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beviamointernational.com | 832.906.6103



https://beviamointernational.com/
tel:8329066103

'TIS THE SEASON TO EAT, DRINK & BE SCARY!

Thanks to your continued support, we are expanding our footprint
throughout the state of Texas! Along with direct sales from our
warehouse, you'll find retail partners like Spec’s, HEB and Drizly are now
offering even larger selections of Beviamo wines.

Additionally, wine tastings are more popular than ever! Our friends at
The Holy Grail in El Paso recently featured Sarria wines paired with a
spectacular four-course dinner. Contact us to schedule private wine
tastings and suggest your “favorite haunts” - places you would like to
showcase the fruits of our family-owned vineyards!

Cin Cin!
Angelo & Staff

ltalian-Americans
have made many
contributions to
the U.S., especially in
art, humanities, and
sciences.

to the U.S. to flee rural poverty in
Southern Italy and Sicily, and today,
Americans of Italian descent are the
nations fifth-largest ethnic group.

Halloweea Candy
WAYS TO PAIR WINE

+ sparkling
+ dry reds

+ [0S@S

+ sweet reds

+ crisp whites

+ dessert reds

FIND & FOLLOW US:

o @Beviamolnternational

@beviamoartisanwines

o @beviamowines

beviamointernational


https://beviamointernational.com/collections/collection-rose-wine/products/rose-2020
https://beviamointernational.com/collections/spain/products/senorio-de-sarria-crianza-2017
https://beviamointernational.com/collections/spain/products/sarria-reserva-2015
https://beviamointernational.com/collections/red-wine-collection/products/senorio-de-sarria-reserva-especial
https://beviamointernational.com/pages/about-us
https://www.holygrailep.com/
https://www.holygrailep.com/
https://www.instagram.com/beviamoartisanwines/
https://twitter.com/Beviamowines
https://beviamointernational.com/
https://www.facebook.com/BeviamoInternational



https://beviamointernational.com/collections/featured-products-collection/products/la-tunella-friulano
https://beviamointernational.com/collections/featured-products-collection/products/borgo-dellora-2018
https://beviamointernational.com/collections/featured-products-collection/products/la-tunella-pinot-grigio
https://beviamointernational.com/collections/featured-products-collection/products/martinez-corta-crianza
https://beviamointernational.com/collections/featured-products-collection/products/la-tunella-savignon-blanc
https://beviamointernational.com/collections/featured-products-collection/products/guelbenzu-evo-2011
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Whites, reds, sparkling and
passito wines are made from
native blends and single vineyard
monovarietals.

Massimo and Marco Lorzetti,

along with their mother Gabriella,
are the proud custodians of

their family tradition. La Tunella
isaprime example of how the

the present blends with the
memory of the past, as it combines
a strong drive to experiment

while almost religiously respecting
the best traditions of the Colli
Orientali del Friuli.

With meticulous attention to
detail, it is no coincidence

that their work philosophy is

to do a little better each day

to ensure producing top-quality,
absolutely unique and personal
wine.


https://beviamointernational.com/collections/white-wine-collection-1/products/la-tunella-friulano
https://cdn.shopify.com/s/files/1/0369/7262/5964/files/Tech_Sheet_-_La_Tunella_-_Biancosesto.pdf?v=1611650085



https://elpasowinefest.com/
https://specsonline.com/
https://www.manowinespirits.com

Pork Loin Roast with Dijon Mustard Glaze and Sauce

Click to see recipe!

elﬁ (Plus Mustard FAQs) by Peggy Woods

"The stellar wine we enjoyed accompanying
our meal with the distinctive mustard sauce
flavors is a blended red wine from Tuscany in
Italy. The grapes used in making this particular

wine are Sangiovese and Malvasia Nera.

| Other suggestions of wines that would be good
-} to drink would be Chianti, Rosso di Montalcino,
Pinot Noir, or Tempranillo. Of course, you may
have ideas of your own after you make this
delicious mustard glaze and mustard sauce.’

SHOW US HOW YOU'RE PAIRING OUR WINES:
| @beviamoartisanwines

BEVIAMOWINECLUB COMING SOON!
PERKS: M Scary

- Great wi k ith FREE Shipping!

Deats
- In-depth education on wines and the wineries '

- N Membership Fees to make your holidays merry & bright

- Invitations to Exclusive Events

Q@

- Your choice of a 6-month or
|2-month™ subscription
(*12-Month Wine Club subscribers
receive the [3th month for FREE)
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https://delishably.com/meat-dishes/Pork-Loin-Roast-with-Flavorful-Dijon-Mustard-Glaze-and-Sauce
https://beviamointernational.com/collections/featured-products-collection/products/pietro-beconcini-maurleo-2018
https://beviamointernational.com/pages/wine-club

