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 � :0 � � � �  � � � � �  � � �  � � � 
 � �  – � � � � �
! � � � � � � � � � �  1� � � � � �
� � � � � �  � � � � � : � � � � ! � 
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 � � � � : 2500
* � � 
 � 
 �  � � � � � � � : 3 300
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330/640
' � � � � � � � �  � �  � � � � � � : 2,00� 1,00
� � � � �  � � � � � 
 � � � 
 � : � � � � � � � � �
� � � � � : 80% � � � � �  – 20% � � � � � � � � � �
, � � � � � � � ! 
 � : � � � � � � � 
 � � � � � � � �  � � � � � � � � � � �  �  ! � � � � � � � �
� � � � � �  
  �  � � � � 
 �
	 � � � � � � � : 24 � � � � ! �  �  � � � � � � � �  � � � � 
 �
	 � � � � 
 � � � 
 �  �  � � � � � � � � : 12 � � � � ! � �
+� � � � � � � � � �  � � � � � � : 13,5°      $ � � � �  � 
 � � � � � � � � � :  5,2 ‰      
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�����������������������������������������������
�

� OSCANA IGT ROSSO “ STRONCOLI”  1999

� � � � �  
 � � � � � � � � � 
 � : ( � � � � � � � �  1� � � �  – � � � � �  � � � � �  –
� � � � �  ! � � � � � � � � � �  1� � � � � �
� � � � � �  � � � � � : . � 
 � 
 � � � �  � � � � � � � 
 �
. � � � � � �  � � � 
 � � � � 
 � � � � � � � � �  �  � 
 � � � � : 11200
* � � 
 � 
 �  � � � � � � � : 15000
� � � � � � �  � � � � � �  � � �  � � � � � � �  � � � �  � 
 � � � � � � � 
 � �  �  � � � � � � :
350
' � � � � � � � �  � �  � � � � � � : 3,00� 1,20
� � � � �  � � � � � 
 � � � 
 � : . " � �
� � � � � : 80% � � � � � � �  – 20% � � � � � � � � � �
, � � � � � � � ! 
 � : � � � � � � � 
 � � � � � � � �  � � � � � � � � � �  �  ! � � � � � � � �
� � � � � �  (� � � � � � � � � � ) – �  � � � � 
 �  (� � � � � � � )
	 � � � � � � � : 24 � � � � ! �  �  � � � � 
 �
	 � � � � 
 � � � 
 �  �  � � � � � � � � : 18 � � � � ! � �
+� � � � � � � � � �  � � � � � � : 13°  $ � � � �  � 
 � � � � � � � � �  : 5,4 ‰        
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�����������������������������������������������
�

CHIANTI DOCG RISERVA “ LA COMMENDA”  1999

� � � � �  
 � � � � � � � � � 
 � : 0 � � � �  � � � � �  � � �  � � � 
 � �  – � � � � �
! � � � � � � � � � �  1� � � � � �
� � � � � �  � � � � � : C� � � ! � � � �  � � 
 � �
. � � � � � �  � � � 
 � � � � 
 � � � � � � � � �  �  � 
 � � � � : 11200
* � � 
 � 
 �  � � � � � � � : 15000
� � � � � � �  � � � � � �  � � �  � � � � � � �  � � � �  � 
 � � � � � � � 
 � �  �  � � � � � � :
400
' � � � � � � � �  � �  � � � � � � :  3,00� 1,00
� � � � �  � � � � � 
 � � � 
 � : . " � �
� � � � � : 90% � � � � � � � � � �  – 10% � � � � � � �
, � � � � � � � ! 
 � : � � � � � � � 
 � � � � � �  � � � � � � � � � � �  �  ! � � � � � � � �
� � � � � �  (� � � � � � � � � � ) – 
  � � � � 
 �  (� � � � � � � )
	 � � � � � � � : 24 � � � � ! �  �  � � � � � � �  � � � � � �  (� � � � � � � � � � ) – �
� � � � 
 �  (� � � � � � � )
	 � � � � 
 � � � 
 �  �  � � � � � � � � : 12 � � � � ! � �
+� � � � � � � � � �  � � � � � � : 13,5°    $ � � � �  � 
 � � � � � � � � �  : 5,1 ‰   
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� � � � � � � � � � 	 
 � � � � 
 
 � 	  � � � � �  � � � � � 
 �
AZIENDA AGRICOLA I BALZINI

� � � � � � � � �  � � � � � :

, 
 � � �  � � � 
 � � � � 
 � � � � : Azienda Agricola I Balzini S.S. di
Vincenzo D'Isanto & C.
+� � � � : Località Pastine, 19 – Barberino Val d’Elsa (FI)
� � � � � � � � � �  � � � � # � � : +39 055 6580484
, � � � : +39 055 6802584
Web Site:  www.ibalzini.it
E-mail:info@ibalzini.it
� � � � � � � � � � 
 �  � 
 � � � � � � : 	 
 � � � � ! �  &'
 � � � � �
	 � 
 � � 
 �  � �  
 � � � � � � � � � �  � � � � � � :
� / +,2 � � � 
 � ,, � � � ! 
 � ,/ � � � ! � � 
 �
� � � 
 �  � � � � � 
 � : ' � 
 � �  
 � � � � � � � �
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�����������������������������������������������
	 	

COLLI DELLA TOSCANA CENTRALE I.G.T.
“ WHITE LABEL”  2000

(� � � � �  � �  � � ! � "  � #  � � � $!  �  IGT “ WHITE LABEL”  2000)

� � � � �  
 � � � � � � � � � 
 � : - � � � � � 
 � �  	 � �  � '3 � � � �  (, � � � � � ! 
 � ) –
� � � � � � � � � �  � � � � �  ' � � � 
 � �
� � � � � �  � � � � � : � � # � � � �  � � �  � � � � � � � �  
  � � � � � � ;
. � � � � � �  � � � 
 � � � � 
 � � � � � � � � �  �  � 
 � � � � : 24000
* � � 
 � 
 �  � � � � � � � : 20 000
� � � � � � �  � � � � � �  � � �  � � � � � � �  � � � �  � 
 � � � � � � � 
 � �  �  � � � � � � :
250
' � � � � � � � �  � �  � � � � � � : 5000 � � � � � � 
 �
� � � � �  � � � � � 
 � � � 
 � :� � � � � � � � �
� � � � � : 50% � � � � � � � -� � � 
 � � � �  – 50% � � � � � � � � � �
, � � � � � � � ! 
 � : - � � � � � 
 �  � � 
  28°-30°�  �  � � � � � 
 
  8–10 � � � � ;
	 � � � � � � � : 4/5 � � �
	 � � � � 
 � � � 
 �  �  � � � � � � � � : 1 � � �
+� � � � � � � � � �  � � � � � � : 13,5° $ � � � �  � 
 � � � � � � � � � :  5,14 � � /� 
 � �
$ � � � � � �  � � � � � � : 2,1 � � /� 
 � �
&� � � � � 
 � � � � � � �  
 � # � � � � ! 
 �  �  # 
 � � �  
 � 
  � 
 � � :
� � � � � � � � �  # 
 � � � ,� � � 
 � � � � 
 �  � � � � � �  � � �  � 
 � �  � 
 �  %� � � � �
� � � � � �
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�����������������������������������������������
	 �

COLLI DELLA TOSCANA CENTRALE I.G.T.
“ BLACK LABEL” 2000

(� � � � �  � �  � � ! � "  � #  � � � $!  �  IGT “ BLACK LABEL”  2000)

� � � � �  
 � � � � � � � � � 
 � : � � � � � � 
 � �  	 � �  � ’3 � � � �  (, � � � � � ! 
 � ) –
� � � � � � � � �  � � � � �  ' � � � 
 � �
� � � � � �  � � � � � : 1� # � � � �  � � �  � � � � � � �  
  � � � � � ;
. � � � � � �  � � � 
 � � � � 
 � � � � � � � � �  �  � 
 � � � � :24000
* � � 
 � 
 �  � � � � � � � : 10 000
� � � � � � �  � � � � � �  � � �  � � � � � � �  � � � �  � 
 � � � � � � � 
 � �  �
� � � � � � :250
' � � � � � � � �  � �  � � � � � � : 5000 � � � � � � 
 �
� � � � �  � � � � � 
 � � � 
 � :� � � � � � � � �
� � � � � : 50% � � � � � � � -� � � 
 � � � � –30% � � � � � � � � � � –20%
� � � � �
, � � � � � � � ! 
 � : - � � � � � 
 �  � � 
  28°-30°�  � � � � �  10 � � � � , � � � � �
� � 
  25° �  � � � � � 
 
  7 � � � �
	 � � � � � � � : 4/5 � � �
	 � � � � 
 � � � 
 �  �  � � � � � � � � : 1 � � �
+� � � � � � � � � �  � � � � � � :  13,5°      $ � � � �  � 
 � � � � � � � � � :  5,27
� � /� 
 � �    $ � � � � � �  � � � � � � : 2,1 � � /� 
 � �
� � � � � � � � �  # 
 � � � ; � � � 
 � � � � 
 �  � � � � � �  � � �  � 
 � �  � 
 � �  %� � � � �
� � � � � �
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	 �

� � � � � � � � � � 	 
 � � � � 
 
 � 	  � � � � �  
 � 
 �
� 
 � � 
 � �

AZIENDA AGRICOLA NANI ANTONIO

� � � � � � � � �  � � � � � :

, 
 � � �  � � � 
 � � � � 
 � � � � : Az. Agr. Nani Antonio
+� � � � : via de Gora 34 36024 Nanto (VI)
� � � � � � � � � �  � � � � # � � :  +39 0444 639191
, � � � : +39 0444 738077
Web Site:  vininani.com
E-mail: info@vininani.com
� � � � � � � � � 
 �  � 
 � � � � � � : * � � 
  � � � 
 � � �
	 � 
 � � 
 �  � �  
 � � � � � � � � � �  � � � � � � : * �  � � � � � �  � � � � � �
. � � � � � 
 � ,� 
 � � � � � �
� � � 
 �  � � � � � 
 � : ' � 
 � �  � � � � �  � � � � � �  - � � 
 � � � � �
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�����������������������������������������������
	 �

