historic 
tradition that includes aging in 10-hectoliter 
Slovenian oak barrels and a long period of bottle 
aging the natural caves of the Cantina Storica 
(Historic Cellar).

The natural caves of the Cantina Storica.
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It has a bright, intense ruby color of medium 
concentration. The aromas are truly complex 
and pronounced with austere notes of tar, 
slightly smoky as well as balsamic tones along 
with accents of cassis and blueberry. 
The finish is agile and subtle with an excellent 
persistence.

The color is a clear, golden-yellow, the result of 
sitting on the lees. The aromas are surprisingly 
complex, mineral, intense yet elegant, with 
a pleasing fruit component that is not too 
ripe.  The flavor is balanced, soft, piquant and 
perfectly upheld by a brackish, Mediterranean 
acidity.

balloon 

large goblet

game, main dishes featuring 
red meat, aged cheese, blue cheese

fish-based main dishes, smoked fish 
appetizers, pasta-vegetables sauce

18-20° 

10°-12°

FIORANO ROSSO
65% CABERNET SAUVIGNON AND
35% MERLOT 2012 13 VOL

FIORANO BIANCO
50% GRECHETTO AND 50% VIOGNIER 2015 
14,5 VOL

30 months in barrels and 24 months in bottle

12 months in wood barrels of 10 hl

8190
  HKD

2415
  HKD
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A red wine with an intense ruby color and bold 
and persistent aromas that recall black fruits 
like blackberry and blueberry, accompanied 
by scents of spice and an elegant vanilla note, 
along with an austere one from bottle aging. 
The mouthfeel is balanced, persistent and 
quite elegant.

This has a straw-yellow color with golden 
reflections. The aromas are intense and 
elegant and range from floral scents to those 
of tropical fruit, together with notes of golden 
delicious apple and banana. The flavor is 
balanced, piquant and very elegant.

large goblet

medium open goblet

pasta-meat sauce, red meat stew,
roasted-grilled meat, game, aged cheese

risotto with vegetables, white meat stew, pasta 
with fish no tomato, warm fish appetizers, 
risotto with seafood

18-20° 

8-10°

FIORANELLO ROSSO
100% CABERNET SAUVIGNON 2015 14 VOL

FIORANELLO BIANCO
50% GRECHETTO AND 50% VIOGNIER 2017 
13,5 VOL

12 months in big and medium oak barrels

6 months in steel tanks

1323
  HKD

882
  HKD
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The Italian enchanting landscape in the Tuscia: 
the beauty of nature surrounds you as far as 
the eye can see, the wonderful view on the 
Mediterranan, the vineyards laying onthe hills, and 
just behind, on the horizon, the mountains.

 It is clear that such a touching ground gives birth 
to nothing but special things. 
The union between emotion and beauty is the real 
secret behind anything precious.

Famous for its clay soil, this ground is indeed 
the Mather of excellent wines, and it couldn’t be 
different for “Habemus”, a wine born from the 
juicy grapes that grew up on these hills, under 
the warmth of the sun, smoothed by Tyrrhenian 
breezes that ensures a dry and mild weather. 

Habemus has been conceived to be a wine with a 
strong character, without compromises.

The union between emotion and beauty.



96

This modern, stylish wine displays an opaque, 
deep violet color, before it opens to vivid 
aromas of blackberries and blueberries woven 
together with violets, sweet spices, tarragon 
and pepper, which all burst from glass.
Emanuele Pangrazi aged the Cabernet Franc 
30 months in New french oak, followed by 
an additional 6 months in bottle and it will 
be accessible upon release, with a drinking 
window that may flirt with a decade

A noble, intense and powerful red wine. 
It expresses itself with richness, elegance and 
intensity, granting complex notes of fruit jam, 
sweet spices, red flowers, graphite, pepper 
and licorice.

balloon 

balloon

game, main dishes featuring
red meat, aged cheese, blue cheese

game, main dishes featuring red meat, aged 
cheese, blue cheesegame, main dishes featuring 
red meat, aged cheese, blue cheese

18-20° 

18-20°

HABEMUS ( RED LABEL )
100% CABERNET FRANC 2014 14 VOL

HABEMUS ( WHITE LABEL ) 
40% GRENACHE, 30% SYRAH, 20% CARIGNAN 
AND 10% TEMPRANILLO 2015 15 VOL

in oak for 30 months then bottle for 6 months 

20 months in new barriques, 6 months in bottle

1560
  HKD

980
  HKD
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Casale del Giglio was founded in 1967 by Dr. 
Berardino Santarelli, a native of the Appenine hill 
town of Amatrice.

The estate lies between the towns of Aprilia and 
Latina in the Agro Pontino valley, some 50 kms. 
south of Rome. 

Unlike other parts of the Latium region, or other 
regions of Italy, this territory was still uncharted in 
viticultural terms when Berardino Santarelli and his 
son Antonio launched their research project in 1985.

 

Casale del Giglio’s winemaker is Paolo Tiefenthaler. 
Casale del Giglio subscribes to the philosophy that 
“the future of Italian viticulture relies not only on 
consolidating the image of its traditional wine 
producing zones but on its ability to produce top 
quality wines at favourable prices in areas whose 
potential is still relatively unexplored”.

