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VINO IN
~PIALLA

WINES OF ITALY

AN AUTHENTIC ITALIAN EXPERIENCE

Vino in Piazza - Wines of ltaly is an ltalian wine show taking place on the rooftop of Hyde Park Corner, in
Johannesburg, from the 12th to the 14th of November 2021. Vino in Piazza will showcase 19 wine producers coming
to South Africa from various ltalian regions, most of them for the first time. They are from Piedmont, Veneto, Trentino
Alto Adige, Friuli Venezia Giulia (North of Italy), Tuscany (Centre), Campania, Puglia, Sicily and Sardinia (South).

The show offers visitors a comprehensive picture of Italian wine geography through an extensive range of red,

white, rosé and sparkling wines of a high quality.

Italian wine facts:

Wine has been produced in Italy for over 2,000 years;
Italy is the top wine producer in the world, above France and Spain respectively;

There are as many as 310,000 producers of grapes for wine and 46,000 wine producers in Italy, 702,000 hectares
of vineyards are cultivated all over the country;

Italy boasts 526 wine appellations that are officially recognized by the European Union, 408 of them specific to
small geographical areas considered to be unique in terms of climate and soil characteristics;
Italy exported € 6.3 billion worth of wine in 2020;

Italy is ranked second in the world as a wine exporter, following France, in value terms, and Spain in volumes;
ltaly is the top exporter of wine to some of the leading world markets, like the US and Germany.

TASTING SCHEDULE:

12 Novembre 2021: 15:00 - 21:00
13 Novembre 2021: 10:00 - 21:00
14 Novembre 2021: 10:00 - 16:00
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AGRICOLA QUERCIABELLA SPA

contact@querciabella.com
www.querciabella.com

In the world of Fine Wines, Querciabella stands out for being at the
forefront of natural viticulture: notable for the choices made by owner
Sebastiano Cossia Castiglioni, an environmentalist and cruelty-free
champion, the estate has evolved a unique vegan biodynamic
approach that forbids the use of all animal-derived products from
vineyard to bottle. Since its foundation in 1974 on the hillside of
Greve in Chianti, the estate has since grown to over 100 hectares of
organic vineyards across Chianti Classico and Maremma. These
thriving ecosystems, boasting with vitality result in healthier and
more flavourful grapes, the perfect foundation of harmonious wines

that truthfully reflect the rich diversity of the Tuscan terroir.

Like the untamed nature of Maremma, Mongrana is vibrant and
iIntense, a charming wine to drink on its own, or pair easily with a
variety of flavours. Harmony and simplicity are beautifully built
around a supple core of fruit.

Carefully blended from the finest districts of the appellation,
Querciabella Chianti Classico redefines Sangiovese with brilliance,
clarity and a great depth of flavour.

Querciabella Riserva is the optimal result of the estate’s commitment
to site selection. A superior Chianti Classico where the nuances of
each vineyard meld harmoniously in a uniquely faceted expression of
Sangiovese.

The estate’s signature Super Tuscan since 1981, Camartina
perfectly embodies Querciabella’s gift for finesse and elegance.

Without a doubt, Batar is one of Italy’s iconic white wines. Its
unrivalled textural beauty and vibrant minerality reveal gracefully

over time.

WINE AVAILABLE FOR TASTING:

Mongrana 2019

Querciabella Chianti Classico 2018
Querciabella Riserva 2017
Camartina 2017

Batar 2018



AGRIMENT ITALIA

tara@agrimentitalia.it
www.agrimentitalia.it

Agriment ltalia offers itself ad Export Manager for wineries from
all across Italy, that want to start an internationalization process,
or to grow their markets, by giving the chance to get in touch
with importers in order to build strong and long-lasting
relationships. That's possible thanks to our team’s deep
knowledge of uniqueness and principal dynamics matured over
the years.

Agriment ltalia’s portfolio has wineries from all the main and
niche regions and appellation in Italy, and its job is to offer
support to all of them by being available to cooperate and assist
to build long lasting relationship between importers and

wineries.

WINE AVAILABLE FOR TASTING:

CORTE VOLPONI - VENETO: Valpolicella Superiore Ripasso
DOC this wine is characterized by a second fermentation called
“ripasso” is held at the end of February on the pomaces of
Amarone, full of juice and still warm. Follows 12 months of
ageing in oak to get a wine with an intensity of spicy along with
a black velvety texture. Elegant, direct, clean.

CANTINA DI CARPI - EMILIA ROMAGNA: "Piazza Grande”
born from grapes of Lambrusco di Sorbara and Lambrusco
Salamini , this product is a perfect example of what a sparkling
wine should be. Defined by a strong personality, well balanced
and fresh with memories of
red fruits flavors

DEMARIE - PIEMONTE: Barolo DOCG: produced south-west
of Alba, in a region with rolling hills. Produced with long
maceration on the skins, alcoholic fermentation in stainless
steel tanks. Ageing 2 years in Slavonian oak barrels resulting in
intense, exceptionally complex scent, with notes of violets and
vanilla.

CA’ DE LION - PIEMONTE: Moscato d’'Asti per Elisa. Coming
from the vineyards of Canelli's hill this wine has the special
flavor of the original grapes, with the characteristic scent of
lemon, sage and
wisteria, and a golden color. Excellent with dessert, pastries
and fresh fruits.

