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Who we are 

“La squadra”, the team created with the 
mutual longing and desire to be dedicated 
to supplying Fine Italian Products to the 
Swedish market within Food & Beverage. 
Fine defined as it is manufactured with the 
best condition’s quantity/price as well as 
the raw materials and animal treatment. 
The team consists of Aldo situated in Turin 
selecting the products in the first place by 
his own belief or by request from Maria or 
Davide. 
Maria a sommelier with a firm and long 
experience within the food and beverage 
HORECA segment as a buyer and customer. 
Davide a true entrepreneur from the Liguria 
region moving back to Sweden convinced 
that there is a desire for fine italian products. 
Finally, Robert that saw the possibility to 
create the team and its potential as being 
the business developer as well as taking 

care of the overall administration. 
Maria and Robert also love to see 
themselves in the spotlight sharing their 
passions with co involving storytelling. They 
take on missions as tastings, lectures and 
other events.

Creating with a clear mission, the shortest 
and most efficient way from the carefully 
selected producer to the end user. 
Focusing on our own home market, the west-
cost with our own supplychain.
With great believe and proudness we see 
that we have chosen the right way to reach 
our mission.
Enjoy our booklet with some centerpieces of 
our assortment
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Fantini by Farnese wines are a reflection 
of the colours of Abruzzo, painting 
wonderful landscapes of taste and living 
for the love of the endless vineyards 
protected by Mount Majella’s motherly 
roundness. You can see them sliding 
down from the hills to the sea, seeking 
an optimum exposure and enjoying an 

excellent microclimate that the whole of 
Europe envies us. 
This is the reason why the fruits of this 
land grow so well and age even better.

Abruzzo

Fantini Farnese 
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Primo Bianco

Grapes: Malvasia, Chardonnay
Vinification: Slow fermentation at a controlled temperature 
of 18°C in steel tanks.
Sensory features: Lively, pale yellow wine with an intense 
aroma. Fruity with notes of tropical fruit. Full-bodied wine, 
nice balance and a lasting finale.
Best served with: Appetizers, light pasta dishes, white 
meat or with young soft cheese, but is also a good 
accompaniment to fish.
Serving temperatures: 8-10° C
Alcohol: 12.50%

Primo

Grapes: Sangiovese, Merlot
Vinification: Grown in Canosa di Puglia. The Farnese-
Oenologist team combined the familiar knowledge and the 
feeling for winemaking to create a wonderful everyday red 
wine. Matured in tanks
Sensory features: Red, garnet color. On the nose aromas 
of cherries, plums and vanilla. Wellbalanced acidity and soft 
tannins. A great everyday wine.
Best served with: Pasta, pizza, salami and meat dishes.
Serving temperature: 16-18° C
Alcohol: 12.50%
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Basilicata

Vigneti del vulture 

Vulture is part of a large area that 
extends to the north of Basilicata region, 
dominated by the austere profile of the 
Monte Vulture, a not active volcano.   

For centuries the volcanoes were 
experienced as a source of destruction 
and death, today farmers are 
compensated for the damage caused 
by the eruptions of the past centuries 
by being able to grow vines on land 
lava from the incomparable wealth 
of minerals, which provide the grapes 
complexity exclusive.   

To get the best, however, is not just a 
great area, but it is important to have 
the grapes that fit best to these lands. 
Our vines have struggled for centuries 
to tame this land to your needs today 
and varieties such as Aglianico and 
Greco have been shown to be able 
to adapt to these beautifully unspoilt 
areas. 
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Nero di Troia

Aglianico del Vulture

Tufarello

Grapes: Nero Di Troia 100%
Vinification: Soft crushing and destemming. Maceration and 
fermentation for 15 days. After the malolactic fermentation, 
the wine is aged in barriques for about four months.
Sensory Features: Ruby red with garnet highlights. Intense, 
longlasting and fruity perfume. Lots of dark fruit and spices 
like vanilla and cloves. Wine of great structure, tannic and 
well balanced.
Best served with: It matches with salami, red meat, and 
seasoned cheese.
Serving Temperature: 16-18° C
Alcohol: 13%

Pipoli

Grapes: Aglianico 100%
Vinification: Pre-fermentative maceration at a temperature of  
4-5° for 5 days. Fermentation at a temperature of 22-24°C. 
Refining: 60% stainless steel tanks and 40% in used barriques 
for 10 months. 
Sensory Features: Bright red with violet reflections. A strong 
aromatic with hints of cherry and sour black cherry mixed 
with spice and vanilla. Good structure, mature tannins and 
persisting aftertaste.
Best served with: All dishes made with meat and seasoned 
cheeses.
Serving Temperature: 16-18° C
Alcohol: 13.50%
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Greco Fiano

Aglianico 
del Vulture Biodinamico

Pipoli Bianco

Grapes: Greco 60% - Fiano 40%
Vinification: Fermentation at controlled temperature 
12-14°C. Handling of the juice is done in an oxygen free 
environment to preserve the aroma of this wine. Aged in steel 
tanks for 5-6 months.
Sensory Features: Yellow with green reflections. Hints of 
white pulp fruit, peach, honey and some green notes. Good 
acidity that enhances the wines freshness.
Best served with: Fish food, ideal as aperitif wine.
Serving Temperature: 10-12° C
Alcohol: 12.50%

Piano 
del Cerro

Grapes: Aglianico del Vulture 100%
Vinification: Vinification in small wood vats, with maceration 
for 25-30 days and manual pump-overs every 6 hours. 
Refining: 24 month in new barriques, where malolactic 
fermentation occurs.
Sensory Features: Deep red color. Hints of blackberry 
and blackcurrants mixed with spicy, balsamic notes. Great 
structure, long, balsamic finish, persisting aftertaste.
Best served with: All dishes made with meat and seasoned 
cheeses
Serving Temperature: 18-20° C
Alcohol: 13.50%
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Aglianico
Pipoli Rosato

