
ALTO WINE ESTATE
ľ���	�!���!���(����!�""�����"&	�
!��������&�Ľ�!�	�$ܫ�"�����!�Ŀ

�u;7b|࢘�;�|u-7b�bom;ķ��mb|;�-7�;�oѴ��bom;�;�bmmo�-�bom;ĺ� �;vঞ�vomo�b�|u-ম�7bvঞmঞ�b�7b��Ѵ|o�)bm;�
�v|-|;ķ�vb|�-|-�m;Ѵ�1�ou;�7;ѴѴ;�=-lov;��om;��bmb1oѴ;�7b�"|;ѴѴ;m0ov1_ķ�Ѵ�m]o�Ѵ;�ubrb7;�r;m7b1b�v;�;m-
|ubom-Ѵb�7;ѴѴĽ�;Ѵ7;u0;u]�m;Ѵ�$ub-m]oѴo�7Ľ�uoĺ��;u�oѴ|u;��m�v;1oѴoķ��Ѵ|o�vb�࣏�1ov|u�b|-��m-�u;r�|-�bom;�
1ol;��m-�7;ѴѴ;�rbা�-mঞ1_;�;�ubvr;�-|;�|;m�|;�7b�voѴb��bmb�uovvb�bm�"�7-=ub1-ĺ�&m-�|;m�|-�1om��m-�
ub11-�v|oub-ķ�1_;�vb�-77b1;�-Ѵ�v�o�v|-|�v�7b��m-�7;ѴѴ;�|;m�|;�b1omb1_;�7;ѴѴ;��om;��bmb1oѴ;�7;Ѵ�);v|;um�
�-r;ĺ���v�ob��b]m;ঞ�vb�;Ѵ;�-mo�Cmo�-�ƔƏƏ�l;|ub�v�Ѵ�Ѵb�;ѴѴo�7;Ѵ�l-u;ķ�-rrovb|-l;m|;�rb-m|-ঞ�bm�0-v;�
-ѴѴĽ-Ѵঞ|�7bm;�r;u�]-u-mঞu;��m-�l-|�u-�bom;��mb=oul;�;�ruoѴ�m]-|-�7;ѴѴ;���;�r;u�o�;m;u;��bmb�ub11_b�
;�7-Ѵ�v-rou;�bm|;mvoķ�r;u�1�b�vomo�moঞķ�7-�t�b�bѴ�mol;��Ѵ|oĺ��Ѵ|o�࣏��m�-l0-v1b-|ou;�7;Ѵ��bmo�uovvo�
"|;ѴѴ;m0ov1_�7b�t�-Ѵb|࢘�v;m�-�1olruol;vvb�m;Ѵ�lom7oĺ��-�ruo7��bom;�7b��bmb�7b� Ѵb�;ѴѴo�lom7b-Ѵ;�
bmb�b-�v;lru;�m;Ѵ��b]m;|o�;�Ѵ-�1_b-�;�7;Ѵ�1omঞm�o�v�11;vvo�7b��Ѵ|o�࣏�Ѵ-�7;7b�bom;�-ѴѴ-�v1or;u|-�7;ѴѴ-�
]u-m7;��-�bm�o]mb��b|;�m;Ѵ�|;m|-ঞ�o�1ov|-m|;�7b�v�r;u-u;�o]mb�-vr;�-ঞ�-�1om�o]mb�m�o�-�-mm-|-ĺ

&����$!�������������$!��ƐƏƏ������	��$!�	�,�������	��"$�!��Ĵ
���bmb�7b��Ѵ|o�u-11_b�7omo�bѴ�r-|ublombo�;�Ѵ;�|u-7b�bomb�1_;�vomo�m;ѴѴ-�|;m�|-�7-�oѴ|u;�ƐƏƏ�-mmbĺ���rublb�
ঞ|oѴb�7b�ruorub;|࢘�ubv-Ѵ]omo�-Ѵ�ƐѵƖƒķ�l-�=��voѴo�m;Ѵ�ƐƖƐƖ�1_;�bѴ�ro7;u;�=��bm|;u-l;m|;�7;vঞm-|o�-Ѵ�
�b]m;|oĺ��-�]-ll-�7;b��bmb�࣏�1olrov|-�bm|;u-l;m|;�7-���;�1oѴঞ�-|;�m;ѴѴ-�|;m�|-ĸ�Ѵ-�0-v;�7;Ѵ�v�1-
1;vvo�7b��Ѵ|o�m;Ѵ�1ouvo�7;]Ѵb�-mmb�࣏ �v;lru;�v|-|-�bѴ�v�o�v|u-ou7bm-ubo�|;uuobu�1_;�o@u;�1ov|-m|;l;m|;�
��;�7b�ru;]b-|-�t�-Ѵb|࢘ĺ�
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Tipo di Vino: Miscela Rossa 
Uva: ƐƏѵ� �-0;um;|� 
u-m1Ķ� Ɛƍѵ� �-0;um;|� "-��b]momĶ� Ǝƒѵ�
�;uѲo|Ķ�Ǝƒѵ�"_bu-�Ķ�Ѵѵ��|u7o;)�|ࢼ;
Area: Stellenbosch

�Ľ�Ѵ|o�!o�];�࣏��m��bmo�1om�oѴ|u;�ƐƏƏ�-mmb�7b�v|oub-ĺ��;Ѵ�ƑƏƑƑ�
�Ѵ|o�_-�1;Ѵ;0u-|o��m�|u-]�-u7o�v|u-ou7bm-ubo�1om�Ѵ-�ruo7�-
�bom;�7;ѴѴ-�1;m|;vbl-�-mm-|-�1omv;1�ঞ�-�7;ѴѴ-�v�-�ubmol-|-�
lbv1;Ѵ-�uovv-��Ѵ|o�!o�];ĺ�&mo�7;b��bmb�rbা�=-lovb�7;Ѵ��-roķ�
Ѵ-� rubl-� -mm-|-� 7b��Ѵ|o� !o�];� ࣏� v|-|-� ruo7o�-� m;Ѵ� ƐƖƑƑĺ�
&m-�vt�bvb|-�lbv1;Ѵ-�7b�Ɣ��-ub;|࢘�7Ľ��-Ĺ��-0;um;|�"-��b]momķ�
�-0;um;|�
u-m1ķ�"_bu-�ķ��;uѴo|�;��;ঞ|;�(;u7o|ĺ��Ѵ�0Ѵ;m7��-ub-�
o]mb�-mmo�-�v;1om7-�7b�1b॔�1_;�Ѵ-�m-|�u-�u;]-Ѵ-�l-�v-u࢘�v;l-
ru;�bm�l-]]bou-m�-��-0;um;|�"-��b]momķ��-0;um;|�
u-m1�;�
"_bu-�ĺ�&m��bmo�uovvo�7-ѴѴĽ-uol-�rb;mo�;�7;mvo�7b�=u��-�m;u-ķ�
=�m0ov� ;� Ѵ;]mo� 7b� 1;7uo� 1om� �m� Ѵ;]];uo� v;m|ou;� 7b�loh-ĺ�
�Ľ�Ѵ|o�!o�];�࣏�-l-|o�7-�loѴঞ�bm�"�7-=ub1-�;7�࣏�v;lru;��m�
�bmo�1_;��b;m;�-1t�bv|-|o�t�-m7o�vb� =-� ub=;ubl;m|o�-Ѵ��bmo�
uovvo�"�ĺݼ��bѴ��bmo�b7;-Ѵ;�r;u�|�ম�b�]boumb�l-�_-��m�]u-m7;�
ro|;m�b-Ѵ;�7b�bm�;11_b-l;m|oĺ

Vigneto:
�;�Ɣ��-ub;|࢘�vomo�v|-|;�u-11oѴ|;�-�l-mo�7-��b]m;ঞ�m;b�|;uu;mb�
7b����om�;��Ѵ;muov-ķ�;vrovঞ�-�mou7ņmou7Ŋo�;v|ķ�vb|�-ঞ�-ѴѴ;�
r;m7b1b�7;Ѵ�lom|;��;Ѵ7;u0;u]ķ�-�1bu1-�ƐƏƏ�Ŋ�ƔƏƏ�l�v�Ѵ�Ѵb�;Ѵ-
Ѵo�7;Ѵ�l-u;�1_;�0;m;C1b-mo�7;]Ѵb�;@;ম�7b�u-@u;77-l;m|o�
7;ѴѴ;�0u;��;�l-ubমl;�rol;ub7b-m;�7�u-m|;� Ѵ-� v|-]bom;�7b�
l-|�u-�bom;ĺ