MENICUCCI - TOSCANA: Chianti Classico Riserva DOCG.
Made with 100% Sangiovese grapes, this Chianti DOCG
Riserva is one of the most popular wines from Tuscany. On the
nose, this wine is intense, clean, characterized by notes of red
fruits, blackberries, black currant and a pleasant vanilla trace.
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ANNAFRANCESCA

info@annafrancesca.it
www.annafrancesca.it

We are Annafrancesca winery, two sisters (Anna and Francesca
Gobbi) who left their respective careers to start this project and
devote themselves entirely to vineyards and wine, close to the
land of big labels but not in the DOC area and therefore free to
make original wines that reflect our vision and our
unconventional territory, and in the same time are fine and

elegant.

Everything started in 2013 when we planted about 36000 of new
vines while keeping the old Merlot of our grandfather; the first
idea was just to sell the grapes, but once we noticed the high
guality of them, we decided to make our own wine under the
name of Annafrancesca. In few years, thanks only to the high
guality of our wines, to our passion and commitment we have
grown a lot, going from 1200 to 20000 bottles, and exporting to
markets as important as difficult as China, Canada and
Switzerland. The extension of our vineyard (10 hectares) is large
enough to increase production according to market demands.

We grow Merlot, Moscato Giallo and Pinot Grigio, but currently
we make wine only with Merlot and Moscato Giallo.

WINE AVAILABLE FOR TASTING:

“Charme” the Sparkling Merlot Rosé: the italian trend! 100%
Merlot grapes, very fine bubbles, glamour rose color; we are only
3 wineries in Europe that make sparkling rosé from 100% Merlot.
The taste is long and intense like a red wine but with the
freshness of the bubbles. It pairs very well with aperitif as well as
main dishes of fish, pasta and meat.

“Dragonfly” Merlot 2019: this vintage just won the Gold Medal
at the 66°Pramaggiore International Wine Challenge; 100%
Merlot, fresh and fruity, it stays just few time in wood because the
grapes come from an old vine (45 years old) that make it velvety
and full bodied even when young. It smells of berries, chocolate,
with some green tannic freshness, and it pairs very well with
meat and some kind of fish.

“Riccio” Dry Moscato Bio 2020: 100% Moscato Giallo; still and
dry white wine, very fruity at the nose (apricots, peaches,
pineapples), in the mouth it changes completely revealing a nice
freshness, acidity and body that call for the next sip. It pairs very
well with fish, veggies and spices. It's already an organic wine.



AZIENDA VINICOLA ANNA
SPINATO

iInfo@spinato.it
www.spinato.it

The story of Anna Spinato Winery is the story of a Venetian
family from Ponte di Piave, conquered by the love for wine and
the passion for their land. Created by Pietro in 1952, today it is
run by his daughter Anna who soon realized the potential of
Venetian wines and decided to become an ambassador of the
ltalian wine in the world. Anna Spinato is now joined by her son
Roberto and together lead the expansion in the name of the
Italian tradition following a strategic project based on the values
that the whole world recognizes to the Italian style, made of
good, beautiful and healthy things.

Anna e Roberto decided to create wines typical of this region,
such as Valdobbiadene, Prosecco, Pinot Grigio, Raboso and
Malanotte, as well as wines from international vines capable of
expressing and enhancing the unique and distinct
characteristics of the land.

As always, great achievements arise from the determination
and strength of values, the very ones that made it possible to
certify the company’s first organic wine back in 2012, starting a
path, still in great development, which today is identified in the
wines of the ReWArt line, four 100% organic sparkling wines
with a young, colorful and casual look. An important goal that
represents the beginning of a project looking to sustainability to
safeguard the territory, to express attention to those who live
and work in this land and to ensure well-being, health and pure
pleasure for the consumers’ eyes and palates.

The area at the foot of Valdobbiadene and Conegliano hills,
characterized by the production of sparkling wines, gives birth
to Anna Spinato’s Prosecco DOC.

Elegant wines with intense scents and creamy bubbles.
The Moscato DOC is the sweet sparkling wine of the company;
it comes from the volcanic soil of Colli Eugani hills.

WINE AVAILABLE FOR TASTING:

Prosecco DOC Brut
Prosecco DOC Extra Dry

Prosecco DOC Rosé Brut
Moscato DOC Colli Euganei




Best Ttalian Selection

BEST ITALIAN SELECTION SRL

pablo.torres@bestitalianselection.it
www.bestitalianselection.it

Best Italian Selection is a leading international exporter of Italian
food, offering a wide variety of the many tasty, wholesome
products that make up the Mediterranean diet. Our core products
are canned tomatoes and beans, pasta, wine and olive oil, but
we have an extensive range.we make wine only with Merlot and

Moscato Giallo.

We are proposing ltalian IGT wines from our Campania region.
To be precise Irpinia a land reach of rich tradition. Nestled in the

Southern Apennines.
WINE AVAILABLE FOR TASTING:

Greco di Tufo
Fiano

Rose
Aglianico

Spumante



BOSIO FAMILY ESTATES SRL -
francesco@bosiovini.it / africa@bosiovini.it &/

www.bosiofamilyestates.it BOSIO FAMILY ESTATE

Bosio Family Estates, winery known in the world for its Moscato, Barbera and BELCOLLE BOSIO LucA Bosio
Barolo, is historically an expression of the best denominations of Piemonte and Yo

IS currently led by Valter Bosio, son of the founders Egidio and Angela, who laid
the foundations of the winery in 1967, and by his wife Rosella with the help of
their son Luca, who also shares the family's passion and mission with his wife
Valentina. The family estate includes a winery in Santo Stefano Belbo, Moscato
d'Asti area, and another in Verduno, in the Barolo area, they have an extension
of 35 hectares of vineyards, with cultivations of nebbiolo, barbera, moscato and
other typical Langhe vines. Alba DOC, Langhe DOC Nebbiolo and Roero
Arneis DOCG.