Casale del Giglio has converted its 180 hectares 
of vineyard to the cordon trained system, electing 
to plant those grape varieties which adapt well to 
the territory and produce quality wines.

The future of italian viticulture
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Deep ruby red. Intense aromas of marasca 
cherry, typical of late varieties, followed by spicy 
notes of white pepper, black pepper and violet.
The mouthfeel is soft, with persistent tannins 
and pronounced acidity, essential criteria for 
long aging.

The Anthium is a salty and rich white wine 
that dusts off the face of one of the oldest 
grape of Lazio, Bellone. It shows an olfactory 
profile rich in notes of exotic fruit and citrus 
that intertwine with scents of spices and 
aromatic herbs. On the palate it is enveloping 
and with a good body, enlivened by a good 
freshness and an intense sea breeze.

large goblet

medium open goblet

agro pontina valley water buffalo stew

grilled fish, fish stew, fish soup without 
tomato, pasta with fish no tomato, risotto with 
seafood

16-18° 

8-10°

LAZIO IGT CESANESE
100% CESANESE 2016 13 VOL

LAZIO IGT ANTHIUM 
BELLONE
100% BELLONE 2017 14 VOL

in steel tanks

in steel tanks

900
  HKD

756
  HKD
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The estate was bought by the Cerulli Irelli family at 
the end of '800. After the war, Quintino began the 
production of Montepulciano and table grapes, 
planting vineyards "in marquee", as was the 
tradition then in Abruzzo.

At the time, wine was produced in the beautiful 
cellar of the Convent of Spoltore, the manor house 
and heart of the estate.

Quintino's son Fil ippo continued business 
m a n a g e m e n t ,  s p e c i a l i z i n g   i n  c e re a l  a n d 
zootechics. 

In 2010, combining his passion for horses and 
good wine, Quintino's nephew Francesco planted 
- to replace the old "marquee" -  4 hectares of 
modern vineyard rows with vines.

Today, the agricultural technology has been 
entrusted to agronomist Rocco De Leonardis, 
and the supervision of wine to the well known 
oenologist Roberto Cipresso.

The property includes two Structures of 
important historical value.
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This wine is produced with 100% 
Montepulciano grapes, from the vines around 
the winery and aged in barrique.It is garnet 
red colored with purple reflections.
On the nose aromas of honey, blackberries, 
blueberries, vanilla and Fruit leathers.
Serve 10 minutes after opening the bottle.

This wine is produced with 100% 
Montepulciano grapes, from the vines around 
the winery.It is ruby red colored with purple 
reflections. On the nose aromas of red berries, 
raspberries, currants, carob.
Serve straight after opening the bottle

balloon 

large tulip

venison, aged cheeses,
slow cooked meat

white meat, seafood.

17° 

16°

RED WINE  MASCALICO
100% MONTEPULCIANO 2013 14.5 VOL

RED WINE  LA TORRE
100% MONTEPULCIANO 2013 14.5 VOL

12 months in french barrels of 2.25 hl 

only steel

720
  HKD

550
  HKD
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This wine is produced with 100% Pecorino 
grapes, from the vines around the winery.
It is yellow gold colored.
On the nose aromas of Apple, White Peach. 
Serve straight after opening the bottle.

tall tulip

crustaceans, molluscs,
seafood or rice

13° - 14° 

WHITE WINE 
IL CONVENTO
100% PECORINO 2016  13.5 VOL

only steel 

490
  HKD
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The Barba family comes from afar and carries with 
it the legacy of ancient traditions.

The first traces date back to fifteenth century 
Naples, a time when our ancestor Francesco Barba, 
abbot and canon under the pontificate of Sixtus 
IV, held the office of collector of papal tithes.

Over time the Barbas moved to Abruzzo, in the 
province of Teramo.

Although the latest generation of Barbas also 
operates in other fields, they maintain agriculture 
as their core business, with the same tenacity, 
dedication and capacity for innovation
The heart of the farm and winery Barba are the 
vineyards, spread over 68 acres included in one of 

the best areas of the territory: Colle Morino, Casal 
Thaulero and Vignafranca, all belonging to the 
area of the  D.O.C. Montepulciano and  Trebbiano 
d’Abruzzo and D.O.C.G. Colline Teramane . Rightly 
called “Green Region of Europe”, Abruzzo is known 
for its coasts, lakes and mountains.

On the hill ridges of the Vomano river, between 
the towns of Cellino Attanasio, Atri, Pineto and 
Roseto, where the company Barba is situated, 
there is an area with a profound agricultural 
vocation, in which predominate , favoured by a 
mild and bright climate.

In the track of the tradition,
 the trace of the future
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Harvest of grapes in cases. Destemming and 
soft pressing of grapes. Debourbarge at 12-
13°C for 18 hours. Fermentation in stainless steel 
tanks with controlled temperature kept from 17 
to 19°C. Refining on its fine dregs for 60 days. 
Concentrated and elegant, this wine combines 
bright fruit with delicate aromas of white flowers 
and flint.