Dettagli di Vinificazione:
�;�Ɣ��-ub;|࢘�l-|�u-mo�bm�|;lrb�7b�;uvbĺ�	oro�Ѵ-��;m7;llb-ķ�
1b-v1�m-� �-ub;|࢘� ࣏� v|-|-� �bmbC1-|-� v;r-u-|-l;m|;� ;� =-�-�
=;ul;m|-u;� v�ѴѴ;� 0�11;�r;u� oѴ|u;�ƕ� ]boumb� -� � ƑƔ� ;�ƑƕŦ�� bm�
v;u0-|ob�7b� -11b-bo� bmo�ĺ� �Ѵ�lov|o� bm� =;ul;m|-�bom;�࣏� v|-|o�
ublom|-|o�rbা��oѴ|;�-Ѵ�]boumoĺ�	oro�Ѵ-�=;ul;m|-�bom;ķ�b��bmb�
vomo�bm�;11_b-ঞ�r;u�ƐƓŊƐѵ�l;vb�bm�0-uubt�;v�7b�uo�;u;�=u-m-
1;v;�-Ѵ�ƖƏѷ�;�-l;ub1-mo�-Ѵ�ƐƏѷķ�rubl-�7b�o�;m;u;�Ѵ-�lbv1;Ѵ-�
7;vb7;u-|-ĺ

Note di Degustazione:
�oѴou;Ĺ�Rosso rubino
�omvbv|;m�-Ĺ�$-mmbmb�;Ѳ;]-mࢼ�;�u-Lm-ࢼ
"|u���u-Ĺ�
bm-Ѳ;�Ѳ�m]o�;7�;t�bѲb0u-|oĶ�1om�o࣌lo�
ro|;m�b-Ѳ;�7b�bm�;11_b-l;m|o
�ouroĹ�Corposo
�uolbĹ��uolb�7b�=u��-�m;u-�v�rrou|-�7ࢼ-�=�m0ovĶ�v;m|oub�7b�Ѳ;-
gno di cedro e un leggero sentore di moka
$;lr;u-|�u-�7b�v;u�b�boĹ�12-18 °C
�00bm-l;mঞĹ��;u=;�o�7-�voѲo�o�1om�roѲѲo�-uuov|oĶ�l-m�o�-ѲѲ-�
]ub]Ѳb-Ķ�v|�=-�7ࢼb�-]m;ѲѲoĶ�v;Ѳ;�bom;�7b�1omv;u�;�;�=oul-]]b�v|--
]bom-�1ࢼol;��_;77-u�;7��7-lĸ

ALTO
Rouge

Specifiche Tecniche $o|ĺ��1b7b|࢘Ĺ�ƔķƖ�]ņѴ !;vb7�o�,�11_;ubmoĹ�ƑķƔ�]ņѴ �Ѵ1oѴĹ�ƐƓķƏѷ��oѴĺ� ��Ĺ�ƒķѵ 
oul-|oĹ�ƕƔƏ���

SUDAFRICA

Tipo di Vino: Vino Rosso
Uva: 100% Shiraz
Area: Stellenbosch

�Ľ��Ѵ|o�"_bu-���࣏��m�-Ѵ|uo�;v;lrbo�7;ѴѴ-�voমѴ;�;�oѴ��bom;�7b�
�Ѵ|o�1_;�1omঞm�-�-� |u-v=oul-u;� Ѵ;� |u-7b�bomb� bm� |ubomCĺ�&m�
�bmo�uovvo�;Ѵ;]-m|;�;�u-Lm-|o�1_;�_-�Ѵ-�r;u=;�-�1ol0bm--
�bom;�7b�vr;�b;�7;Ѵb1-|;�;�Ѵ-�r�u-�;vru;vvbom;�7;Ѵ�=u��oĺ�	-Ѵ�
1oѴou;� uovvo� ub11o� ;� 0ubѴѴ-m|;ķ� 1om� mo|;� You;-Ѵb� ruo=�l-|;�
vov|;m�|;�7-��boѴ;�;�;�7;Ѵb1-|;�v=�l-|�u;�7b�vr;�b;ĺ�&m��bmo�
vrѴ;m7b7-l;m|;� ;t�bѴb0u-|o� 1om� �mĽ;11;ѴѴ;m|;� r�u;��-� 7b�
=u��-�;�1olrѴ;vvb|࢘�-Ѵ�r-Ѵ-|oĺ�&m��;u-�;vru;vvbom;�7;ѴѴĽ;1-
1;ѴѴ;m|;�|;uuobu�v�7-=ub1-moĴ

Vigneto:
�;���;�ruo�;m]omo�7-��b]m;ঞ� 1u;v1b�ঞ� bm� |;uu;mb� ]u-mbঞ1b�
;�-u]bѴѴovb�v�Ѵ��;uv-m|;�mou7Ŋo11b7;m|-Ѵ;ķ�vb|�-ঞ�-�1bu1-�ƐƏƏ�
l�Ŋ�ƐƔƏ�l�v�Ѵ�Ѵb�;ѴѴo�7;Ѵ�l-u;ĺ

Dettagli di Vinificazione:
�;���;�vomo�v|-|;� u-11oѴ|;�-�l-moĺ�	oro� Ѵ-�7bu-vr-|�u-�;�
Ѵ-�=u-m|�l-�bom;ķ�bѴ�v�11o�࣏�v|-|o�=;ul;m|-|o�r;u�ƐƏ�]boumb�
v�ѴѴ;�0�11;�bm�v;u0-|ob�7b�-11b-bo�bmo��-�ƑƔŊƑƕ�Ŧ�ĺ�&ঞѴb��-mo�
bѴ� vbv|;l-� 7b� rolr-]]boĺ�	oro� Ѵ-� =;ul;m|-�bom;ķ� bѴ� �bmo� ࣏�
v|-|o�-Lm-|o�bm�Ѵ;]mo�r;u�ƐѶ�l;vbķ��ঞѴb��-m7o��m-�1ol0b-
m-�bom;�7b�0oম�7b�uo�;u;�=u-m1;v;�7b�rubloķ�v;1om7o�;�|;u�o�
ub;lrbl;m|oĺ

Note di Degustazione:
�oѴou;Ĺ�Rosso ricco e brillante
�omvbv|;m�-Ĺ�Complessità tannica
"|u���u-Ĺ��࣌l-�=u��-�;7�;t�bѲb0u-|o
�ouroĹ�Medio
�Ѵ;��bĹ��o|;�You;-Ѳb�ruo=�l-|;Ķ�vov|;m�|;�7-�
�boѲ;�;�1om�v=�l-|�u;�vr;�b-|;�1olrѲ;vv;
$;lr;u-|�u-�7b�v;u�b�boĹ�13-14°C
�00bm-l;mঞĹ� �11;ѲѲ;m|;� ]�v|-|o� 1om� rb-࣌� bm� vࢼѲ;� l;7b|;u-
u-m;oĶ�-]m;ѲѲo�rb11-m|;Ķ�l-m�o�o�-uuov�7ࢼb�l-b-Ѳ;ĸ�&m�o࣌lo�
-11olr-]m-l;m|o�-ѲѲ-�1-um;�-@�lb1-|-�;��m�|u-7b�bom-Ѳ;�0-u-
becue sudafricano.