WINE AVAILABLE FOR TASTING: ' m pASSATP;

Bel Colle Barolo DOCG Simposio 2017: The Nebbiolo grapes for this wine
come from vineyards located in Barolo villages, at 200 to 300 ft. above sea

level. The average age of the vines is 50 years and they are grown on a
southern exposure in calcareous clay soils, at a density of about 5,000 plants
per hectare. After harvesting, the grapes are pressed and the must is fermented
In temperature-controlled steel tanks after a short period in contact with dry ice
to increase complexity and aroma. Skin maceration takes place over 15 days,
assuring good color and body. The wine spends 36 months in oak Slavonia
casks, and then six months in bottles before shipping. It is presented to the
consumer with the following organoleptic characteristics: Color: garnet red with
orange tinges. Fragrance: full, ethereal, lasting with the fragrance of flowers and
fruits amalgamated with the scent of spices and essences. Taste: dry, intense,
robust but velvety and harmonic.

Bosio Barbaresco DOCG 2018: Garnet red in color, this Nebbiolo shows floral
aromas typical of the grape when young, together with chocolate, toast and
spicy notes from its time in oak. It has great structure and big tannins but,
thanks to the amount of aging, the wine is smooth and its structure matches
perfectly with its intense aromas and flavors.

Bosio Moscato Spumante Rosé: Muscat sparkling wine of Piedmont origin. S
Composed of Muscat grapes and small branch. Sparkling pink with a light, clear L

BOSCHI DEI SIGHOR
BARBARESCO

color. The foam is fine and persistent. It has a fruity scent, characteristic of e
Muscat grapes. Musky aroma and fresh fruit. Sweet taste, characteristic of
Muscat grapes, full and harmonious, velvety. Young and modern sparkling wine.
Ideal companion to dry desserts, cakes, fresh fruit, canned fruit, baked
desserts, fruit salads, biscuits, dried fruit, fruit tarts, pandoro, panettone. It lends
itself well as a basis for inventing new cocktails thanks to its low alcohol content.

Bosio Gavi di Gavi DOCG 2020:
The nose and palate on this very pale white wine show clean and crisp floral
overtones and captivating hints of pineapple, apricot and peach.

Passato Barbera d'Asti DOCG Superiore Organic 2019:

Deep ruby red in color, this Barbera shows floral aromas typical of this grape,
together with chocolate, toast and spicy notes from its aging in wood. It has
great structure and smooth tannins, balanced by a chrisp acidity.




REGION: VENETO

CANTINA F.LLI ZENI

info@zeni.it
www.zenl.It

We Fausto, Elena and Federica, the fifth generation of Cantina
Zeni1870, carry on our family's constant goal of achieving the highest
quality in the wines we produce. The first operational headquarters,
where most of the production is vinified and where all our wines are
refined and bottled, is located in Via Costabella, the panoramic road
on the hills of Bardolino which offers a splendid view of Lake Garda.
The second operational headquarters, where the Valpolicella
Ripasso, our Amarones and Recioto wines are vinified, is located in
Fumane in the heart of the Valpolicella Classica area.
Bardolino, Custoza, Lugana, Valpolicella and Soave.

The Valpolicella Ripasso results from a short second fermentation of
Valpolicella wine on raisened grape skins which have been used to
make Amarone. Of intense ruby red colour and warm fragrances.
Costalago Rosso Veronese: the label of this wine underlines the origin
of Lake Garda in the Wurm ice age with its adjacent morainic hills.
These hills form an ideal pedoclimatic environment to cultivate the
queen of the Veronese grapes: the Corvina grape. Nino Zeni, eclectic
oenologist and father of Fausto, Elena and Federica, starts planting
Cabernet Sauvignon and Merlot in the early 90s in some vineyards
nearby the lake. An idea came up in his mind to create a new wine as
a modern expression of our region, a harmonious blend where the
local character and the elegance of the Corvina grape are blended
with the international character and the structure of Cabernet
Sauvignon and Merlot to give a unique and balanced wine. Amarone:
Thanks to the raisinig, a method unique to the Valpolicella area,
Amarone is a full bodied wine with great ageing potential, one of the
most prestigious wines worldwide. Chiaretto:The wines under the
“Vigne Alte” label were born in the 90s with only the best grapes of a
vineyard, grown with ideal exposition to the sun at a perfect altitude
and harvested when the grapes reach perfect ripeness, capable of
delivering fresh wines with an aromatic complexity. Lugana Marogne:
this crisp and elegant white is crafted from 100% Trebbiano di Lugano
grapes from the southern shore of Lake Garda. It's a beautiful
expression of the local terroir where vines are planted on hilly plots on
clay and limestone soils. The fruit is carefully harvested by hand with
only the ripest bunches selected. In the winery there is a short
maceration on the skins followed by fermentation and ageing on the
lees Iin stainless steel tanks for 6-10 months. Bursting with ripe
peaches, zesty citrus, hints of mandarins and floral notes, this light
bodied white wine has a smooth, well-rounded texture, bright acidity,
and a pure, clean finish. The balanced flavour profile makes it a great
wine to match with seafood, grilled fish, roast chicken, or creamy
cheeses. The winery is the winner of two important awards in the
"Best of Wine Tourism 2018" competition, set up by the Verona
Chamber of Commerce, namely "Local winner of innovative wine
tourism experience" and "Best of global award".