Hand picked harvest with careful selection 
of best grapes. Fermentation with controlled 
temperature in conical base french rover vats, 
with post fermentation maceration till 28/-
30 days from fermentation start. Malolactic 
fermentation with refining on its fine dregs 
for at least 60 days. Maturation in small rover 
barrels for 16 months.

high tulip

tulip

pair this wine with grilled vegetables and rustic pasta 
courses as well as roasted poultry, sharp cheeses, and 
cured meats.

because of this wine's soft tannins and medium alcohol, 
montepulciano d'abruzzo can sometimes work with spicier 
dishes. it's good also with roasted pork shoulder, beef 
burgers with mushrooms, baked macaroni and cheese, aged 
cheddar, parmesan, asiago.

15°

12°

TREBBIANO D'ABRUZZO 
DOC  COLLE MORINO
100% TREBBIANO 2017 12.0 VOL

MONTEPULCIANO 
D'ABRUZZO DOC I VASARI
100% MONTEPULCIANO 2013 13.5 VOL

on fine lees for 60 days

in small oak barrels for 16 months

250
  HKD

520
  HKD
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Careful selection of the best grapes in the vineyard 
and in collection boxes. Temperature-controlled 
fermentation in semi conical, French Oak casks with 
post-fermentation maceration up to 18-20 days 
after the beginning of fermentation. Malolactic 
fermentation and ageing on lees for at least 60 days. 
Elevation in oak barrels for 14 months. Rich red fruits, 
soft tannins and some coffee notes, a gentle, fun 
crowd-pleaser

The fermentation took place in stainless steel tanks 
with native yeasts, without addition of tannins 
and activator.Maceration lasted 18 days and the 
fermentation temperature has reached 30 °. The 
wine made the malolactic fermentation course 
and remained on the lees for 12 months. Bright 
ruby-red in color, this youthful red offers explosive 
aromas of blueberries, cherries, licorice, and sweet 
spices.

high tulip

balloon

pair this wine with grilled vegetables and rustic pasta 
courses as well as roasted poultry, sharp cheeses, and 
cured meats.

this wine can be served before a meal, but it pairs well with 
meatballs, tomato sauces, eggplant parmigiana, and risotto 
with mushrooms

15°

16°

MONTEPULCIANO 
D'ABRUZZO DOC 
VIGNAFRANCA
100% MONTEPULCIANO 2013 13.5 VOL

MONTEPULCIANO 
D'ABRUZZO DOCG YANG
100% MONTEPULCIANO 2015 13.5 VOL

in oak barrels for 14 months

on the noble lees for 12 months

450
  HKD

350
  HKD
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The scenario in which the company Nanni 
Cope operates is Castel Campagnano, a small 
village in the upside of Caserta overlooking the 
Volturno river at 215 meters of altitude, on steep 
slopes where vineyards alternate with patches 
of woods not far from the sea and the soils are 
characterized by grittiness derived from the 
sandstones of Caiazzo, arose about 7 million 
years ago.

From these geographical inputs of absolute 
uniqueness comes the name Sabbie di Sopra 
il Bosco, with a blend that combines the 
strongness of Aglianico to the fine print of two 
other native grapes of the area, only recently 
rediscovered: Pallagrello, which originated 
the favorite wines of the Borbone kings, fell 
into disgrace after infestations of the early last 

century and remained in use in the vineyards of 
few peasants as a cutting grape, until the recent 
revival; Casavecchia, that the peasants of the 
place loved so much to vinify it in purity only for 
personal use, reserving only small cuts to those 
who came from the city to buy, with percentages 
substantially re-proposed in Sabbie di Sopra il 
Bosco.
The result is an unrivaled sample of harmony, 
with an explosive minerality and a tight tannic 
structure of extreme softness, following shy 
woody notes that soon give way to a freshness of 
high impact.

This is Sabbie di Sopra il Bosco by Nanni Copè: a 
wine which have to be told of, that never ceases 
to show itself in all its elegance, a taste after the 
other.

Sabbie di Sopra il Bosco by Nanni Copè
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Still red wine, full bodied and intense, elegant 
and well structured, soft and complex, with 
intense fruit hints and elicate spicy scents. Deep 
ruby red. Intense fruity hints of blueberry and 
jujubes, iris and lavender, delicate scents of spice 
on the finish. Elegant and structured, tannic and 
soft, full and rich.

large goblet

risotto-meat sauce, pasta-meat sauce,
red meat stew, roasted-grilled meat, game, aged 

18-20°

TERRE DEL VOLTURNO IGT 
SABBIE DI SOPRA IL BOSCO  
85% PALLAGRELLO NERO, 12% AGLIANICO 
AND 3% CASAVECCHIA 2015 13 VOL

13 months in french tonneau new for 50%

1544
  HKD
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Molettieri Giovanni’s winery started its production 
history in 1999 and established its working 
location in Montemarano.
Situated in the heart of Irpinia, Montemarano is a 
small village surrounded by windy hills and a soil 
with a long history devoted to viticulture included 
in a DOCG recognized area. 

