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  company

At Ferrari Food+Wine Pte Ltd (FFW), we’re 
passionate about what we do and we’re equally 
enthusiastic about sharing our expertise in food 
and wine with our Customers and Friends.

Since our inception in 2000,FFW has emerged 
as a significant player in the food and wine 
industries in Singapore – specialising in premium 
wines and spirits from all over the world. We 
are the only Italian Sommeliers Association 
representative in Singapore organising certified 
sommelier courses throughout the year.

Although FFW is an Italian specialty food 
importer, its range also includes exclusive 
produce from France, Spain and Japan.

Whether it’s from Europe, the Americas or 
Australia & New Zealand, we take pride in 
meticulously selecting labels and brands – a 
highly deliberate process that ensures our 
Customers can enjoy only the best in food and 
wines.

  organisation

FFW is a sales-driven Company, strongly 
oriented to the market and its Customers with 
a fully integrated Sales, Logistics and Finance 
ERP system.

Our international team bridges our suppliers 
with our customers by providing expertise, sales 
support and food & wine education.

FFW distributes directly in Singapore to key 
outlets in the F&B industry ranging from 
Hypermarkets and Gourmet Shops, 5-star 
Hotels, Restaurants and Nightspots, while our 
e-commerce platform enables direct sales to
customers.

We also supply tax-free to Airlines and Duty Free 
Shops, Ship Chandlers and Diplomatic Offices
through our bonded warehouse.

With our own cold storage facilities and trucks 
in Singapore, FFW can ensure an uninterrupted 
cold chain for both sea and air-freight shipments, 
providing just-in-time deliveries to 
Customers domestically and in the Asia-Pacific 
region.

FFW complies with HACCP requirements 
as per TUV Certification no. SAC/
H-2011-0039. HACCP is an international
principle that ensures FFW’s customers
stringent control of food safety and hygiene
standards.

  company organisation   distribution   storage

about us



1. PRICES Prices are duty paid and in Singapore Dollars.

2. GST All prices quoted are subject to the prevailing Government Goods and Services Tax.

3. VALIDITY This price-list supercedes any previous price-list. Prices are indicative only and may change without prior notice, especially with regards to import duties, 
GST, major currency fluctuations and/or the Management’s price revision. In these circumstances, prices will be adjusted with immediate effect and the 
Management is under no obligation to update the Customer’s price-list. Prices are final when goods invoiced are received and acknowledged by the 
Customer upon delivery.

4. ORDERS Orders are accepted by post, fax and email. We strongly recommend all orders be placed either by email to sales@giorgio-ferrari.com or by fax to 
+65.6749 3965. All indent orders must be supported by a written purchase order and cannot be cancelled or rejected by the Customer. Orders for out-of-
stock items may be substituted with equivalent products subject to Customer’s approval.

5. DELIVERY Unless expressly stated and specified, all goods a e rendered within mainland Singapore. Orders are delivered within a week, unless the Customer 
requests  otherwise. No delivery charge will be imposed on orders above $300.00. Delivery fee of $30.00 will be charged for orders below $300.00.

6. NON-CONFORMITY It is the Customer’s responsibility to check all orders upon delivery. The Customer has the right to return any non-conforming goods for replacement by 
FERRARI FOOD+WINE PTE LTD, with cost of re-delivery to be borne by FFW, provided the claim for shortage or damage is reported immediately upon goods 
receipt. Once delivery of goods has been acknowledged by the Customer, any damage or shortfall shall be deemed to have occurred thereafter.
All product images shown in this price list are for illustration purposes and may not reflect the actual packaging

7. NON-RETURNABLE Products sold are non-returnable unless previously agreed.

8. VINTAGES Vintage can change without prior notice. However, we constantly monitor that each new vintage release is consistent with the rest of the region 
concerned and that it reflects the spirit of the tasting notes for its label.

9. PAYMENTS Payments shall be made in full upon receipt of the invoice, unless the customer has an approved credit account. If so, Payment shall be strictly at 30 
days from the invoice date by Crossed Cheque or Bank Giro to FERRARI FOOD+WINE PTE LTD, DBS BANK, Account No. 029-900310-0.
Payments by Credit Cards are subject to an additional 3.5% surcharge.

10. ARREARS Overdue invoices shall bear an interest rate of 1.5% per month. At the same time, all goods that have been invoiced but not paid for in full remain the property 
of FFW and FFW retains the right to repossess such goods. All costs incurred for the recovery of late payments and FFW property shall be borne by the 
Customer.

11. WARRANTY FFW’s liability is limited to the replacement of goods or refund of the purchase price at FFW’s sole discretion. No other warranty, expressed or implied, is made 
by FFW and none shall be imputed or presumed.

12. FORCE MAJEURE FFW may, without liability, delay performance or cancel this price-list on account of force majeure or other circumstances beyond its control, including, but not 
limited to strikes, acts of God, political unrest, embargo, failure of source of supply, or casualty.

13. GOVERNING LAW All disputes are subject to the Laws of the Republic of Singapore.

sale terms



Operations Days Cut-Off Time Delivery Day

Monday - Friday
Next working day morningFor orders received from 7.00AM to 5.00PM 

For orders received after 5.00PM to 7.00AM Next working day afternoon

Saturday For orders received from 7.00AM to 11.00AM Next working day

Sunday & Public Holidays No orders will be processed No deliveries

delivery time - standard orders

for inquiries and order:

info@giorgio-ferrari.com

Tel:   +65  6749.3565 
Fax:  +65  6749.3965

Ferrari Food+Wine Pte Ltd 
Blk 43 Keppel Road 

#03-04/05  
Singapore 099418

for promotions,
exclusive wine dinners 

and masterclass 
trainings please follow 

us on:

for virtual shopping 
experience of our 

different food and wine 
range please visit and 

shop at:

Ferrari Food+Wine www.giorgio-ferrari.com

SPARKLING



CONTACTS

MANAGING DIRECTOR

Giorgio Ferrari 
 giorgio@giorgio-ferrari.com

SALES - FOOD (HORECA)

Alan (Sales Manager) : +65 8518 8130    l  alan@giorgio-ferrari.com
Pamela (Sales Executive) : +65 9128 9280  l  pamela@giorgio-ferrari.com

+65 6239 9144  l  AR@giorgio-ferrari.com

+65 6239 9145   l          AP@giorgio-ferrari.com

CUSTOMER SERVICE

Eddie (     Retail Manager) : +65 9857 8499  l  eddie@giorgio-ferrari.com 

OPERATIONS/WAREHOUSE

+65 6239 9149  l  om@giorgio-ferrari.com

ACCOUNTS RECEIVABLE

ACCOUNTS PAYABLE

+65 6749 3565   l  info@giorgio-ferrari.com

+65 9834 6892   l  sales@giorgio-ferrari.com

GENERAL ENQUIRIES

Cheryl (Sales Manager) : +65 8100 2207  l  cheryl@giorgio-ferrari.com  
Alessandro  (Sales Executive) : +65 8116 2669  l  alessandro@giorgio-ferrari.com 

SALES - WINE (HOREA)

SALES - RETAIL
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FRANCIACORTA
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Grapes: 100% Chardonnay.

Colour: Vibrant, full yellow without any hints of evolution. Crystal 
clear, luminous, deep.

Nose: Refined in its purity integrated in style, rich in its well-de-
fined complexity of perfectly ripe white fruit with hints of Saturn 
peaches, apricot and very ripe citrus fruit. 

Palate: Very fine with a complete crown and incredibly persi-
stent. Pleasantness, breadth, volume, elegance, minerality and 
speed of perception are sustained by a sweet freshness.

Food Pairings: It’s perfect with raw fish, sea-
food tartare and oysters.

Grapes: 48% Pinot Nero, 52% Chardonnay.

Colour: Its mousse is pale and exuberant, and its perlage is 
made up of extremely small, densely-packed and persistent 
bubbles.It has a pale pink colour that takes on an onion-skin 
hue over time.
Nose: Its bouquet is intense and inviting, with an attractive 
fragrance of fraises des bois, citrus fruits, golden delicious 
apples and rose petals.
Palate: Its flavour is dry without being at all harsh; it is fresh, 
refined and very harmonious, with an elegant undertone of 
blackcurrants and sweet almonds. There is a long sensation 
of red berry fruits on the finish. It displays firm backbone, silky 
fruit and excellent breed.

Food Pairings: Ideal with fish, crustaceans and cheeses.

BELFRAMIL00750 2008 750ml 12.0% vol BELFRAROS00750 2010/11 750ml 12.5% vol 

BELFRASAT00750 2013 750ml 12.0% vol 

BELFRASAT01500 NV 1500ml 12.0% vol  BELSETMOR00750 2004 750ml 12.0% vol 

Grapes: 72% Chardonnay, 28% Pinot Nero.

Colour: Its mousse is pale and exuberant; the perlage is 
especially tiny, dense and persistent. Its colour is a deepish 
brilliant straw yellow.

Nose: The positive, particularly fine and complex bouquet 
displays dominant floral notes of hawthorn, wormwood and 
dried bay leaves.

Palate: Its flavour is very dry and exceptionally elegant, with an 
aristocratic and remarkably persistent undertone of preserves 
and incense.

Food Pairings: : Ideal with canapés, duck magret, aperitif, 
oysters.

Grapes:  100% Chardonnay.

Colour: Its colour is pale, lively and brilliant, with greenish-gold 
highlights.

Nose: The bouquet is elegant, ample, appealing and intense, 
jumping out of the glass, reminiscent of ripe white fruit, pea-
ches, honey and citrus flowers.

Palate: Abundant perlage and foam in pearl filaments, small 
bubbles slowly rising and crowning the glass with a thick, al-
most creamy, persistent texture.
Food Pairings: It’s perfect with raw fish, sea-
food tartare and oysters.

bellavista brut 2008 franciacorta gran cuvee rose brut 

bellavista 
gran cuvee brut saten

bellavista 
riserva vittorio moretti single gift box

  FRANCIACORTA BELLAVISTA

AVAILABLE ON REQUEST

Grapes: 80% Chardonnay, 20% Pinot Nero and Pinot Bianco.

Colour:  It has a pale, lively and decidedly persistent mousse; 
its perlage is fine and continuous. Its colour is yellow, with 
marked greenish reflections. 

Nose: The bouquet is ample and inviting, with rich notes of 
white flowers and ripe fruit (decana pears), along with subtle 
hints of chlorophyll and vanilla. 

Palate: The flavour echoes the sensations on the nose, and 
the aftertaste is tangy and satisfying.
Food Pairings: : Its tastiness pairs perfectly with strong di-
shes like risotto or pappardelle pasta with pigeon. 

bellavista 
alma franciacorta cuvee brut

Grapes:100% Chardonnay.

Colour: Brilliant with fine and lasting perlage. Pale straw yellow

Nose: Intense, attractive and complex bouquet, redolent of 
peach blossom, honey and hazelnuts.

Palate: Its mousse is abundant and creamy; the perlage is 
extremely fine and persistent. 

Food Pairings: Best accompanied with goat cheeses and 
asparagus.

BELRISMOR00750 2004 750ml 12.5% vol 

bellavista 
riserva vittorio moretti single gift box
teatro alla scalla  - La traviata

BELFRACUV00375 NV 375ml 12.5% vol

BELFRACUV00750 NV 750ml 12.5% vol 

BELFRACUV01500 NV 1500ml 12.0% vol 

NEW 
EDITION

  FRANCIACORTA BELLAVISTA

Prices valid from September 2018
All prices exclude GST and are subject to change without prior notice



CONFRACUV00750 NV 750ml

contadi castaldi 
franciacorta cuvee brut 

Grapes: 80% Chardonnay, 10% Pinot Nero, 10% Pinot  
Bianco.

Colour: It is yellow in colour with greenish reflections, enlive-
ned by a fine and persistant perlage.

Nose: Fresh with floral notes of lime, shades of citrus, white 
peach and green pepper.

Palate: A lively brut, full of fragrance, tending to smoothness 
and an accessible sensory language, with a balanced and 
versatile style. The mouth is tight and crisp, fresh and verticle, 
full-bodied, refined and with a lingering very enjoyable finish.

Food Pairings: Its tastiness pairs perfectly with strong dishes 
like risotto or pappardelle pasta with pigeon. 

  FRANCIACORTA BELLAVISTA

BELUCCWHI00750 2010 750ml 13.0% vol 

bellavista 
curtefranca vigna uccellanda 

Grapes: 100% Chardonnay

Colour: It is yellow in colour with golden highlights.

Nose: Broad, elegant and attractive nose, with a faint hint 
of vanilla in perfect balance with scents of Golden Delicious 
apples, quinces and other ripe fruits.

Palate: Its flavour is full of elegance, roundness, structure 
and breed, and the finish is long and aromatic.

Food Pairings: Best accompanied with goat cheeses and 
asparagus.

  FRANCIACORTA Contadi Castaldi

12.5% vol

Prices valid from September 2018
All prices exclude GST and are subject to change without prior notice
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Grapes: 100% Chardonnay.

Colour: A lively straw yellow with faint greenish highlights.
Nose: Fresh and intense, with a broad fruity note of ripe 
Golden Delicious apples and wild flowers, underpinned 
by a delicate scent of yeast.
Palate: Harmonious and well-balanced, with an attractive 
undertone of ripe fruits and hints of crusty bread.
Food Pairings: Excellent pairing with parma ham and 
mozzarella cheese. 

FERRARI TRENTO 
BRUT

NV 375ml 12.5% vol

FERCLABRU00750 NV 750ml 12.5% vol 

NV 1500ml

  TRENTINO ALTO ADIGE FERRARI TRENTO

Prices valid from September 2018
All prices exclude GST and are subject to change without prior notice

12.5% vol 

FERCLABRU00375

FERCLABRU01500

Grapes: 60% Pinot Nero and 40% Chardonnay

Colour: Coppery. Tending towards old rose. The perlage 
is fine and persistent. 
Nose: Distinguished and of remarkable finesse, with a 
fresh fragrance of hawthorn flowers and hints of currants 
and wild strawberries.
Palate: Dry, clean and elegant, with a delicate 
background of sweet almonds and aromatic musk; 
remarkably persistent.
Food Pairings: It goes well with tuna with extra virgin olive 
oil and cherry tomatoes.

FERRARI TRENTO 
ROSÉ

Grapes: 100% Chardonnay.

Colour: Deep straw yellow.
Nose: Harmonious, intense and persistent, with ripe fruit 
notes accompanied by hints of crusty bread, hazelnuts 
and a multi-faceted floral bouquet.
Palate: Rounded, elegant and harmonious. It has great 
personality and intense fruity notes typical of 
Chardonnay, which combine with fragrances of yeast. A 
particular feature: a lower pressure of Carbon Dioxide 
compared to the other Trentodoc wines from Ferrari.
Food Pairings: Best paired with  buffalo mozzarella and 
olives.

FERRARI TRENTO 
MAXIMUM BRUT

NV 375ml 12.5% vol

FERMAXBRU00750 NV 750ml 12.5% vol 

NV 1500ml 12.5% vol 

FERMAXBRU00375

FERMAXBRU01500

Grapes: 100% Chardonnay.

Colour: Deep yellow with golden highlights.
Nose: A particularly fine, intense bouquet, with hints of 
almond blossom and reinette apples; slightly spicy and 
with a hint of bread crust.
Palate: Seductive and elegant, with a very persistent 
velvety texture, in which one finds a light fruity note of ripe 
apples, pleasant hints of yeast and sweet almonds and a 
faintly aromatic quality that is typical of Chardonnay.
Food Pairings: It is good with handmade bread sticks 
and Culatello. 

FERRARI TRENTO 
PERLÉ BRUT 

Grapes: 80% Pinot Nero and 20% Chardonnay.

Colour: Delicate old rose hues.
Nose: An intense and elegant bouquet, with dominant 
notes of ripe berries (currants, wild strawberries and 
raspberries) and attractive hints of orange zest and roses.
Palate: Elegant and velvety. The excellent structure 
highlights the typical qualities of Pinot Noir, embellished 
by a delicate hint of spices, sweet almonds and yeast: all 
components that give added harmony and persistence.
Food Pairings: Perfect pairing with focaccia bread and 
lard from colonnata. 

FERRARI TRENTO 
PERLÉ ROSÉ RISERVA

BERCLAROS00750 750ml 12.5% volNV

Grapes: 60% Pinot Nero and 40% Chardonnay

Colour: Coppery. Tending towards old rose. The perlage 
is fine and persistent. 
Nose: Distinguished and of remarkable finesse, with a 
fresh fragrance of hawthorn flowers and hints of currants 
and wild strawberries.
Palate: Dry, clean and elegant, with a delicate 
background of sweet almonds and aromatic musk; 
remarkably persistent.
Food Pairings: Ideal with focaccia, cold cuts and 
parmigiano reggiano cheese.

FERRARI TRENTO 
MAXIMUM ROSÉ

FERMAXROS00750 750ml 12.5% volNV FERPERBRU00750 750ml 12.5% volNV FERPERROS00750 750ml 12.5% volNV

  TRENTINO ALTO ADIGE FERRARI TRENTO
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Grapes: 100% Chardonnay.

Colour: The fine, persistent perlage swirls amidst its 
golden highlights.
Nose: The highly complex bouquet reveals notes of 
candied citron, quince jam and floral sensations, giving 
away to intriguing nuances of iodine and spicy bread.
Palate: Freshness and tanginess meld in perfect harmony 
with the refined mellowness deriving from its long 
maturation on the lees. A magnificently long finish, 
offering hints of white pepper and dried apricots.
Food Pairings: It is elegantly combined with fish and 
shellfish dishes. We recommend it with Catalan Lobster: 
Life will smile! 

Grapes: 100% Pinot Nero.

Colour: A brilliant gold.
Nose: Almost tactile, rich and ripe: an olfactory range of 
great complexity, ranging from fruity to mineral and even 
toast-like.
Palate: A great wine with a decisive personality and rare 
complexity: a perfect balance between fruity and toasty 
notes, complemented by an intriguing tanginess. On the 
palate, its elegant creaminess reveals a surprising 
dynamism  that culminates in a beguiling and majestic 
finish.
Food Pairings: : Best paired with focaccia and 
mortadella with bronte pistachios.

