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NERO D'AVOLA  
SICILIA IGT
Production area: The most important 
wine-growing areas of the central west part 
of Sicily.
Grape varieties: Red grape variety.
Colour: Deep bright.
Bouquet: Berries and ripe fruit, mulberry 
and plum.
Taste: Remarkable fruity notes as well as 
spicy,tannic,soft and full tones.
Alcohol content: 12,5% vol.
Food pairings: It goes well with red 
meats roasts and barbecued meat, game, 
braised beef and tasty-seasoned cheeses.
Serving temperature: 16°C.
Storage: In a dry and cool place, far from 
direct sunlight.

FRIZZANTINO  
ROSSO AMABILE
Production area: The most prestigious 
Italian wine producing areas.
Grape varieties: Selected red grape varieties.
Colour: Deep red.
Bouquet: Vinous and fruity.
Taste: Medium sweet and harmonious.
Alcohol content: 7,5% vol.
Food pairings: It accompanies well first 
dishes with meat sauce, lasagne, roasts, 
boiled meats and salami.
Serving temperature: 12°C.
Storage: In a dry and cool place, far from 
direct sunlight.

Il CASALE

 	Bottle l.0,75: Bordeaux
	 Cap: Straight cork and capsule
	 Bottles per case: 6 bottles of 0,75 l. each
	 Cases per pallet: 100 – N. layers per pallet: 4x25
	 Bottle EAN code: 8001335070432
	 Case EAN code: 8001335043078

nero d’avola sicilia igt

 	Carafe: L 3.0
	 Cap: Screw cap
	 Bottles per case: 2 bottles of 3,00 l. each
	 Cases per pallet: 80 – N. layers per pallet: 4x20
	 Bottle EAN code: 8001335070524
	 Case EAN code: 8001335052070

FRIzzantino rosso amabile

 	Bottle l.0,75: Bordeaux
	 Cap: Straight cork and capsule
	 Bottles per case: 6 bottles of 0,75 l. each
	 Cases per pallet: 100 – N. layers per pallet: 4x25
	 Bottle EAN code: 8001335070463
	 Case EAN code: 8001335046079

montepulciano d’abruzzo doc

 	Carafe: L 3.0
	 Cap: Straight cork
	 Bottles per case: 2 bottles of 3,00 l. each
	 Cases per pallet: 80 – N. layers per pallet: 4x20
	 Bottle EAN code: 8001335070494
	 Case EAN code: 8001335049070

montepulciano d’abruzzo doc

 	Bottle l.0,75: Bordeaux
	 Cap: Straight cork and capsule
	 Bottles per case: 6 bottles of 0,75 l. each
	 Cases per pallet: 100 – N. layers per pallet: 4x25
	 Bottle EAN code: 8001335070449
	 Case EAN code: 8001335044075

SANGIOVESE DEL RUBICONE

 	Bottle l.0,75: Bordeaux
	 Cap: Straight cork and capsule
	 Bottles per case: 6 bottles of 0,75 l. each
	 Cases per pallet: 100 – N. layers per pallet: 4x25
	 Bottle EAN code: 8001335070456
	 Case EAN code: 8001335045072

MERLOT

MONTEPULCIANO 
D’ABRUZZO DOC
Production area: Provinces of Chieti, 
L’Aquila, Pescara and Teramo, in the 
Abruzzo region.
Grape varieties: 
Montepulciano 85% - 100%.
Colour: Intense deep red colour with light 
purple reflections.
Bouquet: Intense and persistent fragrance, 
with notes of cherry and ripe red fruits.
Taste: Dry,velvety, soft, round, fairly 
tannic and well-balanced.
Alcohol content: 13% vol.
Food pairings: Perfect with meat, game 
and seasoned cheeses.
Serving temperature: 18°C.
Storage: In a dry and cool place, far from 
direct sunlight.