ALTO
Shiraz

SUDAFRICA

Specifiche Tecniche $o|ĺ��1b7b|࢘Ĺ�ƔķƖ�]ņѴ !;vb7�o�,�11_;ubmoĹ�Ƒķƕ�]ņѴ �Ѵ1oѴĹ�ƐƓķƏѷ��oѴĺ� ��Ĺ�ƒķƔ 
oul-|oĹ�ƕƔƏ���
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Tipo di Vino: Vino Rosso
Uva: Ǝƍƍѵ��-0;um;|�"-��b]mom
Area: Stellenbosch

�om�rbা�7;ѴѴ-�l;|࢘�7;ѴѴ-�|;m�|-�1oѴঞ�-|-�-��-0;um;|�"-��b-
]momķ�t�;v|o��bঞ]mo�]u-m7;�;�-�7-1;�࣏� Ѵ-�rb;|u-�-m]oѴ-u;�
7;b�1;Ѵ;0ub��bmb�uovvb�7b��Ѵ|o��v|-|;ĺ��Ѵ��bmo�࣏�v|-|o�-]]b�m|o�
m;ѴѴ-�]-ll-�m;Ѵ�ƐƖѵƔ�;7�࣏�bѴ��bmo�rbা�ru;lb-|o�Cmo�-7�o]]bĺ�
�Ľblrom;m|;��Ѵ|o��-0;um;|�"-��b]mom�=om7;�ѴĽ;Ѵ;]-m�-�7;Ѵ�
�;11_bo�lom7o�1om�bѴ�1-u-�;u;�1ourovo�;�=u��-|o�ঞrb1o�7;b�
�bmb�7;Ѵ�$ub-m]oѴo�7Ľ�uoķ� bѴ� 1�ou;�7;ѴѴ-� u;r�|-�bom;�7b�"|;Ѵ-
Ѵ;m0ov1_� r;u� Ѵ-� ruo7��bom;� 7;Ѵ� �-0;um;|� "-��b]mom� 1_;�
7;Cmbv1;�bѴ�"�7��=ub1-ĺ�� �;v|o�uovvo�࣏�ubmol-|o�r;u�bѴ�v�o�
1ouro�rb;mo�;�ub11o�7b�|-mmbmb�l-|�ub�l-�;Ѵ;]-mঞĺ��u;v;m|-�
�m-�0�om-�1ol0bm-�bom;�7b�v-roub�7b�=u��-�m;u-�;�uovv-�|u-�
1�b�1bѴb;]b;�uovv;ķ�1-vvbv�;�ru�]m;ĺ

Vigneto:
�;���;�ruo�;m]omo�7-��b]m;ঞ�;vrovঞ�-�mou7�1_;�1u;v1omo�
bm�vo�ov�oѴb�7b�]u-mb|o�;�-u]bѴѴ-�7;1olrovঞ�vb|�-ঞ�bm�-Ѵঞ|�-
7bmb�7-�ƐƒƔ�l�-�ƔƏƏ�l�v�Ѵ�Ѵb�;ѴѴo�7;Ѵ�l-u;ĺ��;��bঞ�v�b�r;m7bb�
rbা�-Ѵঞ�vomo�-Ѵbl;m|-|;�7-ѴѴ;�=u;v1_;�0u;��;�l-ubমl;�7;ѴѴ-�
�b1bm-�
-Ѵv;��-�ĺ

Dettagli di Vinificazione:
�;���;�vomo�v|-|;�u-11oѴ|;�-�l-moĺ�	oro�Ѵ-�7bu-vr-|�u-�;�Ѵ-�
=u-m|�l-�bom;ķ�bѴ�lov|o�࣏�v|-|o�=;ul;m|-|o�bm�v;u0-|ob�7b�-1-
1b-bo�bmo��|u-�ƑƔŊƑƕŦ�ĺ��Ѵ�v�11o�࣏�v|-|o�v;r-u-|o�7-ѴѴ;�0�11;�
7oro�ƐƓ�]boumbĺ�	oro�Ѵ-�=;ul;m|-�bom;ķ�bѴ��bmo�࣏ �Cmb|o�bm�0o|-
ঞ�7b�uo�;u;�=u-m1;v;�7b�rubloķ�v;1om7o�;�|;u�o�ub;lrbl;m|o�
;�l-|�u-|o�r;u�ƐѶ�l;vbĺ

Note di Degustazione:
�oѴou;Ĺ Rosso scuro e intenso
�omvbv|;m�-Ĺ�$-mmbmb�lou0b7b�l-�u-Lm-ࢼ
"|u���u-Ĺ Complessità e ricchezza bilanciate con eleganza e 
Cm;��-ĸ
�ouroĹ�Corposo
�uolbĹ�
u��-�m;u-�;�uovv-�1om�ru�]m;�;�=�m0ov
$;lr;u-|�u-�7b�v;u�b�boĹ�12-18 °C
�00bm-l;mঞĹ��࣌lo�]�v|-|o�7-�voѲo�o�v;u�b|o�1om�rb-࣌�-�0-v;�
7b�1-um;�uovv-�1ol;�vrb;7bmb�7b�v|u���oĶ�CѲ;�oĶ�-]m;ѲѲo�o�1-vv;-
ruole.

ALTO
Cabernet Sauvignon

Specifiche Tecniche $o|ĺ��1b7b|࢘Ĺ�ѵķƐ�]ņѴ !;vb7�o�,�11_;ubmoĹ�ƒķƔ�]ņѴ �Ѵ1oѴĹ�ƐƓķƔѷ��oѴĺ� ��Ĺ�ƒķѵ 
oul-|oĹ�ƕƔƏ���

SUDAFRICA

Tipo di Vino: Miscela Rossa
Uva: ƓƏѵ� �-0;um;|� "-��b]momĶ� Əƍѵ� �;uѲo|Ķ� ƒѵ� �-0;um;|�

u-m1Ķ�Ɛѵ��|u7o;��|ࢼ;
Area: Stellenbosch

�Ľ�v|-|;��Ѵ;m7�࣏� bѴ�0Ѵ;m7�7;ѴѴ-�$;m�|-ķ�1u;-|o�;� Ѵ-m1b-|o�7-�
�;u|_o� �-m� 7;u�);v|_�b�;m� m;Ѵ� ƑƏƐƔĺ� &mĽ-]]b�m|-� -00--
v|-m�-�m�o�-�-Ѵ�rou|-=o]Ѵbo�7b��Ѵ|oķ�t�;v|o��bmo�;vrubl;�Ѵo�
vঞѴ;�7;Ѵ�v�o�;moѴo]o�;� bѴ�|;uuobu�7b�;11;ѴѴ;m�-�7;ѴѴ-�|;m�|-ĺ�
�-�lbv1;Ѵ-� Cm-Ѵ;� �-ub-� o]mb� -mmo�l-� ࣏� v;lru;� 1olrov|-�
7-��-0;um;|�"-��b]mom�;��-0;um;|�
u-m1� bm�l-]]bou-m�-ķ�
u;-Ѵb��-ঞ�bm�vঞѴ;�0ou7oѴ;v;ĺ�	b�1oѴou;�uovvo�bm|;mvo�1om��m�
vo�o|omo��boѴ-1;oĺ��u;�-Ѵ]omo�v-roub�7b� =u��-�uovv-ķ�m;u-�
;�0Ѵ��1ol0bm-ঞ�1om�voমѴb�v=�l-|�u;�7b�uo�;u;ĺ�"oCvঞ1-|o�
l-�ro|;m|;�1om�Cm;��-�;�ruo=om7b|࢘�vov|;m�|o�7-��m�Cm-Ѵ;�
Ѵ�m]o�;7�;Ѵ;]-m|;ĺ�&m��bmo�rubm1br;v1oĴ

Vigneto:
�;���;�ruo�;m]omo�7-��b]m;ঞ�;vrovঞ�-�mou7�1_;�1u;v1omo�
bm�|;uu;mb�]u-mbঞ1b�7;1olrovঞ�vb|�-ঞ�-7�-Ѵঞ|�7bmb�|u-�b�ƐƒƔ�
l�-�ƔƏƏ�l�v�Ѵ�Ѵb�;ѴѴo�7;Ѵ�l-u;ĺ��;��bঞ�v�b�r;m7bb�rbা�-Ѵঞ�vomo�
-Ѵbl;m|-|;�7-ѴѴ;�=u;v1_;�0u;��;�l-ubমl;�7;ѴѴ-��b1bm-�
-Ѵv;�
�-�ĺ�

Dettagli di Vinificazione:
�;� Ɠ� �-ub;|࢘� 7Ľ��-� �ঞѴb��-ঞ� r;u� 1olrouu;� t�;v|-� lbv1;Ѵ-�
l-|�u-mo�bm�lol;mঞ�7b�;uvbĺ��]mb��bঞ]mo�࣏�v|-|o��bmbC1-|o�
v;r-u-|-l;m|;�;�=;ul;m|-|o�v�ѴѴ;�0�11;�r;u�ƕŊƑƐ�]boumb�-�
ƑƓŊƑѵŦ�� bm��-v1_;�7b� -11b-bo� bmo�ĺ�&ঞѴb��-mo� bѴ� vbv|;l-�7b�
rolr-]]boĺ��-�=;ul;m|-�bom;�࣏�-��;m�|-�bm�0o�;ķ�|u-�-v-|o�
�m-��oѴ|-�;�l-|�u-|o�r;u�ƐѶ�l;vb�bm�ƕƏ�0oম�m�o�;ĺ