COLLI BERICI DOC CHARDONNAY 2003

� � � � �  
 � � � � � � � � � 
 � : * � � � �  (	 
 � � � ! � ) 0 � � � �  - � � 
 � 

� � � � � �  � � � � � : . � 
 � 
 � � � �
. � � � � � �  � � � 
 � � � � 
 � � � � � � � �  �  � 
 � � � � : 10000
* � � 
 � 
 �  � � � � � � � : 20 000
� � � � � � �  � � � � � �  � � �  � � � � � � �  � � � �  � 
 � � � � � � � 
 � �  �  � � � � � � :
80
' � � � � � � � �  � �  � � � � � � : 2,00
� � � � �  � � � � � 
 � � � 
 � : ' � � �  � � � � � � �
� � � � � : 100% / � � � � � �
, � � � � � � � ! 
 � : 	  � � � � 

	 � � � � � � � :
	 � � � � 
 � � � 
 �  �  � � � � � � � � : 6 � � � � ! � �
+� � � � � � � � � �  � � � � � � :  12° $ � � � �  � 
 � � � � � � � � �  : 5,70 ‰       
$ � � � � � �  � � � � � � : � � /� 
 � �

&� � � � � 
 � � � � � � �  
 � # � � � � ! 
 �  �  # 
 � � �  
 � 
  � 
 � � : � � � � � �
� � � 
 � � � � � � � � .
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	 �

VENETO IGT SYRAH 2003

� � � � �  
 � � � � � � � � � 
 � : * � � � �  (	 
 � � � ! � )
� � � � � �  � � � � � : . � 
 � 
 � � �
. � � � � � �  � � � 
 � � � � 
 � � � � � � � �  �  � 
 � � � � : 9000 – 10000
* � � 
 � 
 �  � � � � � � � : 2000
� � � � � � �  � � � � � �  � � �  � � � � � � �  � � � �  � 
 � � � � � � � 
 � �  �  � � � � � � :
250
' � � � � � � � �  � �  � � � � � � : 2.50� 1.00 � � � � � �
� � � � �  � � � � � 
 � � � 
 � : � � � � � � � � �
� � � � � : 100% � � � � �
, � � � � � � � ! 
 � : 	  � � � � 

	 � � � � � � � : 4 � � � � ! �  � �  # � � � ! � � � � � �  � � � � 
 �
	 � � � � 
 � � � 
 �  �  � � � � � � � � : 8 � � � ! � �
+� � � � � � � � � �  � � � � � � :  13° $ � � � �  � 
 � � � � � � � � �  : 5.50‰       
$ � � � � � �  � � � � � � : 1 � � /� 
 � �

&� � � � � 
 � � � � � � �  
 � # � � � � ! 
 �  �  # 
 � � �  
 � 
  � 
 � � :
' � � 
 � � � � 
 � � � �  � � � �  � 
 �  DOC   Colli Berici – � � 
 � � � � �  � � � � �
Colli Berici. Syrah -  � 
 � �  � � � � � �  

� � � � � � � � � � � .( � � � � � � � � � � � �  � 
 � 
  
  � � � � � � � �  � 
 � � .
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�����������������������������������������������
	 �

� � � � � � � � � � 	 
 � � � � 
 
 � 	  � � � � �  NOTTOL�
AZIENDA AGRICOLA NOTTOLA

� � � � � � � � �  � � � � � :

, 
 � � �  � � � 
 � � � � 
 � � � � : Nottola
+� � � � : Loc. Bivio di Mottola 3/a – Montepulciano (SI)
� � � � � � � � � �  � � � � # � � : +39 0578 707060
, � � � :  +39 0578 707682
Web Site: www.cantinanottola.it 
E-mail: s.ravagni@cantinanottola.it
� � � � � � � � � 
 �  � 
 � � � � � � : � 
 � � � �  ( � � � � 

	 � 
 � � 
 �  � �  
 � � � � � � � � � �  � � � � � � : � / +,- � � � 
 � 
 � ,4 � � � � �
� � � 
 �  � � � � � 
 � : � � 
 � �  
 � � � � � � � �
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�����������������������������������������������
	 �

ROSSO DI MONTEPULCIANO DOC 2003

� � � � �  
 � � � � � � � � � 
 � :� � � � � � � � � � � � �  / . � � � � � � �
� � � � � �  � � � � � : � � � � � �  � � � � ! � � � �  � � 
 � �
. � � � � � �  � � � 
 � � � � 
 � � � � � � � � �  �  � 
 � � � � : 34000
* � � 
 � 
 �  � � � � � � � : 16 000
� � � � � � �  � � � � � �  � � �  � � � � � � �  � � � �  � 
 � � � � � � � 
 � �  �  � � � � � � :
300
' � � � � � � � �  � �  � � � � � � : 5000 � � � � � � 
 �  � �  � � � � � �
� � � � �  � � � � � 
 � � � 
 � : � � � � � � � � �
� � � � � : 80% � � � � � � � � � �  – 15% � � � � � � � �  –  5% � � � � � �
� � � � � � �   � 
 � � � � � �
, � � � � � � � ! 
 � : * � � � � � � " � � �  � � � � �  10000 � 
 � � � �
	 � � � � � � � : 1 � � �  �  � � � � � � �  � � � � � �  � � � � � � 
 

	 � � � � � � �  �  � � � � � � � � : 1 � � � � !
+� � � � � � � � � �  � � � � � � :   13°  $ � � � �  � 
 � � � � � � � � �  : 5,82 ‰         
$ � � � � � �  � � � � � � : 1,6 � � /� 
 � �

&� � � � � 
 � � � � � � �  
 � # � � � � ! 
 �  �  # 
 � � �  
 � 
  � 
 � � : 5 � � �
� � � � � � �  � � � 
 � ,� � � � � �  
  �  � � � �  � � � � 
 � � � � �
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�����������������������������������������������
	 �

VINO NOBILE DI MONTEPULCIANO DOCG 2002

� � � � �  
 � � � � � � � � � 
 � :� � � � � � � � � � � � �  / . � � � � � � �
� � � � � �  � � � � � :  � � � � ! � � � �  � � 
 � �
. � � � � � �  � � � 
 � � � � 
 � � � � � � � �  �  � 
 � � � � :70000
* � � 
 � 
 �  � � � � � � � : 30 000
� � � � � � �  � � � � � �  � � �  � � � � � � �  � � � �  � 
 � � � � � � � 
 � �  �  � � � � � � :
300
' � � � � � � � �  � �  � � � � � � : 5000 � � � � � � 
 �  � �  � � � � � �
� � � � �  � � � � � 
 � � � 
 � :� � � � � � � � �
� � � � � : 80% ' � � � � � � �  � � � � � 
 � �  – 15% � � � � � � � �  – 5%
� � � � � � �
, � � � � � � � ! 
 � : * � � � � � � " � � �  � � � � �  10000 � 
 � � � �
	 � � � � � � � :2 � � � �  �  � � � � � � �  � � � � � �  � � � � � � 
 

	 � � � � 
 � � � 
 �  �  � � � � � � � � : 3 � � � � ! �
+� � � � � � � � � �  � � � � � � :    13,5°      $ � � � �  � 
 � � � � � � � � � :  5,50 ‰       
$ � � � � � �  � � � � � � : 1,7 � � /� 
 � �

&� � � � � 
 � � � � � � �  
 � # � � � � ! 
 �  �  # 
 � � �  
 � 
  � 
 � � :
* � � � � � � � � �  � � � � � �  – � � � 
 � � � � �  ! � � � ,� � � � 
 �  � � � � � � � � �
� � � � . / 
 � � � �  
 � � � � � � �  � �  � � � � � � � � � � � � � � � �  � � � � � � .
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	 �

VINO NOBILE DI MONTEPULCIANO DOCG
“ VIGNA DEL FATTORE”  2001

� � � � �  
 � � � � � � � � � 
 � : � � � � � � � � � � � � �  / . � � � � � � �
� � � � � �  � � � � � : � � � � � �  � � � � ! � � � �  � � 
 � �
. � � � � � �  � � � 
 � � � � 
 � � � � � � � �  �  � 
 � � � � : 10000
* � � 
 � 
 �  � � � � � � � : 7 000
� � � � � � �  � � � � � �  � � �  � � � � � � �  � � � �  � 
 � � � � � � � 
 � �  �  � � � � � � :
300
' � � � � � � � �  � �  � � � � � � :
� � � � �  � � � � � 
 � � � 
 � : � � � � � � � � �
� � � � � : 100% ' � � � � � � �  � � � � � 
 � �  (� � � � � � � � � � )
, � � � � � � � ! 
 � : * � � � � � � " � � �  � � � � �  10000 � 
 � � � �
	 � � � � � � � : 2 � � � �  �  � � � � � � �  � � � � � �  � � � � � � 
 
  
  �  � � � � 
 �
	 � � � � 
 � � � 
 �  �  � � � � � � � � : 3 � � � � ! �
+� � � � � � � � � �  � � � � � � : 15,5°  $ � � � �  � 
 � � � � � � � � �  :  5,22 ‰      
$ � � � � � �  � � � � � � : 1,4 � � /� 
 � �

 � � � � � � �  �  ( � � � 
 
 /' � � �  � :(
 � � ,� � � � � ,� � � � # � � )

&� � � � � 
 � � � � � � �  
 � # � � � � ! 
 �  �  # 
 � � �  
 � 
  � 
 � � :
* � � � � � � � � �  � � � � � � -� � � 
 � � � � �  ! � � � ,� � � � 
 �  � � � � � � � � �
� � � � . / 
 � � � �  
 � � � � � � �  � �  � 
 � � � � �  � � � � � � . Robert Parker –
wine spectator.
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�����������������������������������������������
� 


� � � . � � 
 � �  � � � � � � � � � � � 
 �
BANFI

� � � � � � � � �  � � � � � :