Today Molettieri’s company continues an ancient 
family tradition, handed down from a generation 
to another, increasing this wine culture that has 

been preserved with hard work and sacrifice and 
their innate love for their homeland. 

Along the years, the real success of the company 
has been the excellent quality control obtained 
through laboratory analyses and specialized 
professionals.

The main purpose of this productive experience is 
creating high quality, balanced wines respecting 
the ancient taste of Irpinia.

High quality, balanced wines respecting 
the ancient taste of Irpinia.
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Fruity flavour with liquorice and vanilla notes and 
with the addition of the mixed berries. On the 
palate it is dry, warm and smooth.

balloon

spicy dishes, meat dishes, half-mature cheeses
and cured meats

16-18°

TAURASI DOCG ROBORIS  
100% AGLIANICO 2012 13 VOL

in oak wood barrels for 12 months, 2 years 
in steel barrels and for a year and half in bottle 

1544
  HKD
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The Migliozzi farm has a long history in the 
production and distribution of fruit and products 
of the earth but it is only in 2004 that the Migliozzi 
brothers, driven by a common passion for good 
food and above all for good drinking, decide to 
start their own story in the world of viticulture.

The vineyards, those of the family, have always 
existed, but the wine was consumed only in a 
small circle of relatives and friends.
Together, the Migliozzi brothers, decide to expand 

the circle of those who can appreciate their wine 
and give life to a new company that produces 
exclusively the finest of the wines of l'Ager 
Falernus.

Viticulturalists Migliozzi is the name they decide 
for the winery, Rampaniuci is the name they 
decide to give to their wine, just like the hill where 
always rich and tenacious vines guard the grapes 
that are transformed, with respect and attention, 
in Falerno del Massico.

A long history of passion
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Lively ruby color, intense and intriguing aromas, 
reminiscent of cherry and plum, which are 
followed by earthy and undergrowth notes, the 
subtle spiciness of rhubarb and cinchona with 
balsamic myrtle and cocoa powder. 
On the palate the taste-optic profile shows a 
direct and present tannin of good persistence 
and great pleasantness, warm with good body.

balloon

sliced black pork with porcini mushrooms

16-18°

FALERNO DEL MASSICO
DOC 
80% AGLIANICO AND 20% PIEDIROSSO 
2013 13,5 VOL

in steel for 4 months, 12 months in barrel
then 12 months in bottle

1080
  HKD
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That Irpinia could give fresh, rich and fragrant 
wines, it was known for a long time, but that 
could spring out interpretations of exceptional 
complexity, long-lived authentically and minerals 
from the highest quality in a few suspected it. 

The credit be sure to Sabino Loffredo, a man of 
explosive personality, who has always sought 
confrontation with the world's greatest white 
wines. 

Pietracupa is situated near Avellino, in the 
hinterland of the Campania region.

Their limited production focuses on the grape 
varieties typical of the area. Elegant, deep, and 
highly mineral, Pietracupa wines are immediately 
good, and make a striking impression at first 
taste, thanks to the technical skills and the talent 
as gifted wine taster of Sabino Lofredo, the 
winemaker.

Fresh, rich and fragrant wines
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Still white wine, medium bodied, soft and 
fragrant, long and intense, full of citrus notes.

medium open goblet

risotto with vegetables, eggs and savoury pies, grilled 
fish, fish stew, fish soup without tomato, pasta with fish 
(without tomato), warm fish appetizers, risotto with 
seafood, steamed-fish crustaceans, pasta with vegetable 
sauce

8-10°

GRECO DI TUFO DOCG 
100% GRECO 2017 12 VOL

in steel tanks

975
  HKD
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The farming co-operative La Guardiense, which is 
one of the biggest in Italy, was founded in 1960 by 
33 farsighted and courageous farmers.

Today it counts around 1,000 farmer members.

They are direct winegrowers cultivating their own 
respective grapes on around 1,500 hectares 
of vineyards situated mainly on hilly soils at an 
average height of 350 metres and with a yearly 
grape production of about 200,000 quintals.

Great attention is paid to the environmental 
sustainability which is adopted at each stage of the 
transformation process using renewable energy 

produced by its own innovative photovoltaic system.
The Co-operative uses one of the most important 
systems for the production of its sparkling wine in 
all southern Italy.

But there is more to the winery than a list of 
numbers.
It has been led by only three different presidents 
over the last 50 years, although it has been very 
successful in adapting to the new era and to 
the many market changes that have occurred 
over this time, thus becoming a symbol of the 
technological progress for the entire province 
of the Sannio region combining as it does 
experience and modernity.

1,000 farmer members
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Fresh and easy drinking expression from Sannio 
Beneventano, a white wine vinified only in steel 
tanks to pair to fish dishes of the Mediterranean. 
Pleasant and delicate scents of flowers, white 
fruits, citrus and aromatic herbs invite to a fresh, 
simple and light flavour.

medium open goblet

finger food, sushi and sashimi, warm fish appetizers, 
steamed fish-crustaceans, fried fish

8-10°

FIANO DOP JANARE  
100% FIANO 2016 13,5 VOL

in steel tanks for some months

585
  HKD
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In 1999 the Falvo family, with over 40 years of 
experience in the wine business, purchased 
and renovated the property to give birth to an 
ambitious project in Apulia, a region with a long 
vine-growing tradition.