Grapes: 100% Chardonnay.

Colour: Bright yellow with golden highlights.
Nose: A bouquet of rare intensity and fragrance, in which 
the fruity varietal characteristics are in perfect harmony 
with suggestions of honey, combined with notes of white 
chocolate, spices and citrus fruits.
Palate: Elegant and well-balanced, with a velvety body 
and complex fruit: the nuances of acacia honey and hay 
blend well with the floral notes. the overall impact is 
aristocratic and of remarkable persistence.
Food Pairings: : It is best paired with mozzarella in 
carrozza.

FERRARI TRENTO 
GIULIO FERRARI RISERVA DEL FONDATORE

FERRARI TRENTO 
PERLÉ BIANCO RISERVA

FERPERBIA00750 750ml 12.5% volNV

FERRARI TRENTO 
PERLÉ BIANCO RISERVA

FERPERNER00750 750ml 12.5% volNV FERRISGIU00750 750ml 12.5% volNV

  TRENTINO ALTO ADIGE FERRARI TRENTO

Prices valid from September 2018
All prices exclude GST and are subject to change without prior notice
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PROSECCO & SPUMANTI
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CANPROEDR00750 NV 750ml 11.0% vol 

Grapes: 100% Glera.

Colour: Pale straw in colour, bright and lively with 
abundant froth and a fine, elegant perlage.

Nose: The nose emerges the scent of apples and fresh 
floral notes of wisteria and acacia.

Palate: Balanced, elegant and structured.

Food Pairings: Excellent as an aperitif. Lovely with fish 
starters, fish salads, crudités and starters such as fish 
risotto.

canevel
prosecco valdobbiadene extra dry docg

  PROSECCO & SPUMANTI  CANEVEL

CANPROBRU00750 NV 750ml 11.0% vol 

canevel
prosecco valdobbiadene brut docg

Prices valid from September 2018
All prices exclude GST and are subject to change without prior notice

Grapes: 100% Glera.

Colour: Pale straw in colour, bright and lively with abundant 
froth and a fine, elegant perlage.

Nose: The nose emerges the scent of golden delicious 
apples and spiced aromas.

Palate: Dry, soft yet characterful.

Food Pairings: Perfect an an aperitif. An ideal companion to 
rich fish such as salmon and raw fish or shellfish, serve with 
starters with shellfish such as risotto with fish or spaghetti 
with clams.
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BOTSPUROS00750 NV 750ml 11.5% vol BOTPROMIL00750 NV 750ml 11.0% vol 

BOTPROGOL00750 NV 750ml 11.0% vol 

BOTPROGOL01500 NV 1500ml 11.0% vol

BOTPROGOL03000 NV 3000ml 11.0% vol

Grapes: 100% Glera.

Colour: Straw yellow, clear, with a fine and very persistent 
perlage.

Nose: Fruity, flowery, scents of Golden apple and exotic fruit.

Palate: Fragrant, fresh, well balanced.

Food Pairings: Fabulous as an aperitif and in cocktails as well 
as with starters, first courses, fish and poultry.

Grapes: Glera.

Colour: Brilliant with fine and lasting perlage. Pale straw yellow.

Nose: Fruity, flowery, scents of Golden apple and exotic fruit.

Palate: Fragrant, fresh, well balanced.

Food Pairings: Good as an aperitif as well as with cocktails, 
it goes particularly well with starters, first courses, fish and 
poultry.

Grapes: 60% Raboso and 40% Pinot Nero.

Colour: Intense pink, brilliant, fine and lasting perlage.    

Nose: Aromas of Golden apples and wild berries, mainly ra-
spberries and currants.

Palate: Soft, fresh and lively.

Food Pairings: Good as an aperitif, it goes particularly well 
with starters, first courses and fish.

bottega 
millesimato brut

bottega 
gold

bottega 
il vino dei poeti rose

  PROSECCO & SPUMANTI bottega

  PROSECCO & SPUMANTI bottega

ALSO AVAILABLE OFF TRADE ALSO AVAILABLE OFF TRADE

BOTPROEXD00750 NV 750ml 11.0% vol 

Grapes: 100% Glera. 

Colour: Straw yellow. 

Nose: Aromas of fruity, flowery, with scents of acacia flowers, 
apple, white peach and citrus fruits

Palate: Fresh, delicate, fragrant and well-balanced.

Food Pairings: Good as an aperitif as well as with cocktails, 
it goes particularly well with starters, first courses, fish and 
poultry.

bottega
il vino dei poeti prosecco doc extra dry

ALSO AVAILABLE OFF TRADE

Grapes: Pinot Noir.

Colour: Brilliant, fine and very persistent perlage. Straw yellow.

Nose: Delicate, flowery, with hints of white fruit and dried 
fruit.

Palate: Dry, velvety, fresh and persistent.

Food Pairings: Good as an aperitif, it goes particularly well 
with sea food, sushi, Mediterranean cuisine, vegetables.

bottega 
platinum

BOTWHIGOL00750 NV 750ml 12.0% vol 

bottega 
rose gold

Grapes: Pinot Noir, Raboso.

Colour: Brilliant with fine and lasting perlage. Rose-coloured.

Nose: Aroma of Golden apple and berries, mainly 
raspberries and currants.

Palate: Dry, soft, fresh and lively with intense flowery 
touches and a pleasant persistent aftertaste.

Food Pairings: Good as an aperitif, it goes particularly 
well with starters, first courses and fish.

BOTROSGOL00200 NV 200ml 11.5% vol

Prices valid from September 2018
All prices exclude GST and are subject to change without prior notice
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ALSO AVAILABLE OFF TRADE

BOTFRAROS00750 NV 750ml 10.0% vol 

bottega 
fragolino rosso

Grapes: Fragolino.

Colour: Pale red, with strong pink shades.

Nose:  Predominantly fruity aroma, with hints of wild strawber-
ries.

Palate: Sweet, fresh, lively.

Food Pairings: A superb companion to all common desserts, 
to biscuits and strawberries. It can be drunk as a spumante 
wine to celebrate important events.

  PROSECCO & SPUMANTI bottega

BOTSTADUS00750 NV 750ml 11.0% vol 

Grapes: 100% Pinot Noir.

Colour: Brilliant, with a rich and persistent foam and fine per-
lage. Straw yellow.

Nose: Typical, fruity (Golden apple, William pear, peach, ci-
trus) and flowery (acacia, wisteria and lily of the valley).

Palate: Harmonious, elegant, persistent; great balance 
between the softness and the savouriness.

Food Pairings: Good as aperitif, it goes particularly well with 
poultry, fish (especially shellfish) pastries and dessert in ge-
neral.

bottega  
star dust

AVAILABLE ON REQUEST

BOTASSMIN00800

NV

200ml

10% vol 

NV 10% vol

NV 10% vol

bottega 
gift set assorted mini bottle 
(4 btls x 200ml)

(4 btls x 200ml)

NV

200ml

200ml

200ml 10% vol

Prices valid from September 2018
All prices exclude GST and are subject to change without prior notice



MOSCATO

16



17

BOTPETMOS00750 NV 750ml 6.5% vol 

BOTPETMOS01500 NV 1500ml 6.5% vol

BOTPETMOS03000 NV 3000ml 6.5% vol

MOSCATO bottega

Grapes: Moscato.

Colour: Straw yellow, with a slight pink shade. Fine and very 
persistent perlage.

Nose: Flowers, fruits, Muscat grapes.

Palate: Fragrant, delicate, markedly sweet.

Food Pairings: Sweet wine, suitable for celebrations and 
special events. An excellent companion to all major desserts 
of the Italian and international cuisine.

bottega 
il vino dell'amore petalo moscato 

ALSO AVAILABLE OFF TRADE

BOTMOSPIK00750 NV 750ml 6.5% vol 

Grapes: Moscato.

Colour:  Brilliant. Strong straw yellow with a slight pink shade.

Nose: Clear, characteristic with scents of flowers, fruit and 
Muscat grape.

Palate: Sweet, harmonious, delicate and typical with delicate 
hints of fruit

Food Pairings:  Sweet wine, suitable for celebrations and 
special events. An excellent companion to all major desserts 
of the Italian and international cuisine.

bottega 
il vino dell'amore petalo pink 
manzoni moscato rose

Prices valid from September 2018
All prices exclude GST and are subject to change without prior notice



  red wines bottega

BOTAMAVAL00750 750ml 16.5% vol 

Grapes: Corvina, Rondinella, Molinara.

Colour: Limpid. Intense ruby red with garnet tinges.

Nose: Clear, characteristic of raisins with scents of sour 
cher-ry, marasca cherry and marmalade.

Palate: Dry, warm, velvety, intense and full-bodied, with 
spicy notes and light tobacco scents.

Food Pairings: Amarone is an excellent companion for 
your moments of meditation. It is also a commendable 
choice for wild game, red meat and ripe cheese.

BOTAMAPRG00750 2011 750ml 16.5% vol 

Grapes: Corvina, Rondinella, Molinara

Colour: Limpid. Intense ruby red with garnet tinges.

Nose: Intense, scents of marasca cherry, pleasantly ethereal.

Palate: Dry, warm, soft, with spicy notes and light tobacco 
scents and a quite persistent aftertaste.

Food Pairings: Amarone is an excellent companion for your 
moments of meditation. It is also a commendable choice for 
wild game, red meat and ripe cheese.

bottega 
amarone riserva pret a porter (gift box)

BOTBRUMON00750 750ml 14.5% vol 

Grapes:100% Sangiovese.

Colour: A ruby red colour.

Nose: The bouquet is pronounced and very distinguished.

Palate:  The palate offers us a dry wine, warm in the mouth, 
eager to demonstrate it’s equilibrity, it all ends in a dominant 
yet harmonious final.

Food Pairings: Red meat, risotto, tomato based pasta di-
shes.

Rating: Decanter - 95 points Dec 2015

bottega 
brunello di montalcino

bottega amarone

ALSO AVAILABLE OFF TRADE

BOTCABVEN00750 750ml 12.5% vol 

bottega 
merlot delle venezie

Grapes: Merlot.

Colour: Ruby Red.

Nose: Full, mellow with hints of blueberry, violet, blackcurrant 
and classic notes of undergrowth and humus.

Palate: Intense, vigorous and persistent with full-bodied yet 
velvety tannins and earthly notes.

Food Pairings: Goes particularly well with pasta with meat 
sauce, pork, veal, aged and blue cheese.

ALSO AVAILABLE OFF TRADE

BOTMERVEN00750 750ml 12.5% vol 

bottega 
cabernet sauvignon delle venezie

Grapes: Cabernet Sauvignon.

Colour: Limpid. Strong ruby red with shades of purple red. 

Nose: Characteristic, fruity (blackcurrant and black cherry), 
spicy and lightly herbaceous.

Palate: Dry (balanced tannins), medium-bodied and well-
structured.

Food Pairings: It goes particularly well with first courses of 
pasta, with dishes of red meat and pork, also excellent with 
savoury pies.
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Prices valid from September 2018
All prices exclude GST and are subject to change without prior notice



  white wines bottega

BOTCHAVEN00750 750ml

Grapes: Chardonnay.

Colour: Brilliant. Light straw yellow.

Nose: Clear, characteristic, fine with scents of honey, peach 
and white flowers.

Palate: Dry, alcoholic, velvety and harmonious. 

Food Pairings: It is excellent with pasta, rice and fish 
starters. 

bottega 
chardonnay delle venezie
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2016 12.0% vol 

Prices valid from September 2018
All prices exclude GST and are subject to change without prior notice



WINES

20



ITALIAN WINES
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TUSCANY
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ORNORNROS00375 NV 375ml 14.5% vol

ORNORNROS00750 2012 750ml 14.5% vol 

ORNORNROS01500 2012 1500ml 14.5% vol

ORNORNROS03000 2012 3000ml 14.5% vol

ORNORNROS06000 2012 6000ml 14.5% vol

ORNVOLROS00750 2015/16 750ml

ORNVOLROS01500 1500ml 13.5% vol 

TUSCANY ORNELLAIA

TUSCANY ORNELLAIA

ornellaia 2012

Grapes: 54% Cabernet Sauvignon, 27% Merlot, 16% Caber-
net Franc, 3% Petit Verdot.
Colour: Silky red and polish.
Nose: Generous and cleanly-defined, with rich, well-ripened 
fruit, complemented by chocolate and balsamic notes of aro-
matic herbs.
Palate: Silky-smooth and spacious, with glossy tannins. A 
lively, refreshing acidity lifts a lingering finish.
Food Pairings: Red meats, hearty chicken, meaty pasta. 

Rating: James Suckling - 97 points

ORNSERNUO00750 2014/15 750ml 14.5% vol 

Grapes: 50% Merlot, 30% Sangiovese, 
20% Cabernet Sauvignon.

Colour: Appears a rich, intense ruby.

Nose: Offers fragrant red berryfruit, with subtle spice and flo-
wers.

Palate: It has a rich mouthfeel, with glossy tannins that are 
smooth and lively at the same time. It progresses through 
crisp fruit and spice in the mouth, to a rich, savoury finish of 
near-endless length.

Food Pairings:  Red meats, hearty chicken, meaty pasta.

Rating: James Suckling - 92 points

Grapes: 55% Merlot, 30% Cabernet Sauvignon, 8% Caber-
net Franc, 7% Petit Verdot.

Colour: Its colour is intense ripe dark berryfruit.

Nose: Offers a nose rich with ripe dark berryfruit and fruit pre-
serves, enlivened with a delicate vein of spice.

Palate: On the palate, full and well-rounded with notably re-
fined, silky tannins. A seductive acidity keeps all the compo-
nents in balance, prolonging a finish that has an appealing 
freshness.

Food Pairings: Red meats, hearty chicken, meaty pasta.

Rating: James Suckling - 94 points

le volte dell’ ornellaia le serre nuove dell’ ornellaia

ORNPOGGAZ00750 2013 750ml 13.5% vol 

Grapes: Sauvignon Blanc 90%,Viognier 10%.

Colour: Luminous straw yellow.

Nose:  The wine marries varietal notes of citrus and white 
peach to impressions of flinty mineral and creamy butter.

Palate: The full-bodied palate shows impressive weight, with 
an aromatic complex of fruit and crisp mineral, beautifully sup-
ported by a vibrant acidity. 

Food Pairings: Makes an ideal aperitif, but is also a great 
accompaniment to chicken, seafood and pasta dishes.

poggio alle gazze dell’ ornellaia

2014

Prices valid from September 201823 
All prices exclude GST and are subject to change without prior notice

13.5% vol 



SPECIAL EDITIONS

To celebrate the release of each new vintage of Ornellaia, a contemporary artist of international renown is invited to interpret its unique character by creating both a site specific art work and an 
exclusive series of 111 large size bottles as part of the Ornellaia Vendemmia d’Artista project. Sought after by collectors of contemporary art and fine wine, a selection of these exclusive bottles with 

labels designed and personally signed by the artist, feature at special charity auctions overseen by the auctioneers Sotheby’s, with proceeds donated to Art foundations around the world.

Since the first event held at the Whitney Museum in New York, Ornellaia has raised over € 1 million to support Arts Foundations in Italy, United States, Germany, Hong Kong, Great Britain and 
Canada. 

In  2015, the Ornellaia Vendemmia d’Artista charity auction will take place in Basel, Switzerland to support the work of the Beyeler Foundation. 

L’INFINITO 2011
VENDEMMIA D’ARTISTA

Canadian artist Rodney Graham to apply his genius to 100 3-litre Double Magnums, 
10 6-litre Imperials, and a unique 9-litre Salmanazar. Inspired by the way in which 
Ornellaia is a source of inspiration for both the senses and the spirit, Rodney Gra-

ham, one of the world’s most highly-acclaimed artists, has taken Poetry as his artistic 
medium to interpret the theme of ‘Infinity’.

L’INCANTO 2012
VENDEMMIA D’ARTISTA

The Swiss artist John Armleder has been chosen to interpret the character “L’Incanto” 
(the Enchantment) of the Ornellaia 2012 vintage. As part of the 7th Edition of Ornel-
laia Vendemmia d’Artista he will create an Art work to be installed at the Estate, the 

labels for the exclusive edition of large format bottles and a label to present the vintage 
character in each case of Ornellaia (one bottle in each case of 6x750ml.). 
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00000000000 TBC 750ml 14% vol 

Grapes: 100% Merlot.

Colour: It remains very primary in its dark fruit, licorice, cassis 
and toasted oak.

Nose: Displays great aromatic maturity, with fruit and spice 
joining the usual balsamic and mentholated accents.

Palate: Ample, rich, and full on the palate, the first impact 
reveals a tremendous tannic structure.

Food Pairings: Red meats, hearty chicken, meaty pasta.

masseto

AVAILABLE ON REQUEST

TUSCANY MASSETO

25 Prices valid from September 2018
All prices exclude GST and are subject to change without prior notice
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CDNPIEDON00750 2010 750ml 15.0% vol

Grapes: Cabernet Sauvignon.

Colour: Ruby red with violet reflections.

Nose: Hints of red fruits and black currants. 

Palate: Great potency and fullness in the mouth but well ba-
lanced with its fineness and acidity. Long, elegant and per-
sistent.

Food Pairings: Red meats, game, braised meats and sea-
soned cheeses.

casanova di neri
pietradonice

CDNIBBBIA00750 2015/2016 750ml 12.0% vol

Grapes: 50% Vermentino and 50% Grechetto.

Colour: Brilliant straw yellow.

Nose: Persistent scents of apple, almonds and pineapple 
and flowery tones.

Palate: Fresh and structured with a good persistence.

Food Pairings: Fish carpaccio, fresh meat-cut.

casanova di neri
ibbianco

CDNIRRROS00750 2013 750ml 13.5% vol

Grapes: Sangiovese and Colorino.

Colour: Intense ruby red.

Nose: Hints of wild cherry, violets and red fruits.

Palate: Ample and easy to drink with excellent persistence.