, 
 � � �  � � � 
 � � � � 
 � � � � : Banfi Distribuzione s.r.l.
+� � � � : Castello di Poggio alle Mura – Montalcino (SI)
� � � � � � � � � �  � � � � # � � : +39 0577 840111
, � � � : +39 0577 840433
Web Site: www.castellobanfi.com
E-mail: agnoletti@banfi.it
� � � � � � � � � 
 �  � 
 � � � � � � : A� � � � � � � � �  * 
 � � � � � �
	 � 
 � � 
 �  � �  
 � � � � � � � � � �  � � � � � � : 	 � �
� � � 
 �  � � � � � 
 � : � � � � � � � �  �  � � 
 � � � � � 
  
  � � � � � ! 
 � � � � � � 

� � 
 � � � � � 
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TOSCANA IGT BIANCO “  LE RIME” 2004

� � � � �  
 � � � � � � � � � 
 � : � � � � � � � � 
 � �  - 1� � � � � �
� � � � � �  � � � � � :
. � � � � � �  � � � 
 � � � � 
 � � � � � � � �  �  � 
 � � � � :1000000
* � � 
 � 
 �  � � � � � � � :
� � � � � � �  � � � � � �  � � �  � � � � � � �  � � � �  � 
 � � � � � � � 
 � �  �
� � � � � � :250
' � � � � � � � �  � �  � � � � � � : 4000 � � � � � �
� � � � �  � � � � � 
 � � � 
 � : � � � � � � � � �
� � � � � : / � � � � � �  – ' 
 � �  � � � � �  (Grigio)
, � � � � � � � ! 
 � :
	 � � � � � � � :
	 � � � � 
 � � � 
 �  �  � � � � � � � � :
+� � � � � � � � � �  � � � � � � :  12°         $ � � � �  � 
 � � � � � � � � �  :   5,38
� � /� 
 � �    $ � � � � � �  � � � � � � :    � � /� 
 � �

 � � � � � � �  �  ( � � � 
 
 /' � � �  � : (
 � � ,� � � � � ,� � � � # � � ) Simple
LTD � � � � � �  � � . � � � # � � �  � � � � � � �  3 – 5, 125167
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�����������������������������������������������
� �

TOSCANA IGT ROSSO “ COL DI SASSO”  2003

� � � � �  
 � � � � � � � � � 
 � : � � � � � � � � 
 � �  - 1� � � � � �
� � � � � �  � � � � � : 
 � � � � � � � � � � � �
. � � � � � �  � � � 
 � � � � 
 � � � � � � � �  �  � 
 � � � � : 1150000
* � � 
 � 
 �  � � � � � � � :
� � � � � � �  � � � � � �  � � �  � � � � � � �  � � � �  � 
 � � � � � � � 
 � �  �
� � � � � � :250
' � � � � � � � �  � �  � � � � � � : 400 � � � � � �
� � � � �  � � � � � 
 � � � 
 � : � � � � � � � � �
� � � � � : 30% � � � � � � � � � �  – 70% � � � � � � � -� � � 
 � � � �
, � � � � � � � ! 
 � : 5 – 6 � � � �  � � 
  � � � � � � � � � � �  24° - 25°�
	 � � � � � � � :
	 � � � � 
 � � � 
 �  �  � � � � � � � � :
+� � � � � � � � � �  � � � � � � :   12°  $ � � � �  � 
 � � � � � � � � � :  5,24 � � /� 
 � �

 � � � � � � �  �  ( � � � 
 
 /' � � �  � : (
 � � ,� � � � � ,� � � � # � � ) Simple
LTD � � � � � �  � � . � � � # � � �  � � � � � � �  3 – 5  , 125167
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�����������������������������������������������
� �

ROSSO DI MONTALCINO DOC 2002

� � � � �  
 � � � � � � � � � 
 � : � � � � � � � � 
 � �  - 1� � � � � �
� � � � � �  � � � � � : � � � 
 � � � � � � �  ! � � � � , � � 
 � 
 � � � �
� � � � � � � 
 � ,
 � � � � � � � � � � � �
. � � � � � �  � � � 
 � � � � 
 � � � � � � � �  �  � 
 � � � � : 300000
* � � 
 � 
 �  � � � � � � � :
� � � � � � �  � � � � � �  � � �  � � � � � � �  � � � �  � 
 � � � � � � � 
 � �  �  � � � � � � :
250
' � � � � � � � �  � �  � � � � � � : 4100 � � � � � �
� � � � �  � � � � � 
 � � � 
 � : � � � � � � � �
� � � � � : 100% � � � � � � � � � �
, � � � � � � � ! 
 � : 7 – 10 � � � �
	 � � � � � � � : 10 – 12 � � � � ! � �  �  � � � � 
 �  
  � � � � � � �  � � � � � �
	 � � � � 
 � � � 
 �  �  � � � � � � � � : 6 � � � � ! � �
+� � � � � � � � � �  � � � � � � : 13°     $ � � � �  � 
 � � � � � � � � � : 5,24 � � /� 
 � �


 � � � � � � �  �  ( � � � 
 
 /' � � �  � : (
 � � ,� � � � � ,� � � � # � � ) Simple
LTD � � � � � �  � � . � � � # � � �  � � � � � � �  3- 5   125167
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�����������������������������������������������
� �

SANT’ ANTIMO DOC ROSSO “ SUMMUS”  2001

� � � � �  
 � � � � � � � � � 
 � : � � � � � � � � 
 � �  - 1� � � � � �
� � � � � �  � � � � � : � � � � 
 � � � � � � �  ! � � � �
,� � � � � � � � � ,
 � � � � � � � � � � � �
. � � � � � �  � � � 
 � � � � 
 � � � � � � � �  �  � 
 � � � � : 30000
* � � 
 � 
 �  � � � � � � � :
� � � � � � �  � � � � � �  � � �  � � � � � � �  � � � �  � 
 � � � � � � � 
 � �  �
� � � � � � :250
' � � � � � � � �  � �  � � � � � � : 4100 � � � � � �  (� � � � � � � � � � ) – 2100
� � � � � �  (� � � � � � � ) – 2100 � � � � � �  (� � � � � )
� � � � �  � � � � � 
 � � � 
 � : � � � � � � � �
� � � � � : 40% � � � � � � � � � �  – 40% � � � � � � � -� � � 
 � � � �  – 20%
� � � � �
, � � � � � � � ! 
 � : 3 � � � � �  # � � � � � � 
 � � � � � � � �  � � � � � � � � �  ,
� � � � � � 
 �  � � 
  10 – 18 � � � �
	 � � � � � � � : 12 � � � � ! � �  �  � � � � 
 �
	 � � � � 
 � � � 
 �  �  � � � � � � � � : 6 � � � � ! � �
+� � � � � � � � � �  � � � � � � : 13°    $ � � � �  � 
 � � � � � � � � �  : 5,84 � � /� 
 � �


 � � � � � � �  �  ( � � � 
 
 /' � � �  � : (
 � � ,� � � � � ,� � � � # � � ) Simple
LTD � � � � � �  � � . � � � # � � �  � � � � � � �  3-5  125167

…………………………………………………………………………

…………………………………………………………………………

…………………………………………………………………………

…………………………………………………………………………

…………………………………………………………………………

…………………………………………………………………………

…………………………………………………………………………

………………………………………………………………………



�����������������������������������������������
� �

BRUNELLO DI MONTALCINO DOCG 2000

� � � � �  
 � � � � � � � � � 
 � : � � � � # � � � 
 � �  - 1� � � � � �
� � � � � �  � � � � � : � � � 
 � � � � � � �  ! � � � �  – � � � � � � �  - 
 � � � � � � � � � � � �
. � � � � � �  � � � 
 � � � � 
 � � � � � � � �  �  � 
 � � � � : 300000
* � � 
 � 
 �  � � � � � � � :
� � � � � � �  � � � � � �  � � �  � � � � � � �  � � � �  � 
 � � � � � � � 
 � �  �  � � � � � � :
250
' � � � � � � � �  � �  � � � � � � : � �  2400 � �  4400 � � � � � �
� � � � �  � � � � � 
 � � � 
 � : � � � � � � � � �
� � � � � : 100% � � � � � � � � � �
, � � � � � � � ! 
 � : - � � � � � 
 �  � � � � � �  � � 
  10 – 12 � � � �
	 � � � � � � � : 2 � � � �  �  � � � �  � � � � � �  � � � � � � � �
	 � � � � 
 � � � 
 �  �  � � � � � � � � : 8 -12 � � � � ! � �
+� � � � � � � � � �  � � � � � � :  13°  $ � � � �  � 
 � � � � � � � � � :  5,36 � � /� 
 � �
$ � � � � � �  � � � � � � : 2,40 � � /� 
 � �

 � � � � � � �  �  ( � � � 
 
 /' � � �  � : (
 � � ,� � � � � ,� � � � # � � ) Simple
LTD � � � � � �  � �  � � � # � � �  � � � � � � �  3-5 ,125267
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BRUNELLO DI MONTALCINO  DOCG
“ POGGIO ALLE MURA”  1999

� � � � �  
 � � � � � � � � � 
 � :� � � � � � � � 
 � �  - 1� � � � � �
� � � � � �  � � � � � : 
 � � � � � � � � � � � �
. � � � � � �  � � � 
 � � � � 
 � � � � � � � �  �  � 
 � � � � : 30000
* � � 
 � 
 �  � � � � � � � :
� � � � � � �  � � � � � �  � � �  � � � � � � �  � � � �  � 
 � � � � � � � 
 � �  �  � � � � � � :
300
' � � � � � � � �  � �  � � � � � � : 4200 � � � � � �
� � � � �  � � � � � 
 � � � 
 � : � � � � � � � � �
� � � � � : 100% � � � � � � � � � �
, � � � � � � � ! 
 � : � � 
  12 – 13 � � � �
	 � � � � � � � : 2 � � � �  �  � � � � 
 �  , 90% �   � � � � � � �  � � � � � � � �
	 � � � � 
 � � � 
 �  �  � � � � � � � � : 12 � � � � ! � �
+� � � � � � � � � �  � � � � � � : 13,4°    $ � � � �  � 
 � � � � � � � � � :  5,76
� � /� 
 � �     $ � � � � � �  � � � � � � : 3,90 � � /� 
 � �


 � � � � � � �  �  ( � � � 
 
 /' � � �  � : (
 � � ,� � � � � ,� � � � # � � ) Semple
LTD � � � � � �  � � . � � � # � � �    � � � � � � �  3 -5 ,125167
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� � 
 � � 
 �  � � �  � � � � � 
 � � 
 �
CANTINA DEL GIOGANTINU

� � � � � � � � �  � � � � � :

, 
 � � �  � � � 
 � � � � 
 � � � � : Cantina del Giogantinu
+� � � � : via Milano 30 - 07022 Berchidda (Ss)
� � � � � � � � � �  � � � � # � � : +39 079 704163-704939
, � � � : +39 079 704938
Web Site: www.giogantinu.it
E-mail: info@giogantinu.it
� � � � � � � � � 
 �  � 
 � � � � � � : &� � � � 
 � �  . � � � # # �
	 � 
 � � 
 �  � �  
 � � � � � � � � � �  � � � � � � : � / +,2 � � � 
 � , . � � � � � 
 � ,
+� � � 
 �
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VERMENTINO DI GALLURA “ LUGHENTE”  2003

� � � � �  
 � � � � � � � � � 
 � : . � � � � � �
� � � � � �  � � � � � : . � � � 
 � � � �
. � � � � � �  � � � 
 � � � � 
 � � � � � � � �  �  � 
 � � � � : 100000
* � � 
 � 
 �  � � � � � � � : 130.000
� � � � � � �  � � � � � �  � � �  � � � � � � �  � � � �  � 
 � � � � � � � 
 � �  �  � � � � � � :
300
' � � � � � � � �  � �  � � � � � � : 80 � � � � � �
� � � � �  � � � � � 
 � � � 
 � : . " � � �
� � � � � : 100% 	 � � � � � � 
 � �
, � � � � � � � ! 
 � : � � � � �
	 � � � � � � � :
	 � � � � 
 � � � 
 �  �  � � � � � � � � :
+� � � � � � � � � �  � � � � � � : 12,5° $ � � � �  � 
 � � � � � � � � �  : 5,2 ‰
$ � � � � � �  � � � � � � : 5 � � /� 
 � �
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VERMENTINO DI GALLURA DOCG SUPERIORE 2003

� � � � �  
 � � � � � � � � � 
 � : . � � � � � �
� � � � � �  � � � � � : . � � � 
 � � � �
. � � � � � �  � � � 
 � � � � 
 � � � � � � � �  �  � 
 � � � � : 150000
* � � 
 � 
 �  � � � � � � � : 200 000
� � � � � � �  � � � � � �  � � �  � � � � � � �  � � � �  � 
 � � � � � � � 
 � �  �  � � � � � � :
300
' � � � � � � � �  � �  � � � � � � : 80 � � � � � �
� � � � �  � � � � � 
 � � � 
 � : . " � � �
� � � � � : 100% 	 � � � � � � 
 � �
, � � � � � � � ! 
 � : � � � � �
	 � � � � � � � :
	 � � � � 
 � � � 
 �  �  � � � � � � � � :
+� � � � � � � � � �  � � � � � � :  13°    $ � � � �  � 
 � � � � � � � � �  :   5%
$ � � � � � �  � � � � � � : 5 � � /� 
 � �
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COLLI DEL LIMBARA DOC BIANCO
“ LUGHENTE”  V.T. 2002

� � � � �  
 � � � � � � � � � 
 � : . � � � � � �
� � � � � �  � � � � � : . � � � 
 � � � �
. � � � � � �  � � � 
 � � � � 
 � � � � � � � �  �  � 
 � � � � : 5000
* � � 
 � 
 �  � � � � � � � : 6000
� � � � � � �  � � � � � �  � � �  � � � � � � �  � � � �  � 
 � � � � � � � 
 � �  �  � � � � � � :
300
' � � � � � � � �  � �  � � � � � � : 50 � � � � � �
� � � � �  � � � � � 
 � � � 
 � : +� � � � � � � � �
� � � � � : 100%  	 � � � � � � 
 � �
, � � � � � � � ! 
 � : � � � � � , � � � � � �
	 � � � � � � � : � � �
	 � � � � 
 � � � 
 �  �  � � � � � � � � : � �
+� � � � � � � � � �  � � � � � � : 14° $ � � � �  � 
 � � � � � � � � �  : 4,5‰
$ � � � � � �  � � � � � � : 100 � � /� 
 � �
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� � 
 � � 
 �  � � � � �  � � 
 � �  � �  � � � � �  � � 
 � � 
 �
CANTINA DELLE VIGNE DI PIERO MANCINI

� � � � � � � � �  � � � � � :

, 
 � � �  � � � 
 � � � � 
 � � � � : Cantina delle vigne di Piero Mancini
+� � � � : zona industriale str. 1 – Olbia
� � � � � � � � � �  � � � � # � � : +39 0789 50717
, � � � : +39 0789 50717
Web Site:www.pieromancini.it
E-mail: pieromancini@tiscali.it
� � � � � � � � � 
 �  � 
 � � � � � � : +� � � � � � � � �  � � � � 
 � 

	 � 
 � � 
 �  � �  
 � � � � � � � � � �  � � � � � � : 4 � � � � � ,+� � � 
 � � , +� 
 �
� � � 
 �  � � � � � 
 � : ' � � � � � � � � � � 
 �  � �  
 �  � 
 �  � �  � � �  � � � � 
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VERMENTINO DI GALLURA DOCG 2004

� � � � �  
 � � � � � � � � � 
 � : . � � � � � �
� � � � � �  � � � � � : . � � � 
 � � � �  � � �  � �
. � � � � � �  � � � 
 � � � � 
 � � � � � � � �  �  � 
 � � � � : 375000
* � � 
 � 
 �  � � � � � � � : 500 000
� � � � � � �  � � � � � �  � � �  � � � � � � �  � � � �  � 
 � � � � � � � 
 � �  �  � � � � � � :
200
' � � � � � � � �  � �  � � � � � � : 4000 � � � � � �
� � � � �  � � � � � 
 � � � 
 � : 	 � � � � � � � � � � � �
� � � � � : 100% 	 � � � � � � 
 � �
, � � � � � � � ! 
 � : � � � � �  � � � � � � � � , � � � � � � 
 �  � � 
  18°
	 � � � � � � � :
	 � � � � 
 � � � 
 �  �  � � � � � � � � :
+� � � � � � � � � �  � � � � � � : 12,5°     $ � � � �  � 
 � � � � � � � � � :  5,7‰
$ � � � � � �  � � � � � � : 4  � � /� 
 � �

 � � � � � � �  �  ( � � � 
 
 /' � � �  � : (
 � � ,� � � � � ,� � � � # � � ) Oliver
MCCRUM – Oakland – 5218 Law Avenue

&� � � � � 
 � � � � � � �  
 � # � � � � ! 
 �  �  # 
 � � �  
 � 
  � 
 � � : &� �
� � � � ,� � � � � � � �  � � � � � � � � � , � � 
 � � ,� � � � � � � � � � � � .
5 � � �  � � � � � � -� � � � � � � � � �  �  � � � � � � � � � � �  � � � � � � � �  –
� 
 � 
 � � �  %� � � � � � � � �  � � � � � � � � �  � � � � �  – � � � � � � 
 � � �  � � � � 
 �
� � � � ,� � � �  � �  � � � � � � � � � .
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VERMENTINO DI GALLURA DOCG “ SARAINA”   2003

� � � � �  
 � � � � � � � � � 
 � : . � � � � � �
� � � � � �  � � � � � : . � � � 
 � � � �  � � �  � �
. � � � � � �  � � � 
 � � � � 
 � � � � � � � �  �  � 
 � � � � : 15000
* � � 
 � 
 �  � � � � � � � % 20000
� � � � � � �  � � � � � �  � � �  � � � � � � �  � � � �  � 
 � � � � � � � 
 � �  �  � � � � � � :
300
' � � � � � � � �  � �  � � � � � � : 4000 � � � � � �
� � � � �  � � � � � 
 � � � 
 � : / � � � � � � � �
� � � � � : 100% 	 � � � � � � 
 � �
, � � � � � � � ! 
 � : � � 
 � � � � � � � 
 �  (� � � � � � � �  � � � � � � � )
	 � � � � � � � :
	 � � � � 
 � � � 
 �  �  � � � � � � � � :
+� � � � � � � � � �  � � � � � � : 13,5°  $ � � � �  � 
 � � � � � � � � �  : 5,7‰
$ � � � � � �  � � � � � � : 3 � � /� 
 � �

&� � � � � 
 � � � � � � �  
 � # � � � � ! 
 �  �  # 
 � � �  
 � 
  � 
 � � : &� �
� � � � ,� � � � � � � � � � � �  
  � � � � � �  � � � � .
- � � � � � -� � � � � � � � �  ! � � �  �  � � � � � � � � � � �
� � � � � � � � � ,� � � � � � � � � �  � � � � � � � � � �  � � � � � � � � � � �
� � 
 � � � � � � .
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� � � � �  
 � � � � � � � � � 
 � : . � � � � � �
� � � � � �  � � � � � : . � � � 
 � � � �  � � �  � �
. � � � � � �  � � � 
 � � � � 
 � � � � � � � �  �  � 
 � � � � : 1500
* � � 
 � 
 �  � � � � � � � : 2000
� � � � � � �  � � � � � �  � � �  � � � � � � �  � � � �  � 
 � � � � � � � 
 � �  �  � � � � � � :
200
' � � � � � � � �  � �  � � � � � � : 4000 � � � � � �
� � � � �  � � � � � 
 � � � 
 � : � � � � � � � � �
� � � � � : 100% 	 � � � � � � 
 � �
, � � � � � � � ! 
 � : � � � � �  
  � � � 
 �
	 � � � � � � � :
	 � � � � 
 � � � 
 �  �  � � � � � � � � :
+� � � � � � � � � �  � � � � � � :  13,5° $ � � � �  � 
 � � � � � � � � �  :  5,4‰
$ � � � � � �  � � � � � � : 3 � � /� 
 � �

&� � � � � 
 � � � � � � �  
 � # � � � � ! 
 �  �  # 
 � � �  
 � 
  � 
 � � :
' � � � � � � � � � �  � � �  � � " �  � �  � � � � � �  � � � � , � � � � � �  � � � � .
$ � � 
 � � � � �  � � � � � � � � � � ,� � � � � �  � � � � � �  – � � � � � �  ! � � � � � ,�
� � � � � � � � � � �  � � � � � � � � � �  ,� � � � � � � �  � 
 � � � � �  
  � � � �
� � 
 � � � � � � .
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� � � � �  
 � � � � � � � � � 
 � : . � � � � � �
� � � � � �  � � � � � : . � � � 
 � � � �  � � �  � �
. � � � � � �  � � � 
 � � � � 
 � � � � � � � �  �  � 
 � � � � : 95000
* � � 
 � 
 �  � � � � � � � : 125 000
� � � � � � �  � � � � � �  � � �  � � � � � � �  � � � �  � 
 � � � � � � � 
 � �  �  � � � � � � :
250
' � � � � � � � �  � �  � � � � � � : 4000 � � � � � �
� � � � �  � � � � � 
 � � � 
 � : / � � � � � � � �
� � � � : 100% � � � � � � � � :
, � � � � � � � ! 
 � : � � 
 � � � � � � � 
 �  (� � � � � � � �  � � � � � � � � )
	 � � � � � � � :
	 � � � � 
 � � � 
 �  �  � � � � � � � � :
+� � � � � � � � � �  � � � � � � :  13°           $ � � � �  � 
 � � � � � � � � �  : 5,4‰

 � � � � � � �  �  ( � � � 
 
 /' � � �  � : (
 � � ,� � � � � ,� � � � # � � )

&� � � � � 
 � � � � � � �  
 � # � � � � ! 
 �  �  # 
 � � �  
 � 
  � 
 � � : &� �
� � � � � � �  � � � �  
  � 
 � 
 .
	 
 � �  � � � � � � � 
 � � �  
  � � � � � � � � �  � � � � � � .
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(� � � � � � � �  � �  � “  SACCAIA”  2003)

� � � � �  
 � � � � � � � � � 
 � : . � � � � � �
� � � � � �  � � � � � : . � � � 
 � � � �  � � �  � �
. � � � � � �  � � � 
 � � � � 
 � � � � � � � �  �  � 
 � � � � : 95000
* � � 
 � 
 �  � � � � � � � : 125 000
� � � � � � �  � � � � � �  � � �  � � � � � � �  � � � �  � 
 � � � � � � � 
 � �  �  � � � � � � :
200
' � � � � � � � �  � �  � � � � � � : 4000 � � � � � �
� � � � �  � � � � � 
 � � � 
 � : / � � � � � � � �
� � � � � : 80% � � � � � � � -� � � 
 � � � �  – 20% � � � � � � � �
, � � � � � � � ! 
 � : � � � � � � �  � � � � � � � � , � � � � � � 
 �   12 � � � �     � � 

28°
	 � � � � � � � : �  � � � � � � �  � � � � � �  2000 � . �  � � � � � 
 
  6 � � � � ! � �
	 � � � � 
 � � � 
 �  �  � � � � � � � � :
+� � � � � � � � � �  � � � � � � : 12°     $ � � � �  � 
 � � � � � � � � �  : 5,2‰
$ � � � � � �  � � � � � �  : 2 � � /� 
 � �

 � � � � � � �  �  ( � � � 
 
 /' � � �  � :(
 � � ,� � � � � ,� � � � # � � )

&� � � � � 
 � � � � � � �  
 � # � � � � ! 
 �  �  # 
 � � �  
 � 
  � 
 � � : &� �
� � � � � � � �  � � � �  
  � � � � � .
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� � � � �  
 � � � � � � � � � 
 � : . � � � � � �
� � � � � �  � � � � � : . � � � 
 � � � �  � � �  � �
. � � � � � �  � � � 
 � � � � 
 � � � � � � � �  �  � 
 � � � � : 5000
* � � 
 � 
 �  � � � � � � : 6000
� � � � � � �  � � � � � �  � � �  � � � � � � �  � � � �  � 
 � � � � � � � 
 � �  �  � � � � � � :
200
' � � � � � � � �  � �  � � � � � � : 4000 � � � � � �
� � � � �  � � � � � 
 � � � 
 � : � � � � � � � � �
� � � � � : � � � � � � � -� � � 
 � � � �  – � � � � �  – � � � � � � � �
, � � � � � � � ! 
 � : � � � � �  - � � � � 
 �
	 � � � � � � � :
	 � � � � 
 � � � 
 �  �  � � � � � � � � :
+� � � � � � � � � �  � � � � � � :  13.5°         $ � � � �  � 
 � � � � � � � � �  :  5‰
$ � � � � � �  � � � � � � : 1 � � /� 
 � �

&� � � � � 
 � � � � � � �  
 � # � � � � ! 
 �  �  # 
 � � �  
 � 
  � 
 � � :
' � � � � � � � � � �  � � �  � � � � � � � �  � � � �  
  � 
 � 
 .
$ � � 
 � � � � � �  � � � 
 � � � � � � � �  � � � � � �  – � � � 
 � � � � �  ! � � � � �  �
� � � � � � � � � �  � � � 
 � � � , � 
 � � � �  � � � � � � � ,� � � � � � � � � �  � � � 
 �
� � � � � � , �  � � � �  � � � 
 � � � � � ,� � � � � � 
 � � � �  
  �  � � � � � � � � � � �
� � � � � � � �  � � � 
 �  # � � � � � � .
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 � 
  � � �  � � � � � �  � � � � �  �  � � 
 � � � 	
CASA VINICOLA CECCHI

� � � � � � � � �  � � � � � :

, 
 � � �  � � � 
 � � � � 
 � � � � : Caza Vinicola Luigi Cecchi e Figli S.r.l.
+� � � � : Loc. Casina dei Ponti, 56 – 53011 Castellina in Chianti
(SI)
� � � � � � � � � �  � � � � # � � : +39 0577 54311
, � � � : +39 0577 543150
Web Site: www.cecchi.net
E-mail: bfiedler@cecchi.net; rfrancesconi@cecchi.net
� � � � � � � � � 
 �  � 
 � � � � � � : � � � � � � � �  � �  %� � � � � � �  – ( 
 � � � � �
, � � � � � � � � � 

	 � 
 � � 
 �  � �  
 � � � � � � � � � �  � � � � � � : � � � � � � � �
+� � � 
 � � ,4 � � � � � , 	 � � � � � � � �  4 � � � � �
� � � 
 �  � � � � � 
 � : - � � � �  � � � � � � � �  
 � � � � � 
 �  � � � � � � � �  � � � � � ,
� � � � �  � � � � � � � �
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VERNACCIA DI SAN GIMIGNANO DOCG 2003

� � � � �  
 � � � � � � � � � 
 � : � � �  &� � 
 � 
 � � � � �
� � � � � �  � � � � � : ' � 
 � ! � � � � � �  %� � � 
  �  � � � � � � � � � � 
 � �
� � � � � � � 
 � �
. � � � � � �  � � � 
 � � � � 
 � � � � � � � �  �  � 
 � � � � : 260000
* � � 
 � 
 �  � � � � � � � : 350000
� � � � � � �  � � � � � �  � � �  � � � � � � �  � � � �  � 
 � � � � � � � 
 � �  �  � � � � � � :
295
' � � � � � � � �  � �  � � � � � � : � �  2500 � �  5000 � � � � � � � 
 � � �
� � � � �  � � � � � 
 � � � 
 � : . " � � �
� � � � � : 100%  	 � � � � � � �  � � �  &� 
 � 
 � � � � �
, � � � � � � � ! 
 � : � � � � �
	 � � � � � � � : - � � � �  � � � � � � � �
	 � � � � 
 � � � 
 �  �  � � � � � � � � :
+� � � � � � � � � �  � � � � � � : 12°   $ � � � �  � 
 � � � � � � � � �  :  5.10 � � /� 
 � �
$ � � � � � �  � � � � � � : 1.6 � � /� 
 � �

&� � � � � 
 � � � � � � �  
 � # � � � � ! 
 �  �  # 
 � � �  
 � 
  � 
 � � : 	 � � � � � � �

 � � � �  � � � � � � � , � � � � � � � � � � ,� � � � 
  � � � � � 
 � � � �  �  � � � ! � � � �
� � � � � � 
 � . 3 � �   � 
 � �  � � 
 � 
 � � � " �  �  � 
 � �  ( 
 64( 	 +
(RISERVA) � � � � �  � � 
 �  � � �  � � � � � � � 
 . 
 � � � �  � � � � 
 �  � � � � �  ,
� �  � � � �  � � � � � � � � � �  
  � � � � � � � � � , �  � � � � 
 �  � � � � � � � � � �
� � 
 � � � � � � , � � � � � 
 � � " � 
 �  � � � � � 
 �  � � � � � � � .� � � � � 
  7 � � � 

� � � � � � 
 �  � �  � � � �  � 
 � � �  � � " � ,� � � � � � � �  
  � � � � � �  � � � � ;
� � � � � � � � � � �  - � � � � � � " �  � � � � � � � � � � � �  � � � � � � � �  � � " � � ,
� � 
 � �  
  � 
 � � . �  � � � � �  � � � � " �  � � 
  � � � � � � � � � � � �  16/18°� .