Grapes: Aglianico 100%
Vinification: The grapes are put directly in the crusher, 
where they become free-run must at low pressure. Then 
fermentation at a temperature of 10°C. Aging on lees in 
stainless steel tanks.
Sensory Features: Bright raspberry pink. To the nose hints 
of cherry, sour black cherry and pansy. In taste lots of red 
berries and mineral. Elegant wine, with persistent floral finish.
Best served with: White meat, fresh cheese, fish.
Serving Temperature: 12-14° C
Alcohol: 12%
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Campania

Quintodecimo 
The farm is in Campania, the region 
with Naples and its gulf, of Mt Vesuvius 
and Pompeii, of the beautiful islands 
of Capri and Ischia, and of wonderful 
coastlines. The Quintodecimo estate 
is located in a mountainous interior 
known as Irpinia. It is a beautiful area 
where climate, soil and vines coexist 
in an extraordinary balance that has 
fortified over the centuries to the point 
of creating ideal natural conditions for 
the production of high quality wines. 
The climate, because of the Apennine 
ridge, is characterized by abundant 
rainfall (average annual rainfall 600-
800 mm), extreme temperatures, snowy 
winters and mild summers, with average 
temperatures which are never excessive. 

The Irpinia landscape is very original 
for an environment in southern Italy. The 
visitor, in fact, will not find sunny plains, hills 
scorched by the sun, or blistering heat. 
Instead, he will find endless greenery with 
lakes, woods and mountains covered, 
often up to the peak, with chestnut, 
beech and oak trees. Quintodecimo 
is in Mirabella Eclano in the heart of 
the Taurasi DOCG distribution area. It 
is located about 80 km north-east of 
Naples on the crest of a small hill facing 
northwest with a gradient of 25% to 
460 meters above sea level 41 ° 02 ‘80’’ 
north latitude and 14 ° 59’ 41’’ of east 
longitude.
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Vigna Cerzito

Terre d'Eclano

Taurasi

Grapes: Aglianico 100%
Vinification: After the selection of the grapes, before and 
after destemming, the crushed grapes, ferment about 20-25 
days at 28-30° C. The Wines are aged for 24 months in new 
oak barrels
Sensory features: Vigna Grande Cerzito is characterized 
by refined flavours of cherry, plum and chocolate and by a 
full and delicate structure. Great longevity  with fresh notes 
of mint, eucalyptus and incense.
Bet served with: Beef, game (deer, venison)
Serving temperature: 16-18° C
Alcohol: 13%

Aglianico

Grapes: Aglianico 100%
Vinification: After the selection of the grapes, before and 
after destemming, the crushed grapes, ferment about 20-25 
days at 28-30° C. The Wines are aged for 12 months in oak 
barrels (1/3 new oak).
Sensory features: It is an elegant wine with complex aromas 
of berries, plums, licorice, and coffee. It has an enveloping 
structure with soft and silky tannins and a long finish with 
freshness and elegant mineral prevailing along with notes of 
balsamic and spices. 
Best served with: Beef, pork, game
Serving temperature: 16-18° C
Alcohol: 14%
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Friuli

Norina Pez 

Our family has been devoting itself 
to the production of excellent wines 
for nearly a century. The estate is 
located in Dolegna del Collio, an 
ideal land for winegrowing. The entire 
production is given the utmost care 
and dedication, from the land activity, 

through low production, to the wine-
making, exclusively from our own grapes. 
In each glass of wine, you will taste 
all our passion and love for this work  
and the respect for our land.
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Schioppettino

Grapes: : Schioppettino 100%
Vinification: Grapes are handpicked and then gently 
crushed and then free run. Alcohol fermentation takes place 
in temperature controlled tanks of stainless steel.
Sensory features: Very aromatic, medium bodied wine 
with Rhône-like qualities of deep dark coloring with violet, 
raspberry and pepper notes, typical aroma of woodland 
fruits and with a hint of cinnamon.
Best served with: It goes well with red meat, stews and 
game
Serving temperature: 18° C
Alcohol: 13%

Ribolla
gialla 

Grapes: Ribolla Gialla 100%
Vininfication: Alcohol fermentation takes place in 
temperature controlled tanks of stainless steel. The wine is 
stored on lees for 5 months. 
Sensory features: Elegant clean fresh taste of richly ripe 
tropical fruit and pear as well as sublime and long aftertaste 
of lemon and mineral. A well balanced acidity.
Best served with: It can be served as an aperitif or with 
hors-d’œvres and fish courses.
Serving temperature: 10-12° C
Alcohol: 13%
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Lombardia

Ferghettina 

On the hills of Franciacorta, the 
cultivation of vines has remote origins, 
as evidenced by the discovery of 
grape seeds from prehistoric times and 
the writings of classical authors such as 
Pliny, Columella and Virgil.

The rich archaeological material from 
prehistoric times found, such as the 
remains of pile-dwellings found in the 
area of the Sebino peat bogs, tells of 
how primitive populations settled here, 

which were gradually replaced by the 
Cenomani Gauls, the Romans and the 
Lombards.