WINE AVAILABLE FOR TASTING:

Amarone della Valpolicella Doc Classico Vigne Alte
Valpolicella Ripasso Doc Superiore Marogne
Lugana Marogne

Chiaretto Bardolino Doc Classico Vigne Alte
Costalago Rosso Veronese



COPPI - CASA VINICOLA
SINCE 1882

info@vinicoppi.it

www.vinicoppl.it
IG/FB: vinicoppi

The history of Coppi Winery began back in 1882. This is the
date of birth of the historic winery, at the hands of a pioneering
winemaker from Turi. In 1929, the owner at the time, Antonio
Zaccheo, commissioned the well-known architect Francesco
Schettini to restructure the limestone areas of the company, as
you can still see them today. Since the late 60s, the winemaker
Antonio Coppi began his professional collaboration in the cellar,
with the enthusiasm and dedication of a young man fond of his
work and of that unique world, made of fragrances, earth, and
must.

Coppi Wines owe their birth and their history to who in 1972
took over the winery, transforming it into the mission of his life:
restoring dignity and prestige to the Apulian wine production,
still unknown and somehow mistreated and snubbed by the rest
of the ltalian "mainstream” wine industry.
Everything stems from the extreme care in production, from the
cultivation of the hundred hectares of family vineyards, a
heritage that has always been handed down, together with the |
love for the viticultural techniques of Primitivo, Aleatico, E‘“x'i'lf"‘*“
Malvasia, Negroamaro, and Falanghina. ’
These are the years of the hard work, constancy, sacrifice, and
a foresight that little by little will reveal its successfulness. When
the wineries in Puglia were still very few and the Apulian wines
are still considered second-class ones, in the early 90s the
winemaker Antonio Coppi buys the first bottling chain.

The passion and knowledge of Antonio Coppi's wines is soon
transmitted in a very natural way to his daughters and son,
Lisia, Miriam and Doni; because the love for wine is first of all
love for their own land, it is a visceral link to it, to that piece of
Puglia where a whole family was born and raised.

COPPI

Coppi Wines: Artwork of Apulian Tradition

The high-quality wines produced by Coppi Winery rises from
the vineyards run by the family in the area of Turi and Gioia del
Colle and their pedoclimatic position.

Refined black and white Malvasia, elegant white Falanghina,
fruity Negroamaro, full-bodied Primitivo DOC, and sparkling
wines with wonderful nuances: this is the wide range of Coppi
wines. They are simply Apulian tradition’s artworks.

CANTONOYO
PRSIV D

WINE AVAILABLE FOR TASTING:

"SENATORE" Primitivo DOC Gioia del Colle
“"DON ANTONIO" Primitivo IGP Puglia
"CANTONOVO" Organic/Bio Primitivo IGP Puglia
"SINISCALCO" Primitivo IGP Puglia
"PELLIROSSO" Negroamaro IGP Salento




FARBERA D' ASTI

OO, T ORI
E

CANTINE POVERO SRL

lucrezia@cantinepovero.com

WWW.Cd ntinepovero.com

Cantine Povero is a family of winemakers since 1837, located in
Cisterna d’'Asti, in the heart of Piemonte. We have 50 hectares of
certified organic vineyards and 50 hectares of woods and
meadows. Our vineyards are located in some of
the main wine-making areas of ltaly (Roero, Langhe, and
Monferrato): that's why we produce quite a wide range of different

typical wines (from Barbera, to Barolo, from Arneis to
Moscato d' Asti).

WINE AVAILABLE FOR TASTING:

Barbera d’Asti DOCG Contrada Maestra 2020 - The most authentic
expression of Barbera, a varietal cultivated in Monferrato as early as the
6th century. Aged in stainless steel tanks, Contrada Maestra enhances
the primary aromas of Barbera, including cherry, orange peel, plum, wild
berries, and violet. The color is an intense ruby red and the nose is
particularly vinous and persistent. The palate is fresh, pleasant, and
quaffable. With low tannins and high acidity, Barbera is one of the most
food-friendly wines ever.

Langhe DOC Cabane 2017 - Cabane Langheis a unique velvety wine,
which blends the full body of Cabernet Sauvignon, the fruity notes of
Barbera, and the elegance, complexity, and rich bouguet of Nebbiolo. It
is first international blend of the Povero family, born from the desire of
expressing the savior-faire of the winemaker and the power of these
varietals. The intense toasted and spicy notes come from the long aging
in the cellar.