Note di Degustazione:
�oѴou;Ĺ�Rosso
�omvbv|;m�-Ĺ�Tannini pieni e rigogliosi
"|u���u-Ĺ�Finale lungo ed elegante
�ouroĹ�Corposo
�uolbĹ�
u��-�uovv-Ķ�m;u-�;�0Ѳ��1om�v=�l-|�u;�7b�uo�;u;
$;lr;u-|�u-�7b�v;u�b�boĹ�12-18°C
�00bm-l;mঞĹ� �;v|o��bmo�vb�-00bm-�r;u=;�-l;m|;�-�1-umb�uov-
v;Ķ�roѲѲ-l;�;�1-vv;u�oѲ;�;7ߩ��o࣌lo�v;u�b|o�1om�v-Ѳ�lb�;�=ou-
l-]]b�v|-]bom-ࢼĸ     

ALTO 
Estate Red Blend

Specifiche Tecniche $o|ĺ��1b7b|࢘Ĺ�ѵķƑ�]ņѴ !;vb7�o�,�11_;ubmoĹ�ƑķƔ�]ņѴ �Ѵ1oѴĹ�ƐƓķƔѷ��oѴĺ� ��Ĺ�ƒķƔ 
oul-|oĹ�ƕƔƏ���

SUDAFRICA
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Tipo di Vino: Miscela Rossa
Uva: ƒƍѵ��-0;um;|�"-��b]momĶ�ƒƍѵ��-0;um;|�
u-m1
Area: Stellenbosch

�Ľ�Ѵ|o��ĺ�ĺ�ĺ"ĺ��࣏�ѴĽ-rb1;�7;ѴѴ-�]-ll-��Ѵ|oķ��m-��;uvbom;�7b�
r�m|-�u;-Ѵb��-|-�bm�ol-]]bo�-b�ru;1;7;mঞ��b]m-boѴb�7;ѴѴ-�|;-
m�|-ķ� Ѵ;�1�b� bmb�b-Ѵb�1olrom]omo� bѴ�mol;ĺ��u;-|o�7-�"1_-Ѵh�
�-m� 7;u�);v|_�b�;m� m;Ѵ� ƑƏƐƏ� t�-m7o� _-� 1;Ѵ;0u-|o� bѴ� v�o�
rublo�7;1;mmbo�-7��Ѵ|oĺ��uo7o�o�voѴo�bm�-mm-|;�;11;�bom-Ѵbķ�
t�;v|o�0Ѵ;m7�;v1Ѵ�vb�o�7b�1�Ѵঞ�-u�mo0bѴb�u-11_b�7;�bѴ�CѴo�1om-
7��ou;�7b�=-lb]Ѵb-ķ�|u-7b�bom;�;�t�-Ѵb|࢘�1_;�-�u-�;uv-��Ѵ|o�
7-�oѴ|u;��m�v;1oѴoĺ��-�lbv1;Ѵ-�Cm-Ѵ;�7;�;�;vv;u;�v;lrѴb1;-
l;m|;�bѴ�lb]Ѵbou��bmo�7;ѴѴ-�lb]Ѵbou;��;m7;llb-ĺ��Ѵ|o����"�
࣏�Ѵ-�l-vvbl-�;vru;vvbom;�7���Ѵ|oĺ�	-Ѵ�1oѴou;��boѴ-�bm|;mvoķ�]Ѵb�
-uolb�7b��-0;um;|�"-��b]mom�7b�=u��-�v1�u-�vb�=om7omo�1om�
Ѵ;�;Ѵ;]-mঞ�mo|;�7b��-0;um;|�
u-m1�7b�=u��-�uovv-ĺ�&m��bmo�7b�
�mĽ;Ѵ;]-m�-�;11;�bom-Ѵ;�;�0;m�;t�bѴb0u-|oĴ

Vigneto:
�;���;�7;Ѵ��-0;um;|�
u-m1�ruo�;m]omo�7-��b]m;ঞ�;vrovঞ�
-7�o�;v|ķ�vb|�-ঞ�-�1bu1-�ƓƏƏ�l�v�Ѵ�Ѵb�;ѴѴo�7;Ѵ�l-u;�;�1u;v1o-
mo�m;b�|;uu;mb�ruo=om7b�7b����omķ�v��r;m7bb�ubm=u;v1-ঞ�7-ѴѴ;�
0u;��;�l-ubm;�rol;ub7b-m;ĺ��;���;�7;Ѵ��-0;um;|�"-��b]mom�
ruo�;m]omo�7-��b]m;ঞ�;vrovঞ�-�mou7ņmou7Ŋo�;v|ķ�vb|�-ঞ�-�
1bu1-�ƔƏƏ�l�v�Ѵ�Ѵb�;ѴѴo�7;Ѵ�l-u;�;�1u;v1omo�bm�|;uu;mb�uo11bovb�
;�]u-mbঞ1b�7;1olrovঞķ�v��r;m7bb�ubm=u;v1-ঞ�7-ѴѴ;�0u;��;�l--
ubm;�rol;ub7b-m;ĺ

Dettagli di Vinificazione:
�m|u-l0;� Ѵ;��-ub;|࢘�7Ľ��-� vomo�v|-|;� u-11oѴ|;�-�l-moĺ�(b-
mbC1-|;�v;r-u-|-l;m|;ķ�Ѵ-�=;ul;m|-�bom;�࣏�-��;m�|-�bm��--
v1_;�7b�-11b-bo�bmo��-�ƑƔŊƑƕŦ�ĺ�&ঞѴb��-mo�bѴ�rolr-]]bo�r;u�
]-u-mঞu;�Ѵ-�l-vvbl-�;v|u-�bom;�7;Ѵ�1oѴou;ĺ����bmb�vomo�v|-ঞ�
v;r-u-ঞ�7-ѴѴ;� 0�11;� 7oro�ƐƏ� ]boumb� ;� vomo� v|-ঞ� |u-�-v-ঞ�
7�;��oѴ|;�bm�v;u0-|ob�7b�-11b-bo�bmo�ĺ�	oro�Ѵ-�=;ul;m|-�bom;ķ�
࣏�v|-|o�|u-v=;ub|o�bm�m�o�;�0oম�7b�uo�;u;�=u-m1;v;�-�]u-m-�
Cm;�|ov|-|;�l;7b;�7-�ƒƏƏ� Ѵb|ub�r;u�ƑƓ�l;vbĺ� �Ѵ��bmo�࣏�v|-|o�
-vv;l0Ѵ-|o�v;m�-�-Lm-l;m|o�;�_-�ub1;��|o��m�Ѵ;]];uo�CѴ-
|u-]]bo�rubl-�7b�;vv;u;�bl0oম]Ѵb-|oĺ

Note di Degustazione:
�oѴou;Ĺ Viola profondo e intenso
�omvbv|;m�-Ĺ�$-mmbmb�lou0b7b�;�ub11_b�1om��m�Cm-Ѳ;�ro|;m|;ĸ
"|u���u-Ĺ��;m�0bѲ-m1b-|o�r;u�=u��-Ķ�-1b7b|޲�;�-Ѳ1oѲ
�ouroĹ�Corposo
�uolbĹ��-0;um;|�"-��b]mom�7b�=u��-�m;u-�1om�;Ѳ;]-mࢼ�mo|;�7b�
�-0;um;|�
u-m1�7b�=u��-�uovv-�7olbm-mo�bѲ�m-vo�1om�ѲĻ-]]b�m|-�
di spezie di legno ben integrate
$;lr;u-|�u-�7b�v;u�b�boĹ�12-18 °C
�00bm-l;mঞĹ��࣌lo�]�v|-|o�7-�voѲo�o�v;u�b|o�1om�rb-࣌�1ol;�
b�r-m1boѲb�7b�l-b-Ѳ;�v-Ѳ|-ࢼ�v;u�b�1ࢼom�Cmo11_bo�o��m�u-]ࣜ�7b�=�m-
]_b�v;Ѳ�-1ࢼb�v;u�b|o�1om�r-rr-u7;ѲѲ;�;�r-ulb]b-moĸ

ALTO
M.P.H.S

Specifiche Tecniche $o|ĺ��1b7b|࢘Ĺ�ƔķѶ�]ņѴ !;vb7�o�,�11_;ubmoĹ�ƒķƓ�]ņѴ �Ѵ1oѴĹ�ƐƓķƔѷ��oѴĺ� ��Ĺ�ƒķƔƔ 
oul-|oĹ�ƕƔƏ���
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ERNIE ELS WINES
ľ���"���������������	�����!�������	�����	�!��!�Ŀ