The cultivation of the vine was a constant 
in Franciacorta, where, from the Roman 
period to the late antique period up 
to the middle ages, vineyards grew also 
thanks to the favourable climatic and 
pedological conditions. With ups and 
downs, viticulture in these lands never 
stopped.
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Franciacorta 
Brut

Grapes: Chardonnay 85% Pinot Noir 15%
Vinification: Grapes are pressed with a pneumatic press. 
Alcoholic fermentation in stainless steel tanks between 16 and 
18 ° C. Refinement on yeast 36 months. Dosage 5 gr/l
Sensory features: Straw yellow color, fine and persistent 
pelage in the mouth is presented with notes ranging from 
hazelnut to fragrances of sweet fruits and white flowers. Very 
persistent and fresh
Best served with: Goes well with shellfish, oysters, light fish 
dishes, salty crisps or as aperitif.
Serving temperature: 6-8° C
Alcohol: 12.50%
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Mora Bassa is the trade company 
of Riccardi Luigi winery located in 
Montescano, which aims to promote the 
Italian good wine.
Born to reduce the “distance” between 
production and consumers, ensure, 
with its own brand, the organic and 
traditional wine production methods.
Always Mora Bassa is distinguished by 
the exchellance of its own wine, by the 

modern and artistic imprint of the labels  
and for the capacity to anticipate 
fashions and trends, saving the authentic 
territory connection.
Luigi Riccardi with Paolo Dondena are 
protagonists of this business project that 
today helps to promote their own wine 
in Italy and abroad, through commercial 
relationships with leading companies in 
the world.

Lombardia

Mora Bassa
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Riccio Rosso

Grapes: Pinot Noir 100%
Vinification: Manually harvested in cassettes. The 
fermentation takes place in steel tanks and finish maturing in 
small oak  casks before botteling.
Sensory features: Intense ruby red, tending towards violet. 
Herbal scent with notes of vanilla.
Herbal scent with notes of vanilla. Wide, enveloping, 
balanced taste, with soft tannins and long-lasting.
Best served with: Red meat, roasts, braised meats, mature 
cheeses. Also excellent as an aperitif.
Serving temperature: 15-18° C
Alcohol: 13,50%

Barbera

Grapes: Barbera 100%
Vinification: Maceration with the skins in temperature 
controlled steel vats, maturing in small oak casks for 6 months 
before botteling.
Sensory features: Pleasently fresh and fruity with a impressive 
length. Intense red color. The nose opens with a persistent 
and pleasant bouquet of red fruits. In the mouth it proves full 
and robust, of good acidity.
Best served with: Red meats, this wine is ideal in combination 
with game
Serving temperature: 16-18° C
Alcohol: 12%
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The company, owned by the De Angelis 
family, was founded in the 50s by 
Alighiero De Angelis and Ciabattoni 
Giovanna in Cossignano, a little town 
Piceno.
In 1985, with the arrival in the company 
of Quinto Fausti, there is provided a 
new wine cellar in the town of Castel 
di Lama for the qualitative relaunch of 
the company passing from the immense 
amount of blending wines and entering 
the ‘company in the elite of the wine 
producers of the Marche.
The company started production with 
three historical vines in our area such 
as Montepulciano, Sangiovese and 

Trebbiano for the production of the three 
doc Rosso Piceno and Rosso Piceno 
Superiore Falerio Later they were joined 
Prato Grande made from Chardonnay 
grapes and Angelos, flower feather in 
the company, blend of Montepulciano, 
Cabernet Sauvignon and Sangiovese.
With the arrival of the third generation, 
the grandchildren of the founder, 
the company will also confirm its 
historical focus on local productions, 
has discovered two ancient varieties, 
Pecorino and Passerina, and together 
with other companies has become a 
supporter of the new doc offida for wine 
production doc high typological value.

Marche

Tenuta de Angelis
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Montepulciano-Sangiovese

Montepulciano-Sangiovese 
EKO

ORO Rosso 
Piceno 

Superiore

Grapes: Montepulciano 70%, Sangiovese 30%
Vinification: Traditional with maceration of the peels for 
10-15 days in steel silos. Aged in oak barrels for 15 months, 
then in bottles for approximately 6 months.
Sensory features: Dark color, aroma of ripe fruit, enriched 
with a hint of licorice. This wine brims with austere tannins 
yet at the same time is tender, affable and a long-lasting 
pleasure to the palate.
Best served with: With all meats but also matured 
hardcheese.
Serving temperature: 16-18° C
Alcohol: 14%

Rosso Piceno 
Superiore

Grapes: Montepulciano 70%, Sangiovese 30%
Vinification: Traditional with maceration of the skins for 10-
15 days in steel silos. Aged in oak barrels for 15-18 months, 
then in bottles for approximately 6 months.
Sensory features: Ruby colour, rich aromas of cherries and 
wild berries. A flavor that highlights the great temperament of 
its stucture and body which provide its balanced, harmonic 
taste.
Best served with: Perfect with all types of meat.
Serving temperature: 16-18° C
Alcohol: 14%
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Quiete
Grapes: Pecorino 100%
Vinification: Maturation in stainless-steel tanks for 4 months 
with battonage technique on the must lees, static decanting 
of the wine for 2 months and successive unfiltered bottling.
Sensory features: Cloudy, straw yellow color. Intense floral 
bouquet. Fullbodied with flavours of stonefruit, pineapple 
lemon, saltcristals with an high acidity. Has a lot of everything.
Best served with: Pasta, vegetarian, lean fish, cured meat
Serving temperature: 12-14° C
Alcohol: 14%

Pecorino 
EKO
Unfiltered
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In a world where wines are generally 
produced using the same grapes, the 
same technology, the same additives, 
the same oak for aging and above 
all the same wine makers, our aim is to 
obtain a wine which is the expression 
of the vineyard it comes from, of the 
grapes it is made of, and above all of 
our own ideas. 