Barbaresco DOCG Batu 2018 - An ethereal and mysteriously
charming Barbaresco, aged at least 26 months. The color is a bright
ruby red color with garnet reflections. The bouquet is intense and spicy,
evolving from dry rose, dried cherry, red fruit jam, and raspberry, to
explosive notes of cinnamon, clove, allspice, and tobacco, with hints of
vanilla and a whiff of cedar in the finish. The flavor is vigorous, complex
yet delicate, with beautiful balance, extremely well-integrated tannins,
and supple edges. Silver medal at Mundus Vini & The Wine Merchant
Top 100

Priore Barolo DOCG 2017 - Known as the «king of wines and wine of
kings», Barolo is the Nebbiolo-based wine par excellence. Priore is an
energetic and prestigious Barolo, aged for a minimum of 38 months.
The color is an intense garnet red, while the elegant bouquet balances
the powerful tannins and brisk acidity of the palate. It showcases notes
of violet, cassis, wild rose, cinnamon, anise, leather, and goudron.
Reminiscences of the Langhe region also stand out, such as truffles,
dried mushrooms, and hazelnuts. The palate is warm, dry, earthy, and
full. Robert Parker: 90/100 points, Decanter: 92/100 points, Vertdevin:
15/20 points

Piemonte DOC Barbera Pensé 2018 - A rich and bold Piemonte
Barbera, far from the young and vibrant typical Barbera d’ Asti. In the
local dialect, “Pensé” means “thinking”. Pensé is indeed an unusual and
very complex meditation wine, to be drunk during or after the dinner,
with or without food. The result of long waits in the vineyard and cellar,
Pensé needs to be sipped slowly to fully enjoy the complexity of its
bouquet, which gradually comes out of the glass, showcasing notes of
red fruit jam, cherries in alcohol, green tea, spices, and licorice. The
palate IS warm, soft, and velvety.



CASTELLO DI MELETO

export@castellomeleto.it
www.castellomeleto.com

Castello di Meleto is located in Gaiole in Chianti, in the heart of
the Black Rooster denomination. A wonderful castle that dates
back to the 12th century stands in the middle of five plots in which
the vineyards have been divided. Upon certification in 2021
Castello di Meleto has become the largest organic winery in
Chianti Classico area. The main grape varieties are native, with a
great attention to preserve the tipicity from the vineyards to the
cellar using stainless steel, concrete and big wooden casks for
the vinification.
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WINE AVAILABLE FOR TASTING:

CASTLLLO DI
MIZLETO
(HIANTI CLASSICO

BORGAIO ROSSO 2020: a blend of 70% Sangiovese and 30% Merlot .. .-
with dark berry and cherry flavors, Borgaio Rosso pairs quite well with |
grilled white meats, light pastas and pizza.

CASTELLO DI MELETO CHIANTI CLASSICO 2019: exhibiting
classic Sangiovese flavors of cherry and dark berries and the
roundness of Merlot, our Chianti Classico is the perfect match for cold
cuts, hearty pastas and aged cheeses.

CASTELLO DI MELETO CHIANTI CLASSICO RISERVA 2018: this
Riserva is a blend of 95% Sangiovese with a 5% Merlot, it pairs well
with steaks, sausages and aged cheeses.

MELETO
VIGNA CASI CHIANTI CLASSICO GRAN SELEZIONE 2018:
produced entirely from Sangiovese grown in our famous Casi

Vineyard, this Gran Selezione offers flavors of cherry, blueberry and
spice. Pair it with hearty stews, braised meats and aged cheeses.

CASTELLO DI MELETO CHIANTI CLASSICO GRAN SELEZIONE

2016: with flavors of red berries, spice and an inviting earthiness, pair i
this elegant 100% Sangiovese with wild game, truffled pasta dishes —=
and aged cheeses.




CHARDONNAY |

CASTELLO ENGLAR

info@weingut-englar.com
www.weingut-englar.com

The gothic castle is situated on a gentle hillside in the heart of a
estate of outstanding natural beauty.
It is not by chance that our ancestors chose this place: the high
quality soils and the favourable position provide the
prerequisites for a high-quality viticulture and a wonderful
estate.

The hillside location permits strong temperature fluctuations
between day and night; this, together with the solil structure o
lime gravel and porphyry weathering soil provide the perfect
conditions for high-quality viticulture.

The 13 hectare estate is located directly around the castle with
10 hectares of vineyards. Wine has been cultivated here by the
counts Khuen-Belasi since 1640.

Englar wines are made exclusively with grapes from these very
vineyards and are processed and bottled directly on the estate

Our goal is excellent wines; and these require the balanced
growth of grapevines in a healthy environment, with the right
grape varieties matched the soil texture and microclimate and
the right choice of trellising. We attach great importance to
natural methods of grape -cultivation and employ careful
methods to achieve the distinctive character of each type o
wine we produce. We have consciously worked to reduce the
yield per hectare of grapes in order to ensure the harvest o
high-quality grapes.

WINE AVAILABLE FOR TASTING:

Pinot Blanc
Chardonnay Riserva
Gewurztraminer
Vernatsch

Pinot Noir Riserva




FIRRIATO DISTRIBUZIONE SRL

p.mejia@firriato.it
www.firriato.it

Firriato Winery is a family-owned business, located in Trapani.
It encompasses 7 estates the wine regions of Sicily, including
the island of Favignana. 470 hectares of vineyards are
manicured with passion under certified organic farming
techniques. These vineyards are distributed in three
heterogeneous and complex soils: the Agro of Trapani, the Etna
volcano, and the environment surrounding the island of

Favignana. Firriato 1s a pioneer In  Precision

Viticulture.selections, the big reds , the crus.