Masseria Li Veli is located on an ancient 
Messapian site dominating the fertile and sunny 
Salento plain. It was founded by the Marquis 
Antonio de Viti de Marco (1858-1943), an 

internationally known Italian economist and 
university professor, Radical Party Deputy of the 
Reign of Italy, whose ambitious project was to 
transform the Masseria into a model cellar for the 
entire South.

Today the beautifully restored Masseria covers 
an area of 33.000sqm, 3750 of which include 
offices, a reception area, vinification, storage and 
ageing cellars.

 Masseria Li Veli, a model cellar for the entire South
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Ruby red with purplish shimmer, on the nose 
it presents a distinct red berries aroma, from 
raspberry, sour cherry, to blackcurrant, followed 
by liquorices, rhubarb and rwahide leather.
On the mouth it tastes soft with a good fatness, 
very elegant and well balanced by a tannins 
party. The long finish on the palate shows a 
touch of acidity and a great freshness.

balloon

savory first courses, game, mature cheeses.

18-20°

SALENTO IGT
SUSUMANIELLO  
100% SUSUMANIELLO 2015 13,5 VOL

in oak wood barrels for 9 months 

Bright yellow color with green shades. Intense 
fruity on the nose, with scent of tropical fruit, 
citrus, pear and fresh spices. 
On the palate it is full, well balanced with a good 
acidity. Fruity, mineral and mildly spicy aftertaste.

medium open goblet

fish and mature cheeses

8-10°

VALLE D'ITRIA IGT 
VERDECA  
90% VERDECA AND 10% FIANO MINUTOLO 2017 
13,5 VOL

in stainless steel vats for 3 months

816
  HKD

816
  HKD
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A very little winery in a very small vineyard zone, 
one of the smallest of Italy. The cellar Fondo dei 
Barbera, in fact, was born in the D.O.C. Faro, in 
Messina, in the north-east part of Sicily. 

In Faro, because there is a village with this name, 
winemakers products wine since the Greeks era, 
since when the village was built in 746 a.C. 

Faro Superiore appears on two seas: Jonio and 
Tirreno and on the Messina Chanel, where during 
the Nineteenth century the wine made was 
moved to in little mulberry oaks on oxen wagons 
braked by sticks seattled under the wheels, and 
token to the coast where ships commercialized 

it in all of the countries which appeared on 
Mediterranean Sea.

Winery “Fondo dei Barbera”, leaded by Claudio 
Barbera and his daughters, keeps the family 
tradition started in 1961 by his father Pietro who 
bought an old estate, whose today size is about 
fifteen hectars and where he grows, besides 
vineyard, olives, too.

The vineyards are the typical of Faro D.O.C. -or 
rather Nerello Mascalese, Cappuccio, Nocera, 
and a little amount of red D'Avola. The production 
amount is very small, about ten thousand bottles.

In one of the smallest vineyard zone of Italy
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Ruby red getting garnet as it ages. Ethereal with 
notes of ripe fruits, spicy, mineral and exquisit 
and elegant overall. Middle fresh body, pleasantly 
tannic.

high tulip

s uperb as a “meditation” wine. ideal partner for tasty, 
spicy and herbaceous cheese. even with the dry pastry. 
excellent with foie gras

16°

FARO DOC  
55% NERELLO MASCALESE, 35% NERELLO 
CAPPUCCIO, 5% OTHERS  2012  13.0 VOL

in oak wood barrels for 10 months 
and then in bottles for 10 months. 

540
  HKD
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The sicilian winery owned by Antonio Gabriele is 
born on the island of Pantelleria in 2016, but, in 
reality, it walks on the viticultural steps made by 
his father Giovanni since 1965, who produced 
Zibibbo grape – Moscato from Alessandria- in 
the “Bagghiu”- in sicilian dialect means a family-
menaged farm.
    
After several years spent far from the island, 
working always in the same field, Antonio decided 
to come back to his land and to take his father’s 
job back, buying the ground and building a cellar 
in order to give life to a little but careful white 
Zibibbo and Passito from Pantelleria production.
Don Klocs, white wine, is always got by Zibibbo 

grapes harvested in the first days of September, 
pressed and let fermenting in inox iron continers, 
kept in same material tanks, before being bottled. 
Bagghiu adds Moscato’s flower and grapes 
dried by the sun to the must, as the ancient 
Pantelleria’s tradition requires.

This cellar has also a little production of extra-
virgin oil and capers, other excellences from the 
island. The agricultural conduction is directed to 
naturality.
Since 2016 the convertion to biologic has started 
and it will be official in 2019. At the same time, no 
herbicides, chemist preparations and fungicides 
will be used.