With South/South-West facing slopes 
and an altitude which ranges from 280 
to 350 m above sea level, the vineyards 
of the Sorano Estate, have been 
planted over the years with Nebbiolo 
and Dolcetto grapes.

Piemonte

Ascheri
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Dolcetto 
d’Alba 

Grapes: 100% Dolcetto
Vinification: Grapes are handpicked, destemmed and 
gently crushed. They undergo fermentation about 6 days  
at 25°C. Aging 4 months in cellar.
Sensory features: Ruby red color with violet nuances. 
Persistent bouquet, with small red berries and cherry 
fruit nose. Round, persistent, greatly balanced palate. 
Harmonioust wine with great typicity.
Best served with: Grilled red meats. You can also drink it 
cool, well matched with fresh water fish.
Serving temperature: 12-14° C
Alcohol: 14%

Langhe Arneis

Grapes: at least 85% Arneis
Vinification: Grapes are handpicked, destemmed and then 
gently crushed. The undergo fermentation about 15 days at 
18°C to keep the fruitiness.
Characteristics: Pale straw colour. Fresh and persistent 
bouquet of traditional and exotic fruits with a nice spicy 
note. Dry, pleasant palate of great freshness. Delicate wine 
with balance and finesse
Best served with: Hors d’oeuvres and fish. Excellent as aperiti
Serving temperature: 10-12° C
Alcohol: 13%



1

Barolo

Grape: 100% Nebbiolo
Vininfication: Grapes are handpicked then gently crushed. 
Fermentation about 15 days in temperaturcontrolled tanks at 
28°C. Aging 38 months, 18 in barrels.
Sensory features: Garnet red color, rich bouquet of sweet 
spices, dried flowers, leather and undergrowth. Well-structured 
with elegant tannins and great balance and complexity. 
Best served with: Roasted, skewered and grilled red meats 
and ripe cheeses.
Serving temperature: 14-16° C
Alcohol: 14% 
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The winery of Domenico Clerico was 
founded in 1978 in Monforte d’Alba, 
in the heart of the Langhe, when he 
inherited from his father a 3 hectare 
vineyard and a small farm, which until 
then had been limited to cultivate vines 
and fruit trees. Domenico loves his land 
and aware of its enormous potential, he 
decides that he will produce the wine 
and began buying vineyards in the 
best crus of the area cultivated with 
Nebbiolo. 
So in 1977 he purchased a small vineyard 
in the heart of Bussia, then another 83 
in the cru Ginestra, and in ‘95 the third 

cru vineyard in the Mosconi. The wines 
are Barolo overtime, all different, that 
accurately reflect the characteristics 
of the terroir from which they come, 
as the Ciabot Mentin, the Pajana, the 
Percristina and Aeroplanservaj. A lot 
of effort, a lot of work in the vineyard 
and in the cellar and an unwavering 
enthusiasm in wanting to get better 
and better, lead the cellar of Domenico 
Clerico to impose its fantastic wines in 
the world.

Piemonte

Domenico Clerico



1

Barolo 
Percristina

Grapes: Nebbiolo 100%
Vinification: Grapes are handpicked then gently crushed. 
Fermentation about 15 days in temperature controlled tanks 
at 28°C. Aging 38 months, 18 in barrels.
Sensory features: Dark Ruby with a slight brick rim. Tight 
nose, red fruits and cassis. Elegant tannins and hich acidity 
showing great balance and depth
Best served with: Beef, Pasta, Lamb, Game (deer, venison)
Serving temperature: 16-18° C
Alcohol: 14.50%

Barbera d’Alba

Grapes: Barbera 100%
Vinification: Maceration for 6-7 days in stainless steel tanks 
and later matured a few months in French oak barrels. 
Sensory features: Aromas of tar, plum and dried orange 
peel. Full-bodied, with lots of juicy fruit and a medium finish. 
Nice acidity and soft tannins.
Best served with: Pasta, Veal, Pork, Game (deer, venison), 
Poultry
Serving temperature: 16-18° C
Alcohol: 14.50%
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Bussia in Monforte d’Alba is not only a 
little village, a place set in the wonderful 
panorama of the Langhe, it is one of 
the first outstanding  sub-zones, famous 
for generating wines with complex 
and constant organoleptic originality. 
Fond appraisers worldwide have 
acknowledged these characteristics. It 
is in these hills that rises the Farm Silvano 
Bolmida, where 5 hectares of vineyards 
are cultivated by the Bolmida family with 
a special attention to the low amounts of 
grapes for every singles vine. A frequent 

tillage ensures not only a natural 
weedkiller  but also a right oxygenation 
and an organic change in the deepest 
layers. During the harvest the grapes 
are handpicked,  the development of 
the analytic and polyphenolic values of  
every single portion of vineyard is taken 
into account in order to produce wines 
whose flavour richness and elegance 
are characteristics already present in 
each bunch.

Piemonte

Bolmida
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Biodinamico

Biodinamico

Nebbiolo

Grapes: Nebbiolo 100%
Vinification: After the harvest it ferments on the skins for a 
period of 6-7 days. The following maturation in barrique, as 
always in contact with lees, makes it gentle ready to bottling 
without any filtering.
Sensory features: Deep minerality and silky tannins, smooth 
and crunchy. High in acidity and tannins. Captivating nose 
with ripe dark cherry, violet and licorice. Subtly tarry.  
A Barolo babybrother!
Best served with: Red meat, game, pork
Serving temperature: 14-16° C
Alcohol: 14%