-
ALTAVILLA

Firriato’s labels belonging to the Trapani countryside and the
Etna volcano. Intense dynamic wines, characterized by a daring
taste with strong personality. Their essence expresses a
production philosopy aiming to conjugate the love for the most
authentic and eclectic vine varieties an important commitment
of the selection of the best soils where growing this
apelographic heritage. Valuable labels of historical prestige,
representative of the refined oenologic quality expressed by
Sicily.

LFLLA CORIE

WINE AVAILABLE FOR TASTING:

Santagostino Rosso 2015
Chiaramonte Nero d'Avola 2018
Harmonium 2014

Altavilla Syrah 2018

Cavanera Rosso 2016




LA BIOCA SRL AGRICOLA

info@labioca.it
www.labioca.it

La Bioca is a winery located in Serralunga d’Alba, in the
Langhe zone (Piedmont). The word "bioca” comes from
the Piedmontese language and is used to describe a
decisive person often with a "tough head", just like us that
with all our ambitions make our best to express the
excellence of this land through the wines we make.

BARBERA V' ALBA

La
Bioca -

WINE AVAILABLE FOR TASTING:

LANGHE DOC CHARDONNAY VIGNA BUSSIA:
Ageing: 12 months in French oak . Straw yellow with
characteristic bouquet.

BARBERA D'ALBA DOC: Ageing: 6 months in steel
tanks.Purple ruby colour with floral and red fruits
bouquet.

VERDUNO PELAVERGA DOC: Ageing: 10 months in
oak barrels. Ruby red colour. Bouquet: intense with spicy
character Taste: dry, fresh with an aftertaste of black

PeEppeEr.

BAROLO DOCG: Bouquet intense. Taste: full and
harmonious

BAROLO DOCG RAVERA: Ageing: minimum 18 months
In oak. Red granate colour with characteristic bouquet.




SAN MARZANO VINI

info@sanmarzanovini.com
www.sanmarzano.wine

San Marzano is a leading wine producer from the region of Puglia, in the
heel of Italy’s boot. The story began in 1962 when 19 vine growers from
the village of San Marzano di San Giuseppe in south Puglia’s Salento
area came together to found Cantine San Marzano. Comprised of
families who had farmed the land for generations, this was their dream
come true. Throughout the decades, it has grown significantly and now
attracts over 1,200 top-quality vine growers. The winery makes use of
native grapes such as Primitivo and Negroamaro, grown in the beautiful
Puglian countryside, where gentle sea breezes, azure blue skies and
sun-kissed vines produce ripe, juicy fruit bursting with flavour. Each of
the vines is cultivated with the utmost respect for the natural rhythm of
the vineyard. Using modern vinification techniques, San Marzano
creates elegant and clean vintages that continue to pay homage to
ancient Puglian wine traditions. This fusion of time-honoured tradition,
passion and contemporary craftsmanship enables the production of
wines with distinctive varietal characteristics that reflect the essence of
the local terroir. In keeping with this philosophy, San Marzano has
played a central role in enhancing the value and profile of the native
Primitivo grape, producing world-class wines
and icon labels with it.

WINE AVAILABLE FOR TASTING:

I Pumo Negroamaro Salento IGP: from a medium-textured clay
soil and a thousand-year-old indigenous vine, comes a full-bodied,
velvety and intense red wine, with a long, savoury finish.
Tramari Rosé di Primitivo Salento IGP: a fresh, crispy and pale rose
wine that is food-friendly and versatile. Flavours of fresh red berries
stand out, and its saline note heralds the sea from which it originates.
“Tramari,” meaning between two seas, is a charming balance between
refined and casual.

Talo Primitivo di Manduria DOP: as per the specifications of the
appellation of origin, a monovarietal Primitivo. Made from grapes
cultivated close to the sea, it is a full-bodied red wine where its
minerality and balsamic components can be perceived, as well as the
elegance of the tannin and the explosion of fragrant red fruit, typical of
the best-known Puglian variety in the world.
F Negroamaro Salento IGP: three vineyards marked with a letter on
wood so as to identify them. "F" as in Feudi di San Marzano, a name
that is integral to the history of San Marzano. The grape Negroamaro is
steeped in history, and in this 12-month barrel aged expression, it
becomes particularly velvety and elegant, fleshy and prone to ageing.
Sessantanni Primitivo di Manduria DOP: an iconic wine, symbol of
San Marzano’s way of thinking and working. Made from grapes growing
on old vines that are at least sixty years old and are trained over the
traditional Alberello system of Puglia. A very rich red barrel-aged for 12

months; it is well structured and velvety with a complex bouquet and
stunning balance.
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SILVIO CARTA SRL

info@silviocarta.it
www.silviocarta.it

We are a family winery and distillery located on the western coast of
Sardinia. Silvio Carta, the founder, was born in 1929 in Baratili San
Pietro, a small agricultural center located about 10 km from Oristano,
from a peasant family. It was the early 1950s when he founded the
eponymous company, immediately devoting himself to the most local
and traditional wine production: Vernaccia di Oristano, an amber gold
that embodies nobility and generosity, which immediately charms and
conquers the palate.