Food Pairings: Perfect to pair Tuscan cold cuts, pasta 
with tomato sauce, roast white meats.

casanova di neri
irrosso

CDNROSMONA00750 2014 750ml 14.0% vol

Grapes: Sangiovese.

Colour: Ruby red with garnet reflections.

Nose: Hints of maraschino cherry, violets and red fruits.

Palate: Great fineness in the mouth with a tannin that is still 
young but of excellent quality. Long lasting, elegant and per-
sistent.

Food Pairings: Tuscan cold cuts, pasta with meat sauce, gril-
led red meats, stews and braised meats.

casanova di neri
rosso di montalcino

  TUSCANY CASANOVA DI NERI

  TUSCANY CASANOVA DI NERI

Prices valid from August 2018
All prices exclude GST and are subject to change without prior notice



  TUSCANY CASANOVA DI NERI

CDNTENNUO00750 2011 750ml 15.0% vol

CDNTENNUO01500 2010 1500ml 15.0% vol 

CDNTENNUO007502010 2010 750ml 15.0% vol

CDNBRUMON00375 2009 375ml

CDNBRUMON00750 2013 750ml 14.0% vol

CDNBRUMON01500 1500ml 14.5% vol 

Grapes: Sangiovese

Colour: Ruby red with garnet reflections.

Nose: Hints of maraschino cherries, violets and red fruits.

Palate: Great fineness in the mouth with a tannin still young 
yet of great quality. Long, elegant and persistent.

Food Pairings: Red meats, game,braised dishes and sea-
soned cheeses.

Rating:  Wine Advocate - 100/100 points
Wine Spectator - 94/100 points     

Grapes: Sangiovese.

Colour: Ruby red.

Nose: Hints of maraschino cherry and violets.

Palate: Great fineness and elegance in the mouth. Long, ele-
gant and persistent.

Food Pairings: Red meats, game, braised meats and seaso-
ned cheeses.

Rating: James Suckling - 96 points

casanova di neri
brunello di montalcino tenuta nuova

casanova di neri
brunello di montalcino

2010* vintage is on indent basis

CDNCERALT00750 750ml 15.0% vol

CDNCERALT01500 2008 1500ml 15.0% vol 

CDNTCERAL007502010 2010 750ml 15.0% vol

Grapes:  Sangiovese.

Colour: Ruby red.

Nose: Hints of red fruits, spices and an unmistakeable cha-
racteristic mineral vein.

Palate: Prolonged and profound taste.

Food Pairings: It enhances great meat dishes and seasoned 
cheeses, but it is also pleasant on its own with people that 
you enjoy being with to share moments of authentic pleasure.

Rating: Wine Advocate - 94 points
             James Suckling- 100 points *2010 Vintage

casanova di neri
brunello di montalcino cerretalto

RECOGNITION AWARDS - CASANOVA DI NERI

14.0% vol
2012

Prices valid from August 2018
All prices exclude GST and are subject to change without prior notice
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CPZSANROS00750 2015 750ml 13.0% vol

Grapes: Sangiovese.

Colour: Ruby red.

Nose: Full and persistent, with hints of mulberry and 
raspberry.

Palate: warm, dry, generous and well-balanced.

Food Pairings: Red meat, pasta with meat sauces, pulses 
soup, half-mature cheese.

caparzo
sangiovese

CPZBRUMON00375 375ml 14.0% vol 

CPZBRUMON00750 750ml 14.0% vol

CPZBRUMON01500 1500ml 14.0% vol

Grapes: Sangiovese.

Colour: Ruby red, tending to garnet red with ageing.

Nose: penetrating, very full and varied, reminiscent of wild 
berries.

Palate: dry, warm, full-bodied, harmonious, delicate and au-
stere at the same time, persistent.

Food Pairings: Roasts, grilled, spit-roast or braised meats, 
game, ripe cheeses.

Rating: James Suckling - 93 points (Nov 2017)
       Wine Enthusiast - 89 points (Jan 2018)
       Wine Spectator - 95 points (Mar 2018) 

caparzo
Brunello di montalcino  docg

CPZMORSCA00750 750ml 13.0% vol

Grapes: 85% Sangiovese, 15% Merlot and Alicante.

Colour: Quite dark ruby red.

Nose: intense and persistent, with scents of sour black cher-
ry, mulberry, soft fruit, liquorice and vanilla.

Palate: Savoury, round, persistent, well-orchestrated.

Food Pairings: elaborate fish dishes, soups, pasta with meat 
sauce, white and red meat, partially mature cheese.

caparzo - doga delle clavule
morellino di scansano docg

CPZBRURIS00750 2010 750ml 14.0% vol

Grapes: Sangiovese.

Colour: Ruby red colour tending to garnet with ageing.

Nose: Pervasive bouquet, very generous and varied,with 
hints of soft fruit.

Palate: Dry, warm, well-sustained, well-orchestrated, delica-
te and austere at the same time, persistent.

Food Pairings: Roast, grilled meat and on the spit, game, 
braised meat, mature cheese.

Rating:  Wine Advocate - 93 points (Mar 2018)
                 Wine Enthusiast - 95 points (Jan 2018)

caparzo
brunello di montalcino docg riserva

CPZBRUCAS00750 2011 750ml 14.0% vol

Grapes: Sangiovese.

Colour: Ruby red, tending to garnet red with ageing.

Nose: Penetrating, very full and varied, reminiscent of wild 
berries, spices and vanilla.

Palate: Dry, warm, full-bodied, harmonious, delicate and au-
stere at the same time, persistent.

Food Pairings: Roasts, grilled, spit-roast or braised meats, 
game, ripe cheeses. 

Rating:  Wine Advocate - 94 points ( Mar 2018)
             Wine Enthusiast - 92 points (Jan 2018)
             James Suckling - 94 points ( Nov 2017)

caparzo - vigna la casa
brunello di montalcino docg

CPZROSMON00750 750ml

Grapes: Sangiovese.

Colour: Quite dark ruby red.

Nose: Pervasive bouquet, very generous and varied, with 
hints of violet, raspberry and pomegranate.

Palate: Warm, dry, generous, well-balanced.

Food Pairings: Red meat, pasta with sauces, pulses soup, 
mature cheese.

caparzo
rosso di montalcino

  TUSCANY CAPARZO

  TUSCANY CAPARZO

2012 13.0% vol

CPZBRURIS00750

2014/15

2008/12/13

2013

2013

Prices valid from September 2018
All prices exclude GST and are subject to change without prior notice



brunello di montalcino la casa collection
(6 bottles selection vin 2000-2003-2004) 

  TUSCANY CAPARZO

CPZBRUCOL04500 2  BOT 2000 750ml 14.0% vol 

2  BOT 2003 750ml 14.0% vol

2  BOT 2004 750ml 14.0% vol

Prices valid from September 2018
All prices exclude GST and are subject to change without prior notice
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FLSCHICOL00750 2014/15 750ml 13.5% vol

Grapes: 92% Sangiovese, 8% Merlot.

Colour: Rich ruby red with purplish highlights.

Nose: Fruity on the nose, with aromas of wild red berryfru-
it and notes of anise and sweet liquorice, well melded into 
subtle nuances of spice.

Palate: Velvety mouthfeel, with a finish laced with aromatic 
fruit and delicate vanilla.

Food Pairings: Excellent with game, hearty pastas and che-
ese.

fèlsina
chianti colli senesi farnetella

FLSCHICLA00375 2014/2015 375ml 13.5% vol

FLSCHICLA00750 2014/2015 750ml 13.5% vol

FLSCHICLA01500 2015 1500ml 13.5% vol

Grapes: 100% Sangiovese.

Colour: Ruby red with deep intensity and hue. 

Nose: Fruity, fine and elegant aromas dominated by wild ber-
ries accompanied by various spicy notes. 

Palate: Fruity on the palate with good tannins and a lingering 
finish.

Food Pairings: Braised and stewed red meats, hearty pastas 
and cheese.

Rating:             Wine Advocate - 91 points

fèlsina
chianti classico docg berardenga

FLSCHIRIS00750 2013/15 750ml 14.0% vol

FLSCHIRIS01500 2011/15 1500ml 14.0% vol

Grapes: 100% Sangiovese.

Colour: Ruby red, with good hue and intensity.

Nose: Spicy with notes of flowers, wild berries and mineral 
tones.

Palate: Notes of spices and fresh fruit, smooth tannins and 
consistent, good structure on the palate.

Food Pairings: Ideal with pasta, meat dishes and ripe che-
ese.

Rating:        Wine Advocate - 93+ points 
            Wine Spectator - 90 points

fèlsina
chianti classico riserva berardenga

FLSCHIRAN00750 750ml 14% vol

FLSCHIRAN01500 2011 1500ml 14% vol

Grapes: 100% Sangiovese.

Colour: Ruby red appearance with rich, intense tones.

Nose: Spicy nose with floral notes and hints of wild berry (red 
and black), accompanied by mineral impressions and light 
toasted notes.

Palate: Spice re-appears on the palate, which displays firm 
but supple tannins, and the finale is vigorous and taut. Ove-
rall, the wine is compelling for its flavour-rich mid-palate and 
supporting acidity.

Food Pairings: Pecorino Romano, Bufalo Mozzarella, lasa-
gna or Grilled Chicken.

Rating:             Wine Advocate - 94 points

fèlsina
chianti classico riserva rancia

FLSCOLCLR007502007 2007 750ml 14.0% vol

FLSCOLCLR007502009 2009 750ml 14.0% vol

Grapes: 100% Sangiovese.

Colour: Intense ruby red color.

Nose: Spicy aromas with earthy, mineral, tobacco and plea-
sant wild berry notes.
Palate: On the palate, it has intense tannins needed for 
ageing the high concentration of the regional components 
typical to Fèlsina and Poggio a Rancia.

Food Pairings: Stewed and roasted meat, game in general, 
seasoned Pecorino cheese and spicy food.

Rating:           Wine Advocate - 93 points 2007
 Wine Spectator - 93+ points 2007

fèlsina
colonia chianti classico gran selezione

FLSFONROS00375 375ml 14.0% vol

FLSFONROS00750 2010/13 750ml 14.0% vol

FLSFONROS01500 2010 1500ml 14.0% vol

Grapes: 100% Sangiovese.

Colour: Ruby red color with rich and intense tones.

Nose: Variety of aromatic herbs accentuated with generous 
notes of tobacco and wet earth (dry earth, as well), black cur-
rant and licorice.

Palate: The palate manifests good consistency of medium-
smooth tannins to ensure the lengthy ageing. Good weight 
and structure, with a classic finish. Optimum cellar life for the 
great vintages.

Food Pairings: Fine cuts of aged prime beef, grilled and roa-
sted games, stews.

Rating:             Wine Advocate - 94+ points

fèlsina
fontalloro

2011/12

  TUSCANY FÈLSINA

  TUSCANY FÈLSINA

Prices valid from September 2018
All prices exclude GST and are subject to change without prior notice
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FLSMAERAR00750 2012 750ml 14.0% vol

FLSMAERAR01500 2011 1500ml 14.0% vol

Grapes: 100% Cabernet Sauvignon

Colour: Deep red with shades of purple and violet.

Nose: Aromas of berries, tobacco, leather and new oak, wi-

thout any particular herbal or grassy notes.

Palate: Consistent, warm and harmonious on the palate. 
Good elegance and persistence with ample finish.

Food Pairings: Beef, Lamb, Spicy food and Poultry.

fèlsina
maestro raro cabernet sauvignon

FLSISICHA00750 2014 750ml 13.0% vol

Grapes: 100% Chardonnay.

Colour: Straw-yellow colour.

Nose: On the nose characteristics of tropical fruit and peach 
with pleasant hints of spice and well-integrated vanilla.

Palate: The palate is full and slightly creamy with an elegant 
and well-balanced structure to ensure better acidity and a 
fresh flavor.

Food Pairings: Fish dishes, fresh cheeses, meats, eggs and 
vegetable soups.

Rating:             Wine Advocate - 94 points

fèlsina
i sistri chardonnay

FLSVINSAN00375 2005/06 375ml 15.5% vol

Grapes: Trebbiano, Malvasia and Sangiovese.

Colour: Golden yellow, with coppery highlights.

Nose: Peach, apricot, pineapple and tropical dried fruit aro-
mas.

Palate: Consistency on the palate, softness and elegance 
nicely structured by the oak barrels. Wine with great balance, 
favorable acidity and a well-harmonized residual sugar. Long 
in the mouth.

Food Pairings: Meditation wine, adapted for aged, strong 
cheese and cantucci biscuits.

Rating:             Wine Advocate - 94+ points

fèlsina
vin santo

  TUSCANY FÈLSINA

  TUSCANY FÈLSINA

Prices valid from September 2018
All prices exclude GST and are subject to change without prior notice
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FRELCTSTA00750 750ml FRELUCSTA00750 750ml 14.5% vol

Grapes: 50% Merlot, 35% Sangiovese and 15% Cabernet 
Sauvignon.

Colour: A deep but luminous purple-red.

Nose: First releases subtle notes of vanilla that slowly yield to 
ripe, dark fruit, particularly dried plum and liqueur blackcur-
rants, composing an appealing, velvet-smooth bouquet nota-
ble for its multi-layered depth.

Palate: It expands impressively on the palate, with a steady 
progression supported by dense, supple tannins, through to 
a superb, aromatic finish.

Food Pairings: Grilled lamb chops, beef stews, and medium-
aged cheeses.

Rating: Robert Parker - 88 points Jun 2008 
  Wine Spectator - 91 points Oct 2008

Grapes: 55% Merlot, 45% Sangiovese.

Colour: Dense, dark purple.

Nose: Rich in aromatics that privilege red berry fruit, dried 
plum, and blackberry, followed closely by pungent balsam 
and sweet notes of vanilla and, at the conclusion, by dark 
chocolate, tobacco leaf, pencil lead, and black liquorice.

Palate: Alcoholically warm, velvety smooth, and intense, with 
elegant tannins well supported acidity. The finish is lengthy 
and harmonious.

Food Pairings: Roast pork, but also wild game such as 
stewed hare or boar. Wonderful with aged pecorino cheese.

Rating: Wine Spectator - 94 points Oct 2009 

luce della vite
lucente

luce della vite
luce

 TUSCANY LUCE DELLA VITE

Grapes: 100% Sangiovese.

Colour: The  wine  appears  a  garnet-edged,  deep  ruby red,  
notably luminous  and  vibrant.

Nose: A  multi-layered,  rich  nose  first  offers a  broad  array  
of  aromas,  including  wild  red  berry,  and darker-fleshed  fruit  
such  as  dried  plum, blackcurrant, and blackberry.

Palate: The  palate   is   alcoholically warm,   with   a   velve-
ty mouthfeel,   while  a  lively  acidity  and tasty,fine-grained 
tannins  contribute  to  an exemplary balance.  

Food Pairings: Beef   stews,   braised  meats  with potato-
es, cheeses  that  are  aged  but  not too pungent,  and lar-
ge game, such as boar.

FREBRUCAS00750 750ml 14.0% vol 

frescobaldi - castelgiocondo 
brunello di montalcino

 TUSCANY LUCE DELLA VITE

2011

2014 201314.0% vol 

Prices valid from September 2018
All prices exclude GST and are subject to change without prior notice



PETZINTOS00750 2012 750ml 13.0% vol PETPETTOS00750 2014 750mlPETEBOTOS00750 2014/15 750ml

PETQUETOS00750 2011 750ml 14.0% vol 

Grapes: Merlot, Syrah, Petit verdot, Sangiovese.

Colour: Ruby red colour.

Nose: Immediately noticeable aroma of fruits and flowers, 
combined with a delicate trace of vegetables.

Palate: Well-marked fragrant taste of marasca cherry and wild 
cherry, with a hint of dog-rose.

Food Pairings: Ideally suited to food from tomato sauced di-
shes and pizza to game and roast meats.

Rating: Wine Spectator - 87 points Sep 2010

Grapes: Merlot and Cabernet Sauvignon.

Colour: Burgundy red colour, with intence louminouse nuan-
ces.
Nose: Intense complex nose, alcoholic yet decidedly elegant 
and persistent. Marked scent of red fruit and jam, an explo-
sion of marasca and wild black cherries with traces of mine-
rals, eucalyptus and Mediterranean myrtle. 

Palate: Important, intense full-bodied taste, enveloping 
and well balanced, giving fullness to the entire palate. Well-
rounded, sweet tannins, not overly aggressive; well blended 
with the acidity, sapidity and alcohol. Pleasing progression; 
good aromatic return is a continual stimulus to seek a new 
pleasure revealing the Mediterranean soul of this wine.

Food Pairings: Pairs excellently with steaks and chops, rich 
meaty pasta dishes or well-aged strong flavored cheeses.

Rating: Wine Spectator - 88 Points 2007

Grapes: Sangiovese, Merlot, Cabernet Sauvignon.

Colour: Clear ruby-red colour of medium intensity.

Nose: Intense aroma with marked suggestions of red fruits, 
wild black cherry and plum; a metalliferous blend softened by 
the fruits, strong balance on the nose and in the mouth. Noti-
ceable scent of eucalyptus and other balsamic notes.

Palate: Full flavour, smooth and persistent. Excellent harmo-
ny between acidity and tannins. Fresh aftertaste in which to-
nes of blackberry and nut rea ppear.

Food Pairings: Extremely well suited for pork loin or chops, 
lamb or beef stews, grilled vegetables and herb risottos.

Rating: Wine Spectator - 88 points 2010

Grapes: 100% Merlot.

Colour: Intense ruby-red in colour, with lively chromatic notes.

Nose: A rich aroma of red fruits with subtle notes of spice and 
balsamic traces of myrtle and eucalyptus.

Palate: Vigorous elegance generated by a pleasant mineral 
flavour, with fine tannins and an enduring bouquet. Body, al-
cohol content and acidity clearly evident and well balanced. 
Persistent, vigorous and harmonious aftertaste.

Food Pairings: Beautifully paired with roasted dishes such as 
pork, game birds or herb encrusted roast chicken. Cream or 
butter based sauces.