�m1oumb1b-|-�7-�v|u;rb|ov;��bv|;�r-mou-lb1_;�v���b�࢘�7;Ѵ��-ro�;�$-0Ѵ;��o�m|-bm�-�o�;v|�;�v��"|;Ѵ-
Ѵ;m0ov1_�;�v�b�lomঞ��;Ѵ7;u0;u]�-�;v|ķ��umb;��Ѵv�)bm;v�o11�r-��m-�rovb�bom;�ru;�bѴ;]b-|-�m;ѴѴ-�
u;]bom;�7b��;Ѵ7;u0;u]�-�"|;ѴѴ;m0ov1_ķ�1;m|uo�ubmol-|o�-�Ѵb�;ѴѴo�lom7b-Ѵ;�r;u�Ѵ-�ruo7��bom;�7b��bmb�
uovvb�7b�-Ѵ|-�t�-Ѵb|࢘ĺ���u;1;mঞ�Ѵ-�oub�7b�ubv|u���u-�bom;�_-mmo�|u-v=oul-|o�Ѵ-�|;m�|-�bm��m�vbl0oѴo�
b1omb1o�7;ѴѴ-�u;]bom;Ĺ��m�r-vv-]]bo�-�u-�;uvo�b�]u-m7b�l-vvb�7b�]u-mb|o�;�Ѵ;�rou|;�bm�Ѵ;]mo�bm�vঞѴ;�
=-�oub-�1om7�1;�m;ѴѴĽ-11o]Ѵb;m|;�;7�-lrb-�v-Ѵ-�7b�7;]�v|-�bom;�;�m;Ѵ�ubv|ou-m|;ķ�7o�;�ro|;u�7;-
]�v|-u;��bmb� ;11;�bom-Ѵb� -00bm-ঞ� -7��m-� ub11-� 
-ulŊ"|�Ѵ;���bvbm;ĺ��o7;um-ķ� 1om|;lrou-m;-� ;7�
;v1Ѵ�vb�-ķ�Ѵ-�1-mঞm-�࣏�v|-|-��L1b-Ѵl;m|;�-r;u|-�-]Ѵb�ovrbঞ�m;Ѵ�ƑƏƏƔ�l-�Ѵ;�v�;�oub]bmb�ubv-Ѵ]omo�-Ѵ�
ƐƖƖƖķ�-mmo�bm�1�b��umb;��Ѵv�v1;]Ѵb;�"|;ѴѴ;m0ov1_�r;u�ruo7�uu;�b�v�ob��bmbĺ�	-�-ѴѴou-�ѴĽ-�;m�bom;�vb�࣏�
1om1;m|u-|-�v�ѴѴ-�ruo7��bom;�7b��bmb��-0;um;|�"-��b]mom�ru;lb�l�;�lbv1;Ѵ;�-�0-v;�7b��-0;um;|�
"-��b]momĺ�&m-�]-ll-�7b��bmb�-Ѵ|-l;m|;�ru;lb-|-�1_;�ru;m7;�bѴ�mol;�7-ѴѴ-�Ѵ;]];m7-�7;Ѵ�]oѴ=�v�7--
=ub1-moķ��umb;��Ѵvķ�;�-0bѴl;m|;�u;-Ѵb��-|-�7-ѴѴ-�Ѵ;]];m7-�7;ѴѴĽ;moѴo]b-ķ��o�bv�"|u�7olĺ��-�v;Ѵ;�bom;�7b�
�bmb�ru;lb�l�7b��umb;��Ѵv��-�7-Ѵ�=u��-|o��_;mbm��Ѵ-m1�-Ѵ�1ourovo��-0;um;|�"-��b]momĺ�(bmb�b1omb1b�
7-ѴѴo�vঞѴ;�1-u-�;ubvঞ1o�1_;�bm1-um-mo�ѴĽ;vv;m�-�v|;vv-�7;ѴѴ-�u;]bom;��bmb1oѴ-�7b�"|;ѴѴ;m0ov1_Ĵ

VINI PREMIUM

$u-�Ѵ;�v�;�1oѴѴ;�bomb�7;1bv-l;m|;�mo|-�࣏�Ѵ-�1;Ѵ;0u;�]-ll-��b]��-v��1_;�bm1Ѵ�7;��bmb�7b�rubl-�1Ѵ-v-
v;Ĺ�bѴ�=u;v1o��_;mbm��Ѵ-m1ķ�bѴ�ruo=�l-|o�;�=u��-|o��-0;um;|�"-��b]mom�!ov࣐ķ�bѴ�1Ѵ-vvb1o��-0;um;|�
"-��b]momĺ��;u��umb;��Ѵv�bѴ��-0;um;|�"-��b]mom�࣏��m-��;u-�r-vvbom;�1om�bѴ�ѵƏѷ�7b��b]m;ঞ�7;7b1-ঞ�
-�t�;v|-��-ub;|࢘ĺ����-Ѵl;m|;�1oѴঞ�-mo�Ɩ�7b�;uvb�1Ѵomb�7b��"ĺ� �;vঞ�1Ѵomb�vomo�bmm;vঞ�-11�u-|--
l;m|;�v;Ѵ;�bom-ঞķ��-Ѵ�|-ঞ�r;u�Ѵ-�Ѵouo�u;vbv|;m�-�-��bu�v�;�l-Ѵ-ম;�;�voru-���o�r;u�Ѵ-�Ѵouo�t�-Ѵb|࢘�
;11;�bom-Ѵ;ķ�=om7-l;m|-Ѵ;�r;u�ruo7�uu;�b��bmb�rbা�rb;mb�;�=u��-ঞ�7;ѴѴ-�=-l-�7b��umb;��Ѵvĺ�
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Tipo di Vino: Vino bianco secco
Uva: 100% Chenin Blanc
Area: (bmo�7Ļoub]bm;�);v|;um��-r;

�Ѵ��b]��-v���_;mbm��Ѵ-m1�࣏��m��bmo�0b-m1o�ub11o�7b�ruo=�lb�
;vঞ�b�;�|uorb1-ѴbĹ�r;��;ম�7b�-m-m-vķ�l-m]o�v-Ѵ-|oķ�r-r-b-�;�
vru;l�|-�7b�Ѵbl;�vb��mbv1omo�-]Ѵb�-uolb�7b�Coub�7Ľ-u-m1boķ�1--
rub=o]Ѵbo�;�=�m0ov�;vঞ�oĺ� �;v|o�0o�t�;|�7b�-uolb�vb�;�oѴ�;�
-Ѵ�r-Ѵ-|o�1om�mo|;�7b�r;v1_;�mo1b�;�l;Ѵ-�=u;v1-ĺ�&m��bmo�-�-
�oѴ];m|;�;�ub11o�7b�=u��-�1om��mĽ-�u-;m|;��b|-Ѵb|࢘�]bo�-mbѴ;�
1_;�1u;v1;�m;Ѵ�Cm-Ѵ;ĺ

Vigneto:
�;���;�ruo�;m]omo�7-ѴѴ-�u;]bom;�7b��;u7;0;u]ķ��b1bmo�-��--
-uѴĺ

Dettagli di Vinificazione:
�;���;�vomo�v|-|;�u-11oѴ|;�-�l-moĺ�	oro�Ѵ-�1;umb|-ķ�Ѵ;���;�
vomo�v|-|;�7bu-vr-|;�;� Ѵ;]];ul;m|;�rb]b-|;ĺ� �Ѵ��bmo�࣏�v|-|o�
7;1-m|-|o�7�u-m|;�Ѵ-�mo�;�;�|u-�-v-|o�bѴ�]boumo�v�11;vvb�oĺ�
�Ѵ�1om|-�o�1om�Ѵ;�=;11;�rov|�=;ul;m|-�bom;�࣏�v|-|o�l-m|;-
m�|o� r;u� 7�;�l;vb� 1om� -]b|-�bom;� v;মl-m-Ѵ;� 7;ѴѴ;� =;11;�
rubl-� 7;ѴѴ-� v�bm-|�u-� ;� v|-0bѴb��-�bom;� rubl-� 7;ѴѴĽbl0oম-
]Ѵb-l;m|oĺ� �;v|o��bmo�࣏�u;-Ѵb��-|o�bm��mo�vঞѴ;�=u;v1o�v;m�-�
-Ѵ1�m�1olrom;m|;�7b�uo�;u;ĺ