Agricultural farm Gabriele
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First lable of the production and first, not filtered or 
clarified, no adds of stabilizings or additives, in land 
not cryptomatic or herbicide but only field beans.  
The first grape which gets mature the first days of 
August, the biggest and most mature grapes get 
lied. Harmonious and eveloping, exotic smellings 
reminding lemon, apricot, candied fruits, almond. 
With an acidity of 5.7 .

tight tulip

the match is with dried dessert as almond or hazelnut 
based biscuits but, if poured fresh enough, it can pair 
with tempura shrimps and crustacean dishess

15°

DOP PASSITO BAGGHIU
FROM PANTELLERIA 
100% MOSCATO FROM ALESSANDRIA (ZIBIBBO)  
2016  14.0 VOL

only iron, no passages in wood, the wine’s mass remains 
in the iron containers untill when there is an order. 
so, the end part of the aging doesn’t take place in the 
bottle

A fresh and lively wine that gives off at the nose 
an incredible bouquet of parfums, thanks to the 
primary features of Zibibbo, an aromatic grape 
smelling of agrums, jasmine, custard, but which 
is affected in a positive way of the island context, 
keeping to the glass salinity and balsamic notes 
of Mediterranean forest.

tight tulip

s uperb as a “meditation” wine. ideal partner for tasty, 
spicy and herbaceous cheese. even with the dry pastry. 
excellent with foie gras

17°

DON KLOCKS D.O.P.  
100 % MOSCATO FROM ALESSANDRIA (ZIBIBBO)  
2016  13.5 VOL

only iron, no passages in wood, the wine’s mass remains 
in inox containers untill when there is an order. so the 
last fining phase is not in the bottle 

1650
  HKD

1140
  HKD
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Vito Catania, owner of the winery, is the witness 
of the family tradition of wine making. He has 
expanded the land area he inherited and 
introduced innovative working practices.

The wine farm is the result of a project that begun 
in 1996 with the precious collaboration of Salvo 
Foti, the oenologist of Gulfi.

Naturalness is the principle that has always 
guided the work of Gulfi winery and distinguishes 
Gulfi’s wines, which are the fruit of traditional 
and bioorganic winegrowing and non-invasive 
vinification.
Pinò is the first Pinot Noir produced from 
alberello (small tree vine), the purest essence 

of Sicilian winemaking. This is the only form of 
vine cultivation that allows – in such an extreme 
climate - to obtain highly refined and complex 
wines; that perfectly integrates itself with the 
natural environment; and that does not need 
invasive chemical inputs or irrigation. 
An alberello vineyard is difficult to manage since 
its cultivation is entirely manual.

" We have waited ten years for the Etna vineyard 
in Monte la Guardia, district of Randazzo, to give 
its fruit ". And we planted five years ago, at the 
suggestion of our trusted French farmer Pier 
Marie Guillaume, a massive selection of two 
types of Pinot Noir in Burgundy, adapted to the 
Etna tree cultivation system”.

The bioorganic winegrowing and
non-invasive vinification
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Pinò is the first Pinot Noir produced from 
alberello, the purest essence of Sicilian 
winemaking. This is the only form of vine 
cultivation that allows – in such an extreme 
climate - to obtain highly refined and complex 
wines. An alberello vineyard is difficult to 
manage since its cultivation is entirely manual. 
Greatest commitment is to safeguard the land 
and to continue making wine in a way that 
respects the environment and is in equilibrium 
with the surrounding ecosystem.

large goblet

meat or mushroom-based main dishes, 
meat or mushroom-based pasta or rice dishes

16-18°

PINO'  
100% PINOT NOIR 2014 13 VOL

in small 500-liter barrels for at least one year 
and few months in the bottle

4260
  HKD
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The estate. Sofia and Concetto Bosco recovered 
the old property of Piano dei Daini in 2010.
The estate sits on the northern side of Mount 
Etna at 700 m asl between the slopes of 
Solicchiata and Passopisciaro. 
The first written evidence of the estate’s history is 
found in an old manuscript dating back to 1669. 
Abate Coniglio from Castiglione describes this 
old domain, Piano dei Daini, as an area cultivated 
with vineyards and palmenti. 
The winery’s vision is dedicated to the father of 
this ancient land: the volcano.Inspired by the 
natural beauty and respect for this terroir, and 
a perfect balance between ancient traditions 
and modern technology, the Bosco family has 
dedicated all of its passion in the production of top 
quality wines of unique character and elegance, 

that are the true expression of this terrein.
The proximity of Mount Nebrodi and Peloritani, 
forms a climatic sac, with rainfall and sunshine 
which allows for optimal grape ripening, 
particularly for the red grapes. 
The mineral composition of the sandy soil makes 
it permeable, ideal for oxygen circulation even in 
deeper layers. The volcanic soil is generous and 
allows for root apparatus to explore deep in the 
soil to nourish itself with water, even in the most 
arid vintages. 
The altitude allows for temperature changes from 
day to night to give excellent ripening seasons 
and extraordinary complexity to the wines. 
A harmonious synthesis of aromas and acidity, 
granting freshness and elegant sulphurous vitality 
to the wines.