Rating: Wine Advocate - 91 points Jun 2008

petra
zingari toscana

petra 
petra igt toscana

petra
Hebo val di cornia 

petra 
quercegobbe igt toscana rosso

TUSCANY PETRA

TUSCANY PETRA
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13.5% vol 14.0% vol

Prices valid from September 2018
All prices exclude GST and are subject to change without prior notice



Grapes: 80% Sangiovese, 20% Canaiolo

Colour: Bright, brilliant ruby red.

Nose: Fine and fragrant with notes of fresh fruit.

Palate: Velvety mouthfeel,harmonious, round and very 
elegant.

Food Pairings: Roasts, brasied meats, white and red 
meats.

Package: Natural straw covered Fiasco.

bartali
bartali chianti docg

TUSCANY BARTALI

BARCHICLA00500 2015 500ml 12.5% vol

BARCHICLA01000 1000ml 12.5% vol 

BARCHICLA02000 2000ml 12.5% vol 

2015

2015
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FARTERBOL00750 2016 750ml

Grapes: 25% Sangiovese, 50% Cabernet Sauvignon, 
25% Merlot

Colour: Intense ruby red.

Nose: Elegant with red berry aroma and delicate hints of 
vanilla.

Palate: Great body with good tannins with a long and 
persistent finish.

Food Pairings: Ideal with steak, lamb, seasoned cheese 
and savory pasta dishes.

tenute rossetti
bolgheri doc

FARTERCHI00750 2016 750ml

Grapes: 90% Sangiovese, 5% Canaiolo, 5% Cabernet 
Sauvignon

Colour: Deep ruby red.

Nose: Fine, with scents of wild berry fruits, violets and a 
nice spicy finish.

Palate: Dry and fresh, with full body and big tannins.

Food Pairings: It is excellent with richly-flavoured dishes, 
especially the traditional specalities of Tuscan cuisine, 
grilled steak and matured cheese.

tenute rossetti 
chianti Classico docg

TUSCANY TENUTE ROSSETTI

Prices valid from September 2018
All prices exclude GST and are subject to change without prior notice

14.0% vol 14.0% vol 
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BORBARCLA01500 750ml 13.5% vol 

Grapes: 100% Nebbiolo.

Colour:  Intense garnet red color with orange reflections. 

Nose: Persistent characteristc, ethereal, pleasant and inten-

sive.

Palate: Dry, full, noble, full-bodied, but smooth.

Food Pairings: It goes very well with red meats (roasted, 
skewered, grilled) and ground game.

Grapes: 100% Nebbiolo.

Colour:  Intense garnet red color with orange reflections.

Nose: An ethereal, persistent, intense “goudron” nose. 
Dry, harmonious, velvety, full-bodied, austere and 
generous flavors.

Palate: Full-bodied, with very soft and round tannins. 
Viscous and tannic. Still needs time to polish the tannins. 
Very concentrated.
Food Pairings: It goes very well with red meats 
(roasted, skewered, grilled) and ground game.

Rating: Wine Spectator - 93 points

borgogno
barolo classico docg 

borgogno
barolo riserva docg

  PIEDMONT BORGOGNO

  PIEDMONT BORGOGNO

BORBARCAN01500 2010 1500ml 14.5% 

Grapes: 100% Nebbiolo.

Colour: Light medium red in colour.
Nose: Tight and compressed sweet/sour cherry shows over 
a base note of old wood spice on the nose. Aromatically this 
is a bit tarry and heavy.

Palate: The bit darkly fruited entry is a bit matte, showing 
some plummy fruit and sweet candy accents, with nice au-
stere tannins, spicy and a bit spicy on the palate, though dry 
and tough through the long finish.

Food Pairings: It goes very well with red meats (roasted, 
skewered, grilled) and ground game.

borgogno
barolo cannubi 2011

BORBARCLA00750 750ml 14.5% vol BORBARCAN00750 2008 750ml 14.5% 

BORBARCHI00500 NV 500ml 16.0% vol 

Grapes:100% Nebbiolo.

Colour: Intense garnet red color with orange reflections.

Nose: Ethereal, persistent, intense “goudron” perfume.

Palate:  Dry, harmonious, velvety, full-bodied, austere and 
generous taste.

Food Pairings: It goes very well with red meats (roasted, 
skewered, grilled) and ground game.

borgogno 
barolo chinato

COLBORBARRIS8500750 1985 750ml

1997 14.5%vol 

1998 14.0%vol

COLBORBARRIS9700750

COLBORBARRIS9800750

750ml

750ml

BORBARLI700750 2007 750ml 13.5% vol 

Grapes:100% Nebbiolo.

Colour: Intense garnet red color with orange reflections.

Nose: Layers of balsamic-infused aromas mesh with dark 
cherries and plums in a voluptuous yet structured.

Palate:  Barolo that begs for cellaring. Hints of cinnamon and 
cloves add further shades of nuance on the finish.

Food Pairings: It goes very well with red meats (roasted, 
skewered, grilled) and ground game.

borgogno
barolo liste 2007

BORBARLI400750 2004 750ml 13.5% vol 

Grapes:100% Nebbiolo.

Colour: Intense garnet red color with orange reflections.

Nose: Ethereal, persistent, intense “goudron” perfume.

Palate:  Dry, harmonious, velvety, full-bodied, austere and 
generous taste.

Food Pairings: It goes very well with red meats (roasted, 
skewered, grilled) and ground game.

borgogno
barolo liste 2004

36

2009/11 14.0%volBORBARRIS00750 750ml       3200

Prices valid from September 2018
All prices exclude GST and are subject to change without prior notice

2013

13.5% vol 
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BORBARSUP00750 750ml 13.5% vol

Grapes: 100% Barbera.

Colour: Dark ruby-red with purple highlights.

Nose: Brimming over with leather, black liquorice 
and blackberry.

Palate: This Barbera d’Alba starts out on the palate providing 
a warm feeling of volume and body, with the fruit blending 
marvellously with the soft tannins and the acidity, while its fi-
nish is long and savoury.

Food Pairings: Perfect with pasta, meat dishes, fresh and 
medium age.

borgogno
barbera d'alba superiore

BORLANERA00750 750ml 12.0% vol

Grapes: 100% Riesling .

Colour: Straw-yellow with greenish highlights.

Nose: The bouquet presents fruity aromas like citrus and whi-
te peach pulp, but also bay and rosemary notes.

Palate: The wine is fresh with a well-balanced acidity and it 
shows a long and savory aftertaste

Food Pairings: Ideal as aperitif. It match perfectly with fish 
hors d’oeuvres, light starters like pasta and risotto.

Serving temperature: 10-12°C

borgogno
langhe era ora

  PIEDMONT BORGOGNO

BORLANNEB00750 2012/13 750ml 15.0% vol

borgogno
langhe nebbiolo - no name

Grapes: 100% Nebbiolo.

Colour: Intense garnet red colour with orange reflections.

Nose: An ethereal, persistent, intense "gourdon" nose.

Palate: Dry, harmonious, velvety, full-bodied, austere and 
generous flavour.

Food Pairings: Roasted lamb, veal shank, braised dicuk 
and medium aged cheeses.

History of borgogno

Giacomo Borgogno and Figli is considered a dynasty of Barolo. 
This historic house prides itself as being a harbinger of the 
traditonal style. The history of the estate goes back over 250 
years and the grapes used in Borgogno wines come from the 
Grand Cru vineyards of Barolo. Their vineyards are in Cannubi, 
Liste, Fossati, Cannubi San Lorenzo and San Pietro del Voile.      

  PIEDMONT BORGOGNO

2015/16 2016

Prices valid from September 2018
All prices exclude GST and are subject to change without prior notice

BORTORTIM00750 750ml

Grapes: 100% Timorasso.

Colour: Medium gypsum yellow.

Nose: Aroma with hints of flowers, ripe yellow fruit, citrus 
and minerals.

Palate: Mineral and fresh with good length.

Food Pairings: Great with light meat and seafood.

Serving temperature: 14°C

borgogno derthona timorasso 
colli tortonese

2016 14.0% vol 



BORGOGNO OLD VINTAGES 
COLLECTION
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  PIEDMONT BORGOGNO  DOCG SPECIAL VINTAGES 

BAROLO  LIBRARY COLLECTION

ITEM CODE WINE PACKAGING VINTAGE ML
BOT X 
CASE

PRICE

81 X 61201
Barolo Riserva 
DOCG

1/1 wood box 1961 720 1

81 X 67201
Barolo Riserva 
DOCG

1/1 wood box 1967 750 1

81 X 78201
Barolo Riserva 
DOCG

1/1 wood box 1978 750 1

81 X 82201
Barolo Riserva 
DOCG

1/1 wood box 1982 750 1

81 X 85201
Barolo Riserva 
DOCG

1/1 wood box 1985 750 1

81 X 88201
Barolo Riserva 
DOCG

1/1 wood box 1988 750 1

81 X 95201
Barolo Riserva 
DOCG

1/1 wood box 1995 750 1

83 X 96206
Barolo Riserva 
DOCG

carton box 1996 750 6

83 X 97206 
Barolo Riserva 
DOCG

carton box 1997 750 6

83 X 98206
Barolo Riserva 
DOCG

carton box 1998 750 6

83 X 99206
Barolo Riserva 
DOCG

carton box 1999 750 6

83 X MM206
Barolo Riserva 
DOCG

carton box 2000 750 6

83 X 10206
Barolo Riserva 
DOCG

carton box 2001 750 6

BAROLO SINGLE VINEYARDS

ITEM CODE WINE PACKAGING VINTAGE ML
BOT X 
CASE

PRICE

82 X 03206
Liste Barolo 
DOCG

carton box 2003 750 6

82 X 05206
Liste Barolo 
DOCG

carton box 2004 750 6

82 X 05206
Liste Barolo 
DOCG

carton box 2005 750 6

82 X 05206
Liste Barolo 
DOCG

carton box 2006 750 6

82 X 08206
Liste Barolo 
DOCG

carton box 2007 750 6

82 X 08206 
Liste Barolo 
DOCG

carton box 2008 750 6

82 X 08206
Liste Barolo 
DOCG

carton box 2008 1500 1

82 X 08206 
Liste Barolo 
DOCG

carton box 2008 3000 1

82 X 08206 Fossati Barolo carton box 2008 750 6

82 X 08206 Fossati Barolo carton box 2008 1500 1

82 X 08206 Fossati Barolo carton box 2008 3000 1

82 X 08206 
Cannubi 
Barolo

carton box 2008 1500 6

39 Prices valid from August 2018
All prices exclude GST and are subject to change without prior notice
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BAROLO  LIBRARY COLLECTION

ITEM CODE WINE PACKAGING VINTAGE ML
BOT X 
CASE

PRICE

83 X 03206 Barolo DOCG carton box 2003 750 1

83 X 04206 Barolo DOCG carton box 2004 750 1

83 X 04301 Barolo DOCG 1/1 wood box 2004 1500 1

83 X 05206 Barolo DOCG carton box 2005 750 1

83 X 06206 Barolo DOCG carton box 2006 750 1

83 X 06301 Barolo DOCG 1/1 wood box 2006 1500 1

83 X 06401 Barolo DOCG 1/1 wood box 2006 3000 1

83 X 07206 Barolo DOCG carton box 2007 750 6

83 X 07301 Barolo DOCG 1/1 wood box 2007 1500 6

83 X 07401 Barolo DOCG 1/1 wood box 2007 3000 6

83 X 08301 Barolo DOCG 1/1 wood box 2008 1500 6

83 X 08401 Barolo DOCG 1/1 wood box 2008 3000 6

83 X 08401 Barolo DOCG 1/1 wood box 2009 750 6

vertical of barolo

ITEM CODE WINE PACKAGING VINTAGE ML
BOT X 
CASE

PRICE

90 X 13121

BETWEEN TWO CENTURIES 
6 bottles wooden case containing 1 bittle each 
of Barolo : 1998, 1999, 2000, 2001, 2003, 
2004

1/1 wood box MIX 4500 1

90 X 13121
END OF CENTURY
6 bottles wooden case containing 1 bittle each 
of Barolo : 1995, 1996, 1997, 1998, 2000

1/1 wood box MIX 4500 1

90 X 13121
THE THREE YOUNGS
3 bottles wooden case containing 1 bittle each 
of Barolo : 2001, 2003, 2004

1/1 wood box MIX 2250 1

90 X 13121
10 YEARS IN TASTING
3 bottles wooden case containing 1 bittle each 
of Barolo : 1998, 2003, 2008

1/1 wood box MIX 2250 1

90 X 13121
20 YEARS OF HISTORY
3 bottles wooden case containing 1 bittle each 
of Barolo : 1985, 1995, 2005

1/1 wood box MIX 2250 1

BAROLO RISERVA

ITEM CODE WINE PACKAGING VINTAGE ML
BOT X 
CASE

PRICE

88 X 04206 Barolo Riserva DOCG carton box 2004 750 6

88 X 05206 Barolo Riserva DOCG carton box 2005 750 6

88 x 06206 Barolo Riserva DOCG carton box 2006 750 6

  PIEDMONT BORGOGNO  DOCG SPECIAL VINTAGES 

Prices valid from September 2018
All prices exclude GST and are subject to change without prior notice



VENETO
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MASBONVAL00750

2014/2015

750ml 12.0% vol 

VENETO MASI

VENETO MASI

MASMASBIA00750

2016/17

750ml 13.0% vol 

MASMODROS00750 750ml 12.0% vol 

MASMODBIA00750 750ml 12.0% vol 

Grapes: Pinot Grigio, Verduzzo.

Colour: Deep straw yellow color with greenish reflections.

Nose:  Complex and attractive on the nose with refreshing 
hints of citrus fruit and apricots.

Palate:  Gradually give way to greater depth; delightfully soft 
and full-bodied. Flavors include ripe apples and a slight touch 
of honey. Dry and long on the finish.

Food Pairings: Perfect with hors d’oeuvres, fish, and white 
meats.

Rating: The Wine Advocate - 88 points Oct. 2013

Grapes:  local grapes, mainly Refosco and Raboso.

Colour: Bright red in colour with violet reflections. 

Nose: Perfumed note of berry fruit and spices.

Palate: Fruity and modern, every sip contains the expres-
sion of real conviviality found in the Venetian region. A wine 
with excellent structure and firm tannins.

Food Pairings: Ideal wine for every occasion, with all di-
shes. Perfect with soups, pastas and risottos. Works well 
with simple dishes or more ambitious recipes with red me-
ats, also a great match with fresh cheeses.

Grapes: 85% Pinot Grigio and 15% other local grapes.

Colour: Medium weight straw yellow in colour. 

Nose: Full of floral notes. 

Palate: a crisp acidity which makes it fresh and pleasing.

Food Pairings: Ideal as an aperitif, perfect with antipasti, 
risottos and pastas with light sauces. This wine gets on 
marvellously with fish, white meats and vegetable dishes.

masi
masianco pinot grigio-verduzzo

masi
modello delle venezie rosso

masi
modello delle venezie  bianco

MASCAMDOP00750 2012 750ml 13.0% vol 

Grapes: 85% Garganega,15% Trebbiano di Soave.

Colour:  Pale straw yellow with greenish reflections.

Nose: Intense, with distinctive pear aromas.

Palate: Fresh with hints of citrus fruit and pineapple; deli-
cate and well-balanced finish.

Food Pairings: Good with many foods thanks to its 
cha-racteristic, refreshing acidity. Ideal as an aperitif, or 
with simple antipasti, delicate dishes, pasta with 
Mediterrane-an-style sauces, fish and soups.

Grapes: 70% Corvina, 25% Rondinella, 5% Molinara.

Colour: Medium intensity cherry red with edges still youthful.

Nose: Intense cherry aromas on the nose, very inviting and 
attractive combined with hints of violets. 

Palate: Instantly noticeable freshness on the palate, with 
good supporting acidity and excellent balance marked by 
soft and silky tannins. The biggest fruit component is cherries 
sweetened with touches of vanilla.

Food Pairings: Excellent with many dishes, from soups 
to grilled meats. Also delicious with pasta. 

Serving temperature: 18°C

Grapes: 70% Corvina, 25% Rondinella, and 5% Molinara 
grapes.

Colour: Deep bright red colour with purple edges.

Nose: Ripe, fresh fruit and raisined fruit equally prominent on 
the nose combined with sweet spices, especially vanilla and 
cinnamon. 
Palate: Ample and complex on the palate, but well rounded 
and very easy to drink at the same time. The aftertaste has 
ripe fruit, cherry and bilberry flavours on the finish with hints of 
vanilla. Good length on the finish.

Food Pairings: Perfect with many different kinds of food such 
as pasta with rich sauces (based on meat or mushrooms), 
grilled or roasted red meats, game and mature cheeses.

Rating: Wine Spectator - 88 points Sep. 2013 

masi
levarie soave classico

masi
bonacosta valpolicella classico

masi
campofiorin rosso del veronese igt

MASLEVSOA00750 750ml 12.0% vol 2014/15/16

Prices valid from September 2018
All prices exclude GST and are subject to change without prior notice

2012

2014
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Grapes: 70% Corvina, 15% Rondinella, 10% Oseleta, 5% 
Molinara. 

Colour: Beautiful dark ruby colour.

Nose: Plums and baked cherries on the nose with hints of 
cloves and cinnamon

Palate: Full-bodied and intense on the palate while being 
incredibly smooth and silky at the same time. Predominant 
taste of cherries and plum for this wine. 

Food Pairings: Full- bodied wine for grilled or roasted red me-
ats, game, and strong tasty cheeses.

Ratings: Wine Enthusiast - 90 points June 2007   

MASCOSAMA00375 375ml 15% vol 

MASCOSAMA00750 750ml 15% vol 

MASCOSAMA01500 2010 1500ml 15% vol

MASCOSAMA03000 3000ml 15% vol

MASCOSAMA09000 9000ml 15% vol

MASMAZAMA00750 2009 750ml 16.0% vol 

Grapes: 75% Corvina, 20% Rondinella, 5% Molinara.

Colour: Opaque ruby red with faint brownish reflections. 