Note di Degustazione:
�oѴou;Ĺ�Bianco
�omvbv|;m�-Ĺ�
u;v1o�;�=u��-|o
"|u���u-Ĺ�Secco, acidità medio-alta, alcol medio
�ouroĹ�Medio-leggero
�uolbĹ�
u��-�|uorb1-Ѳ;Ķ�Coub�7Ļ-u-m1bo�;�1-rub=o]Ѳbo
$;lr;u-|�u-�7b�v;u�b�boĹ�7-10°C
�00bm-l;mঞĹ��b-࣌�Ѳ;]];ub�7b�r;v1;Ķ�bmv-Ѳ-|;Ķ�1�uu��7oѲ1;Ķ�v�v_bĸ

Big Easy
CHENIN BLANC 

Specifiche Tecniche $o|ĺ��1b7b|࢘Ĺ�ƔķƓ�]ņѴ !;vb7�o�,�11_;ubmoĹ�ƑķƐ�]ņѴ �Ѵ1oѴĹ�ƐƒķƔѷ��oѴĺ� ��Ĺ�ƒķƓƕ 
oul-|oĹ�ƕƔƏ���

SUDAFRICA

Tipo di Vino: Rosato
Uva: Ɣƍѵ��-0;um;|�"-��b]mom�;�Ǝƍѵ��bmv-�Ѳ|
Area: (bmo�7Ļoub]bm;�"|;ѲѲ;m0ov1_

�Ѵ���b]��-v���-0;um;|�"-��b]mom�!ov࣏��࣏��m�;Ѵ;]-m|;�uov-|o�
;vঞ�oķ� Ѵ;]];uo� ;� ubm=u;v1-m|;ķ� 7-ѴѴ-� v|u���u-� 0;m� 7;Cmb|-ĺ�
�Ľ�1-u-�;ub��-|o�7-�-uolb�1obm�oѴ];mঞ�7b�Coub�7b�b0bv1o�uov-
voķ�=u�ম�7b�0ov1o�-�0-11-�uovv-ķ�;u0;�-uol-ঞ1_;�;�0�11b-�
7Ľ-u-m1b-ĺ��Ѵ�r-Ѵ-|o�࣏�ub11o�7b�=u�ম�7b�0ov1o�bm1bvb�bĹ��m�lb��
rb11-m|;�7b�=u�ম�7b�0ov1oķ�lbuঞѴѴb�uovvbķ�lbuঞѴѴb�m;ub�;�=u-]oѴ;ĸ�
-�l;|࢘�r-Ѵ-|o�;l;u];��m�Ѵblrb7o�v-rou;�7b�-m]�ub-ĺ�&m��bmo�
v�r;u0-l;m|;�-v1b��o�1om��m�Ѵb;�;�-11;mmo�7b�|-mmbmb�v�Ѵ�
Cm-Ѵ;�7-b�|omb�-]u�l-ঞ�1_;�-মu-�r;u��m�-Ѵ|uo�vouvoĺ

Vigneto:
�;���;�ruo�;m]omo�7-��b]m;ঞ�;vrovঞ�-�mou7Ŋo�;v|�-ѴѴĽbm|;u-
mo�7;ѴѴ-�7;molbm-�bom;�"|;ѴѴ;m0ov1_ĺ

Dettagli di Vinificazione:
&�;�u-11oѴ|;�-�l-moĺ���]u-rroѴb�bm|;ub��;m]omo�|u-v=;ubঞ�m;ѴѴ-�
ru;vv-�-�l;l0u-m-ĺ� �;v|Ľ-�bom;�7b�ru;vv-|�u-�-�]u-rroѴo�
bm|;uo�-b�|-�-�ru;v;u�-u;�]Ѵb�-uolb�=u��-ঞ�;�You;-Ѵb�ru;�;-
m;m7o� ѴĽ;v|u-�bom;�7b� =;moѴb�o�|-mmbmb�7-ѴѴ;�0�11;ĺ� �Ѵ�lov|o�
vru;l�|o��b;m;�7;1-m|-|o�;�|u-�-v-|o�rubl-�7b�;vv;u;�bmo-
1�Ѵ-|o� r;u� Ѵ-� =;ul;m|-�bom;ĺ� $;ulbm-|-� Ѵ-� =;ul;m|-�bom;ķ�
bѴ� �bmo� uov-|o� �b;m;� |u-�-v-|o� bm� �;11_b;� 0oম� 7b� uo�;u;�
=u-m1;v;�r;u�ƒņƓ�l;vb�;�Ѵ-v1b-|o�v�ѴѴ;�ruorub;�=;11;ĺ��ubl-�
7;ѴѴĽbl0oম]Ѵb-l;m|oķ�bѴ��bmo��b;m;�|u-�-v-|o�7-ѴѴ;�0oমķ�v|--
0bѴb��-|o�;�CѴ|u-|o�r;u�]-u-mঞu;��m��bmo�=u;v1o�;�-uol-ঞ1o�
bm�0oম]Ѵb-ĺ

Note di Degustazione:
�oѴou;Ĺ�Rosa tenue
�omvbv|;m�-Ĺ�
u;v1o�;�=u��-|o
"|u���u-Ĺ�";11oĶ� -1b7b|޲�l;7boň-Ѳ|-ķ�$-mmbmb�l;7boň0-vvbķ��Ѳ-
cool medio
�ouroĹ�Corposità medio-leggera
�uolbĹ��-11_;�uovv;Ķ�;u0;�-uol-1ࢼ_;Ķ�-m]�ub-Ķ�b0bv1o
$;lr;u-|�u-�7b�v;u�b�boĹ�7-10°C
�00bm-l;mঞĹ�Salmone, Sushi, taglieri di salumi.

Big Easy
CABERNET SAUVIGNON ROSÉ

Specifiche Tecniche $o|ĺ��1b7b|࢘Ĺ�ƔķƓ�]ņѴ !;vb7�o�,�11_;ubmoĹ�Ƒķƒ�]ņѴ �Ѵ1oѴĹ�ƐƒķƏѷ��oѴĺ� ��Ĺ�ƒķƔƓ 
oul-|oĹ�ƕƔƏ���
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Tipo di Vino: Rosso secco
Uva: Ѵƒѵ��-0;um;|�"-��b]mom�;�Ǝƒѵ��bmv-�Ѳ|
Area: (bmo�7Ļoub]bm;�);v|;um��-r;

�Ѵ� �b]� �-v���-0;um;|� "-��b]mom� ࣏� �m� u-Lm-|o��bmo� uovvoķ�
ub11o�;�=u��-|oķ�7-Ѵ�1oѴou;�t�-vb�rourou-ĺ���-u-�;ub��-|o�7-�
-�u-;mঞ�-uolb�7b�1;7uoķ�vr;�b;ķ�=u��-�m;u-ķ�ru�]m-�l-|�u-�
;�ru;v;m|-��m�rb-1;�oѴ;�1-Ѵou;�-Ѵ�m-voĺ��Ѵ�r-Ѵ-|o�ru;�-Ѵ;��m-�
v-rb7-�;�0ubѴѴ-m|;�=u��-�uovv-ĺ��Ľ-uol-�|u-vl;�;��m�v;mvo�7b�
t�-Ѵb|࢘ĺ� �-m7o�bѴ��bmo�vb�-ru;ķ�Ѵ;�mo|;�=u��-|;�;�|;uuov;�vb�
bm|;]u-mo�l-]]boul;m|;ĺ�&m��bmo�bm|;mvo�;�-00-v|-m�-�v�1-
1ovo�l-�-Ѵ�1om|;lro�7b�=-1bѴ;�0;��|-�1om�|-mmbmb�lou0b7bĺ�
�;u-�b]Ѵbov-l;m|;�]bo�-m;�;7�;m;u]b1oĺ

Vigneto:
�;Ѵ7;u0;u]ĸ��--uѴ�;�!o0;u|vomĺ

Dettagli di Vinificazione:
�;���;�vomo�v|-|;�u-11oѴ|;�-�l-moĺ�"�Ѵ�|-�oѴo�7b�1;umb|-�vomo�
v|-ঞ�ublovvb�|�ম�b�]-l0b�bm�;11;vvo�;�Ѵ;�0-11_;�bm=;uboubĺ��-�
=;ul;m|-�bom;�࣏�-��;m�|-�bm�v;u0-|ob�7b�-11b-bo�bmo��-r;uঞ�
;�b��bmb�vomo�v|-ঞ�ublom|-ঞ�l-m�-Ѵl;m|;�7-�ƒ�-�Ɣ��oѴ|;�-Ѵ�
]boumoķ� ]-u-m|;m7o� Ѵ-�l-vvbl-� ;v|u-�bom;� 7;Ѵ� 1oѴou;� 7-ѴѴ;�
0�11;ĺ��]mb��-ub;|࢘�࣏�l-|�u-|-�v;r-u-|-l;m|;�bm�0oম�7b�uo-
�;u;�=u-m1;v;�r;u�ƐƑ�l;vb�rubl-�7;ѴѴĽ-vv;l0Ѵ-]]bo�Cm-Ѵ;�;�
7;ѴѴĽbl0oম]Ѵb-l;m|oĺ