Barbera d’Alba

Grapes: Barbera 100%
Vinification: Handpicking and pressing the bunches. 
Fermentation 14 to 21 days. Mature in barrique Contact with 
noble lees until the following September. Clarified and bottled 
without any filtering. 
Sensory features: Fresh summer fruits, blueberry, redcurrant, 
blackberry, coffee, bay and undergrowth. Fresh but not overly 
ripe. High acidity and tannins. Needs some time to open up.
Best served with: Hard cheese like parmesan, pasta, pizza, 
risotto, meat.
Serving temperature: 14-16° C
Alcohol: 13.50 %
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Barolo Bussia

Grape: 100% Nebbiolo
Vininfication: Ferments on the skins over 4 weeks. Maturation 
the first year in barrique in contact with the lees  and the 
second and third year in small oak barrels and 500-lt- 
tonneaux. Bottled without filtering at the beginning of the 
third year.
Sensory features: A young but already very characterful 
Barolo, interesting and earthy, showing truffle, dark berries, 
cloves and mushroomy scent of dark cellars. High acidity, 
astringent tannins 
Best served with: Red meat, truffel-risotto, salami and 
parmesan
Serving temperature: 16-18° C
Alcohol: 14%

Biodinamico
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The Farm Fratelli Grasso is located 
in Valgrande in Treiso, in the heart 
of the Langhe, an area known for 
the cultivation of vines from which 
are excellent and prestigious wines.  

In this area, now very popular for its 
beautiful nature, is cultivated with 
particular care the Nebbiolo grape from 
which the wine originates Barbaresco.

Piemonte

Fratelli Grasso 
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Barbaresco

Grapes: Nebbiolo 100%
Vinification: 36 months on big barrels. The last
8-9 months 20% of the wine is moved to newer barrels.
Before bottling, the wines are blended together again.
All barrels are of 100% French oak.
Sensory features: Dry, harmonious, smooth, balanced and 
with well adjusted tannins. Still with acidity and fruit, but also 
an earthy wine, that is complex on the palate. Cede wood, 
coffee, chocolate and also a bit of leather along with 
liquorices.
Best served with: Beef, Pasta, Lamb, Game (deer, venison)
Serving temperature: 16-18° C
Alcohol: 14%

Barbera d’Alba

Grapes: Barbera 100%
Vinification: Maceration for 6-7 days in stainless steel tanks 
and later matured a few months in French oak
Sensory features: Deep ruby, dark fruit, black pepper and a 
hint of tobacco on the nose, subtle, complex fruit with a hint 
of mineral, velvety mouthfeel accented by a firm tannin bite, 
dry finish.
Best served with: Pasta, pizza, chicken, beef, lamb
Serving temperature: 16-18° C
Alcohol: 13%

Bricco Spessa
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Chardonnay

Grape: : Chardonnay 100%
Vinification: Grapes are handpicked, destemmed and the 
gently crushed. Fermentation in steel tanks at controlled 
temperature of 12-14 C.
Sensory features: Nice, medium bodied wine with hints of 
peach and lychee. It has a fatty mouthfeel that makes it 
perfect to food. Well balanced acidity
Best served with: Pasta, Shellfish, Mature and hard cheese, 
Lean fish, Cured Meat
Serving temperature: 8-10° C
Alcohol: 13.50%
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“Light” and “Stone” : that’s where it all 
begins in the land of Salento.
The “light” penetrates in the secret clefts 
of the ground with its Mediterranean 
character, it warms the red color of the 
soil, draws the scents  from the sea and 
makes the sparse bunches of grapes 
turn red.
The solid, indestructible “stone”, soft and 
malleable, emerges from the subsoil, 
gasping for air; it draws the boundary 
lines on the dry stone and secretly 
tangles with the Trulli (typical cylinder 

shaped houses with a conical roof) 
across the meadows where the trees are 
hundreds of years old.
In this special atmosphere the old 
grapevines lay still and silent, in the same 
place for almost a century. They struggle 
with the passing of time, drawing heat  
from the “light” and refreshment from 
the “stone”. We wonder if  it’s a miracle, 
or a principle of nature, but these old 
grapevines still offer their precious fruits, 
despite their struggles.

Puglia

Vigneti del Salento
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I muri

Grapes: Primitivo 100%
Vinification: De-stemming and crushing of the grapes, 
maceration at controlled temperature for 8-10 days 
with regular pumping overs. Draining off and malolactic 
fermentation in stainless steel tanks.
Sensory Features: Intense ruby red color with violet 
reflections. On the nose intense, fruity (red fruits). Taste of 
plum, black cherry, spices. Full-bodied, soft, quite tannic, 
harmonious. 
Best served with: Excellent with red meat, game and medium-
seasoned cheeses.
Serving Temperature: 16-18° C
Alcohol: 13.50%

Primitivo
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The adventure of Gianfranco Fino 
begins in 2004, with the search of the 
vineyard prefect, who had to have 
special characteristics and unique. The 
research finds its end almost immediately, 
with the purchase of a small vineyard 
of primitive than fifty years of around 2 
hectares, larger then with the cultivation 
of additional land rented.
Already this brief history would be 
enough to indent Gianfranco Fino 
the ranks of those growers linked to 

the traditions, eager to save the old 
vineyards and keep alive their specificity. 
His careful work and its great wines tell a 
thousand words: its Primitivo di Manduria 
is placed on an innovative area, which, 
while maintaining a traditional side 
traceable in the assembly of grapes 
from different vineyards, as is traditional 
in these parts, reveals a power and a 
body truly amazing.