Nose: Powerful and elegant on the nose with aromas of cher-
ries in spirit and plums with a hint of incense. 
Palate: Firm and magisterial on the palate with hints of bitter 
cherries and blueberries. The good alcohol level makes this 
very satisfying and supports a complex aftertaste with flavours 
that range from vanilla to chocolate with a surprisingly long 
finish.
Food Pairings: Good with red meats, game, quail and other 
full flavoured foods. Excellent with strong cheeses such as 
parmesan and pecorino. Also a great after-dinner wine.

Ratings: Wine Enthusiast - 94 points Nov. 2012

masi
costasera amarone classico

masi
costasera amarone classico riserva

masi
mazzano amarone classico

MASANGREC00375 2009 375ml 14.0% vol 

Grapes: 70% Corvina, 20% Rondinella, 10% Molinara

Colour: Opaque ruby red with violet edges.

Nose: Cooked cherries and strawberries, together with fresh 
spices and flowers on the nose. 

Palate: Attractively sweet on the palate with tastes of fruit 
preserves. Soft and full- bodied with fresh, spicy aromas re-
miniscent of ginger. Well judged acidity and tannins make for 
a clean finish.

Food Pairings: It is a perfect match for fruit desserts, 
shortbread and panettone. It is also excellent with gorgonzola 
and other blue cheeses.

masi
angelorum recioto

MASCOSRIS00750 2009/11 750ml 15.5% vol 

MASCOSRIS01500 2008/11 1500ml 15.5% vol

MASCAMAMA00750 750ml 16.0% vol 

Grapes: 70% Corvina, 25% Rondinella, 5% Molinara.

Colour: Deep ruby red colour.

Nose: Intense bouquet, well balanced and very complex, with 
aromas of baked fruit and cinnamon.

Palate: Very rich, satisfying and well rounded on the pala-
te. Flavours of cherries in spirit and fruits of the forest with a 
follow-through of cinnamon and vanilla.

Food Pairings: Very good with red meats, game, quail and 
other tasty dishes. Excellent with mature cheeses such as 
parmesan and pecorino.

 masi
campolongo di torbe amarone classico

MASBROCAM00750 2012/13/14 750ml 13.0% vol 

Grapes:  Corvina, Rondinella, Oseleta.

Colour: Deep ruby red colour.

Nose: Berry fruit, preserves and vanilla.

Palate: Rich, full-bodied, packed with baked fruit, and hints of 
cocoa and vanilla on the finish.

Food Pairings: A wine with rare versatility. Good with pasta 
dressed with rich sauces (based on meat or mushrooms), 
good with risotto, grilled red meat, roasts and well-aged che-
eses.

Ratingss: Th e Wine Advocate - 93 points Oct. 2013

 masi
brolo campofiorin oro

Grapes: 70% Corvina, 25% Rondinella, 5% Molinara.

Colour: Deep opaque red with violet tinged edges.

Nose: Rich, powerful bouquet with aromas of baked fruit, co-
oked with herbs and spices.
Palate: The alcohol content plays its usual role in cutting the 
sweetness on the palate. Cherry fruit preserve, cinnamon are 
the major components in a long-lasting and attractive finish.
Food Pairings: Full- bodied wine for grilled or roasted red 
meats, game, and strong tasty cheeses, such as parmesan. 
Generally considered a wine for meditation

VENETO MASI

VENETO MASI

2007/09

Prices valid from September 2018
All prices exclude GST and are subject to change without prior notice

2011

2011

2011

2010



VENETO MASI

MASOSAROS00750 2009 14.0% vol 

Grapes: 100% Oseleta.
Colour: Deep, dark opaque red colour.
Nose: Clean and complex with hints of blueberries, 
blackberries and fresh-cut greenery.
Palate: Strong tannins in a strong wine, well-balanced 
with good acidity. Long finish.
Food Pairings: Big wine with structure and complexity 
suitable to go with red meat, game and strong cheeses.

masi
osar rosso del veronese igt

SERPOSBIA00750 2013/15 750ml 12.5% vol SERVALSUP00750   2009 750ml 13.5% vol 

Grapes: Garganega 75%, Sauvignon Blanc 25%.

Colour: Pale straw yellow colour with green reflections. 

Nose:  Characteristic Sauvignon aromas overlay the more de-
licate fruity nose produced by Garganega grapes. 

Palate:  Attractive pear flavours on t he palate w ith h ints o f 
citrus fruit and a ginger-like spiciness. Dry aftertaste on a long 
finish.

Food Pairings: Perfect as an aperitif. Recommended also 
with hors d’oeuvres, light summer dishes, fish, pizza, cold 
cuts and poultry.

Grapes: 70% Corvina, 20% Rondinella, 10% Molinara Serego 
Alighieri.

Colour: Deep dark red, edges tinged with violet, good legs.

Nose: Powerful aromas include balsamic touches combined 
with raisined fruit.

Palate: Weighty but seductive on the palate. Full-bodied with 
good level of alcohol balanced by fruitiness of cooked cherri-
es and sweetened by cinnamon and cloves. Tannins are well 
balanced by acidity. 

Food Pairings: This elegant and full- bodied red may be 
served throughout the meal. Perfect with grilled and roasted 
red meats.

masi serego alighieri
possessioni bianco

masi serego alighieri
valpolicella classico superiore

Grapes: 65% Corvina, 20% Rondinella, 15% Molinara Serego 
Alighieri.

Colour:  Ruby red with bright reflections.

Nose: Very attractive on the nose with particularly concentra-
ted and complex aromas of super ripe cherries and baked 
plums.

Palate: Apparent sweetness on the palate opens out into 
flavours of ripe cherries and fruits of the forest, with hints of 
cinnamon and vanilla.

Food Pairings: Roasted meat, Stewed and braised meat with 
mushrooms.

Rating: Wine Spectator - 95 points Dec. 2015

masi serego alighieri
vaio armaron  amarone classico

SERVAIAMA00750 2009/11 750ml 15.5% vol 

VENETO MASI SEREGO ALIGHIERI

750ml

Prices valid from September 2018
All prices exclude GST and are subject to change without prior notice

44

MASMEZAMA00750 2009/11 750ml 15.0% vol 

Grapes: 70% Corvina, 25% Rondinella, 5% Molinara, Ros-
signola

Colour: Deep, opaque red with edges still violet-tinged.

Nose: Cooked cherries and strawberries, together with fresh 
spices and flowers on the nose. 

Palate: Quite amazingly drinkable and attractive on the palate. 
Flavours include cherries, dried figs and carob seeds in a se-
ries of sweet and dry taste sensations. Extremely long finish.

Food Pairings: Excellent wine for the end of the meal. Good 
with mature and sharp cheeses, sweet pastries and dried 
fruit.

masi
Mezzanella Amandorlato Recioto
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Grapes: 70% Corvina, 20% Rondinella, 10% Molinara Serego 
Alighieri.

Colour: Very deep ruby hue.

Nose: Bright and lively on the nose with intense cherry and 
cooked berry aromas.

Palate: Opulent on the palate with flavours of cooked fruit ele-
gantly mingled with a fantastic array of sweet spices. Good 
fresh finish with attractive length.

Food Pairings: Not sweet enough for most desserts but may 
work with chocolate and certainly with cheeses.

SERCASREC00500 2009 500ml 14.0% vol 

VENETO MASI SEREGO ALIGHIERI

masi serego alighieri
casal dei ronchi recioto classico

Prices valid from September 2018
All prices exclude GST and are subject to change without prior notice
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MASI OLD VINTAGES COLLECTION

MASI OLD VINTAGES COLLECTION

amarone classico doc 1997
(single wooden gift box)

amarone classico doc 1999
(single wooden gift box)

amarone classico doc 1995
(single wooden gift box)

MASCOSAMA00750 1995 750ml 15.0% vol MASCOSAMA00750 1997 750ml 15.0% vol MASCOSAMA00750 1999 750ml 15.0% vol 

Prices valid from September 2018
All prices exclude GST and are subject to change without prior notice
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2  BOTTLES 1995 750ml 15.0% vol 

2  BOTTLES 1998 750ml 15.0% vol

2  BOTTLES 2000 750ml 15.0% vol

2  BOTTLES 1990 750ml 15.0% vol 

2  BOTTLES 1998 750ml 15.0% vol

2  BOTTLES 2000 750ml 15.0% vol

costasera amarone classico doc 
(6 bottles selection vin 1990-1998-2000)

costasera amarone classico doc 
(6 bottles selection vin 1995-1998-2000)

vaio amaron amarone classico doc 
(6 bottles selection vin 1996-1997-2000)

masi vintage 1997 
(6 bottles mix selection vin 1997)

 mazzano amarone classico doc 
(6 bottles selection vin 1996-1997-1999)

costasera amarone classico doc 
(6 bottles selection vin  1997-1999-2001)

2  BOTTLES 1997 750ml 15.0% vol 

2  BOTTLES 1999 750ml 15.0% vol

2  BOTTLES 2001 750ml 15.0% vol

2  BOTTLES 1996 750ml 15.0% vol 

2  BOTTLES 1997 750ml 15.0% vol

2  BOTTLES 2000 750ml 15.0% vol

2  BOTTLES 1996 750ml 15.0% vol 

2  BOTTLES 1997 750ml 15.0% vol

2  BOTTLES 1999 750ml 15.0% vol

2 MAZZANO AMARONE 1997 750ml 15.0% vol 

2 CAMPO LONGO DI TORBE 1997 750ml 15.0% vol

2 VAIO AMARON 1997 750ml 15.0% vol

MASI OLD VINTAGES COLLECTION

MASI OLD VINTAGES COLLECTION

Prices valid from September 2018
All prices exclude GST and are subject to change without prior notice
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VENETO inama

Grapes: Garganega 100%

Colour:  Intense yellow colour.

Nose: On the nose there is honey of sweet field flowers
such as camomile, elder flower, iris.

Palate: Large and mineral on the palate with a finish of sweet 
almonds.

Food Pairings: Baccalà with polenta, fish soup, risotto.

Rating: Wine Spectator - 88 points Vintange 2014

Grapes:  70 % Cabernet Sauvignon, 30 % Carmenere.

Colour:  Deep red colour.

Nose: The nose displays an intense bouquet of red and black 
fruit, dried cherries, cocoa and vanilla.

Palate: It is soft and round on the palate with generous 
and balanced tannins and acidity. Persistent.

Food Pairings: Barbecue, meat grilled on olive wood.

Rating: Wine Spectator - 90 points Vintage 2012

Grapes: Sauvignon Blanc 100%

Colour: Intense golden colour.

Nose: Nose of roasted coffee with hints of oak and 
tropical fruits.

Palate: On the palate great fruit concentration with grapefruit, 
pineapple, passion fruit and citrus. Strong and persistent 
finish of all the flavours.

Food Pairings: Smoked fishes such herring and salmon. Also 
good with caviar, bottarga and roasted liver.

Grapes: 100% Carmenere.

Colour:  The grapes, dried slightly on the plant, bequeath a 
deep, almost opaque. carmine red colour

Nose: Concentrated nose of black fruit, cocoa, pepper 
and soy.

Palate: Authoritative in the mouth, it shows superb balance 
with ripe tannins and a round, generous finish of rare length.

Food Pairings: Polenta and sopressa vicentina D.O.P. , grilled 
or smoked pork.

Rating: Wine Spectator - 90 points Vintage 2012

inama
vigneti di foscarino soave classico

inama
bradisismo veneto rosso igt

inama
vulcaia fume sauvignon

inama
oratorio di s. lorenzo carmenere riserva 

inama
cabernet sauvignon selezione

INAVIGFOS00750 750ml 14.0% vol 

INABRACAB00750 2012 750ml 14.0% vol 

INAVULFUM00750 750ml 15.0% vol 

INAORACAR00750 750ml 14.0% vol INACABNSAU00750 2009 750ml

Type: dry light red

Area: Colli Berici

Variety: Cabernet Sauvignon 100% Originating from a single vineyard of
nestled in the Colli Berici, the original
in Italy.

ENOLOGY
Fermentation and maceration for 14 days in vertical steel tanks.
The wine is pressed and the free run juice, after malolactic fermentation is transferred to new 
French oak. The wine stays in barrel for approximately 18 months  with no racking. 
It is aged for a further 12 months in bottle before release.

IMPRESSIONS
The colour is almost opaque and the nose explodes from the glass, still young, it already
shows black fruit, Griotte cherry, and touches of exotic spice leaver and vanilla. In the mouth
the enormous power is framed by �ne tannins and focused acidity. The �nish is remarkable
and suggests cellaring potential of at least a decade.

RECOMMENDED COMBINATION
Roast game, local Sorana steak.

A Z I E N D A A G R I C O L A

CHARACTERISTICS OF THE VINEYARD:

SITE: Lonigo (VI), Località Mole

ALTITUDE: 50 - 100 m. a.s. l.

EXPOSITION: South

SOIL: marl over limestone

TRAINING SYSTEM: Guyot

VINE DENSITY: 4,000 vines/ha

AGE OF VINES: 8 years

YIELD: 35 hl/ha

HARVEST: Manual

SURFACE: selection over 4 hectares

HAND PICKED

Annual production: 7,000 bottles, 300 magnums

Grapes: 100% Cabernet Sauvignon.

Colour:  The colour is almost opaque.

Nose: Nose explodes from the glass, still young, it already 
shows black fruit, Griotte cherry, and touches of exotic spice 
leaver and vanilla.

Palate: In the mouth the enormous power is framed by the 
tannins and focused acidity. The finish is remarkable and 
suggests cellaring potential of at least a decade.

Food Pairings: Roast game, local Sorana steak.

VENETO inama

2012

2015/16

Prices valid from September 2018
All prices exclude GST and are subject to change without prior notice

2014

15.0% vol 
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PLASEGBIA00750 2016/17 750ml

Grapes: 50% Grecanico, 30% Chardonnay, 10% Viognier, 
10% Fiano.

Colour: A clear yellow with slight greenish reflections.

Nose: Large and exuberant olfactory impact. Aromas of ci-
trus, pineapple and white peach.

Palate: Fresh and balanced, successful balance between 
acidity, flavor and volume, never excessive. Final full and aro-
matic.

Food Pairings: Ideal as aperitif and to accompany green ve-
getables, panelle (chick pea fritters) and potato croquettes.

planeta
la segreta bianco

SICILY PLANETA

SICILY PLANETA

PLAPASNOT00500 2010/16 500ml

Grapes: 100% Moscato Bianco.

Colour: Bright golden yellow.

Nose: Full of dried apricots, mango, orange peel, medlar, da-
tes, pistachio creamand vanilla. Citrus marmalades. The fruity 
look is fused with aroma of Darjeeling tea, flowers of mimosa 
and orange blossom, ginger, sesame. A set that recalls all the 
perfume of Sicilian pastry.

Palate: Sweetness is imposed with grace on the alcoholic 
components. The wine flows creamy, dense, almost with dif-
ficulty. The acidity enlivens it in a sumptuous and very long 
finish of mouth.

Food Pairings: Desserts, dried fruit, mature cheeses.

Rating: Robert Parker - 88 points Jun 2010

planeta
passito di noto

PLACOMBIA00750 750ml

planeta
cometa

Grapes: 100% Fiano.

Colour: Straw yellow with evident green tints.
Nose: The first vintage wine with a surprisingly intense aroma-
tic nose and charm. They differ litchies, nectarines, pineapple, 
mandarin, peppermint, and scents of Mediterranean as cha-
momile and thyme.
Palate: Elegant and fat at the same time. It moves 
dynamical-ly between the soft sensationsalcoholic and a 
vibrant acidity. Final full of aroma and varietal nuances cthat 
lead to a consi-derable persistence.

Food Pairings: Carpaccio of raw and/or smoked fish, 
oysters and grilled shellfish. Prawns with saffron.

Rating: Robert Parker - 89 points Jun 2008

PLACHABIA00750 2015/16 750ml

Grapes: 100% Chardonnay.

Colour: Golden yellow with lively green glints.

Nose: Rich and intense. Aromas of peach, golden apple, whi-
te figs, vanilla cream, meringue. Hints of hazelnut and Zagara 
Honey. The wood is shy but well balanced.

Palate: Soft, round, energetic, full. His balance is characteri-
zed by a fine acidity, the fresh flavour and substantial extract.

Food Pairings: Air-dried ham. Ideal with all kind of risotto and 
white meat. Sea-bottom fish like grouper. Excellent with smo-
ked fish or meat. After a few years of maturation, also with 
herby cheese.

Rating: Robert Parker - 89 points Jun 2010

planeta
chardonnay

PLAETNBIA00750 2014/15 750ml 13.5% vol 

Grapes: 100% Carricante.

Colour: Pale yellow with green highlights.

Nose: Explosive aromas of cocoa and tobacco fresh fruit. 
Emerge mulberry, plums and balsamic notes slightly menthol.

Palate: Tannins ripe and free of astringency blend with a 
fresh alcohol structure and a well balanced tannins.

Food Pairings: Pair with taglierini with asparagus, yellow 
pepper soup, and clam sauté.

planeta
etna bianco

2015/16

13.0% vol

Prices valid from September 2018
All prices exclude GST and are subject to change without prior notice

13.0% vol

13.0% vol 14.0% vol 
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PLASEGRSE00750 2015/16 750ml 13.0% vol

Grapes: 50% Nero d’Avola, 25% Merlot, 20% Syrah,5% Ca-
bernet Franc.

Colour: Ruby red with clear purple reflection.

Nose: Explosive aromas of cocoa and tobacco fresh fruit. 
Emerge mulberry, plums and balsamic notes slightly menthol.

Palate: Tannins ripe and free of astringency blend with a 
fresh alcohol structure and a well balanced tannins.

Food Pairings: Pasta with tuna sauce, fresh pasta with 
mushrooms, beef tenderloin with Planeta oil, ideal for Sunday 
lunch with family or friends, ossobuco, all types of barbecue. 
Moderately strong cheese.

planeta
la segreta rosso

PLANERAV000750 750ml 13.5% vol 

PLASYRROS00750 2010/11 750ml PLASANCEC00750 2013 750ml 14.0% vol 

Grapes: 100% Syrah.