Note di Degustazione:
�oѴou;Ĺ�Rosso
�omvbv|;m�-Ĺ��ou0b7o�;�=u��-|o
"|u���u-Ĺ�Secco, acidità medio-alta, tannini
l;7boň-Ѳࢼķ��Ѳ1ooѲ�l;7bo
�ouroĹ�Medio-alto
�uolbĹ�
u��-�uovv-Ķ�=u��-�m;u-Ķ�1;7uoĶ�vo�o0ov1o
$;lr;u-|�u-�7b�v;u�b�boĹ�15-18°C
�00bm-l;mঞĹ��b-࣌�v-Ѳ|-ࢼ�bm�r-7;ѲѲ-ķ�1-umb�-uuov|oķ�-m-|u-ĸ

Big Easy 
CABERNET SAUVIGNON

Specifiche Tecniche $o|ĺ��1b7b|࢘Ĺ�ѵ�]ņѴ !;vb7�o�,�11_;ubmoĹ�ƒķƕ�]ņѴ �Ѵ1oѴĹ�ƐƒķƔѷ��oѴĺ� ��Ĺ�ƒķƔƔ 
oul-|oĹ�ƕƔƏ���
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STELLENZICHT WINES
�ľ�Ľ���҃
!���	�+�)������	�	��"$�����,���$Ŀ

"�ѴѴ;�r;m7b1b�7;ѴѴĽ�;Ѵ7;u0;u]ķ�=�oub�Ѵ-�1b�࢘�7b�"|;ѴѴ;m0ov1_ķ�m-v1;�bѴ�)bm;��o7�7b�"|;ѴѴ;m�b1_|Ĺ��mĽ;-
vr;ub;m�-�7b�7;]�v|-�bom;�7b��bmb� 1ol;�m;vv�mĽ-Ѵ|u-ĺ� �ll;uvo�m;ѴѴ-�m-|�u-�1om��bv|;�lo��-C-|o�
v�ѴѴ;�lom|-]m;�1bu1ov|-mঞķ� bѴ�)bm;��o7�࣏�ѴĽ�mb1-�v-Ѵ-�7b�7;]�v|-�bom;�7;ѴѴ-�|;m�|-ĺ��Ľo0b;ম�o�7b�
-�;u;�v1-uvo�blr-�o�v�ѴѴĽ-l0b;m|;�vb�1om1u;ঞ��-�1om�Ѵ-�u;-Ѵb��-�bom;�7b�t�;v|-�1-rv�Ѵ-�;1oѴo]b1-�
ruo];�-|-�v;m�-�=om7-l;m|-�1om1u;|;ķ�7-m7o�Ѵ-�v;mv-�bom;�7b�;vv;u;�r-u|;�bm|;]u-m|;�7;ѴѴ-�m-|�u-�
1bu1ov|-m|;ĺ��-�CѴovoC-�7;ѴѴ-�vov|;mb0bѴb|࢘�;�Ѵ-�ruo|;�bom;�7;ѴѴĽ_-0b|-|�m-|�u-Ѵ;�]�b7-mo�o]mb�-ম�b|࢘�
m;ѴѴ-�|;m�|-ĺ��Ľo0b;ম�o�࣏�o�;m;u;�bѴ�l;]Ѵbo�7-ѴѴ-�m-|�u-ķ�1om��m�bm|;u�;m|o�lbmbloĺ�"|;ѴѴ;m�b1_|�࣏�
�m-�]u-m7;�-�b;m7-�1_;�_-�Ѵ;�v�;�oub]bmb�m;ѴѴ-�v|oub1-�=-�oub-�7b�!�v|;m0�u]�7-Ѵ�ƐѶƐѶĺ��Ѵb�-mঞ1_b�
v�oѴb�7b�-u;m-ub-�vomo�v|-ঞ�Ѵ-�vrbm-�7ouv-Ѵ;�7b�"|;ѴѴ;m�b1_|�r;u�1;mঞm-b-�7b�-mmbĺ��m�t�;vঞ�|;uu;mb�
-@om7-mo�Ѵ;�u-7b1b�7;ѴѴ-�v�-�v|oub-ķ�1ol;�7blov|u-�Ѵ-�ru;v;m�-�m;b��b]m;ঞ�7b�-v1;�-�l-mo��1_;�Ѵ;-
-m;ķ��|;mvbѴb�7;ѴѴĽ;|࢘�7;ѴѴ-�rb;|u-ĺ��Ѵ�|;uu;mo�uo11bovo�࣏�ѴĽ�mb1-�1ov-�1_;�࣏�ubl-v|-�1ov|-m|;�m;Ѵ�1ouvo�
7;ѴѴ-�v|oub-�7;ѴѴĽ-�b;m7-ķ�ruo7�1;m7o�o]mb�-mmo��m-�];m;uov-�;11;ѴѴ;m�-ĺ��mou-m7o�]Ѵb�-mঞ1_b�v�oѴb�
;vbv|;mঞķ�vb�࣏�7;7b1-|o�loѴ|o�|;lro�-ѴѴ-�v1;Ѵ|-�7;b�ঞrb�7b�|;uu;mo�r;u�rb-m|-u;�Ѵ;��-ub;|࢘�]b�v|;�m;Ѵ�
vb|o�]b�v|oĺ� �;v|o�7࢘�Ѵ-�lb]Ѵbou;�rovvb0bѴb|࢘�-ѴѴ;��bঞ�7b�u-7b1-uvb�m;Ѵ�|;uu;mo�b7;-Ѵ;�;�-b��bmb�7b�;vv;u;�
�;u;�;vru;vvbomb�7;Ѵ�ruorubo�|;uuobu�m-|�u-Ѵ;ĺ���"|;ѴѴ;m�b1_|�vb�1;Ѵ;0u-�Ѵ-�v|oub-ķ�l;m|u;�vb�࣏�-ѴѴ-�ub1;u-
1-�7;ѴѴĽ;t�bѴb0ubo�r;u�bѴ�=�|�uoĴ

ALLA RICERCA DELL’EQUILIBRIO
���bmb�u-7b1-ঞ�m;ѴѴ-�m-|�u-

�Ѵ�vbl0oѴo�7;ѴѴ-�Ѵb0;ѴѴ�Ѵ-�1_;�vb�bm|u;11b-�v;m�-�v=ou�o�1om�Ѵ-�",�7b�"|;ѴѴ;m�b1_|�v|-�-�vbl0oѴ;]]b-u;�
Ѵ-�1omঞm�-�ub1;u1-�7;ѴѴĽ;t�bѴb0uboĺ��;Ѵ�1ouvo�7;]Ѵb�-mmbķ�Ѵ-�m-|�u-�vb�࣏�-7-�-|-�bm|oumo�-ѴѴ-�=-�oub-�;�
1b॔�࣏�v|-|o��bvb0bѴ;�rubm1br-Ѵl;m|;�7-Ѵ�ub|oumo�7;ѴѴ;�Ѵb0;ѴѴ�Ѵ;�m;b��b]m;ঞĺ� �;v|-�1u;-|�u-�-Ѵ|-l;m|;�
-7-�-0bѴ;�u-rru;v;m|-�bѴ�=�|�uo�7;ѴѴ-�|;m�|-ĺ��Ľb1omb1-�Ѵb0;ѴѴ�Ѵ-�࣏�bѴ�v;]mo�7b��m-�m-|�u-�bm�r;u=;�o�
;t�bѴb0uboķ�ruorubo�1ol;�7o�u;00;�;vv;u;�ѴĽ_-0b|-|�bm�1�b�m-v1;�o]mb��bmoĺ