…………………………………………………………………………

…………………………………………………………………………

…………………………………………………………………………

…………………………………………………………………………



�����������������������������������������������
� 


CHIANTI DOCG 2003 CECCHI

� � � � �  
 � � � � � � � � � 
 � : � � � � � 

� � � � � �  � � � � � : � � � � ! � � � �  � � 
 � �
. � � � � � �  � � � 
 � � � � 
 � � � � � � � �  �  � 
 � � � � : 2300000
* � � 
 � 
 �  � � � � � � � : 3 � 
 � � � � �
� � � � � � �  � � � � � �  � � �  � � � � � � �  � � � �  � 
 � � � � � � � 
 � �  �  � � � � � � :
270
' � � � � � � � �  � �  � � � � � � : � �  2500 � �  5000 � � � � � �
� � � � �  � � � � � 
 � � � 
 � : . " � � �
� � � � � : 90% � � � � � � � � � �  – 10% � � � � � � � �  
  � � � � � 
 � �
, � � � � � � � ! 
 � : 1� � � 
 ! 
 � � � � � � � �  � � � � � � �  � � � � � � � �
	 � � � � � � � : 6 � � � � ! � �  �  � � � � � � �  � � � � � �
	 � � � � 
 � � � 
 �  �  � � � � � � � � :
+� � � � � � � � � �  � � � � � � : 12,5° $ � � � �  � 
 � � � � � � � � � :  5.10 � � /� 
 � �
$ � � � � � �  � � � � � � : 1.9 � � /� 
 � �

&� � � � � 
 � � � � � � �  
 � # � � � � ! 
 �  �  # 
 � � �  
 � 
  � 
 � � : � � � � � �  –
� � � 
 � � � � �  � 
 � � �  ! � � � , � � 
 � 
 � � " � 
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� � � � � : 100% ' � � � � � � �
, � � � � � � � ! 
 � : 24 � � � �  � � � � � � 
 �  � � � � � � � �  � � � � � � � �  

# � � � � � � � ! 
 �  �  � � � � 

	 � � � � � � � : / � � � � � 
 � 
 � � � � � 
 �  / � � � � �
	 � � � � 
 � � � 
 �  �  � � � � � � � � : 1 � � � � !
+� � � � � � � � � �  � � � � � � :  11°  $ � � � �  � 
 � � � � � � � � �  : 7 ‰
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�����������������������������������������������
� �

VENETO IGT PINOT GRIGIO 2004

� � � � �  
 � � � � � � � � � 
 � : � � � � � � � � �  � 
  1� � � 
 � �
� � � � � �  � � � � � : � � 
 � 
 � � � �
. � � � � � �  � � � 
 � � � � 
 � � � � � � � �  �  � 
 � � � � : 30000
* � � 
 � 
 �  � � � � � � � : 20000
� � � � � � �  � � � � � �  � � �  � � � � � � �  � � � �  � 
 � � � � � � � 
 � �  �  � � � � � � :
40
' � � � � � � � �  � �  � � � � � � : 5000 � � � � � �  30 � � � � 
 �
� � � � �  � � � � � 
 � � � 
 � :  G.D.C.
� � � � � : 100% ' 
 � �  � � � � �  (grigio)
, � � � � � � � ! 
 � : - � � � � � 
 �  � � � � � � � �  � � � � � � � �  

# � � � � � � � ! 
 �  �  � � � � 

	 � � � � � � � : 5 � � � � ! � �
	 � � � � 
 � � � 
 �  �  � � � � � � � � : 3 � � � � ! �
+� � � � � � � � � �  � � � � � � :   13°  $ � � � �  � 
 � � � � � � � � �  :  7 ‰
$ � � � � � �  � � � � � � : 4 � � /� 
 � �  
 � � � � � � �  �
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�����������������������������������������������
� �

VENETO IGT ROSSO “ OLMERA” 2003

� � � � �  
 � � � � � � � � � 
 � : , � � � � � � � �  � 
  ' � � � �
� � � � � �  � � � � � : . � 
 � 
 � � � �
. � � � � � �  � � � 
 � � � � 
 � � � � � � � �  �  � 
 � � � � : 4000
* � � 
 � 
 �  � � � � � � � : 5000
� � � � � � �  � � � � � �  � � �  � � � � � � �  � � � �  � 
 � � � � � � � 
 � �  �  � � � � � � :
30
' � � � � � � � �  � �  � � � � � � : 5000 � � � � � �  25 � � � � 
 �
� � � � �  � � � � � 
 � � � 
 � : G.D.C.
� � � � � : 70% 1� � � �  – 30% � � � 
 � � � �
, � � � � � � � ! 
 � : - � � � � � 
 �  � � � � � �  
  # � � � � � � � ! 
 �  �  � � � � � � �
� � � � � � ,� � � 
 � � �  %� 
 � � � � � � �  � � � � � �
	 � � � � � � � :8 � � � � ! � �  �  � � � � � �
	 � � � � 
 � � � 
 �  �  � � � � � � � � : 6 � � � � ! � �
+� � � � � � � � � �  � � � � � � :   14°  $ � � � �  � 
 � � � � � � � � �  :  7 ‰
$ � � � � � �  � � � � � � : 4 � � /� 
 � �  
 � � � � � � �  �
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�����������������������������������������������
� �

VENETO IGT ROSATO FRIZZANTE
“ FIOR DI ROSE”  2004

� � � � �  
 � � � � � � � � � 
 � : , � � � � � � � �  � 
  ' � � � �  
  ( � # � � � � � � �
� � � � � �  � � � � � : . � 
 � 
 � � � �
. � � � � � �  � � � 
 � � � � 
 � � � � � � � �  �  � 
 � � � � : 40000
* � � 
 � 
 �  � � � � � � � : 40 000
� � � � � � �  � � � � � �  � � �  � � � � � � �  � � � �  � 
 � � � � � � � 
 � �  �  � � � � � � :
50 - 350
' � � � � � � � �  � �  � � � � � � : 3000 – 5000 � � � � � �  20 – 30 � � �
� � � � �  � � � � � 
 � � � 
 � : G.D.C. ,� � � � � � � � �
� � � � � : 50% � � � � � � � 
 � �  – 50% ( � � � � �
, � � � � � � � ! 
 � : / � � � � � 
 � � ! 
 �  / � � � � �  , � � � 
 � � �  � 
 � � � � � � �
%� 
 � � � � � � �  � � � � � �
	 � � � � � � � : - � � � � � �  � � � � � � 
 �  
  # � � � � � � � ! 
 �  �  � � � � 

	 � � � � 
 � � � 
 �  �  � � � � � � � � : 1 � � � � !
+� � � � � � � � � �  � � � � � � : 11°  $ � � � �  � 
 � � � � � � � � �  : 7,5 ‰
$ � � � � � �  � � � � � � : 1,5 � � /� 
 � �
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�����������������������������������������������
� 


VENETO IGT MERLOT 2003

� � � � �  
 � � � � � � � � � 
 � : , � � � � � �  � 
  ' � � � �
� � � � � �  � � � � � : . � 
 � 
 � � � �
. � � � � � �  � � � 
 � � � � 
 � � � � � � � �  �  � 
 � � � � : 10000
* � � 
 � 
 �  � � � � � � � : 7000
� � � � � � �  � � � � � �  � � �  � � � � � � �  � � � �  � 
 � � � � � � � 
 � �  �  � � � � � � :
30
' � � � � � � � �  � �  � � � � � � : 4000 � � � � � �  35 � � �
� � � � �  � � � � � 
 � � � 
 � : � � � � � � � � �
� � � � � : 100% � � � � �
, � � � � � � � ! 
 � : - � � � � � 
 �  �  � � � � � 
 
  15 � � � �  
  �  � � � ! �
# � � � � � � � ! 
 �  � � � � � 

	 � � � � � � � :12 � � � � ! � �   50% �  � � � � 
 �  -  50% �  � � � � � � � � � �
� � � � � �
	 � � � � 
 � � � 
 �  �  � � � � � � � � : 6 � � � � ! � �
+� � � � � � � � � �  � � � � � � :13°   $ � � � �  � 
 � � � � � � � � �  :     6 ‰
$ � � � � � �  � � � � � � : 0 � � /� 
 � �

 � � � � � � �  �  ( � � � 
 
 /' � � �  � : (
 � � ,� � � � � ,� � � � # � � )

&� � � � � 
 � � � � � � �  
 � # � � � � ! 
 �  �  # 
 � � �  
 � 
  � 
 � � : 	 
 � �
� � � � � � �  � ! � � � 
  �  � 
 � � � �  � � � � � � � � 
 � � � .
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�����������������������������������������������
� 	

PIAVE DOC CABERNET SAVIGNON
“ TERRE NOBILI”  2000

� � � � �  
 � � � � � � � � � 
 � : , � � � � � � � �  � 
  ' � � � �  – � 
 � � � � � � � 
 �
1� � � �  * � � 
 � 

� � � � � �  � � � � � : . � 
 � 
 � � � �
. � � � � � �  � � � 
 � � � � 
 � � � � � � � �  �  � 
 � � � � : 10000
* � � 
 � 
 �  � � � � � � � : 5000
� � � � � � �  � � � � � �  � � �  � � � � � � �  � � � �  � 
 � � � � � � � 
 � �  �  � � � � � � :
30
' � � � � � � � �  � �  � � � � � � : 5000 � � � � � �  25 � � �
� � � � �  � � � � � 
 � � � 
 � : G.D.C.
� � � � � : 100% � � � � � � � -� � � 
 � � � �
, � � � � � � � ! 
 � : - � � � � � 
 �  �  � � � � � 
 
  15 � � � �  – # � � � � � � � ! 
 �
�  � � � � 
 �
	 � � � � � � � : 12 � � � � ! � �  �  � � � � 
 �
	 � � � � 
 � � � 
 �  �  � � � � � � � � : 12 � � � � ! � �
+� � � � � � � � � �  � � � � � � : 14°           $ � � � �  � 
 � � � � � � � � �  :   6 ‰
$ � � � � � �  � � � � � � : 0 � � /� 
 � �

&� � � � � 
 � � � � � � �  
 � # � � � � ! 
 �  �  # 
 � � �  
 � 
  � 
 � � : 	 
 � �
� � � � � � �  � ! � � � 
  �  � 
 � � � �  � � � � � � � � 
 � � � .
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�����������������������������������������������
� �

COLLI DI CONEGLIANO DOC
REFRONTOLO PASSITO 2001

� � � � �  
 � � � � � � � � � 
 � : ( � # � � � � � � �  � � � � 
 � �  (1� � � 
 � � )
� � � � � �  � � � � � : . � 
 � 
 � � � �  � � � � � � �  � � # � �
. � � � � � �  � � � 
 � � � � 
 � � � � � � � �  �  � 
 � � � � : 3000
* � � 
 � 
 �  � � � � � � � : 2000
� � � � � � �  � � � � � �  � � �  � � � � � � �  � � � �  � 
 � � � � � � � 
 � �  �  � � � � � � :
350
' � � � � � � � �  � �  � � � � � � : 5000 � � � � � �  20 � � � � 
 �
� � � � �  � � � � � 
 � � � 
 � : G.D.C.
' � � ! � � �  � 
 � � � �  � � � � � � : 100% � � � ! � � 
 � �
, � � � � � � � ! 
 � : $ � � � � � � � �  � � � � � � �  � 
 � � � � � � �  - # � � � � � � � ! 
 �
	 � � � � � � � : 18 � � � � ! � �  �  � � � � 
 �
	 � � � � 
 � � � 
 �  �  � � � � � � � � : 12 � � � � ! � �
+� � � � � � � � � �  � � � � � � : 14°           $ � � � �  � 
 � � � � � � � � �  :  6,5 ‰
$ � � � � � �  � � � � � � : 1,25 � � /� 
 � �

&� � � � � 
 � � � � � � �  
 � # � � � � ! 
 �  �  # 
 � � �  
 � 
  � 
 � � : 	 
 � �
� � ! � � � � ,� � � � � � �  � � � �  � � � � � � � � �  �  � � � � �  «&� �  8 � � � ».
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� �

� � � � � � � 	  � �  � � � � � � � �
FATTORIA LA GIGLIOLA

� � � � � � � � �  � � � � � :

, 
 � � �  � � � 
 � � � � 
 � � � � : Fattoria “ La Gigliola”
+� � � � : via San Pietro in Mercato, 218
� � � � � � � � � �  � � � � # � � : +39 0571 608001
, � � � : +39 0571 608001
Web Site:  www.lagigliola.it
E-mail:  info@lagigliola.it
� � � � � � � � � 
 �  � 
 � � � � � � : ' � � ! ! 
 � 
  +� � �
	 � 
 � � 
 �  � �  
 � � � � � � � � � �  � � � � � � : . � � � � � 
 � /� / +
� � � 
 �  � � � � � 
 � : ( � �  
 � � � 
 �  � � � � �
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�����������������������������������������������
� �

CHIANTI DOCG “ LA GIGLIOLA”  2004

� � � � �  
 � � � � � � � � � 
 � : � � � � � � � � � � � � 
  (, � � � � � ! 
 � )
� � � � � �  � � � � � : � � �  � � � � � /� � 
 � 
 � � � �
. � � � � � �  � � � 
 � � � � 
 � � � � � � � �  �  � 
 � � � � : 370000
* � � 
 � 
 �  � � � � � � � : 10 000
� � � � � � �  � � � � � �  � � �  � � � � � � �  � � � �  � 
 � � � � � � � 
 � �  �  � � � � � � :
500
' � � � � � � � �  � �  � � � � � � : 5000 � � � � � �
� � � � �  � � � � � 
 � � � 
 � : � � � � � � � � �
� � � � � : 85% � � � � � � � � � �  – 15% � � � � � � � �  
  � � � � � 
 � �
, � � � � � � � ! 
 � : 1� � � 
 ! 
 � � � � � � � �  �  � � � � 

	 � � � � � � � :
	 � � � � 
 � � � 
 �  �  � � � � � � � � : 3 � � � � ! �
+� � � � � � � � � �  � � � � � � :   12.5°          $ � � � �  � 
 � � � � � � � � � : 5.3 ‰
$ � � � � � �  � � � � � � : < 2 � � /� 
 � �
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TOSCANA IGT ROSSO “ CAMPORSOLI”  2002

� � %	 � � � 
 � � � � � � �  %� � � � � � � � � � � � �  � � 	 �  � � �  &� � ' ( � � � :

� � � � �  
 � � � � � � � � � 
 � : � � � � � � � � � � � � 
  (, � � � � � ! 
 � )
� � � � � �  � � � � � : � � �  � � � �  / � � 
 � 
 � � � �
. � � � � � �  � � � 
 � � � � 
 � � � � � � � �  �  � 
 � � � � : 225000
* � � 
 � 
 �  � � � � � � � : 3000
� � � � � � �  � � � � � �  � � �  � � � � � � �  � � � �  � 
 � � � � � � � 
 � �  �  � � � � � � :
500
' � � � � � � � �  � �  � � � � � � : 5000 � � � � � �
� � � � �  � � � � � 
 � � � 
 � : � � � � � � � �
� � � � � : 70% � � � � � � � � � �  – 20% � � � � � �  – 10% � � � � �
, � � � � � � � ! 
 � : 1� � � 
 ! 
 � � � � � � � �  �  � � � � 

	 � � � � � � � :14 � � � � ! � �  � �  # � � � ! � � � � � �  � � � � � � �  � � � � 
 �
	 � � � � 
 � � � 
 �  �  � � � � � � � � : 6 � � � � ! � �
+� � � � � � � � � �  � � � � � � :  13.5°  $ � � � �  � 
 � � � � � � � � �  :   5.1 ‰
$ � � � � � �  � � � � � � : < 2 � � /� 
 � �
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GUICCIARDINI STROZZI

� � � � � � � � �  � � � � � :

, 
 � � �  � � � 
 � � � � 
 � � � � : Guiccardini Strozzi
+� � � � : Loc. Cusona, 5 – 53037 San Gimignano (SI)
� � � � � � � � � �  � � � � # � � :   +39 0577 950028
, � � � :  +39 0577 950260
Web Site:  www.guicciardinistrozzi.it
E-mail: info@guicciardinistrozzi.it
&
 � � � � � �  – � 
 � � � � � : 
 � � � � � �  	 � � � � 
 � 

	 � 
 � � 
 �  � �  
 � � � � � � � � � �  � � � � � � : � / +,2 � � � 
 � ,+� � � � � � 
 �
4 � � � � �
� � � 
 �  � � � � � 
 � : $ � � � � � 
 �  � � � � �  	 � � � � � � � �  4 � � � � �
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VERNACCIA DI SANGIMIGNIANO DOCG
“ TITOLATO STROZZI”  2003

� � � � �  
 � � � � � � � � � 
 � : 1� � � � � �
� � � � � �  � � � � � : � � � � ! � � � �  � � 
 � � ,
 � � � � � � � � � � � �
. � � � � � �  � � � 
 � � � � 
 � � � � � � � �  �  � 
 � � � � : 30000
* � � 
 � 
 �  � � � � � � � : 30000
� � � � � � �  � � � � � �  � � �  � � � � � � �  � � � �  � 
 � � � � � � � 
 � �  �  � � � � � � :
300
' � � � � � � � �  � �  � � � � � � : 4800 � � � � � �
� � � � �  � � � � � 
 � � � 
 � : � � � � � � � � �
' � � ! � � �  � 
 � � � �  � � � � � � : 90% 	 � � � � � �  – 10% / � � � � � �
, � � � � � � � ! 
 � : - � � � �  � � � � � � � �  � � 
  � � � � � � 
 � � � � � � � �
� � � � � � � � � � �
	 � � � � � � � :
	 � � � � 
 � � � 
 �  �  � � � � � � � � : 2 � � � � ! �
+� � � � � � � � � �  � � � � � � :   12°  $ � � � �  � 
 � � � � � � � � �  :  5,5 ‰
$ � � � � � �  � � � � � � : 1,8 � � /� 
 � �
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MORELLINO DI SCANSANO DOC 2003

� � � � �  
 � � � � � � � � � 
 � : 1� � � � � �
� � � � � �  � � � � � : 
 � � � � � � � � � � � �  - � � � � � 
 � � � �
. � � � � � �  � � � 
 � � � � 
 � � � � � � � �  �  � 
 � � � � : 40000
* � � 
 � 
 �  � � � � � � � : 30 000
� � � � � � �  � � � � � �  � � �  � � � � � � �  � � � �  � 
 � � � � � � � 
 � �  �  � � � � � � :
150
' � � � � � � � �  � �  � � � � � � : 4000 � � � � � �
� � � � �  � � � � � 
 � � � 
 � : . " � � �
� � � � � : 95% � � � � � � � � � �  – 5% 7
 � � � � � � �
, � � � � � � � ! 
 � : 1� � � 
 ! 
 � � � � � � � �
	 � � � � � � � : 5 � � � � ! � �  �  � � � � 
 �
	 � � � � 
 � � � 
 �  �  � � � � � � � � : 3 � � � � ! �
+� � � � � � � � � �  � � � � � � : 13.5°      $ � � � �  � 
 � � � � � � � � �  :  5,30 ‰
$ � � � � � �  � � � � � � : 1,8 � � /� 
 � �

&� � � � � 
 � � � � � � �  
 � # � � � � ! 
 �  �  # 
 � � �  
 � 
  � 
 � � : ( � � �  
 � � �
�  � � � � �  # 
 � � �  , � � � � � � � � � � �  �  � � � � � 
 � � � � � �  � � � �
� � � 
 � � � � � � � �  � 
 � �  «� $ ( 499
 * $  	 
  � � +* � +* $ ».
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CHIANTI COLLI SENESI DOCG
“ TITOLATO STROZZI”  2003