Colour: Ruby red with violet undertones.

Nose: Complex and interesting bouquet. A combined spici-
ness of red fruit, including bilberries and blackberries. Hints of 
sage, black pepper and cinnamon.

Palate: The impact leaves no gaps. Rich and soft, with a 
refreshing liveliness and smooth tannins. A sunny and expres-
sive Syrah.

Food Pairings: Bucatini all’amatriciana (pasta with pork, to-
mato and chilli) or pasta with pork and pecorino (sheep’s che-
ese). All types of risotto. Fillet of beef with sesame, pork chops 
with herbs. Stewed meat with potatoes.

Rating: Robert Parker - 90 points Apr 2009

Grapes: Nero d’Avola.

Colour: Reddish purple tending to violet.

Nose: Agile notes of sour fruit and ripe plum mixed with citrus 
fruit, carob and liquorice. A hint of graphite at the finish.

Palate:The structure is vigorous and flowing with fresh, com-
pact tannins. The acidity of Nero d’Avola’s DNA is always 
splendid.

Food Pairings: Hard to fault with main dishes of meat and 
regional cookery, tagliatelle with mushrooms and sausage, 
braised beef, sweet and sour venison, oily fish.

Rating: Robert Parker - 90 points Apr 2009

planeta
plumbago 

Grapes: 100% Nero D’Avola.

Colour: Ruby red with light cherry reflection.

Nose:Abundance of red fruits like plum aromas, ripe blackber-
ry typical of western Sicily Nero d’Avola blended with scents 
of cocoa, and almost sacher cake. The wood is fully integra-
ted until it disappeared.

Palate: Soft tannins and roundness characterizes the wine.

Food Pairings: To be matched with main courses of 
Mediterranean cuisine and with ethnic cuisine.

planeta
syrah

planeta
santa cecilia

SICILY PLANETA

SICILY PLANETA

PLASEGRSE00750 2016/17 750ml 13.0% vol 

Grapes: 50% Nero d’Avola, 50% Syrah.

Colour: Pale pink with light fuschia veining and tones similar to 
the interior of a strawberry.

Nose: Wafts of red berried fruit like Ribera wild strawberries 
and pomegranate. In the background floral and tropical aro-
mas.

Palate: Fresh and mineral, flowing with a fine acidity.

Food Pairings: Ideal as an aperitif and with raw fish.

planeta
rosé doc sicilia

PLAETNROS00750 750ml 13.5% vol 

Grapes: 100% Nerello Mascalese.

Colour: Ruby red with clear purple reflection.

Nose: Expressive intense fruit notes with more complex aro-
mas of forest floor, myrtle and sweet spice.

Palate: Vanilla, black cherry, wild strawberry, and a hint of 
floral; full bodied yet smooth. Marked palate that exhibits en-
gaging mineral notes, rhubarb and black pepper.

Food Pairings: A versatile wine to be enjoyed daily with sim-
ple dishes like pasta with tomato sauce or more sophisticated 
plates of meat or fish.

planeta
etna rosso

Prices valid from September 2018
All prices exclude GST and are subject to change without prior notice

2016 2015/16

14.0% vol 
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FRULI

  FRIULI LIVIO FELLUGA

  FRIULI LIVIO FELLUGA

FELPIMGRI00750 2016/17 750 ml 13.0% vol FELSAUCOL00750 2016 750ml

Grapes: 100% Pinot Grigio.

Colour: Straw yellow with light copper hues.

Nose: Very elegant, crispy and complex with notes of jasmi-
ne, broom and magnolia flower; notes of white peach, apri-
cot, pear, golden apple, cantaloupe, acacia honey; hints of 
crushed stone.

Palate: Elegant first impact, tense, with good balance; excel-
lent retro-nasal aromatics; pleasant mineral note at the end.

Food Pairings: A particolarly good match for fish, mollusc ap-
petizers, risottos and baked vegetables.

Grapes: 100% Sauvignon.

Colour: Straw yellow with light greenish hues.

Nose: Varietal, complex, exotic, refined, captivating, notes of 
passion fruit, kiwi, lantana, tomato leaf, boxwood and sage; 
hints of yellow pepper, citron, anise, nettles integrated with 
mineral notes.

Palate: Full, crisp, harmonius; exciting varietal sensations; 
long and vibrant aftertaste.

Food Pairings: Excellent as an aperitif, Sauvignon is also an 
outstanding partner for asparagus, vegetable soups, crea-
med pulses and marinated fish.

livio felluga
pinot grigio

livio felluga
colli orientali del friuli

FELILLWHI00750 750ml 13.5% vol 

Grapes: Pinot Bianco ,Chardonnay, Picolit.

Colour: Intense straw yellow.

Nose: Fragrant, elegant, intense; aromas of sweet fruit, pi-
neapple, candied orange, acacia flowers, rose, iris, nettle and 
vanilla.

Palate: Full, compact, progressive; exotic, mineral and persi-
stent aftertaste with pleasant notes of Nashi and cream.

Food Pairings: A particularly good match for fish, risottos 
and fresh cheeses.

livio felluga
illivio bianco

FELTERALT00750 2013 750ml

Grapes: Friulano, Pinot Bianco , Sauvignon.

Colour: Intense straw yellow.

Nose: Intense, elegant, complex and captivating, great per-
sonality and power; aromas of exotic fruit perfectly integrated 
to notes of Mediterranean herbs, acacia flowers, hawthorn, 
citrus peel, saffron, sweet almond, graphite, brackish.

Palate: Seductive, deep, harmonious, rich, savoury, soft yet 
vibrant; aromatic aftertaste, intriguing, persistent with hints of 
bergamot, sage and marine minerals.

Food Pairings: Especially made for fish dishes, excellent with 
vegetable risotto, white meat and cheese.

Ratings: Best Italian white wine of the year 2012 - 2009 Vin-
tage

livio felluga
terre alte

FELPIMGRI00375 2014 375 ml 13.0% vol 

History of Livio Felluga

Livio Felluga founded the winery in 1955 after he purchased the first hectares of land in the town of Rosazzo.
Today, after five generations of winemaking, Livio Felluga is the of the most recognizable and prestigious labels 

in the world. Encompassing 135 hillside hectares that are under vine in Collio and Colli Orientali del Friuli, 
Livio Felluga is credited with innovating and mastering modern winemaking in Italy and creating exceptionally 

lush, crisp and well-balanced wines.

2011

13.0% vol 

Prices valid from September 2018
All prices exclude GST and are subject to change without prior notice

14.0% vol 
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FELREFPED00750 2010 750ml 13.5% vol 

Grapes: Refosco dal Peduncolo Rosso.

Colour: Intense ruby red, almost impenetrable with violet re-
flections.

Nose: Powerful, austere, elegant and very intense; evident 
notes of fig, plum, sultana grape, cantaloupe merged with 
aromas of roasted cocoa beans, coconuts, vanilla, marjoram, 
nutmeg and caramelized sugar.

Palate: Rich, powerful and complex; dense tannins perfectly 
integrated with sweet fruit; well-balanced, with hints of pome-
granate; pleasant aftertaste with notes of spices and cherries. 
Remarkable persistence.

Food Pairings: Red meats, roasts, feathered game and ma-
ture or moderately mature cheeses.

livio felluga
refosco dal peduncolo rosso

FELREFPED00750 2011 750ml 14.0% vol 

Grapes: Refosco dal Peduncolo Rosso, Merlot and Pignolo.

Colour: Very intense, almost impenetrable ruby red.

Nose:  Rich, elegant, with many dimensions; predominant 
sweet sensations; notes of vanilla, integrated with red fruit 
aromas; hints of white pepper.

Palate: Structured, elegant, well-balanced; sweet tannins 
perfectly integrated with lively acidity; sensations of cherry, 
balsamic notes, pistachio nut and sweet spice.

Food Pairings: Red meats, roasts, feathered game and ma-
ture or moderately mature cheeses.

livio felluga
sossó riserva rosazzo

  FRIULI LIVIO FELLUGA

  FRIULI LIVIO FELLUGA

Grapes: Sauvignon, Pinot Bianco, Malvasia Istriana

Colour: Very intense, almost impenetrable ruby red.

Nose:  The nose is dramatic. Elegant. Glorious. A stunning attack unveils myriad nuances, from juicy sage leaves to cardamom,elderflower, 
bergamot and rambutan in a riotous medley of tropical fruits with guava and pineapple to the fore. 
Subtle wafts of vanilla, confectioner’s custard, sweet almonds, candied peel, fig leaves, mangustan, fresh and candied kumquat 
and nettles add interest. A piquant nose. A crisp nose. Kaleidoscopic. The fragrances then shade into lantana blossom, tuber-
ose, a hint of star anise, white pepper, sandalwood, pink pepper, goji flowers, nutmeg, lemon thyme, sea-salt minerality, incense, 
curcuma and amber. lays out a thrilling aromatic array.

Palate: Sumptuously plush on entry, the palate expands at once, unleashing all its seamless power and weight. Progression is powerful. 
Relentless. Savoury minerality accompanies a follow-through of tropical fruits, elegantly sweet herbs and spices.

Food Pairings: Red meats, roasts, feathered game and mature or moderately mature cheeses.

livio felluga
100

AVAILABLE ON REQUEST

FELROSANN01500 1500ml 14.0% vol 

INDENT

Prices valid from September 2018
All prices exclude GST and are subject to change without prior notice

2013
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alto adige  tenuta hofstatter

HOFJOSGEW00750 2013 750ml HOFKOLGEW00750 2012/13/14 750ml

Grapes: 100% Gewürztraminer.

Colour: Full, bright straw yellow.

Nose: Concentrated with a strong aromatic character remi-
niscent of dried flowers and rose petals which develops and 
intensifies in the glass. 

Palate: Full-bodied, luscious but dry on the palate, the opu-
lence cut by vibrant, firm acidity.

Food Pairings: On its own as an aperitif, with shellfish, goose 
liver and gorgonzola cheese.

Grapes:  100% Gewürztraminer.

Colour: Deep golden yellow in colour with green reflexes.

Nose: It is reminiscent of ripe apricot and peach intermingled 
with exotic fruits such as lychee, mango and passion fruit.

Palate: The fruit characteristics follow through on the palate; 
full-bodied, luscious but dry, the opulence cut by vibrant, firm 
acidity finishing elegant, dry and aromatic.

Food Pairings: This wine is delicious enjoyed in solitude, 
though it is perfect to accompany shellfish, oysters or foie 
gras, sophisticated fish dishes.

hofstatter
joseph gewürztraminer 

hofstatter
kobelnhof gewürztraminer

HOFJOSPIN00750 2015/16 750ml 13.0% vol 

Grapes: 100% Pinot Nero.

Colour: Bright ruby colour with garnet reflexes.

Nose: Fresh, stimulating bouquet with seductive hints of wo-
odland berries and cherry

Palate: On the palate Meczan is harmonious, sappy and 
mellow with impressive fruit.

Food Pairings: Game dishes, roasts, pasta with meat sau-
ces and with one of Tyrol’s great “poor-man’s dishes” - barley 
soup.

hofstatter
joseph meczan pinot noir

HOFWEIPIN00750 2014/15 750ml 13.0% vol 

Grapes: 100% Pinot Blanc.

Colour: Medium-full straw yellow.

Nose: Fresh aroma of peach combined with apple and pear 
on the nose.

Palate: Elegant and zesty on the palate, harmonious in 
structure, round with masses of finesse and a hint of nut on 
the finish.

Food Pairings: Appetisers and fish dishes.

hofstatter Weißburgunder 
pinot bIanco

Prices valid from September 2018
All prices exclude GST and are subject to change without prior notice

13.0% vol 13.0% vol 
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LAZIO CASALE DEL GIGLIO

LAZIO CASALE DEL GIGLIO

CDGMERRED00750 750ml 13.0%vol

Grapes: 100% Merlot.

Colour: Deep ruby color.

Nose: Aromas of small red berried fruits and cherry.

Palate: Characteristic herbal notes return on a smooth, well-
rounded palate.

Food Pairings: ‘Bucatini all’Amatriciana’ - a traditional pasta 
dish in a cured pork and tomato sauce from the Apennine hill 
town of Amatrice.

casale del giglio
merlot

CDGCHAWHI00750 2015/17 750ml 13.0% vol

Grapes: 100% Chardonnay.

Colour: An intense straw-yellow.

Nose: This elegant wine reveals acacia flowers, peach and 
banana on the nose.

Palate: Silky-smooth and full-bodied yet crisp on the palate, 
the finish is long and seductive.

Food Pairings: With grilled fish dishes or white meat casse-
roles.

casale del giglio
chardonnay

CDGSHIRED00750 750ml 13.0%vol

Grapes: 100% Syrah.

Colour: Deep ruby color.

Nose: The promise of blackcurrant, blueberry and wild cherry, 
black pepper, cinnamon and cardamom on the nose is amply 
fulfilled on the palate.

Palate: Warm and luscious but supported by fine tannins, all 
the fruit and spice return in the lengthy finish.

Food Pairings: ‘Trancio di tonno alla griglia’ - grilled tuna fish 
steak.

casale del giglio
shiraz

CDGMATMAT00750

2007/11

750ml

CDGMATMAT01500 1500ml

CDGMATMAT03000 2008 3000ml

Grapes: Syrah 85%, Petit Verdot 15%.

Colour: A deep, dense, ruby-red wine.

Nose:  Has aroma of coffee beans, violets, ripe black cherry, 
coriander, nutmeg and cinnamon.

Palate: Silky and seductive, but perfectly supported by fine 
tannins and a pleasing astringency, Mater Matuta delivers a 
long, lush finish.

Food Pairings: ‘Provola di Bufala’ - buffalo milk cheese, 
estatematured for 4-5 months in the newly fermentedskins of 
Casale del Giglio’s own Syrah grapes.

Rating: Robert Parker - 92 points Jun 2010 

casale del giglio
mater matuta riserva

20132013

2016

Prices valid from September 2018
All prices exclude GST and are subject to change without prior notice

2016

13.0% vol

13.0% vol

13.0% vol
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ABRUZZO FARNESE

FARCASCHA00750 750ml 12.0% vol 

Grapes: Chardonnay.

Colour: Bright straw yellow..

Nose: Intense, quite persistent, fruity with notes of tropical 
fruit.

Palate: Full bodied, well-balanced, intense and quite persi-
stent.

Food Pairings: Excellent with fish, light first courses, white 
meat (chicken and rabbit).

fantini farnese
chardonnay terre di chieti igt

FARCASGRI00750 750ml 11.5% vol 

Grapes: Pinot Grigio.

Colour: Straw yellow with golden highlights.

Nose: Complex, fruit and herbal aromas, hints of
oak, vanilla, nutmeg.

Palate: Fruity, peach, grapefruit, lemon-lime and mineral fla-
vours; medium body with roundness and a pleasant mouthfe-
el, good balance; finish is long, clean, spicy yet delicate.

Food Pairings: Well with rich first courses, white meat and 
cheese. Excellent with fish soup and roast fish.

fantini farnese
pinot grigio terre degli osci igp

FARPRIMAL00750 2016/17 750ml 12.0% vol 

Grapes: Malvasia, Chardonnay. 

Colour: Straw yellow colour. 

Nose: Complex, fruit and herbal aromas, hints of
banana and figs.

Palate:  Medium bodied,  persistent and well balanced aci-
dity.

Food Pairings: Excellent with starters, fresh cheeses and 
white meats.

fantini farnese
primo bianco - Terre di Chieti igt

FARCASVEC00750 750ml 12.0% vol 

Grapes: Pecorino

Colour: Straw yellow colour with greenish hues

Nose: The aroma of this wine include all fruits with white 
flesh and particularly the pear. They reveal Balsamic 
notes well identify the goodness of the wood used. At 
the first glance immediately it reveals a large, 
enveloping, fresh and good acidity. The aftertaste is 
intense and persistent.

Palate: Fruity, peach, grapefruit, lemon-lime and mineral 
flavours; medium body with roundness and a pleasant 
mouthfeel, good balance; finish is long, clean, spicy yet 
delicate.

Food Pairings: Excellent as an aperitif and excellent in 
combination with fish dishes.

fantini farnese
casale vecchio pecorino terre di 
chieti igt

ABRUZZO FARNESE

2016/17

Prices valid from September 2018
All prices exclude GST and are subject to change without prior notice

FARCERABR00750 750ml

Grapes: 100% Montepulciano.

Colour: Bright pink cherry colour.
Nose: Fruity, intense and persistent with notes of 
strawberry.
Palate: Medium-bodied wine, intense, balanced and 
with good persistence.

Food Pairings: Excellent paired with all fish dishes, with 
not too rich first courses and white meats. Very pleasant 
even outside the meal.

fantini farnese
cerasuolo d'abruzzo

12.5% vol 2016

2016

2016/17
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Grapes: 33% Montepulciano, 25% Sangiovese, 5% Malvasia 
Rossa, 30% Primitivo, and 7% Negroamaro.

Colour:  Strong garnet red colour.

Nose:  Intense and persistent with aroma of cherries, prunes, 
ripe black-currant, tobacco and a toasted final note.

Palate: Full-bodied, soft, rich in tannin, very persistent, long at 
the end with spicy notes of vanilla and chocolate.

Food Pairings: Pasta with meat sauce, roast and stewed 
meat, game and aged cheese.

fantini farnese
edizione cinque autoctoni

FAREDIOTT01500 2015 1500ml 14.0%vol 

FAREDIOTT03000 NV 3000ml 14.0%vol Edizione Cinque  
Autoctoni, 1500ml

FAREDIOTT00750 2015/16 750ml 14.0%vol 

ABRUZZO FARNESE

ABRUZZO FARNESE

FARCOLTER00750 2011 750ml

Grapes: 100% Montepulciano.

Colour: Red ruby with garnet highlights.

Nose: Intense and persistent, a spicy aroma with hints of cho-
colate and tar but never to excel its copious fruits.

Palate: Dry medium acidity Smooth,mouth covering,intense 
tannin on the finish. Plums, black cherries, pepper, light oak.