70 71

SU
D

A
FR

IC
A

 /
 S

T
E

LL
E

N
Z

IC
H

T
 W

IN
E

S SU
D

A
FR

IC
A

 / ST
E

LLE
N

Z
IC

H
T

 W
IN

E
S



Tipo di Vino: Vino bianco secco
Uva: 100% Chardonnay
Area: Stellenbosch

�;� ľ-v1;� l-m�-ѴbĿ� �1_;�Ѵ;-m;ķ� 1ol�m;l;m|;� 1_b-l-|;�
ľDondersteentjiesĿ� Őo�Thunderstoneső� bvrbu-mo� Ѵ-� 7;molbm--
�bom;�7b�-Ѵ1�m;�]-ll;�7b��bmb� |u-�1�b� Ѵ-��-ll-�$_�m7;u-
stoneĺ���Ѵb�oѴ-m7;vb�1u;7;�-mo�1_;�ѴĽ-vr;�o�7b�t�;v|;�-v1;�
=ovv;�Ѵ-�1omv;]�;m�-�7b�1b॔�1_;�-11-7;�t�-m7o��m�=�Ѵlbm;�
1oѴrbv1;��m-�uo11b-�;�vb�uolr;�-�l;|࢘�;�t�-m7o��m-�r;uvom-�
m;�|uo�-�-��moķ�;u-��bv|o�1ol;��m�rou|-=ou|�m-ĺ
 
�Ѵ�$_�m7;uv|om;��_-u7omm-��-m1_;�v;�mom�࣏��m-�1�Ѵঞ�-u�7b�
rubl-� v1;Ѵ|-ķ� v|-� 7b�;m|-m7o� �m� m�o�o� ru;=;ub|oĺ� �-u-�;-
ub��-|o�7-�-uolb��b0u-mঞ�7b�-]u�lb� =u;v1_b�;�-Ѵ0b1o11-�1om�
-Ѵ1�m;� mo|;� 7b� Coub� 0b-m1_bĺ� �Ѵ� 1om|-�o� ruoѴ�m]-|o� 1om� Ѵ;�
=;11;�1u;-�v|u-ঞ�7b�1omvbv|;m�-�;�v=�l-|�u;�m;Ѵ��bmoķ�l;m|u;�
Ѵ-�1olrom;m|;�7b�uo�;u;�rbা��;11_bo�1om|ub0�bv1;�-b�v;m|oub�
7b�0bv1o�o�v�Ѵ�Cm-Ѵ;ĺ�&m��bmo�=u��-|oķ�rb-1;�oѴl;m|;�;t�b-
Ѵb0u-|oķ��m-�]u-m7;�;vru;vvbom;�7;Ѵ�|;uuobu�7b�"|;ѴѴ;m0ov1_Ĵ

Vigneto:
�;���;�vomo�u-11oѴ|;�-�l-mo�-Ѵ�l-মmoĺ

Dettagli di Vinificazione:
��]u-rroѴb�bm|;ub��;m]omo�ru;vv-ঞ�l;m|u;�bѴ�v�11o�=u;77o��-�
bm��-v1-�-�7;1-m|-u;ĺ�	oro�1_;� bѴ� v�11o�࣏�v|-|o� |u-�-v-|oķ�
�b;m;� bmo1�Ѵ-|o� ;� |u-v=;ub|o� bm� v;u0-|ob� 7b� =;ul;m|-�bom;ĺ�
$;ulbm-|-�Ѵ-�=;ul;m|-�bom;ķ�bѴ��bmo��b;m;�-Lm-|o�v�ѴѴ;�=;11;�
r;u��m�l-vvblo�7b�ƐƑ�l;vbĺ

Note di Degustazione:
�oѴou;Ĺ�Giallo paglierino
�omvbv|;m�-Ĺ���v|u-�1ࢼom��m-�Cmb|�u-�7;Ѳb1-|-
"|u���u-Ĺ�Elegante
�ouroĹ�Medio
�uolbĹ��]u�lb�=u;v1_bĶ�-Ѳ0b1o11_;Ķ�Coub�0b-m1_b
$;lr;u-|�u-�7b�v;u�b�boĹ�8-10°C
�00bm-l;mঞĹ� "-Ѳlom;� -ѲѲĻ-m;|oĶ� 1o��;� bm� v-Ѳv-� 1u;lov-� -ѲѲo�
1_-u7omm-�Ķ�=u�࣌�7b�l-u;ĸ

Thunderstone  
CHARDONNAY

Specifiche Tecniche $o|ĺ��1b7b|࢘Ĺ�ƔķƓƐ�]ņѴ !;vb7�o�,�11_;ubmoĹ�ƑķƕƖ�]ņѴ �Ѵ1oѴĹ�ƐƒķƏѷ��oѴĺ� ��Ĺ�ƒķƔƖ 
oul-|oĹ�ƕƔƏ���

SUDAFRICA

Tipo di Vino: Vino rosato secco
Uva: 81% Shiraz, 14% Cinsault, 5% Grenache
Area: Coastal

�Ѵ�$_�m7;uvom;�!ov࣐�࣏��m-�lbv1;Ѵ-�7b�"_bu-��;��bmv-�Ѵ|�1om�
�m�|o11o�7b��u;m-1_;ķ�7;Ѵb1-|-l;m|;�Ѵ-�ou-|-�;7�bm�;11_b--
|-�bm��;11_b;�0oম�r;u�ruo|;]];u;�]Ѵb�-uolb�You;-Ѵbķ�Ѵ-�=u��-�
v�11ov-�;� bѴ�Cm-Ѵ;�7;Ѵb1-|o�l-�=u;v1oĺ��Ѵ�m-vo�࣏�1-u-�;ub�-
�-|o�7-�bm�b|-mঞ�v;m|oub�7b�Coub�0b-m1_b�;�Coub�7Ľ-u-m1boĺ��Ѵ�
r-Ѵ-|o� vb�lov|u-� �b�-1;� ;� =u��-|oĺ��ѴѴĽbmb�bo� vb� -vv-rou-mo�
mo|;�-]u�l-|;�7b�-u-m1bo�;�rolr;Ѵloĸ�rob�vb�l-mb=;v|-mo�
rbা� 1-u-�;ubvঞ1_;� 7b� =u��-� uovv-� 1ol;� =u-]oѴ;ķ� 1bѴb;]b;� ;�
Ѵ-lrombĺ��om��m�Cm-Ѵ;�;Ѵ;]-m|;�;��mĽ-1b7b|࢘�0;m�bm|;]u-|-ķ�
t�;v|o�uov࣐�࣏�b7;-Ѵ;�7-�]�v|-u;�bm�1olr-]mb-Ĵ�

Vigneto:
)ĺ�ĺ��o-v|-Ѵ

Dettagli di Vinificazione:
�;���;�vomo�u-11oѴ|;�-�l-moĺ���]u-rroѴb�bm|;ub��;m]omo�ru;v-
v-ঞ�l;m|u;� bѴ� v�11o� =u;77o��-� bm��-v1-�-�7;1-m|-u;ĺ�	oro�
ƑƓ_�7-ѴѴ-�7;1-m|-�bom;ķ�bѴ�v�11o��b;m;�|u-�-v-|o�;�bmo1�Ѵ-|oĺ�
��=;ul;m|-�bom;��Ѵঞl-|-ķ�bѴ��bmo��b;m;�|u-�-v-|o�bm��;11_b;�
0oম�7b�uo�;u;�7o�;�l-|�u-�r;u��Ɠ�l;vbĺ

Note di Degustazione:
�oѴou;Ĺ�Rosa salmone chiaro
�omvbv|;m�-Ĺ�!-Lm-|o�;�1olrѲ;vvo
"|u���u-Ĺ��b;mo�;�=u;v1o�m;Ѳ�Cm-Ѳ;
�ouroĹ�Leggero-medio
�uolbĹ�
u-]oѲ;Ķ�Ѳ-lrombĶ�mo|;�You;-Ѳb
$;lr;u-|�u-�7b�v;u�b�boĹ�10-12°C
�00bm-l;mঞĹ� �mv-Ѳ-|;�;vࢼ�;Ķ�v�v_bĶ�l;ubm]-�-b�=u�࣌�7b�0ov1o�
e panna.

Thundersone
ROSÉ

Specifiche Tecniche $o|ĺ��1b7b|࢘Ĺ�ƔķƓƑ�]ņѴ !;vb7�o�,�11_;ubmoĹ�ƑķƑƔ�]ņѴ �Ѵ1oѴĹ�ƐƒķƏѷ��oѴĺ� ��Ĺ�ƒķƑƕ 
oul-|oĹ�ƕƔƏ���

SUDAFRICA
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