Durello

Lessini Durello DOC
Brut Millesimato

{Cp

oo/
CAVAZZA

dlince 1928 we hiave grewn, vinlfied,
and vetlled grapes cullivaled enty on
oy Jamdy venelyards

le craft ardisanal wirnes.

AREA OF ORIGIN

On the volcanic slopes of Lessini
Mountains between the

Vicenza and Verona provinces,
where the Durella grape has a
deep-rooted history dating back to
Medieval times.

TECHNICAL
INFORMATION

SOILTYPE
Volcanic (considered one of the
best volcanic soils on earth).

AVERAGE VINE AGE
30 years

HARVEST PERIOD/METHOD
Second half of September.

WINE MAKING
Off skins

VARIETAL
Durella 100%

PRIMARY FERMENTATION

Without the skins in stainless steel tanks at
thermostatically

controlled temperature of 18°C max/64.4°F.

TRAINING SYSTEM
Veronese pergoletta

FOAMING
10-15 days

FINING
In autoclave for 3 months.

FINING
In autoclave for 3 months.

PARKLING MAKING TECHNIQUE
Martinotti - Charmat

6,79/l

H ALCOOL SVOLTO @ Bright straw yellow with greenish
Q 129 Vol. 5 reflections.
< a
(f) RESIDUO ZUCCHERINO § SERVING TEMPERATURE
g 69/l O 4-B°C/42.8-46.4°F
£ 4 . 7
b ACIDITATOTALE S SERVING SUGGESTIONS
O]
[0
]

Outstanding as an aperitif. A great
match with local Veneto products like
Asiago and Monte Veronese cheeses
and sopressa (salami). Try also with
Tex-Mex cuisine

BOTTIGLIA
© 750 ml

0
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Prosecco &osseonoe ©

dlince 1928 we hiate grewn, vinlfied, A
ana vottled grapes cullivaled onty

011 OUr Jamidy ey ards %
te crafl artisanal wines. =~

z AREA OF ORIGIN WINE MAKING
g% Berici Hills in the province Off skins
zZ2 of Vicenza, Veneto.
50 PRIMARY FERMENTATION
FZ SOILTYPE Without the skins for about 3 days in stain-
Mix of limestone and clay. less steel tanks at thermostatically controlled

temperature of 18°C max/64.4 F.

VARIETAL
Glera 100% FOAMING
10-15 days
TRAINING SYSTEM FINING
Guyot In autoclave for 3 months.
AVERAGE VINE AGE
8 years

SPARKLING MAKING TECHNIQUE
HARVEST PERIOD/METHOD Martinotti - Charmat

Second half of August.

H ALCOOL SVOLTO % Pale straw yellow with soft greenish

Q 11,5% Vol. E hues.

o a

5 RESIDUO ZUCCHERINO €  SERVING TEMPERATURE

3 8g/l o 6-10°C/43-47°F

€8 . i

b ACIDITATOTALE 2 SERVING SUGGESTIONS

594/l Q Outstanding as an aperitif and excel-

]

lent with any social occa-

sion. It also goes beautifully with most
delicate dishes throu-

ghout the meal, in particular those
made with fish and seafood,

such as scampi tails with zucchini and
basil purée or most pasta

dishes. Also try it with Asian food.

BOTTIGLIA
€750 ml
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Prosecco Rose eeweoy @

A sparkling cuwce made fiem Glera and Prnot

Nere grapes. EJefl potder pink coler, on the rnese o>
clegarnd floral aremas ef rese pelal and small red

Jrudts berydes like wdld strawberyies. On the 0
palale il s envelepting and delicate, fresh and SN
Japud.