The volcanic soil
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It spins out articulated and deep nuances of 
balsamic herbs, licorice, wet earth, cherries and wild 
berries. The taste is structured, rich, fresh, long and 
vibrant. Intense and bright ruby red, with garnet 
tints. Mineral, spicy and balsamic, of wild spices, 
licorice, wet earth, cherries, wild berries that are ripe 
or in alcohol. Rich, intense, fresh, structured, with 
lively tannins and with a long persistence.

large goblet

risotto and pasta with meat sauce,
red meat stew, game, aged cheese

18-20°

ETNA ROSSO DOC VICO 
PREPHYLLOXERA 
90% NERELLO MASCALESE AND 
10% NERELLO CAPPUCCIO 2014 14 VOL

in french oak barrels for 14 months

This wine expresses an immediate and distintive 
character, elegant and harmonious with pleasant 
notes of red fruit, typical of this terroir.
It has a solid ruby red color, with fruity notes of 
blueberry and black currant.
The taste is refined and elegant, has a pleasant 
freshness and a good savory verve, with lively 
but not intrusive tannins that accompany a long 
smoky finale.

large goblet

pasta with meat sauce, red meat stew, game, aged 
cheese, cold cuts

18-20°

ETNA ROSSO DOC   
90% NERELLO MASCALESE AND 
10% NERELLO CAPPUCCIO 2016 14 VOL

in french oak barrels for 12 months, 3 months in steel 
vats and a minimum of 6 months in the bottle

2610
  HKD

1323
  HKD
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A remarkably fresh wine, pleasantly persistent 
with an appropriate balance of acidity and 
minerality. A careful selection and blend of 
historical indigenous varietes from the vineyards 
of the two contradas Piano dei Daini and Santo 
Spirito. A lively, intriguing and appetizing taste, 
thanks above all to the play between flavor 
and softness, right until the finish, in perfect 
correspondence with the sense of smell.

medium open goblet

first courses, fish

8-10°C

ETNA BIANCO DOC  
90% CARRICANTE AND 10% CATARRATTO, 
GRECANICO AND IZOLIA 2017 13 VOL

50% in steel vats and 50% in tonneau for 4 months 
and a minimum of 2 months in the bottle

1260
  HKD
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Wiegner’s target is to produce high quality wines. 
Their winemaking experience began in Tuscany 
where, for many years, they bottled significant 
European wines and then they started producing 
their own wines on lavic soil, combining passion 
and professional skills in the vineyards including 
both native and other italian grapes - such 
as Nerello Mascalese, Nerello Cappuccio, 
Carricante, Fiano, Cabernet Franc and Aglianico 

- according to organic farming and respecting the 
Etna terroir, now World Heritage, which allow to 
obtain excellent ETNA wines with good sapidity, 
elegancy, noticeable minerality and perfect aging 
quality. 

Wiegner’s wine is the result of an healthy ecosystem. 
Each drop of wine is a combination of natural 
elements and of skills.

An healthy ecosystem 
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Color: intense ruby red. Bouquet: Hints of fresh 
fruit, strawberry and cherry with a fresh and soft 
finish. Taste: Soft tannins balanced by a good 
astringency. Intense notes of ripe red fruit and 
spices, fresh nose scents. 
This complexity of flavors ends with a long, soft 
and elegant finish.

large goblet

pasta with meat sauce, red meat stew, game, aged cheese

18-20°C

ETNA ROSSO DOC 
CONTRADA RAMPANTE  
85% NERELLO MASCALESE AND 
15% NERELLO CAPPUCCIO 2014 14 VOL

in oak barrels for 12 months, then in bottle 
for 12 months at least

1323
  HKD
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The Calcagno family deicide in 2006 to bottle a wine 
that represents the mirror of their territory. 

Gianni with meticulousness and the experience 
acquired by his father and grandfather takes care of 
the vineyards, Franco manages the economic part of 
the company. 

In a winemaking tradition that has been handed 
down from father to son, along with Giusy, in these 
years, they have set themselves the goal of achieving 
remarkable qualitative goals with their wines.

In Passopisciaro (Castiglione di Sicilia / CT c / 
da Arcuria-Feudo di mezzo), located between 
the Etna park and the Alcantara river park - on 
ancient lava flows that followed one another over 
time - and flooded with the intense scent of the 
broom, the vineyards of the Calcagno estate are 
located. 

Right here, favored by the climate and by the 
happy geographical position, wines with great 
territorial expressiveness are born.

A winemaking tradition
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Bright ruby red, with an elegant, complex and 
delicate aroma. Notes of wild cherries and 
raspberries with nuances of wild herbs. Flavour: 
fresh and complex, vibrant, supported by a fine 
tannin consistency, with lavic/smoky undertones. 
Good persistency.

large goblet

pasta with meat sauce, red meat stew, game, aged cheese

18-20°

ETNA ROSSO DOC
ARCURIA  
NERELLO MASCALESE AND A TINY PERCENT 
OF NERELLO CAPPUCCIO 2014 14 VOL

in used french barrels for 12/14 months and in bottle 
for 12 months

1530
  HKD
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The Biondi Winery was established at the end of 
the 1800s and reached its maximum expansion 
in the early 1900s thanks to the managerial 
commitment of Salvatore Biondi and the wine-
growing experience of his brother Cirino (Ciro 
Biondi's grandfather) who together with another 
producer founded. the BIONDI & LANZAFAME.