Our large assortment of products, with refined labels, formats and
exclusive packaging united by quality and uniqueness, includes:
Wines- Vernaccia di Oristano DOC, Vermentino di Sardegna DOC,
Vermentino di Gallura DOCG, Monica di Sardegna DOC, Cannonau di
Sardegna DOC, Cagnulari Isola dei Nuraghi IGP. Spirits and liqueurs -
Gin, aged gin, grappa, red and white vermouth, red and white bitter,
Aspide spritz, brandy, vodka, red and white myrtle, lemon liqueur,
liguorice liqueur, amaro.

WINE AVAILABLE FOR TASTING:

Monica di Sardegna DOC: Typology: red wine. Capacity: 75 cl.
Alcohol content: 14.5% Vol. Pruning and Harvest: by hand with a
rigorous selection of the bunches. Vinification: maceration for about
10-12 days in steel at a controlled temperature of 28-30 ° C.
Appearance: ruby color with a clear and bright tone.

Cagnulari Isola dei Nuraghi IGP: Tipology: red wine. Capacity: 75 cl.
Alcohol content: 14.5% Vol. Pruning and Harvest: by hand with a
rigorous selection of the bunches. Vinification: maceration for about
10-12 days. Appearance: intense red ruby color.

| Vermentino di Gallura D.O.C.G. Superiore Grapes: Vermentino
100% Type: white wine. Vineyards: near the sea, 18 years old.

Soil: calcareous. Breeding system: espalier. Harvest period: first week,
ten days of September when in the grapes there is the perfect balance
between acids and sugars. Harvesting method: by hand in small
boxes. Appearance: beautiful pale straw yellow, enlivened by greenish
reflections.

Cannonau: is the most important and exclusive autochthonous red
grape of Sardinia. It is hypothesized that it may be the oldest wine in
the Mediterranean. Grapes: Cannonau 100%. Type: red wine.
Appearance: intense ruby red color with garnet highlights.

Vernaccia di Oristano DOC Riserva 2004: Type: dessert wine. Bottle
size: 75 cl. Alcohol content: 19% Vol. Appearance: ancient gold.
Vernaccia di Oristano DOC Riserva 2004 is aged for 14 years in old
Sardinian chestnut barrels, some of which are over 100 years old. In
2018 it was awarded as Best Italian Wine at Vinitaly (97 points out of
100).




SOCIETA" AGRICOLA COLLE
PETRITO ARL

robertacollepetrito@gmail.com
www.collepetrito.it

Colle Peftrito is a young, dynamic, family-owned winery specialising in
the production of wines from lItaly’ s southern region of Apulia. Colle
Petrito’' s beautiful vineyards are located on top of a hill overlooking an
area rich with history and nature. It sits just a few kilometres away from
the seaside, near Mount Vulture and Castel Del Monte, in the heart of
the National Park of Alta Murgia. The wide range of landscapes and
subsoils that make up its vineyard makes Colle Petrito’ s wines truly
unique.

Each and every one of our bottles is produced with full respect for
nature and local traditions which, together, form the backbone and main
foundations of our Winery, whose mission is to raise awareness of the
history and quality of Apulian wines all over the world.
Colle Petrito is known for having fully mastered the art of quality wine
production while consistently providing an outstanding, exceptionally
reliable service. The Winery's team is made up of highly-experienced
oenologists and wine experts who possess not only the expertise for
outstanding winemaking, but also the passion and professionalism
required to provide an exceptional level of service to all its patrons.

WINE AVAILABLE FOR TASTING:

IACCIO DELLA PORTATA: the first-ever wine produced by Colle
Petrito - embodies the rich history, the long standing traditions, and the

IACCIO pELLA PORTATA
ROIA

very essence of the Apulian lands. Nero di Troia is the oldest and most o Newoo T
widely recognized grape variety of the Central-Northern area of Apulia. '
A soft and elegant wine characterised by complicated, interesting, and
remarkable tannins.

NERO DI TROIA: Characterized by the typical scent and aromas of its
grape and subsoils, this wine is soft, elegant, and easy to drink, yet
full-bodied and vibrant in color. Aromas of Red fruits, coffee &
cherry

PRIMITIVO: Primitivo is probably the most well-known of all Apulian
wines. It is made from a grape variety that is usually fairly difficult to
grow and maintain, but that flourishes well in our lands and soils thus Falaunghine
yielding warm, full, and enchanting grapes, with
persistent but delicate tannins. Aromas of Jam, marmalade, figs,
almond and tobacco

©
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FALANGHINA: The well-known Falanghina grape is at its best when
grown in hilly terrains. A soft, fresh, and delicate wine with a strong |
personality, it is particularly notable for its fresh and fragrant aromas, |
floral notes and intense fruity smell. )

Nero di Troia

ROSATO, FERULA: Ferula is the name of a common flower growing in
the hills surrounding Castel del Monte, the castle built during the 1240s
by Emperor Frederick Il. A DOC Castel Del Monte and Nero di Troia
vinified in rose, Ferula maintains all the typical characteristics, aromas,
and scent of Nero Di Troia: complicated,
interesting, soft, and elegant.




TALIS WINE

info@taliswine.it
www.taliswine.it

Talis Wine is a consortium of six family wineries that produce high
quality grapes in different landscapes inside the DOC zone
called Friuli Colli Orientali — Friuli. Some vineyards are on flat
where the soil is grave and the others are on the hill where soil
is rich in clay and stone that we call “ Ponca”. This two different
kind of soils relase to the grapes different content in tannin,
colour, and ripe range. Our white wines are fresh, rich in body,
mineral, velvet, with the taste of friut, and with a longer final
sensation. We blend wines that have origined by hills with a
- percentage of wines comes from flat and gravy soil, in this way
we get a new wine that it is fresh, longer, velvet, rich in body with
a right balance in mineral taste and acidity. These wines are
perfect for fish food or apetizers or some risotto or italian pasta.