z AREA OF ORIGIN AVERAGE VINE AGE
g % Veneto, Prosecco Doc area 10 years
@ z SOILTYPE HARVEST PERIOD/METHOD
Mix of limestone and clay Mid of August/beginning
of September
VARIETAL
. WINE MAKING
Glera 90%, Pinot Nero 10% : : ! . . .
Glerain white, Pinot Nero in red with a brief
skin maceration
TRAINING SYSTEM
Guyot FOAMING
Three months under pressure in tank,
Charmat method
H ALCOOL SVOLTO @ Soft powder pink color
Q 11,5% Vol. &
- a
§> RESIDUO ZUCCHERINO % SERVING TEMPERATURE
8 89/l 2 4-6°C/42.8-46.4°F
8 , g
b ACIDITATOTALE S SERVING SUGGESTIONS
594/l Q Perfect as an aperitif but can also be
© combined with the whole meal, espe-
cially with seafood
BOTTIGLIA
€750 ml
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Prosecco o
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CAVAZZA

dlince 1928 we fiave grewn, vindgied,
and vettled grapes cullivated onty on
ouy Janmily ey ards

AREA OF ORIGIN
Gambellara in the province
of Vicenza, Veneto.

WINE MAKING
Off skins

TECHNICAL
INFORMATION

SOILTYPE
Mix of limestone and clay.

VARIETAL
Prosecco.

PRIMARY FERMENTATION

Without the skins for about 3 days in stain-
less steel tanks at thermostatically controlled
temperature of 18°C/65°F.

TRAINING SYSTEM
Guyot.

FOAMING
10-15 days

AVERAGE VINE AGE
5years

FINING
In autoclave for 1 month to enrich and main-
tain the perfect nat- ural sparkling.

HARVEST PERIOD/METHOD

SPARKLING MAKING TECHNIQUE

5,8 g/l

SERVING SUGGESTIONS

Second half of August Martinotti - Charmat
th ALCOHOL @ COLOR
Q 10,5% Vol. 5 Pale straw yellow with soft greenish
e g hues.
5 RESIDUAL SUGAR g
Z n5g/l O SERVING TEMPERATURE
E8 &  6-8°C/43-47°F
e TOTALACIDITY @
Zw Z
g
o

Perfect as an aperitif, or it also pairs
well with most light dishes throughout
the meal, particularly with fish and ve-
getablecourses, crisp summer salads
and most pasta dishes. Also try with
sushi and sashimi.

BOTTLE
© 750 ml

0
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[ai ROSSO & @
Colli Berici DOC CAVAZZA
TThid tntrie 1miarfed tae Heginnisg of the Catazza wine nmakisng
Januty, jewnded tn 1928 and continueusly cperaled wnder eur @

Jamtly 3 ewnershp and managemernt. dslending tradiienal
AN LINOUALEC WNENARIILY 1 ACUCES, OUP AULRENY ) als

Jrom sustainably Jarmed vineyards e creale an enbtandinig O
perdfelie of fine éstale grown and bottled wines n peryect
hiarnesiy with nature. Our artisan philesepliy of wine- :

ARty wants le caplire and transfer the real taste of eur
land, the lery ety thtch eur vines grot, enteyeur taple.
Oy dedication and cemmitnment te.the envtrennient led ws e
1un complelely off the gred wsing solar parnels.

AREA OF ORIGIN HARVEST PERIOD/METHOD

Colli Berici Hills, in the province of Second half of September, handpicking only
Vicenza, Veneto Region, where ithas | the best grapes.

always grown.

TECHNICAL
INFORMATION

PRIMARY FERMENTATION

Soft-crushing of the grapes at low tempera-

tures. Fermenting in stainless steel tanks at
athermostatically controlled temperature of

VARIETAL 23°C max/73.4°F.

SOILTYPE
Clay and limestone.

Tai Rosso (indigenous grape that
only grows in the Colli Berici area. Tai | \w|NE MAKING
Rosso is arelative of Grenache).

TRAINING SYSTEM

On skins for about 3-5 days.
MATURING AND AGING

Guyot 4to 5 months in stainless steel tanks.
AVERAGE VINE AGE FINING
18 years Tmonthin bottle.
8 ALCOHOL COLOR @} E
7 12,5 % Vol. © Ruby-red color, not particularly
2 8 deep, but bright and brilliant. CAVAZZA
e9 RESIDUAL SUGAR S
2% 324/ g§  BOUQUET
z5 ' I Gently vinous nose with a touch of rasp- :
TOTALACIDITY perries. fi )
5,39/l TASTE W ﬂ

Medium-bodied, slightly bitter (but
pleasant) taste in the finish.