Puglia

Gianfranco Fino
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ES

Grapes: Primitivo 100%
Vinification: Soft crushing of the grapes, maceration in 
stainless steel. Control of the temperature of maceration.  
Oak barrels, French 50% new and 50% second pass.  
9 months wood. No clarification.
Sensory features: Deep dark red color. Perfect balance 
between nose and mouth with jam, plum, black cherry, coffee, 
chocolate, spice, vanilla. Beautifully balanced and fullbodied
Best served with: Beef, Pasta, Lamb, Poultry
Serving temperature: 14-16 C
Alcohol: 16.50%

Primitivo di Manduria
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Cellaro, prodigy of a gifted territory 
where the vines found their natural 
habitat in the dim and distant past. As 
if by magic you feel you are miles away 
from everything yet only a step away 
from yourself. 
Beautiful mountains surround Lake 
Arancio like a painting where water is 
the main character, a precious resource 
preserved by kind and hardworking 
people. Sambuca di Sicilia has been 
talking about excellent grapes for 
centuries; Cellaro tells the story with 
incomparable wines.

Sambuca, great terroirs for great wines. 
The vineyards stretch from 300 mt to 
600 mt above sea level on a land of 
priviledged composition. 
Wise farmers then know how to harmonize 
vineyards and land to emphasize the 
genuineness of a wine that fills us with 
pride, this is also because we have 
chosen renewable energy. On our 
highest hills big wind blades embrace 
the sky and leave the air full of nothing 
but the wonderful fragrances of nature. 
A heavenly place.

Sicilia

Cantina Cellaro
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Grillo

Nero d'Avola

Lumà

Grapes: Grillo 100%
Vinification: After a soft pressing, strictly in reduction, the 
must is fermented at low temperature to enhance the aroma 
of this wine. Refining in stainless steel.
Sensory Features: Intense yellow color, dedicate fragrance, 
fruity and floral with aromas of apple and exotic fruit. Fresh 
taste, full, harmonious and persistent in the mouth with notes 
of almonds.
Best served with: Fish dishes (crab), light risotti, cous cous 
and fish soup. Great with smoked fish.
Serving Temperature: 12-14° C
Alcohol: 13%

Lumà

Grapes: Nero D’Avola 100%
Vinification: Maceration at a low temperature that goes 
on up to 10 to 12 days. They are pressed and sent to fresh 
concrete vessels to finish in French and American oak barrels 
for at least 6 months.
Sensory Features: Rich, delicate and full-bodied wine. It’s a 
Sicilian wine with a strong personality and an intense and 
harmonic taste. Fragrance of ripe fruits and spices like vanilla 
and clove.
Best served with: It matches perfectly with red meat courses 
and game.
Serving Temperature: 16-18° C
Alcohol: 13.50%
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The landscape is the archaic one of 
Mount Etna. Tenute Bosco’s properties 
lay upon the slopes of the estates of 
Piano dei Daini in Solicchiata and 
Santo Spirito in Passopisciaro, at 
an altitude of 700 meters a.s.l., on a 
vineyard surface of about 10 hectares. 
Among these, 4 hectares trained as 
“alberello”, traditional free standing 
method, ungrafted and pre-phylloxera 
vines, more than 120 years old. The 

history of Solicchiata estate’s are found 
in documents that date back to 1669. 
Abate Coniglio of Castiglione describes 
it as an area of vineyards and “palmenti”. 
The recovery of the property started in 
2010, thanks to the work of Sofia Bosco 
and her husband who made them the 
places of their passion and art: the 
revival of traditions and respect for the 
terroir, for the production of indigenous 
Etna wines of the highest quality.

Sicilia

Tenute Bosco
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Etna Rosso
Piano dei daini

Grapes: Nerello Mascalese
Vinification: Destemming and soft crushing of the grapes. 
After malolactic fermentation the wine ages in tonneau 
french oak barrels of 700 liters for 10 months, then in steel 
vats for about three months and a minimum of 6 months in 
the bottle.
Sensory features: The taste is refined and elegant, has a 
pleasant freshness and a good savory verve, with lively but 
not intrusive tannins that accompany a long smoky finish.
Best served with: Excellent with game, red meat pasta and 
also with fish.
Serving temperature: 16-18° C
Alcohol:13.50%
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Located near Vinci in the heart of 
Tuscany between Florence and Pisa, 
Rossetti deals with the production 
and marketing of various types and 
denominations of wines from different 
origins and is able to guarantee 
customers standards of the highest 
quality and excellent value for money.

The company has a modern, well-
equipped winery and a technologically 

advanced bottling plant where the wine 
is transferred to bag-in-box packaging 
and various bottles.

The company guarantees high 
standards of quality for bottled and 
unbottled wines, as well as logistics and 
transport services.

Toscana

Tenute Rossetti
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Poggio Civetta

Grapes: Sangiovese 90%, Merlot 5%, Cabernet Sauvignon 5%
Vinification: Fermentation in stainless steel tanks at a 
controlled temperature 20 days maceration on the skins. 
Malolactic fermentation in steel and wood. Aging in wood for 
30 months in barrels.
Sensory features: Deep ruby red and bright. Complex 
bouquet of ripe red fruits and sweet spices. Wine of strong 
personality, on the palate is complex and harmonious. The 
tannins soft and complex. 
Best served with: Roasted red meats, game, pork loin and 
with the classic T-bone steak
Serving temperature: 18-20° C
Alcohol: 13% 

Chianti Classico Riserva
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The history of Maison Anselmet is a 
testimony handed down by generations 
of men who have linked their lives to 
land and its fruits: it’s story of passion, 
hard work, work is the lives of Anselmet. 
In 1585 it was the first track of a wine 
producer called Anselmet through a 
contract to purchase a vineyard in 
the village of Villeneuve. Since then the 
passion of making wine has been passed 
down from generation to generation, 
until the end of the seventies. In 1978 
Renato Anselmet, Giorgio’s father, 
decided to continue the family tradition 
and to start producing wine not only 
for his own personal consumption, 
thus laying the corner stone for what 

would become in a few years one of 
the most important and appreciated 
reality-wine vines in the Valle d’Aosta: 
Maison Anselmet. Year after year, the 
vines were selected, expanded the 
vineyards, increased the production 
in terms of both quantity and quality. 
From 70 bottles bottled by Renato in 
1978, Giorgio reaches, in 2008, 70,000 
bottles, 100’000 in 2015. In the tasting 
area the structure has maintained 
the values and characteristics of the 
historic buildings of the valley: ancient 
restored wood, old stones brushed only, 
beaten iron more recent but designed 
and produced respecting the manual 
work of local artisans. 