Food Pairings: Good with starters of cold cuts, seasoned 
cheese, rich first courses, excellent with red meat.

farnese
monte pulciano d'abruzzo 
colline teramane docg

FARPRISAN00750 2015 750ml 12.0% vol 

Grapes: 70% Sangiovese, 30% Merlot.

Colour: Ruby red colour. 

Nose: Itense and persistent fragrance, fruity with cherries, 
prunes and vanilla scent. 

Palate: Medium bodied wine, well balanced and soft, ready 
to drink.

Food Pairings: Easy to drink excellent with salami, first 
courses, red meat and cheeses.

fantini farnese
primo rosso - puglia igt

FARCASMON00750 750ml

Grapes: 100% Montepulciano.

Colour: Ruby red with garnet reflection.

Nose: Intense and persistent fragrance.

Palate: Fruity (red fruit, prunes and egriot) with vanilla essen-
ce.

Food Pairings: Good with salami, savoury first courses, meat 
and cheese.

fantini farnese
montepulciano d'abruzzo doc

2016

FAREDIACC00750 14.0%vol 2015 1500ml

13.0% vol 13.5%vol

Prices valid from September 2018
All prices exclude GST and are subject to change without prior notice
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CAPMONROS00750 2014 750ml 14.0% vol 

Grapes: Sangiovese 70%, Sagrantino 15%, Merlot 15%.

Colour: Rich ruby red, brilliant.

Nose: Sensationally intense, with notes of ripe red fruit and 
delicate hints of vanilla.

Palate: Full bodied, rich, dry with a long finish.

Food Pairings: Red and white meat, cold cuts and spicy 
cheese.

Rating: Robert Parker - 89 points Apr 2009

European Wine of the Year - November 2012 by Wine En-
thusiast

arnaldo caprai
montefalco rosso

CAPMONANN00750 2005 750ml 13.0% vol 

Grapes: 100% Sagrantino.

Colour: Deep, almost black, ruby red, which turns into garnet 
with the aging the wine.

Nose: Aromatically sensational, with notes of ripe fruit and 
hints of spice and vanilla transcended from the barriques. 

Palate: Potent, soft and velvety with a slightly bitter aftertaste.

Food Pairings: Meat roasts, game and spicy cheese. 

European Wine of the Year - November 2012 by Wine En-
thusiast

arnaldo caprai
montefalco sagrantino 25th anniversary

UMBRIA ARNALDO CAPRAI

CAPPOGBEL00750 NV 750ml 13.0% vol 

Grapes: 100% Grechetto.

Colour: Straw yellow color.

Nose: Notes of honeysuckle, white peach.

Palate:  Layers of melon, peach, citrus. The wine has an 
excellent balance of mouth feel and weight that isn’t cloying, 
combined with great acidity. It delivers front, mid palate, and a 
great lingering finish.
Food Pairings: An aperitif wine or consumed with seafood, 
veal, or poultry dishes.

arnaldo caprai
grecante grechetto colli martani

Prices valid from September 2018
All prices exclude GST and are subject to change without prior notice
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 CAMPANIA  FEUDI  SAN GREGORIO

 CAMPANIA  FEUDI  SAN GREGORIO

FSGTAUROS00750 750mlFSGLATRIS00750 NV 750ml 13.0% vol 

Grapes: 100% Aglianico.
Colour: Brilliant ruby red with garnet reflections.
Nose: Fragrant perfumes of maraschino cherry, cinnamon 
and nutmeg, vanilla and anise.
Palate: The taste is full and balanced with sweet and soft 
tannins that confer a good aromatic persistence.

Food Pairings: Excellent pairing with the finest roasted red 
meats and poultry, braised in Aglianico.

Grapes: 100% Aglianico. 
Colour: Ruby red with violet reflections.

Nose: The nose expresses its youthfulness and 
freshness with perfumes of red fruits such as cherries 
and raspberries.

Palate: The taste reveals a well balanced body and great 
freshness.

Food Pairings: To be enjoyed with simple plates of 
meats, including grilled.

feudi san gregorio
taurasi

feudi san gregorio 
trigaio rosso

Grapes: 100% Aglianico.

Colour:  Intense and lucid ruby red.

Nose: On the nose, it recalls wild black fruit, licorice and 
the underbrush.

Palate: It is balanced with a finish that is reminiscent of 
fresh fruit, ending with a delicate of balsamic note.

Food Pairings: It combines perfectly with roasted red 
and white meats, eggplant parmigiana and rice sartù 
(cake).

FSGAGLRUB00750 750ml

feudi san gregorio 
aglianico rubrato

FSGALBALB00750 2016 750ml

feudi san gregorio 
albente bianco

FSGGRETUF00750 2017 750ml

feudi san gregorio 
greco di tufo

feudi  san  gregorio 
falanghina

FSGFALBIA00750 2017 750ml 13.0% vol 

Grapes: 100% Falaghina. 
Colour: Straw yellow in colour.

Nose: Clean and sharp nose featuring fruit and white 
flowers. 

Palate: In the mouth, it is fresh and soft in expression.

Food Pairings: Recommended to accompany 
an aperitif with plates of sea food or vegetables.

Grapes: 100% Falaghina. 
Colour: Straw yellow in colour that contains brilliant 
green reflections.

Nose: The perfume is intense and persistent with 
sensations of delicate white flowers and fruits.

Palate: The taste offers freshness and balance, with a 
clean finish.

Food Pairings: Ideal as an aperitif, it can also 
accompany various types of appetizers, plates of 
simple fish and vegetables as well as fresh cheeses.

Grapes: 100% Greco. 
Colour: Light yellow in colour.

Nose: The perfume is intense and persistent. One can 
recall in the nose clear sensations of fruit.

Palate: For the taste, one immediately perceives the 
broad acidity and the spicy minerality, typical of a vine 
cultivated by Tufo. Immediately following, there are 
soft notes of balsamic.

Food Pairings: Drink with raw fish, bufala mozzarella 
and first courses of white meats.
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2015 2012

12.5% vol 12.5% vol 

13.5%vol 14.0%vol

Prices valid from September 2018
All prices exclude GST and are subject to change without prior notice



 CAMPANIA  FEUDI  SAN GREGORIO

FSGSERROS00750 2012 750mlFSGTAURIS00750 2011 750ml

Grapes:  100% Aglianico.

Colour: Lovely ruby red colour.

Nose: Sensations of fruit: Blackberry, plum and sour black 
cherry.

Palate: The taste is soft, captivating, mineral and 
balanced with elegant tannins and a persistent finish.

Food Pairings: Perfect with game, strong aged 
cheeses, roast and grilled lamb.

feudi san gregorio 
taurasi riserva

FSGPATROS00750 2013 750ml

Grapes: 100% Aglianico from historic vineyard “Dal Re”.

Colour: Ruby red colour.

Nose: A complete bouquet of cherry jams, sweet spices, 
licorice, coffee and cacao.
Palate: Balanced in the mouth; spicy minerality and great 
persistence.

Food Pairings: Excellent with roasted red meats, the 
finest poultry, game and aged cheeses.

Grapes: 100% Merlot. 

Colour: Ruby red, clear and imprenitable at the same time.
Nose: Perfumes of marmalade of delicate black fruits are 
evident, as are sweet spices, eucalyptus, vanilla and coffee.

Palate: The tannins are sweet, fine and soft, the total 
balance is one of harmony. The finish has a long 
persistence of sensations of fruit, spices and roasted coffee.

Food Pairings: Extraordinary on its own, it pairs well wirh 
roasted or stewed red meats, as well as great cheeses.

feudi san gregorio 
serpico

feudi san gregorio 
patrimo
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FSGPATPRI0075
0

2015 750ml

feudi san gregorio 
primitivo di 
manduria

Grapes: 100% Primitivo.

Colour: Intense purple red.

Nose: Cherry and strawberry notes with sweet and 
elegant spices.
Palate: Fresh and balanced with mineral notes 
and fine tannins.

Food Pairings: Excellent with red meats, rich 
flavored pastas and casseroles.

14.5%vol 14.0%vol 14.0%vol

14.5%vol

Prices valid from September 2018
All prices exclude GST and are subject to change without prior notice
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FEUNEGPUG00750 2016 750ml

Grapes: 100% Negroamaro.

Colour: Purple red, with black violet reflections.

Nose: Intense and persistent, fruity with aroma of blackurrant 
and soft fruits, spicy with notes of thyme.

Palate: Full-bodied wine, with velvet and harmonic texture 
and a long and savoury end.

Food Pairings: Savoury fIrst courses, meat, seasoned che-
eses.

vigneti del salento
i muri negroamaro igp

PUGLIA vigneti dei salento

FEUSESPRI01500 2011 1500ml 14.0%vol

Grapes:100% Primitivo.

Colour: Intense ruby red colour.

Nose: Wide and complex, fruity, with prunes cherry jam aro-
ma, with notes of tobacco, slighty spicy.

Palate: Full-bodied wine, soft and rich in fine tannins, with 
notes of cocoa, coffee and vanilla in the end.

Food Pairings: Red meat, game, savoury first courses. Me-
ditation wine.

vigneti del salento - gold series 
vigne vecchie primitivo di manduria dop

FEUSESNEG00750 750ml 13.5%vol

Grapes: 100% Negroamaro.

Colour: Deep ruby red with garnet red reflections.

Nose: Intense and complex aroma with spicy hints of tobacco 
and leather, and fruity notes of berries.

Palate: To the mouth, it is impressive and robust, with well-
trained tannins and a special smoothness, that make the wine 
persistent.

Food Pairings: Good with rich first courses, red meats and 
seasoned cheeses.

vigneti del salento - silver series 
vigne vecchie negroamaro igp

FEUPRIPUG00750 2016 750ml 14.0% vol

Grapes: 100% Primitivo.

Colour: Intense ruby red color with violet reflections.

Nose: Intense and fruity aroma.

Palate: Full-bodied, soft, quite tannic, harmonious. Ready to 
drink. 

Food Pairings:  Excellent with rich first courses and red meat, 
also goes well with game and medium-seasoned cheeses.

vigneti del salento
i muri primitivo di puglia

FEUSESPRI00750 750ml 14.0%vol

PUGLIA vigneti dei salento

2012/14

2015

13.0% vol 

Prices valid from September 2018
All prices exclude GST and are subject to change without prior notice
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SARDEGNA

SARDEGNA vigne surrau

SURBRAVER00750 2016 750ml 13.5%vol SURSURCAN00750 2014/2016 750ml 13.5%vol

SURSICCAN00750 2013 750ml 14.5%vol SURBARBLE00750 2013 750ml 14.5%vol

SURSCIVER00750 2014/2015 750ml 14.0%vol

Grapes: Vermentino.

Colour:  The wine is a bright straw yellow colour with greenish 
hues. 

Nose: Intense aroma with fruity, mineral notes developing 
towards the floral.

Palate: The taste is long and persistent, rich and intense. 

Food Pairings:  It makes an ideal aperitif and is an excellent 
accompaniment to seafood, and fish starters and main 
courses.

Ratings: Wine Enthusiast 90/100  points

Grapes: Cannonau.

Colour:  Intense ruby   red colour with purplish hues.

Nose:  The wine has an intense bouquet, with suggestions 
of ripe fruit and delicate hints of spice and Mediterranean 
maquis.

Palate: It has a warm taste, with a good acid-tannin balance, 
good structure and persistence.

Food Pairings:  This is a wine for starters with hearty sauces, 
roast meats, and medium matured half-fat cheeses.

Ratings: Wine Enthusiast 89/100 points 

Grapes: Cannonau.

Colour:  Ruby   red colour with slight garnet hues.

Nose: Intense aroma of red fruits with hints of 
Mediterranean maquis.

Palate: It is soft, warm and full in the mouth.

Food Pairings:  Goes well with red meat dishes and mature 

cheeses.

Grapes: Cannonau, Carignano, Cabernet Sauvignon and 
Muristellu. 

Colour: Ruby red tending to garnet.

Nose: Aromas of ripe red fruits and jam with notes of 
Mediterranean maquis.

Palate: Elegant and smooth in the mouth with a long, 
persistent finish. 

Food Pairings:  Hearty roast meats, grilled meats, and semi-
hard cheeses.

Ratings: Wine Enthusiast 90/100  points

Grapes: Vermentino.

Colour:  Straw yellow colour with greenish hues.

Nose: Intense bouquet with notes of exotic fruit.

Palate: The wine is smooth, long and persistent in the mouth 
with subtle vegetal hints and mineral notes. 
Food Pairings:  This is a wine to drink with fish starters and 
main courses, fish cooked in salt, white meats, and fresh, 
soft cheeses.

Ratings: Wine enthusiast 93/100 points

branu vermentino di gallura d.o.c.g surrau
cannonau di sardegna d.o.c

sincaru Riserva cannonau di sardegna 
riserva d.o.c

barriu isola dei nuraghi igt

sciala vermentino di gallura superiore 
d.o.c.g

SARDEGNA vigne surrau

Prices valid from September 2018
All prices exclude GST and are subject to change without prior notice
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tenuta san pietro - 
gavi docg biologico

tenuta san pietro - 
gavi docg il mandorlo biologico

BOTSPUROS00750 2016 750ml 12.5% vol BOTSPUROS00750 2015 750ml 12.5% vol 

PIEDMONT TENUTA SAN PIETRO

TUPPASBLA00750 2017 750ml 12.5% vol TUPPASDOB00750 750ml

Grapes: 60% Pinot Grigio, 40% Torrontés.

Colour: Pale straw yellow with green reflections and transpa-
rent edges. 

Nose: Flowers and ripe fruit, peaches and dried apricots.

Palate: Refreshing with good acidity and hints of lemon. Fruity.

Food Pairings: Mid-weight, fresh and aromatic wine going 
well with full-flavoured fish dishes (tuna and shellfish), whi te 
meat and grilled vegetables. Good with oriental foods, parti-
cularly sushi and sashimi.

Rating: Jame Suckling - 90 points, 2016

Grapes: 70% Malbec, 30% semi-dried Corvina.

Colour: Deep ruby red.

Nose: Ripe cherries and sweet spices.

Palate: Rich and intense, full of cherries and berry fruit. Good 
length and soft tannins.

Food Pairings: Very versatile: good with grilled or roast red 
meat, feathered game, and mature cheeses with strong fla-
vours.

Rating: James Suckling - 92 points, 2015

masi tupungato
passo blanco

masi tupungato
passo doble

*CERTIFIED ORGANIC*CERTIFIED ORGANIC

ARGENTINA  MASI TUPUNGATO

13.5% vol 

*CERTIFIED ORGANIC *CERTIFIED ORGANIC
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Grapes: 100% Cortese.

Colour: Straw yellow with slightly greenish hue. 

Nose: Intense notes of white flowers and fruit accentuated by 
a delicate minerality.

Palate:  Fresh and full-bodied matched with elegance and 
pleasantness, well-balanced acidity and good persistence in 
its end notes.

Food Pairings: Excellent as an aperitif, it can be matched 
with main courses, white meat, fish and vegetables.

Grapes: 100% Cortese.

Colour: Intense straw yellow. 

Nose: The scent is gentle and intense, with complex hints of 
almond and floral notes.

Palate:  Large structured combined with elegance, 
consistency and pleasantness, moderate but present acidity, 
rightly sapid, with good persistence in the final.

Food Pairings: It goes well with fish and white meats.

TUPCORBEC00750 750ml

Grapes: 70% Corvina, 30% Malbec.

Colour: Impenetrable dark red.

Nose: Intense berry fruit and jam aromas. With hints of mint 
and cinnamon.

Palate: Smooth and full-bodied with tastes of plums and ba-
ked cherries. Long finish with bitter cocoa twist.

Food Pairings: Accompanies strong-tasting foods 
(grilled red meat, roast meat, or game) and mature cheeses. 

Rating: James Suckling - 94 points, 2012

masi tupungato
corbec

*CERTIFIED ORGANIC

20152015 15.0% vol 

Prices valid from September 2018
All prices exclude GST and are subject to change without prior notice



BRADOLALB00750 750ml 13.0% vol BRABARALB00750 750ml 13.5% vol 

brandini
dolcetto

Grapes: 100% Dolcetto

Colour: Ruby color with violet reflections.

Nose: Fragrant and dense with notes of cherries and raspber-
ries.

Palate: The mouth is rich and refreshing with balanced tan-
nins and good length.

Food Pairings: Home made ravioli pasta dishes such as 
agnolotti with roast meat sauce, cannelloni and lasagna.

Grapes: 100% Barbera

Colour: Ruby red with violet reflections.

Nose: Hints of vanilla.

Palate: Intense taste, with exceptional structure. Hints of co-
coa and licorice.

Food Pairings: Hot appetizers, tasty first courses (e.g. 
noodles with roast sauce), braised rabbit and medium aged 
cheeses.

brandini
barbera d'alba

  PIEDMONT BRANDINI

  PIEDMONT BRANDINI

BRABARROS00750 2013 750ml

brandini
barolo

Grapes: 100% Nebbiolo.

Colour: Typical garnet.

Nose: Very fine, spicy and then fruity with floral hints of rose 
and black currant.

Palate: Good body and soft, then the tannins emerge, young 
and long in length. Clean and pure final.

Food Pairings: Roasted lamb, veal shank, braised duck, me-
dium aged cheeses.

Rating: Wine Spectator - 89 points Oct 2010

BRALANARN00750 2016 750ml 13.0% vol 

Grapes: 100% Arneis

Colour: Light, bright gold.

Nose: Expressive aromas of yellow apple, pear, orange zest, 
white flowers and minerals.

Palate: Dense, but harmonious acidity gives the pliant finish 
admirable precision and energy.

Food Pairings: Best with chicken meat. Best served as aper-
tif.

brandini
langhe arneis

*CERTIFIED ORGANIC *CERTIFIED ORGANIC *CERTIFIED ORGANIC

*CERTIFIED ORGANIC

2016 14.0%vol2016

74Prices valid from September 2018
All prices exclude GST and are subject to change without prior notice
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WINES AUSTRALIA

BEEESTCHA00750 2016/2017 750ml 12.5% vol

BEEVINCHA00750 2015 750ml 12.5% vol BEEVINCHA00750 NV 750ml 12.5% vol 

Grapes: Chardonnay.