SERVING TEMPERATURE
12-14°C/54-57°F

COLLI BERICI DOC
TAIROSSO

SERVING SUGGESTIONS

Aperfect all-around wine, that can be
paired well with structured main courses or
traditional Veneto dishes like “Baccala alla
Vicentina,” rabbit casserole, herb-roasted
lamb, pea risotto and turkey with pome-
granate.

BOTTLE SIZE
750 ml/Magnum 1.5 |

CLOSURE
Wooden cork
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Cabernet goene,
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CAVAZZA

TThts 1eetnie miar e the Heginineng of the dCatazza e mak iy
Jamitly, jewnded tn 1928 and continuotstly eperaled wnder our @
Jamtly 3 ewnershp and managemernt. dslending tradiienal

AN LINOLALLE WANEINARLIG P ACUCES, OUP UULIENY IS

Jrom sustainably Jarmed vineyards e creale an enbtandinig O

perdfelie of fine éstale grown and bottled wines n peryect
hiarnesiy with nature. Our artisan philesepliy of wine-
ARty wants le caplire and transfer the real taste of eur
land, the lery ety thtch eur vines grot, enteyeur taple.
Oy dedication and cemmitnment te.the envtrennient led ws e

141 cempletelly off the grid wstng solar parncks.

AREA OF ORIGIN

= HARVEST PERIOD/METHOD
= g Colli Berici Hills, in the province of Second half of October.
g3 Vicenza, Veneto, where it has been
59 growing for more than 200 years. PRIMARY FERMENTATION
FZ Soft-crushing of the grapes at low tempera-
SOILTYPE tures. Fermenting in stainless steel tanks at
Clay and limestone. athermostatically controlled temperature of
23°C max/73.4°F.
VARIETAL
Cabernet WINE MAKING
TRAINING SYSTEM On skins for about 7-8 days.
Guyot MATURING AND AGING
4to 5 months in stainl teel tanks.
AVERAGE VINE AGE 0 5 months in stainless steel tanks
20 years FINING
Tmonthinbottle.
8 ALCOHOL COLOR
5 12,5 % Vol. e Bright and lively ruby red color.
oo a »m
< w ——
go RESIDUAL SUGAR ok
5 4gll 54 BOUQUET
zZ5 I Nose of red berries, like redcurrants and

TOTALACIDITY
539l

forest fruits. Slightly herbal notes.

TASTE
Soft and mouth-filling, slightly tannic,
with a persistent finish.

SERVING TEMPERATURE
12-14°C/54-57°F

SERVING SUGGESTIONS

Perfect with oven cooked pasta dishes
with meat sauce, and main dishes of white
meat, and mixed grill barbecues.

BOTTLE SIZE
750 ml

CLOSURE
Wooden cork

CAVAZZA

(averyi

VENETOIGT
CABERNET




| | |
Pinot Grigio e @
delle Venezie DOC CAVAZZA
TThid tntrie 1miarfed tae Heginnisg of the Catazza wine nmakisng
Jamitly, jewnded tn 1928 and continuotstly eperaled wnder our @

Jamtly 3 ewnershp and managemernt. dslending tradiienal
AN LINOUALEC WNENARIILY 1 ACUCES, OUP AULRENY ) als

Jrom sustainably Jarmed vineyards e creale an enbtandinig O
perdfelie of fine éstale grown and bottled wines n peryect
hiarnesiy with nature. Our artisan philesepliy of wine- :

ARty wants le caplire and transfer the real taste of eur
land, the lery ety thtch eur vines grot, enteyeur taple.
Oy dedication and cemmitnment te.the envtrennient led ws e
1un complelely off the gred wsing solar parnels.

z AREA OF ORIGIN HARVEST PERIOD/METHOD
22 Colli Berici Hills, in the province of End of August.
g3 Vicenza, Veneto, where it has been
59 growing for more than 50 years. PRIMARY FERMENTATION
FZ Soft-crushing of the grapes at low tempera-
SOILTYPE tures. Fermenting in stainless steel tanks at
Medium structure. athermostatically controlled temperature of
16°C max/64.4°F.
VARIETAL
Pinot Crigio WINE MAKING
TRAINING SYSTEM Off skins
Guyot MATURING AND AGING
AVERAGE VINE AGE 4to 5 months in stainless steel tanks.
15 years FINING
Tmonthinbottle.