The reds instead are not so heavy and structured and they are
ok for medium aging ( not more than 10 years) but they are in
right balance with body, structure, tannin and fresh taste, ( that it
is good for young or new wine consumers), and they rapresent
something easy to drink without to get a sommerlier degree. Our
reds, find a good match with a steak or grilled meat or even with
some spicy cheese or wild game.

All the members of Talis Wine work their own vinyards on
enviromental respect and this means that we use pesticides only
iIn emergency moment, and because of inside a Talis team there's
a winery works in organic certificate that help us to use a correct
way to control healty and quality of vine & grape in respect of the
artisanal and biodinamic way.

WINE AVAILABLE FOR TASTING:

RIBOLLA GIALLA 2020 IGT VENEZIA GIULIA
FRIULANO 2020 DOC FRIULI

PINOT GRIGIO 2020 DOC FRIULI

SAUVIGNON 2020 DOC FRIULI

REFOSCO DAL PEDUNCOLO ROSSO 2018 DOC FRIULI
COLLI ORIENTALI



VALDO

events@vinitalia.co.za
www.valdo.com

VALDO, A CULTURE OF EXCELLENCE SINCE 1926
Valdo is a world leader in the art of making fine Prosecco and
Italian Spumanti.

Located in Valdobbiadene in northern ltaly, the history of the
Valdo Winery in this region full of spectacular natural riches is the
heart of Prosecco production and dates back to 1926.
Since then, Valdo has given precedence to a culture of
excellence, superior taste and knowledge, earned by hard work
and tireless passion. It is from this passion that Valdo Prosecco
is created.

WINE AVAILABLE FOR TASTING:

Valdo Prosecco DOC Extra Dry - This classic Italian Prosecco is
light straw in colour, with a well-balanced structure, matched with
aromatic fruity fragrances make it perfect for pairing with starters
and delicately flavoured dishes such as seafood. Excellent as an
aperitif.

Valdo Prosecco Rosé DOC Brut - The NEW Valdo Prosecco Rose,
is the first of its kind to reach South Africa. When the Prosecco
council allowed for the production of pink Prosecco in 2020 Valdo
created this beautiful Rosé Prosecco that is dry & pleasantly
fruity. With a delicate bouquet with hints of apple, pear & small
red fruits.

Valdo Oro Spumante Extra Dry - The Valdo Oro is a persistent,
exuberant and harmonious spumanti with a pleasant residual
sweetness. It has a very fine, fruity bouquet ranging from floral to _—
green apple. Ideal for Apperol Spritz and a variety of other |
cocktails recipes.

Valdo Prosecco Superiore DOCG Brut - This Superior Prosecco
comes from the UNESCO world heritage site of Valdobbiadene,
with Aromas of golden apple & honey on the nose follow through
to a delicate palate of fine bubbles. The Valdo Prosecco Superiore
has an elegant palate with a creamy finish.

Valdo Paradise Rosé Brut - The NEW Edition Valdo Paradise is
the epitome of Italian style and class! The nose bursts with
aromas of strawberry & ripe melon and follows through to a
delicate palate with a whirlwind of sensations. Creamy bubbles
with a crisp finish make this a lively and delicious rosé.
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- allowed the winery to be recognized as a leader producer of the

VALD'OCA SRL

valdoca@valdoca.com
www.valdoca.com

Founded in 1952 , VAL D'OCA is a cooperative winery located in
Valdobbiadene, the area of origin of Prosecco production. 600
growers share the property and work on 1.000 ha. of vmeyard 4
Everything take place in the company from grape growing to
vinification and bottling for a total annual production of
15.000.000 bottles, 90% Prosecco. Commitment, innovation,
quality control and continuos improvements of the tecnologies

area, having traced the lines of Prosecco production from a local
wine to an international best seller.

All wines we produce come from the province of Treviso, 70%
from Valdobbiadene . All the graped are harvested by hands to
produce high quality wines. The method we use is Charmat in
stainless steel vats. The result of the wine is fresh round an

---

combination with cold cuts , cheese, finger foods, spicy foods an
all fish dish.

WINE AVAILABLE FOR TASTING:

PROSECCO DOC TREVISO BRUT "ORO"

ROSE' SPARKLING PROSECCO DOC TREVISO "ROSE"™
MILLESIMATO EXTRA DRY

WHITE SPARKLING PROSECCO TREVISO "BLU"
MILLESIMATO EXTRA DRY

WHITE SPARKLING "PUNTO ORO" MILLESIMATO EXTRA
DRY

ROSE' SEMI SPARKLING WINE IGT "OCAROSA™
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WINES OF ITALY

AN AUTHENTIC ITALIAN EXPERIENCE

Embassy of Italy
Pretoria

www.ambpretoria.esteri.it

Consulate General of Italy
Johannesburg

www.consjohannesburg.esteri.it

I A®

ITALIAN TRADE AGENCY

ICE - italian Trade Commission
Trade Promotion Office of the Italian Embassy

www.ice.it/en

www.italcham.co.za




