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CadeiFrati, Lugana Brolettino
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Typical white wine from the Garda Lake, north of Italy. In this area the whites boast a perfect
balance between acidity and structure. Bright stone fruit flavours, a hint of honey and fine
mineral notes — all laced together with lifted, refreshing acidity. It spends 10 months in used
barriques and few months in the bottle before arriving to your table. It has a great ageability, a
long finish and it offers a lot of options in pairing. Obviously great with fish, raw and cooked,
it will give you strong feelings paired with fried food and structured cheeses. ENCHANTING
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GRAPE VARIETY
EFEE ALCOHOL

TASTING NOTES

X {EEZE Lombardy
REGION Lugana DOC
DENOMINATION  100% 4Lt 22480
BE®M  100% Turbiana

13.5% Vol.

BETZ R MARAN T RBE0H, B IME3 A
In stainless steel tanks and barriques.
VINIFICATION  Malolactic fermentation in barriques.
10 months in barriques, 3 months in bottle.
AGEING
GBEID  IREAMTRIERES, HEBIRMEE.
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On the nose it is rich in ripe fruit — peaches and
yellow apples — and wild rose petal, with fresh
balsamic notes. After a decisive beginning, it is
full-bodied and well-structured but nevertheless
maintains its freshness and elegance through
the finish.
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BROLETTINO MEHRMIE, BX, N%
S PAIRING Ideal with robust winter soups, beans and
’”;:“”2‘5’;;*“‘;_#" pasta dishes with white sauces, white meat
; e - P poultry, semi-ripe cheeses and rich fish dishes.
( Ciaeibar RERE
SERVING 6-8TC
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CadeiFrati,Rosa dei Frati 2018
RIS FAR bl
Blend of four different red varieties: this rosé wine has the good acidity of the Barbera and the

Lombardy 18 258

elegance of the Groppello, together with the unique personality of Sangiovese and Marzemino.
With an intriguing light salmon color, it’s full of flavour showing delicate red berry fruit, yet
perfectly balanced with a lovely refreshing finish. This rosé is the perfect combination with

Asian modern cuisine: the lightly sweet finish is a particular feature of this typical wine.
JUICY
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DENOMINATION

Riviera del Garda Bresciano DOC
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HEm . .
Groppello, Marzemino, Sangiovese, Barbera
GRAPE VARIETY

EFEE ALCOHOL
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12.5% Vol.
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In stainless steel tanks with brief contact for
maceration. Partial malolactic fermentation (80%).
6 months on fine lees in stainless steel tanks,
months in bottle.
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Fresh, delicate and incisive at the same time,
it is perfectly capable of taking centre stage.
The nose has notes of hawthorn, green apple,
white almond and wild cherry.
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Best served with lean hams, fried vegetables
and mushrooms, tomato and mozzarella salad,
delicate pasta dishes and spring risottos, light
white meats and strong flavoured fish.

8-10C
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Ca deiFrati, Ronchedone
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Red dry wine from Lombardy, north of Italy. One of the best seller Italian wine, due to its
strong pleasantness and the great smoothness. Everyone likes this wine which is an ideal
starting point to start to comprehend and appreciate the potentiality of the Italian local variety
blended with international touch. Excellent the pairing with Italian and Spanish cold cuts,
medium cheeses and red meat. Intense nose, round and soft in the mouth. OPULENT
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Red wine
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Marzemino, Sangiovese, 10% Cabernet

14.5% Vol.
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Maceration in stainless steel tanks with prologed
contact. Malolactic fermentation in barriques.

14 months in barriques, 10 months in bottle.
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It has a rich, fruity nose, with a hint of red fruit,
macerated blackcurrants, kirsch, aromatic herbs
and jam. On the palate it is powerful and incisive
clean and savoury, with a good degree of acidity
reflecting the characteristic of the soil that
produces it.
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Ideally served with red meats requiring

medium or lengthy cooking, game, mature
cheeses, savoury pasta dishes and meat-based
soups.

14-16°C
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Ca deiFrati, Amarone
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The Ca dei Frati winery started to produce this legendary Italian wine after decades of experience in
the high quality-price ratio products. They acquired excellent parcels in the core of the new
Valpolicella. It has been a success since the first vintage has been released: great feedbacks from the
market, good reviews from eno-critics and other producers. This is a modern Amarone which took the
best from tradition, experience and technology. Great concentration, perfect balance between power
and elegance, endless finish. A strong red wine made by dries grapes: a wine for real gentleman,
concentrated but elegant. POWERFUL
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—/(’ J emerge giving clear aromas of aniseed and wild
PIE TRO Dql CERO' mint. The tertiary aromas are subtle and leave
SR delicate sensations of coffee and sweet tobacco.
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(-Ll dell:l'(]" PAIRING Matches perfectly with mature cheeses, stewed
et meats, braised beef and game.
RAARE 16-18C
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GRAPE VARIETY
JEFERE ALCOHOL

Corvina, Corvinone, Rondinella, Croatina
17% Vol.
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VINIFICATION Withering in boxes for 4 months, maceration in
steel with prolonged contact.
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hEr24 NAH.
AGING In barriques for 24 months, followed by 12

months in steel and 24 months in the bottle

EEZEIR ZEUEESMEAZIMEANERLL, EEKER

TASTING NOTES

SERVING TEMP
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The wine has an intense and enchanting ruby red
colour and the fruit is lush with notes of juicy
black cherries that are then entwined with notes

°

of chocolate and sweet spices. The floral notes
of purple roses are heightened with the wine’s
finesse. As the wine breathes, the balsamic notes
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