N ALCOHOL COLOR @ '-
% 13 % \ol. e Natural light straw yellow color.
2 @ % @ CAVAZZA
£ RESIDUAL SUGAR ok  BOUQUET
;( o 4 gl 35 Fragrant nose with hints of aimond tree
25 ol flowers and golden apple. A
gO‘;’lAL ACIDITY TASTE
9 Crisp and mineral flavor, enhanced by a

balanced citrus aftertaste. Medium-bo-
died, well developed backbone and

texture.

SERVING TEMPERATURE ELLEVENE R
10-12°C PINOT GRIGIO
SERVING SUGGESTIONS

Superb served with cold cuts, fish appeti-
zers, flavored vegetable soups, Italian style
creamed risottos and seafood. Ideal part-
ner of egg & asparagus based dishes. Well
worth trying with “Baccalé alla Vicentina”
(Vicenza style codfish).

BOTTLE SIZE
750 ml

CLOSURE
Wooden cork/screw-cap
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Merlot @
Veneto DOC CAVAZZA

TThts 1eetnie miar e the Heginineng of the dCatazza e mak iy

Januty, jewnded tn 1928 and continueusly cperaled wnder eur @

Jamtly 3 ewnershp and managemernt. dslending tradiienal
AN LINOUALEC WNENARIILY 1 ACUCES, OUP AULRENY ) als

Jrom sustainably Jarmed vineyards e creale an enbtandinig O
perdfelie of fine estale groun and pottled wines in peryect
hiarnesiy with nature. Our artisan philesepliy of wine- :

ARty wants le caplire and transfer the real taste of eur
land, the lery ety thtch eur vines grot, enteyeur taple.
Oy dedication and cemmitnment te.the envtrennient led ws e
141 cempletelly off the grid wstng solar parncks.

AREA OF ORIGIN HARVEST PERIOD/METHOD

Colli Berici Hills, in the province of Beginning of October, handpicking only the
Vicenza, Veneto, where it has been best grapes.

growing for more than 200 years.

TECHNICAL
INFORMATION

PRIMARY FERMENTATION

SOILTYPE Soft-crushing of the grapes at low tempera-
Clay and limestone. tures. Fermenting in stainless steel tanks at
thermostatically controlled temperature of
VARIETAL 23°C max/73.4°F.
Merlot
WINE MAKING
(T}ﬁ/;CI)TING SYSTEM On skins for about 7-8 days.

MATURING AND AGING

AVERAGE VINE AGE 410 5 months in stainless steel tanks.

18 years
FINING
1monthin bottle.
&8 ALCOHOL COLOR
® 12,5 % Vol. o Bright ruby-red
oY &0 CAVAZZA
2o RESIDUAL SUGAR Sk BOUQUET
Jc 4gll 35 Fruity aroma of ripe red berries with a
25 ol slightly spicy note of black pepper.
gCE)STA/:_ACIDITY TASTE WZ
09 Soft on the palate, elegant and well-ba-

lanced, with a complex structure.

SERVING TEMPERATURE
16-18°C

VENETO IGT
SERVING SUGGESTIONS MERLOT
Perfect with oven-baked first courses with
meat sauce, and main dishes such as pork,
roasts and rabbit.