SANGIOVESE DEL 
RUBICONE IGT
Production area: Plains of Emilia 
Romagna region in the provinces of Bologna 
and Ravenna.
Grape varieties: Sangiovese di Romagna.
Colour: Deep red with violet reflections.
Bouquet: Vinous and soft with 
reminiscents of violet.
Taste: Dry and harmonious, with a slightly 
bitter aftertaste.
Alcohol content: 11,5% vol.
Food pairings: Perfect throughout the 
meal, it’s excellent with first dishes, with 
white and red meats and with fresh and semi 
seasoned cheeses
Serving temperature: 16 – 18°C.
Storage: In a dry and cool place, far from 
direct sunlight.

MERLOT
Production area: Cultivated in the most 
known wine-growing areas of Veneto region
Grape varieties: Merlot.
Colour: Deep red.
Bouquet: Broad and persistent, fine and fruity.
Taste: Very soft and velvety, large with sweet 
tannins and medium density well balanced with 
the acidity. Fruity and persistent aftertaste.
Alcohol content: 12% vol.
Food pairings: It goes well with first and 
pasta dishes, with white and red meats and 
with cheeses.
Serving temperature: 16 – 18°C.
Storage: In a dry and cool place, far from 
direct sunlight.
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CHARDONNAY
Production area: Provinces of Padova, 
Treviso,Venezia, Vicenza e Verona.
Grape varieties: Chardonnay with a 
15% of other white grapes.
Colour: Straw yellow.
Bouquet: Fruity, fine and characteristic.
Taste: Dry, sapid and pleasant.
Alcohol content: 11% vol.
Food pairings: Ideal with appetizers, 
soups, dishes based on eggs and fish.  
Also as aperitif.
Serving temperature: 8 – 10°C.
Storage: In a dry and cool place, far from 
direct sunlight.

Il CASALE

 	Bottle l.0,75: Bordeaux
	 Cap: Straight cork and capsule
	 Bottles per case: 6 bottles of 0,75 l. each
	 Cases per pallet: 100 – N. layers per pallet: 4x25
	 Bottle EAN code: 8001335070470
	 Case EAN code: 8001335047076

CHARDONNAY

 	Carafe: L 3.0
	 Cap:  Screw cap 
	 Bottles per case: 2 bottles of 3,00 l. each
	 Cases per pallet: 80 – N. layers per pallet: 4x20
	 Bottle EAN code: 8001335070500
	 Case EAN code: 8001335050076

CHARDONNAY
 	Bottle l.0,75: Bordeaux

	 Cap: Straight cork and capsule
	 Bottles per case: 6 bottles of 0,75 l. each
	 Cases per pallet: 100 – N. layers per pallet: 4x25
	 Bottle EAN code: 8001335070487
	 Case EAN code: 8001335048073

TREBBIANO RUBICONE IGT
 	Carafe: L 3.0

	 Cap: Screw cap 
	 Bottles per case: 2 bottles of 3,00 l. each
	 Cases per pallet: 80 – N. layers per pallet: 4x20
	 Bottle EAN code: 8001335070517
	 Case EAN code: 8001335051073

FRIZZANTINO BIANCO AMABILE

TREBBIANO  
RUBICONE IGT
Production area: Emilia- Romagna 
region.
Grape varieties: Trebbiano.
Colour: Straw yellow.
Bouquet: Fruity, with floral fragrances.
Taste: Dry and soft.
Alcohol content: 10,5% vol.
Food pairings: Excellent as aperitif, it 
goes well withappetizers and dishes based on 
fish.
Serving temperature: 8 – 10°C.
Storage: In a dry and cool place, far from 
direct sunlight. 

FRIZZANTINO  
BIANCO AMABILE
Production area: Most prestigious 
italian wine producing areas.
Grape varieties: Selected white grapes.
Colour: Straw yellow.
Bouquet: Floral and delicate.
Taste: Sweet and fruity.
Alcohol content: 7,5% vol.
Food pairings: Perfect as aperitif, it goes 
well with first light dishes, white meats and 
dishes based on fish.
Serving temperature: 10°C.
Storage: In a dry and cool place, far from 
direct sunlight.