With this name, the company participates in 
various exhibitions and fairs, winning several 
prizes and medals, including: Casalmonferato 
1913, Paris 1914, Lyon 1914, Cuneo 1914, 
Milan 1914, registration for the "GRANDE LIBRO 
D'ORO".
At that time, BIONDI & LANZAFAME wines 
are exported to Europe and the United States. 
After the end of the Second World War for the 

Company a period of decline began, due to the 
failure to adapt to modern technologies and to 
the new post-war market.
Ciro and Stef Biondi started operating in 1999 
restructuring the family vineyards with a fixed 
idea to resurrect these beautiful places.
 
The only way to achieve this goal was to produce 
high quality wines that could make this activity 
sustainable. Out of this commitment and from the 
constant work was OUTIS, 3 vineyards that the 
Biondi family preserves at least since the 1600s 
and that in these years we have learned to know 
and understand. 3 vineyards and 3 CRUs from 
which a limited number of bottles will be produced 
that will express 3 “terroir” very close in space but 
distant in character and taste notes.

BIONDI & LANZAFAME wines
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Ruby red with a very fruity, with hints of vanilla 
and chocolate bouquet. Elegant and balanced in 
the mouth.

large goblet

main dishes featuring red meat, 
meat-based appetizers, soups

16-18°C

ETNA ROSSO DOC OUTIS  
NERELLO MASCALESE AND 
NERELLO CAPPUCCIO 2016 14 VOL

in tonneau and then in bottle for 3 months

1323
  HKD
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In 1624, Don Juan Antonio Marrocco y Orioles, 
Lord of the Manor of Serramarrocco and Captain 
of Justice of Salemi, was elevated as first Baron 
of Serramarrocco by His Majesty the King Philip 
IV of Spain and Sicily, in recognition of Don Juan 
Antonio’s valiant struggle to have given shelter 
and aid to Kingdom’s population ravaged by 
black plague that swept through Sicily at that 
time. 

Nowdays, from the very same lands, Barone di 
Serramarrocco’s wines are being produced.
Since 2001, Marco di Serramarrocco, on the 
grounds of his household traditions. Based upon 

the renowned winegrowing terroir of the ancient 
barony, and in accordance with thelaw decree 
n°61/2010 issued by the Region of Sicily, the 
terroir of Serramarrocco is protected under the 
name “Vigna di Serramarrocco” as being the first 
Protected Designation of Origin Erice (PDO) and 
of the whole Province of Trapani.

Serramarrocco, now being a winemaking estate, 
is composed of approximately 60 hectares, with 
22 hectares of high density vineyards which 
have been re planted further to a microzonation 
study. Varieties, clones, rootstocks, density, were 
selected to match it with the complexity of terroir.

 The first Protected Designation 
of Origin Erice (PDO)
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An excellent bordeaux blend produced in the 
classic tradition. An impressive deep ruby colour 
is followed by complex aromas of red and black 
currants intermixed with hints of graphite, cedar and 
subtle oasty oak. Marked but mellow tannins and 
consistant long finisch enhance its elegant structure. 
Serramarrocco is a blend of sicilian terroir and 
bordeaux elegance.

balloon

game, main dishes featuring red meat, 
main dishes featuring white meats, poultry

18-20°C

TERRE SICILIANE ROSSO IGT 
SERRAMARROCCO 
85% CABERNET SAUVIGNON AND
15% CABERNET FRANC 2012 13,5 VOL

in 225 liters allier and troncals new oak barrels for 
12 months and then in bottle for 8 months

With its opulent and fragrant exotic texture, it 
strikes out for the complexity of Mediterranean 
fruits’ intense aromas on a most Sicilian 
background of a bouquet of jasmine, zàgara and 
lavanda’s flowers, intermixed with hints of cedar 
and green apple in its long and fruity finish.

medium open goblet

fish-based main dishes, main dishes featuring
 white meats, spicy or fragrant dishes

8-10°C

SICILIA IGT QUOJANE  
100% ZIBIBBO 2016 13 VOL

in stainless steel vats and aged 5 months in bottle

3780
  HKD

888
  HKD
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special request 

Italian Artisan Wines can provide you with the best wines 
from all the region and vineyards in Italy.

Make an enquiry and our italian team will select for you the right producer to perfectly 
address your needs and market demand.

PRIVATE LABEL

Italian Artisan Wines provides services and solutions for your own brand. 
Wether you want to develop your own unique product or you 

want to name after your brand a famous italian vineyard, 
our company will accompany you through the process, 

saving time and resources.

CONTACT US
 info@italianartisanwines.com
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MARKETING

Italian Artisan Wines offers all the tools useful 
to correctly present products online and offline, 

from ecommerce to stores.

SALES

Brochures, leaflets and all the documents needed 
from the salesforce to effectively present
 the value of Italian Artisan Wines' offer.
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TRAINING

Italian  Artisan Wines , through its partner Beijing Italian Academy 
of Food and Wine, provide professionalizing courses 

for distributors and professionals.

TASTING & EVENTS

Italian Artisan Wines supoorts customers and distributors 
with events and tasting with the best professionals 

from Italy to divulgate italian wines' culture.
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