Colour: Attractive straw colour. 

Nose: Alluring white peach aroma with some tropical fruit 
and yeasty notes.

Palate: : The palate has stone fruit flavours and a soft and 
delicious creamy finish with a hint of fresh oak.

Food Pairings: Delicious to drink now on its own or to enjoy 
with mildly spicy Asian dish and chicken dishes.

Grapes: Shiraz, Cabernet Sauvignon and Merlot.

Colour: Dark cherry red colour.

Nose: Attractive red berry flavour. 

Palate: Subtle oak provide depth.

Food Pairings: Rare roast beef, porcini mushrooms and sau-
teed spinach.

Grapes:  Chardonnay and Semillon.

Colour: Light sunlight with a lime tinge.

Nose:  Attractive stone fruit aromas and a clean dry palate of 
peach and citrus flavours.

Palate:  Finishing with a clean crisp finish.

Food Pairings: Match perfectly with freshly shucked oy-
sters.

beelgara - estate range 
chardonnay

beelgara - the vines 
shiraz - cabernet sauvignon  - merlot 
(se australia)

beelgara - the vines
chardonnay - semillon (se australia) 

AUSTRALIA BEELGARA - THE VINES

BEEESTSHI00750 2016 750ml 12.5% vol

Grapes: Shiraz.

Colour: Bright garnet colour.

Nose: Plum and blackberry fruit and vanillin oak aromas.

Palate: Rich soft style with blackberry fruit and vanillin oak 
with elegant soft tannins on the finish.

Food Pairings: Enjoy with richer foods such as roast beef or 
mushroom risotto.

Rating: James Halliday 2014 - 87 points, 2012

beelgara - estate range 
shiraz

AUSTRALIA BEELGARA - estate range

BEEBLASAU00750 2012 750ml 12.0% vol 

Grapes: Sauvignon Blanc.

Colour: Pale straw in colour. 

Nose: Intense lifted/fragrant aromas of passionfruit and 
gooseberry.

Palate: An elegant Sauvignon Blanc with predominantly 
passionfruit flavours, silky mouthfeel, good length and a 
balanced crisp refreshing finish.

Food Pairings: Enjoy on its own or with fresh oysters.

Rating: James Halliday 2014 - 92 points, 2012

beelgara - black label 
sauvignon blanc (adelaide hills)

Prices valid from September 2018
All prices exclude GST and are subject to change without prior notice
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BEEBLASHI00750 2013 750ml 14.0% vol 

Grapes: 100% Shiraz

Colour: Deep red colour. 

Nose: Generous plum aromas.

Palate: Medium-bodied palate, tracking the bouquet, 
with plum fruit to the fore, and well-balanced tannin and 
oak distributions.

Food Pairings: Roasted lamb, veal shank, braised 
duck, medium aged cheeses.

Rating: James Halliday 2014 - 91 points, 2010

beelgara - black label shiraz 
(Clare valley)

AUSTRALIA BEELGARA - BLACK LABEL

BEEREGCHA00750 2010 750ml 12.5% vol 

Grapes: Chardonnay

Colour: Gold in colour.

Nose: Tropical fruit.

Palate: Delectable finesse and subtle complexity.

Food Pairings: Goes with many kind of seafoods.

beelgara - regional reserve 
chardonnay (Yarra valley)

BEEREGSHI00750 2010 750ml 15.0% vol 

Grapes: Shiraz.

Colour: Dark cherry in colour.

Nose: A wonderfully complex wine with aromas of blackberry, 
plum and mint.

Palate: The palate is long and silky.

Food Pairings: Rare roast beef, porcini mushrooms and sau-
teed spinach.

Rating: James Halliday 2014 - 93 points, 2010

beelgara - regional reserve 
shiraz springview (clare valley)

AUSTRALIA BEELGARA - REGIONAL RESERVE

BEEREGBOT00375 2009 375ml 11.0% vol

Grapes: Botrytis Semillon

Colour: Brilliant yellow.

Nose: Stone fruits of white peach and nectarine with a touch 
of quince. 

Palate: Powerul rich and opulent displaying the qualities of 
botrytis semillon.

Food Pairings: Brought to life and devine with foie gras, po-
ached pears and christmas pudding and any type of blue 
cheeses.

Rating: James Halliday 2014 - 91 points, 2009

beelgara - regional reserve 
botrytis semillon

BEEBLACAB00750 2013 750ml 14% vol 

Grapes: 100% Cabernet Sauvignon.

Colour: Deep red colour. 

Nose: Complex bouquet of cassis with hints of licorice 
and vanillian oak.

Palate: Rich, ripe blackcurrant and plum fruit flavours, 
integrated oak and the firm, fine tannin finish.

Food Pairings: Red meats, game, braised meats and 
seasoned cheeses.

Rating: James Halliday 2014 - 92 points, 2010

beelgara - black label  
carbenet - sauvignon  (clare valley)

BEEBLAMER00750 2013 750ml 14.0% vol 

Grapes: 100% Merlot.

Colour: Deep garnet red. 

Nose: Spicy red currant aroma and vanillin notes. 

Palate: A succulent and supple mouthful of black 
cherry fruit is complemented by soft silky tannins and 
vanillin oak.

Food Pairings: Suitable for leaner types of meat: Lean 
pork, veal and spring lamb.

Rating: James Halliday 2014 - 90 points, 2011

beelgara - black label merlot 
(clare valley)

Prices valid from September 2018
All prices exclude GST and are subject to change without prior notice
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NEW ZEALAND  ELEPHANT HILL

NEW ZEALAND  ELEPHANT HILL

ELHPINNOI00750 2014 750ml 13.5% vol ELHSYRHAW00750 2014 750ml 13.5% vol 

Grapes: 100% pinot noir.

Colour: Bright crimson in the glass and displays classic dark 
fruit character.

Nose: The wine shows typical Pinot Noir characters of red 
berry fruit and subtle floral characters followed by notes of bay 
leaf and spice. 

Palate: A very well balanced wine with soft tannins and good 
length. 

Food Pairings: This delightful wine can be enjoyed with Beef 
Moussaka with a touch of cinnamon and a Parmesan becha-
mel sauce.  Or try it with oat and rosemary wafers topped with 
a slice or two of double cream Brie. 

Grapes: 100% Syrah.

Colour: Full, saturated black-red colour with youthful purple 
hues.

Nose: Ripe black berried fruits entwined with mineral notes, 
the aromatics building in intensity, revealing piquant blue 
fruits, violet fragrances and subtly penetrating black earth and 
reductive complexities.

Palate: Displaying typical Syrah characters of blackberry and 
spice the wine stands out for its elegance and balance with 
soft, well integrated tannins and a long finish.

Food Pairings: Match with meat dishes and semi-hard 
cheeses.

2014 ELEPHANT HILL
PINOT NOIR - CENTRAL OTAGO

ELEPHANT HILL
SYRAH

ELHSAURIS00750 2014 750ml 12.5% vol 

Grapes: 100% Sauvignon Blanc.

Colour: Bright, very pale straw-colour, near colourless on rim.

Nose: Nose is expressive of finesse, with elegantly and tightly 
bound, delicate aromas of green stonefruits interwoven with 
soft herbs, wet-stone minerals, unveiling sweet gooseberry 
fruit and rainwater suggestions.

Palate: Fine acidity with great texture, length and citrus 
characters.  

Food Pairings: Serve with seafood and herb-marinated 
poultry dishes.

ELEPHANT HILL
RESERVE SAUVIGNON BLANC

ELHSAUBLA00750 750ml 13.0% vol 

Grapes: 100% Sauvignon Blanc.

Colour: Bright, very pale straw-yellow colour with slight green 
hues, near colourless on the rim.

Nose: Intense aromas of cut grass, gooseberries and subtle 
notes of passionfruit, and suggestions of savoury stonefruits. 

Palate: The wine is showing citrus blossom, wild herb and 
a subtle gooseberry character with palate enhanced by a 
flinty mineralty with refreshing acidity gives a clean and long 
cleaning 

Food Pairings: Serve with seafood, poultry and asian cuisine.

ELEPHANT HILL
SAUVIGNON BLANC

2015

Prices valid from September 2018
All prices exclude GST and are subject to change without prior notice
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ITALY GRAPPA NONINO MONOVITIGNO VIGNETI

ITALY GRAPPA NONINO MONOVITIGNO VIGNETI

NONGRATRA00700 NV 700ml 38% vol 

 White Grappa obtained from a fresh pomace of white 
and red grapes, fermented at a controlled temperature 
followed immediately by distillation in special artisanal 
batch steam stills.

nonino
grappa antica tradizione

NONGRAMER00700 NV 700ml 41% vol 

NONGRABIA00700 NV 700ml 41% vol 

NONGRAMOS00700 NV 700ml 41% vol 

NONGRACHD0700 NV 700ml 41% vol 

 Refined, soft and elegant with scent of golden 
apple and freshly baked bread. 

 Elegant, soft and sensual with scent of rose, thyme 
and vanilla.

 Lightly amber, it reminds the scent of bread, vanilla 
and pastry. In one’s mouth taste of chocolate and 
just shelled almonds.

 Pure, soft and round. It reminds smell of grapes 
must pressing.

nonino
grappa monovitigno  
lo chardonnay bianco

nonino
grappa monovitigno  
il moscato

nonino
grappa monovitigno  
chardonnay barriques

nonino
grappa monovitigno  
il merlot

NONGANTRIS00700 NV 700ml 59% vol 

nonino
antica cuvee cask strength 
(5 Years)

Fresh pomace, selected by the Nonino family, among 

which Cabernet, Merlot and Schioppettino.

Amber, luminous and enveloping. Processing great 

aromatic richness, a scent of spices, brioche and 

pastries, oranges and candied fruits. Warm, velvety

and persistant, its aromatic shades are backed up 

with additional apricot fruit notes, vanilla and bitter 

almond.

Prices valid from September 2018
All prices exclude GST and are subject to change without prior notice
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NONCRUSPT00500 NV 500ml 45% vol NONCRUVDZ00500 NV 500ml 45% vol

 Selection of Schioppettino Cru Grapes, Nonino vi-
neyards Cru Grapes in Friuli. Wide and round with 
scent of spices.

 Selection of Verduzzo Cru grapes, Eatern Hills 
of Friuli. Elegant and dry, with scent of bitter 
honey.

nonino
grappa cru  schioppettino

nonino
grappa cru  verduzzo

ITALY GRAPPA NONINO GRAPPE CRU

 Selected pomace collected fresh and soft of Pi-
colit Cru Grapes from colli Orientali of Friuli. Picolit 
is a very rare spargola grape which suffer of flower 
abortion. Aristocratic. It is considered the “Queen 
of Grappa” all over the world for the temper, the 
armony and the emotions it gives every sip.

NONCRUPIC03000 NV 3000ml 50% vol

nonino
grappa cru  picolit

Prices valid from September 2018
All prices exclude GST and are subject to change without prior notice
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BOTSAMCEL00700 NV 700ml 40 % vol 

NONAMAINF00700 NV 700ml 35% vol WHOLIQNEG01000 NV 1000ml 21% vol 

BOTLIMCEL00700 NV 700ml 30% vol

The only limoncino on the market, which contains a 
percentage of grappa. Made of lemons from Sicily and 
grappa base for better quality. Best drunk cold after 
a meat or fish-based meal. An excellent match for 
ice-creams and sorbets.

Transparent and colourless. Characterised by a strong 
perfume of anise. Definitely sweet and with a spicy af-
tertaste. Ideal as a digestif, it is excellent straight, on the 
rocks, with coffee or “con mosca” i.e. lit on fire with 
the addition of whole coffee beans.

Transparent and colourless. Characterised by a strong 
perfume of anise. Definitely sweet and with a spicy af-
tertaste. Ideal as a digestif, it is excellent straight, on the 
rocks, with coffee or “con mosca” i.e. lit on fire with the 
addition of whole coffee beans.

bottega 
limoncello "limoncino"

ITALY LIQUEURS

ITALY LIQUEURS

BOTBOCROS00500 NV 500ml 30% vol

Bottega Bocca Di Rosa Rosolio NV is characterized 
by the sweet and aromatic taste that satisfies the 
palate. The flavor of rose petals recalls the past 
century liquors.

bottega 
bocca di rosa rosolio nv

bottega 
sambuca

amaro nonino negroni cocktail

Negroni is italy’s most renowned cocktail in the world. 
Created in 1919, it was first served in the ancient casoni 
bar in florence, tuscany. The cocktail is named after its 
inventor, count camillo negroni, a gentleman of noble 
origins and fine taste, a true connoisseur of the art of 
living. Today, negroni comes ready to serve: in its classic 
combination with generous amounts of ice and
an indispensable slice of orange. Negroni makes for both 
an excellent, refreshing apéritif and a smooth digestif. Its 
low alcohol content, the right balance of herbs and spices 
in its formula, and the overall quality of its ingredients, put 
it right at the top of its category. Negroni is a premium 
product you will recognize by its unmistakable aroma and 
refreshing aftertaste.

BOTCOGNXO00700 NV 700ml 40 % vol 

bottega 
grappolo cognac xo

Grappolo Cognac is produced in the homonymous 
region, one of the zones mostly characterized by the 
wine tradition in France.
The bouquet is elegant supple of persistent fragrances 
of fresh fruit. Package with an exclusive hand-blown 
glass.

Prices valid from September 2018
All prices exclude GST and are subject to change without prior notice
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 ITALY 32 VIA DEI BIRRAI 

curmi

Spiced top-fermented Biere Blanche made with spelt and bazley 
malt, bottle conditioned.

Appearance: White, compact, fine and persistent head; 
lemony colour.

Bouquet: Floral notes, aromas of exotic fruit with a slight citrusy 
acidity    and  hints of straw, hay and bread crumbs.

Flavour: Refreshing, slightly acidulous (due to the spices), in 
which malt and hops are delicately blended. Quaffable beer with 
a medium body, although with more texture than other products 
in the same category.

Food Pairing: Raw vegetables with dips, delicate foods  
without greasy sauces, such as fish or white meat, fresh soft 
cheeses and sponge cakes. 

Serving temperature: 10-12 °C

32BEERCUR00750 750 ml 5.8% vol 

audace

32BEERAUD00750 750 ml 5.5% vol 

Strong, spiced, top-fermented Belgian Strong Ale, bottle con-
ditioned.

Appearance: White, compact, fine and persistent head; pale 
straw yellow colour; fine effervescence.

Bouquet: Hints of citrusy fruit, warm yellow flowers (dandelion, 
chamomile), almond and peach in syrup.

Flavour: An astringent citrusy sensation attacks the tip of the 
tongue, while a bitter sensation is released on the mid palate. 
Highly quaffable, typical Belgian watery ale.

Food Pairing: Rich foods but without greasy sauces, smoked or 
savoury dishes since the ale has little ‘hoppiness’.

Serving temperature: 10-12 °C

oppale

32BEEROPP00750 750 ml 5.5% vol 

Highly hopped top-fermented Pale Ale, bottle conditioned.

Appearance: White, compact, fine and persistent head; light 
colour with coppery glints, sometimes there is a yeast cloud; 
fine effervescence.

Bouquet: Notes of caramel and toffee with herbaceous sensa-
tions and fruity hints of ripe pineapple.

Flavour: Well-balanced between a caramel flavour and a pro-
nounced bitter finish. Full-bodied beer.

Food Pairing: Fatty and rich foods.

Serving temperature: 10-12 °C

BEER32ATR00750 750ml 7.3% vol 

atra

Top-fermented Dark Ale, bottle conditioned.

Appearance: Beige, compact, fine and persistent head; 
brown; fine effervescence.

Bouquet: Roasted, with hints of coffee, chocolate, locust 
bean, walnut-flavoured liqueur, and touches of damp barrel 
staves, light liquorice, ripe medlar and caramel.

Flavour: Gently bitterish due to the roasted barley, which 
also imparts aromas of coffee, caramel and chocolate. Beer 
with typical Belgian light watery body.

Food Pairing: Side dishes of beans and  
lentils, chocolate cake, crème caramel, cooked cream. 

Serving temperature: 10-12 °C

BEER32ADM00750 750 ml 6.3% vol 

admiral

Amber-coloured top-fermented Scottish Red Ale, bottle 
conditioned.

Appearance: Beige, compact, fine and persistent head; dark 
amber colour with ruby glints, sometimes there is a yeast 
cloud; fine effervescence.

Bouquet: Cured and caramelised, with herbaceous hints 
and a slight acidity due to the burnt caramel malt.

Flavour: The caramel malts offset the slight acidity imparted 
by the roasted malt and the bitterness of the hop (Admiral 
variety). Full-bodied beer.

Food Pairing Game such as pigeon, hare, venison, wild 
boar.

Serving temperature: 10-12 °C

BEER32NEB00750 750 ml 8.0% vol 

nebra

Highly hopped top-fermented Fruit Ale, bottle conditioned.

Appearance: Its white, compact and persistent head is 
immediately noticeable; delicately sparkling. Amber colou-
red, without suspended yeasts; fine effervescence.

Bouquet: It offers soft aromas of white flowers, caramel and 
lastly a gentle spiciness

Flavour: Delicate with a lingering aftertaste that is extremely 
pleasant in the mouth.

Food Pairing: On its own and on any occasion; also 
excellent at the end of dinner with a delicate, hard biscuit.

Serving temperature: 8-10 °C

 ITALY 32 VIA DEI BIRRAI 

Prices valid from September 2018
All prices exclude GST and are subject to change without prior notice



for promotions,
exclusive wine dinners 

and masterclass 
trainings please follow 

us on:

for virtual shopping 
experience of our 

different food and wine 
range please visit and 

shop at:

for inquiries and order:

info@giorgio-ferrari.com
Tel:   +65  6749.3565 
Fax:  +65  6749.3965

Ferrari Food+Wine Pte Ltd 
Blk 43 Keppel Road 
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