Valle d’Aosta

Maison Anselmet
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Le Prisonnier

Grapes: Petit Rouge 40% Cornalin 35% Fumin 20% Mayolet 5%
Vinification: Fermentation & Maceration 20-25 days. Aging in 
french barrique with bâtonnage.
Sensory features: small red berries, and opens to hints of graphite 
and spice, ending with a final gentian. On the palate, it is deep and 
takes all the space. It has great structure and complexity. A bit of 
overripe gives a good sweetness, the final is mineral and fresh. 
Best served with: red meats, game and seasoned cheese.
Serving temperature: 18-20° C
Alcohol: 14.50%

Vin Rouge

Chardonnay 
élevé en fût  
de chêne

Grapes: Chardonnay 100%
Vinification: vinification totally in French barriques, with 
fermentation for 25 days and refinement for 6-9 months, using 
30% of new barriques.
Sensory features: The nose offers a wide and unique 
bouquet, with hints of vanilla, apricot jam, sweet spices, exotic 
fruit and acacia honey, enriched with elegant mineral notes 
and slightly smoky. The palate is soft, warm and structured, of 
great elegance, richness and complexity of taste
Best served with: Tasty first courses, pasta and risotto. 
Second courses based on white meat, medium-mature 
cheeses and fish.
Serving temperature: 10-12°
Alcohol: 14.50%
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Tradition

Muller Thurgau

Grapes: Müller Thurgau 100%
Vinification: Fermentation 10-15 days. Aging in stainless 
steel with batonnage.
Sensory Feature: scents of extreme pleasure. It starts 
with great fragrance of chamomile and acacia flowers; 
immediately it becomes broader and more complex, with 
hints of melon and white rennet. On the palate, it shows 
cleanliness and precision , stands the great alpine minerality,
accompanied by well-balanced acidity, refreshes and 
entertains the taste for a final extremly fulfilling
Best served with: Apertivo, Fish and light dishes with 
vegetables.
Serving temperature: 10-12° C
Alcohol: 12%

Pinot Noir

Grapes: Pinot Noir 100%
Vinification: Cool maceration more than 48 hours. 10 months 
of aging in French barriques with battonage
Sensory Features: Opens with a feast of red fruits, witha 
prevalence of a cherry and raspberry, then it expands into 
leather, thyme and flint. Elegant, complex, never banal; tannis 
are deeply balanced. It developes a great minerality and 
freshness with a long after taste. 
Best served with: It is a product with a particular gastronomic 
inclination, suitable for both white and red meats. Very 
interesting to pair with game, it’s also perfect with seasoned 
cheeses. 
Serving temperature: 16-18° C
Alcohol: 14%
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Tor dell’Elmo is a totally Italian story that 
began in 1950 and lives in the heart 
of every one of its sparkling wines. Like 
every authentic emotion, a great brand 
is born, grows and develops only thanks 
to the passion and the will to achieve 
new peaks of excellence. This is how 
Rocca dei Forti has become the market 
leader in the Italian mass market retail 
channel.

The sparkling wines are an elegant 
pleasure that accompany everyday 
moments – from aperitifs to meals, parties 
and more special occasions – turning 
them into real emotions.

Veneto

Tor dell'Elmo
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Prosecco

Grapes: : Glera 100%
Vinification: Grapes are handpicked and gently crushed. 
Charmant method at controlled temperature
Sensory features: Bright straw yellow. Very fine, pleasant and 
crisp, with plenty of fruity like honeymelon, pear, green apple, 
white peach and flowery aroma.
Best served with: Ideal as aperitif, sea food, risotto
Serving temperature: 6-8° C
Alcohol: 11%





Food
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Our family produces top-quality pasta 
from wheat we grow in 10 hectares of 
our own fields in Le Marche, central 
Italy. We’ve worked this land for three 
generations in the unspoiled countryside 
of this beautiful hilly area. We harvest 
the grain in June and July, and rotate 
the fields with other crops like sunflowers 
and fava beans.
To get nutritious, well-flavored pasta, 
you need to start with the best varieties 
of hard, durum wheat. That’s why we 
decided to grow our own and to make 
our pasta only from this freshly ground 
wheat.
We built a custom-designed, small 
factory right in the middle of the wheat 

fields so we could control the quality 
of our wheat and every stage of the 
pasta production.
We use bronze dies for the eleven 
pasta shapes we produce: they give 
an artisanal, textured finish to the 
pasta that makes it hold its sauces 
better. The pasta dries slowly at gentle 
temperatures so it retains all its wheat 
flavor and nutrients.
 Today, Massimo Mancini is guided by 
the teachings of his late grandfather, 
Mariano, as he works alongside his 
father, Giuseppe, to produce some of 
Italy’s finest pasta.
 

Marche

Pasta Mancini
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Spaghettoni

Our pasta is produced from durum wheat cultivated directly by 
the company. Semolina and pasta are the only ingredients. We 
use circular bronze die plates and we dry pasta at temperatures 
lower than 44°C, taking about 20 hours for short pasta and about 
40 hours for long pasta. Spaghettoni have a diameter of 2,5 mm 
and a length of 260 mm. Their cooking time is between 11 and 13 
minutes.