� � � � �  
 � � � � � � � � � 
 � : 1� � � � � �
� � � � � �  � � � � � : . � 
 � 
 � � � �  � � � � � � � 
 �
. � � � � � �  � � � 
 � � � � 
 � � � � � � � �  �  � 
 � � � � : 30000
* � � 
 � 
 �  � � � � � � � : 30 000
� � � � � � �  � � � � � �  � � �  � � � � � � �  � � � �  � 
 � � � � � � � 
 � �  �  � � � � � � :
300
' � � � � � � � �  � �  � � � � � � : 4800 � � � � � �
� � � � �  � � � � � 
 � � � 
 � : � � � � � � � � �
� � � � � : 90% � � � � � � � � � �  – 5% � � � � � � � �  – 5% � � � � � 
 � �
, � � � � � � � ! 
 � : 1� � � 
 ! 
 � � � � � � � �
	 � � � � � � � :
	 � � � � 
 � � � 
 �  �  � � � � � � � � : 3 � � � � ! �
+� � � � � � � � � �  � � � � � � :  12,5°         $ � � � �  � 
 � � � � � � � � � :  5,6 ‰
$ � � � � � �  � � � � � � : 1,8 � � /� 
 � �
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� � � � �  
 � � � � � � � � � 
 � : 1� � � � � �
� � � � � �  � � � � � : . � 
 � 
 � � � �  � � � � � � � 
 �
. � � � � � �  � � � 
 � � � � 
 � � � � � � � �  �  � 
 � � � � : 15000
* � � 
 � 
 �  � � � � � � � : 15000
� � � � � � �  � � � � � �  � � �  � � � � � � �  � � � �  � 
 � � � � � � � 
 � �  �  � � � � � � :
300
' � � � � � � � �  � �  � � � � � � : 4800 � � � � � �
� � � � �  � � � � � 
 � � � 
 � : � � � � � � � � �
� � � � � : 100% � � � � � � � � � �
, � � � � � � � ! 
 � : 1� � � 
 ! 
 � � � � � � � �  �  � � 
 � � � � � � �  � � � � � � 
 � �
	 � � � � � � � : 9 – 10 � � � � ! � �  �  � � � � 
 �
	 � � � � 
 � � � 
 �  �  � � � � � � � � : 6 � � � � ! � �
+� � � � � � � � � �  � � � � � � :   13°        $ � � � �  � 
 � � � � � � � � � :    5.60 ‰
$ � � � � � �  � � � � � � : 1,7 � � /� 
 � �

&� � � � � 
 � � � � � � �  
 � # � � � � ! 
 �  �  # 
 � � �  
 � 
  � 
 � � : $ � � �  
 �
� � � � � �  � 
 � �  � : ' 4( 1: � � +*  � � � � � �  � � � �  , � � � �
� � � 
 � � � � � � �  � 1983 � � � �  � �  � � � �  � � � � 
 � � � � �
� 
 � � � � � � � � � � � � �  � � � � � � 
 � � 
 � .

…………………………………………………………………………

…………………………………………………………………………

…………………………………………………………………………

…………………………………………………………………………

…………………………………………………………………………

…………………………………………………………………………

…………………………………………………………………………

…………………………………………………………………………



�����������������������������������������������
� 	

� � � �   � #  � � $� �
LIQUORE DI LIMONI


 * . ( 
 &
 4* 1; :
+� � � � � � �  � 
 � � 
 � � � � � � � � , � � � � �  
  � � � � � �  � 
 � � � � �
+� � � # 
 � � � � � � � �  � � � � � � � � � . 9 
 � � � �  � �  � � � � � � � � � � " � � �
� 
 � 
 � � � � 
 � 
  � � � � � � � � 
  
 � 
  � � � � 
 � 
  � � � � � � � � � 
 .

+9� $ . $ 9<* ; =  . ( +&: � : 35°
·  * � � 
 � 
 �  � � � � � � � 
 : � �  � � � � � � � � � � 
  � 
 � � � �  � � � 
 � � � � 
 �  � �

%� � � ! 
 � � � � � �  � � � � �  , � � � � � � 
 �  �  � � � � � �  � 
 � � � � � �
� � � � � � ;

·  �  � � � � � 
 � �  � � � � � � 
  � � � � � �  � � � � � � ! 
 �  �  � � � � � � � � � 
 "  ,
� � 
  %� � �  � � � �  � � � � � � � �  � � 
 � � � � � � � ;

·  
 � � � � � � 
 �  ! � � � �  �  � � � � � � �   � �  � � � �  �  � � � � � � � � � �
� � � � � � , � � � 
 � 
 �  � �  %� � � " ! 
 � � � � �  
 � � � � � � 
 �  � 
 � � � �  �
� � � � � �  ! � � � � � 
 �  � �  � � � � � � � � 
 �  (� � � � � �  
 � 
  � � � � � � �
! � � � );

·  ' � 
 � 
 � � �  � � 
 � �  � �  � � � � � � � � � �  , � � � � � � � � � � � � � �
� � � 
 � � � 
 �  
 � 
  � � � �  � � 
 �  � � � � � � � � � � � �  � � � � � � � , �
� � � � � � � � � � 
 
  �  � � � � � � 
  � � � � � � � � � � � � � � � 
  � � � � � � � ;

·  &� �  � � � � � � � � 
 �  � � 
 � � �  
 �  � � � � � � �  � � � � � � � �  � � � � � � �
� 
 � � � �  , � � � � � � � � � � � �  � � � � � � � �  � � � � � � � � � � �  
  �
� � � � � � �  � " � � � � ;

·  9
 � � �  
 � � � � � �  �  � � � � � �  � � � � �  � � � , �  � � � � � � � , � � � � � 
 �
� � " � � �  
  � � � � � � � � � � � .
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LA MONDIANESE

� � � � � � � � �  � � � � � :

, 
 � � �  � � � 
 � � � � 
 � � � � : La Mondianese
+� � � � : via Cascina Mondianese – Montemagno - Asti
� � � � � � � � � �  � � � � # � � :  +39 335 1066098
, � � � :  +39 011 840199
Web Site: www.lamondianese.com
E-mail : mirko.meneghello@lamondianese.com
� � � � � � � � � 
 �  � 
 � � � � � � : � 
 � � �  � � � � � � � � �
	 � 
 � � 
 �  � �  
 � � � � � � � � � �  � � � � � � : � 
 � � � � � �  – . � � � � � 
 �  –
/ � � � ! � � 
 �
� � � 
 �  � � � � � 
 � : 	 � � � � � � 
 �  �  � � � � �  � � � � 
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RUCHE’ DI CASTAGNOLE MONFERRATO DOC 2003

� � � � �  
 � � � � � � � � � 
 � : � � � � � � � � � �  +� � 

� � � � � �  � � � � � : 
 � � � � � � � � � � � � , � � 
 � 
 � � � �
. � � � � � �  � � � 
 � � � � 
 � � � � � � � �  �  � 
 � � � � : 20000
* � � 
 � 
 �  � � � � � � � : 15000
� � � � � � �  � � � � � �  � � �  � � � � � � �  � � � �  � 
 � � � � � � � 
 � �  �  � � � � � � :
300
' � � � � � � � �  � �  � � � � � � : 50/60 � � � � � �
� � � � �  � � � � � 
 � � � 
 � :
� � � � � : 100% ( � � �
, � � � � � � � ! 
 � : � � � � � , � � � � � � � 
 � � � � � � � �  � � � � � � � � � � �
	 � � � � � � � : � � 
  � � � � 
 � � � �  � � � � � � � � �  � �  # � � � ! � � � � � �
� � � � 
 �
	 � � � � 
 � � � 
 �  �  � � � � � � � � : 1 � � � � !
+� � � � � � � � � �  � � � � � � :  14°        $ � � � �  � 
 � � � � � � � � � :    4.63 ‰
$ � � � � � �  � � � � � � :  0  � � /� 
 � �
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� � � � �  
 � � � � � � � � � 
 � : � � � � � � � � � �  +� � 

� � � � � �  � � � � � : ' � � � � � � �
. � � � � � �  � � � 
 � � � � 
 � � � � � � � �  �  � 
 � � � � : 8000
* � � 
 � 
 �  � � � � � � � : 6000
� � � � � � �  � � � � � �  � � �  � � � � � � �  � � � �  � 
 � � � � � � � 
 � �  �  � � � � � � :
300
' � � � � � � � �  � �  � � � � � � : 50/60 � � � � � �
� � � � �  � � � � � 
 � � � 
 � :
� � � � � : 100% . � 
 � � � � 
 � �
, � � � � � � � ! 
 � : � � � � � , � � � � � � � 
 � � � � � � � �  � � � � � � � � � � �
	 � � � � � � � : 5 � � � � ! �  � � � � � 
  
 � � � � � � �  � � � � � �
	 � � � � 
 � � � 
 �  �  � � � � � � � � : 3 � � � � ! �
+� � � � � � � � � �  � � � � � � :    13,5°    $ � � � �  � 
 � � � � � � � � �  :     5,3 ‰
$ � � � � � �  � � � � � � :  0  � � /� 
 � �
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� � � � �  
 � � � � � � � � � 
 � : +� � � � �  1� � � �
� � � � � �  � � � � � :  
 � � � � � � � � � � � � , � � 
 � 
 � � � �
. � � � � � �  � � � 
 � � � � 
 � � � � � � � �  �  � 
 � � � � : 13000
* � � 
 � 
 �  � � � � � � � : 10 000
� � � � � � �  � � � � � �  � � �  � � � � � � �  � � � �  � 
 � � � � � � � 
 � �  �  � � � � � � :
300
' � � � � � � � �  � �  � � � � � � : 70/80 � � � � � �
� � � � �  � � � � � 
 � � � 
 � :
� � � � � : 100% - � � � � � �
, � � � � � � � ! 
 � : � � � � �  , � � � � � � � 
 � � � � � �  � � � � � � � � � � �
	 � � � � � � � : 9 � � � � ! � �  �  �  # � � � ! � � � � � �  � � � � 
 �
	 � � � � 
 � � � 
 �  �  � � � � � � � � : 5 � � � � ! � �
+� � � � � � � � � �  � � � � � � :  14°       $ � � � �  � 
 � � � � � � � � �  :  6.26 ‰
$ � � � � � �  � � � � � � :  0  � � /� 
 � �
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� � � � � : Monte Paschi di Siena
Gruppo MPS

� � � � � : Banca Verde

# �  � � � �$ � � � %� � %� &� �' (�) * +, - �� �. (/ (011-