Rigatoni

Our pasta is produced from durum wheat cultivated directly by 
the company. Semolina and pasta are the only ingredients. We use 
circular bronze die plates and we dry pasta at temperatures lower 
than 44°C, taking about 20 hours for short pasta and about 40 
hours for long pasta. Rigatoni have a diameter of 19,2 mm and a 
length of 45 mm. Their cooking time is between 9 and 11 minutes.

Mezzi 
Paccheri

Our pasta is produced from durum wheat cultivated directly by 
the company. Semolina and pasta are the only ingredients. We use 
circular bronze die plates and we dry pasta at temperatures lower 
than 44°C, taking about 20 hours for short pasta and about 40 
hours for long pasta. Mezzi Paccheri have a diameter of 30 mm 
and a length of 30 mm. Their cooking time is between 12 and 14 
minutes.
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Spaghetti
integrali

Our whole wheat pasta is produced with our own wheat grown 
in line with the guidelines of the Good Agricultural Practices. 
The milling process preserves every element of the wheat: germ, 
endosperm and bran. This allows to maintain unchanged all the 
nutritional and vitamin properties with a greater contribution 
in terms of fibre and mineral salts. We use circular bronze die 
plates and we dry pasta at temperatures lower than 44°C, 
taking about 40 hours. Our whole wheat spaghetti have a 
diameter of 2,2 mm and a length of 260 mm. Their cooking time 
is between 7 and 9 minutes.

Spaghetti 
Turanici 
Organic

Turanicum wheat is a durum wheat subspecies.
The agronomic classification is Triticum turgidum subepscies 
Turanicum, commnly known worlwide as Triticum Turanicum. 
The variety originated in the Khorasan region (north-east of 
Iran) and its cultivations are present in the Mediterranean 
basin and also in Italy, but in modern times they have been 
lost because of low yeld. This wheat is characterised by the 
following features: large ear, often with long black awns; big 
and extended grains; strong and tall plants; excellent tillering 
capacities. These last characteristics make the turanicum durum 
wheat varieties particularly suitable for organic cultivation.
Pasta Mancini’s Turanicum Durum Wheat Spaghetti is: earth-
coloured and with a pronounced smell of grain when cooked. 
Their cooking time is between 7 and 9 minutes.
Given the delicacy of its structure, it is recommended a cautious, 
fast passage in the pan during stirring with the sauce, in order 
to mantain unaltered all the peculiarities of texture and taste.
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The Manachino family, the Azienda 
Agricola Praino. A five hundred year 
old tradition, constant attention to 
improving our relationship with the land, 
the choice to focus on a sustainable 
path without forgetting where we come 
from. These are the coordinates for our 
work, for us of the Azienda Agricola 
Praino, that we cultivate and produce 
rice. We have always done this, for 
centuries: our house, our lands and our 
gestures in our daily work have ancient 
roots, which go back to the history of this 
part of Piedmont, the Vercelli Baraggia.
Born as a traditional rice farm, since 1990 
we have turned towards an evolution 

that now allows us to ensure high quality 
levels in our production: the rice we work 
comes only from our rice fields around 
the farm, and follows a short chain, 
which has seen gradually reduced, until 
disappearance, the use of pesticides or 
other harmful substances. Our fields and 
rice fields - 110 hectares irrigated with 
clean stream water - follow the natural 
rhythms thanks to the adoption of good 
practices such as crop rotation and 
polyculture, which already belonged 
to our past tradition, and that we have 
resumed improving them with the help of 
qualified experts.

Piemonte

Riso Praino
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Carnaroli

CARNAROLI rice is considered the most prized of all rice varieties.
The consistency of its coarse grain gives it an unparalleled firmness.
Excellent in cooking, it makes even the simplest recipes special and 
is irreplaceable for the most refined risottos.
Packaging in a protective atmosphere maintains the nutritional 
properties and preserves the freshness and fragrance of the rice.
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Our chef line is produced by a small 
artisan pasta factory  located in the 
heart of Roero, in Piedmont. With more 
than 30 years of experience our master 
artisans produce pasta following 
ancient recipes and using first choice 
materials. 

The whole family is involved in the 
production and the result of their 
passion is an absolute excellent pasta.

Piemonte

Chef Line
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Fettuccine
Fettuccina is a type of pasta that resembles tagliatelle. The 
difference is in the width, which is greater.  This pasta is very common 
in central and northern Italy. It can be seasoned with different 
sauces, especially with a base of game such as wild boar sauce or 
you can also use a simple sauce of tomato and basil.

Ravioli di 
brasato

The Brasato is a meat that is marinated for at least 24 hours in 
a quality, well-structured red wine and then cooked very slowly 
together with other spices. This makes the meat very soft and tasty, 
ideal as a filling for ravioli.  The result is tasteful but delicate ravioli, 
perfect with many types of seasoning.
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Roerini
This fresh pasta, typical of the Roero area, is filled with porcini 
mushrooms and truffles.
Easy to recognize thanks to their traditional rounded shape that 
recalls the noble coat of arms of the Roero family.
Thanks to the skilful management of the ingredients, processed to 
preserve their integrity, in this pasta, the intense flavors of porcini 
mushrooms and truffles are perfectly balanced.

Tajarin
Tajarin is an egg pasta of the ancient Piedmontese tradition. It is 
a format similar to tagliatelle. The traditional tajarin recipe uses 
only egg yolk and durum wheat semolina.  Piedmont Tajarin are 
traditionally served with roast sauce, truffle or meat sauce.
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