BOTTLE SIZE
750 ml

CLOSURE
Wooden cork
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Gar ganega §Cp

Ga rg a n e g Veneto IGT CAVAZZA

Tt 1etrie miarses the begirnring of the dCatazza wine makiiy
Jamitly, jewnded tn 1928 and continuotstly eperaled wnder our OX
Jamtly 3 ewnershp and managemernt. dslending tradiienal

AN LINOLALLE WANEINARLIG P ACUCES, OUP UULIENY IS

Jrom sustainably Jarmed vineyards e creale an enbtandinig O
perdfelie of fine éstale grown and bottled wines n peryect
hiarnesiy with nature. Our artisan philesepliy of wine- :

ARty wants le caplire and transfer the real taste of eur
land, the lery ety thtch eur vines grot, enteyeur taple.

Oy dedrcation and commitment lethie encirenment led ws e
1un complelely off the gred wsing solar parnels.

AREA OF ORIGIN
In the heart of Gambellara appella-

TECHNICAL
INFORMATION

to Region, where this local grape has
been growing for centuries.

tion in the province of Vicenza, Vene-

HARVEST PERIOD/METHOD
Mid-September.

SOILTYPE
Volcanic, with thin tuff-layers.

VARIETAL
Garganega

PRIMARY FERMENTATION

Soft crushing of the grapes at low tempera-
tures. Fermenting in stainless steel tanks at
athermostatically controlled temperature of
16°C max/64.4°F.

TRAINING SYSTEM
Veronese Pergola.

WINE MAKING
Without skins (in white).

AVERAGE VINE AGE

MATURING AND AGING
410 5 months in stainless steel tanks.

FINING
Tmonthin bottle.

30 years
n
O ALCOHOL
0 12 % Vol.
o
Sk
EQ RESIDUAL SUGAR
2
< 4,29/l
ZzZ I
< O

TOTALACIDITY
6,0 g/l

COLOR
Straw yellow color with brilliant
green and gold tinting.

ORGANOLEPTIC
PROPERTIES

BOUQUET
Fragrant, crisp, fruity nose with a touch of
ripe fruit.

TASTE

Crisp and mineral, fresh and elegant with
a pleasing persistence. Dry medium-bo-
died, good acidity, tinges of white
flowers, with an exquisite bitter aimond
aftertaste.

SERVING TEMPERATURE
8-10°C/47-50°F

SERVING SUGGESTIONS

Perfect match with ocean and river fish,
white chowder (with shellfish), white
meats, including goat, and with pea or
asparagus risottos.

BOTTLE SIZE
750 ml

CLOSURE
Wooden cork/Screw-cap

VENETO IGT
GARGANEGA
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CAVAZZA

SO I O pe r n O I I Bianco Frizzante
= | Sui lieviti
A wne shaped in peryect fiarsnery
il natire. Jlanapleked 1 the
veneyard and fanderajied
1.10e cellar width nurniad Lunmarn
Lntervention, caplir g the uglity
Jeught-afler gualities
of vareetal character and lerveer.
Fintng and sedimentation, as
oppesed e [iltratlien, maxinmize tie
preservalion of celer and flacer
alements resulling (n a e that
avournd with jrod and flaver.

AREA OF ORIGIN WINE MAKING
Gambellara in the province Off skins

of Vicenza, Veneto.

PRIMARY FERMENTATION
SOILTYPE Without the skins for about 3 days in stainless
Volcanic, rich in basaltic lava and tuff. | steel tanks at a thermostatically controlled
temperature of 16°C max/60.8°F.

TECHNICAL
INFORMATION

VARIETAL

Durella SECONDARY FERMENTATION
and Garganega. Inbottle.

TRAINING SYSTEM FINING

Veronese pergoletta. In autoclave for 1 month to enrich and main-

tain the perfect nat- ural sparkling.

AVERAGE VINE AGE

30 years
SPARKLING MAKING TECHNIQUE
HARVEST PERIOD/METHOD “Sur Lie”
End of September.
H ALCOHOL i COLOR
Q 1% Vol. 5 Straw yellow.
< a
(f) RESIDUAL SUGAR % SERVING TEMPERATURE
3 4gll e 6-8°C/43-47°F
b TOTALACIDITY 2 SERVING SUGGESTIONS
6,609/l Q |deal as an aperitif, it also pairs well
o

with most dishes throughout

the meal, particularly with light fish
courses. Great with Thai or

Asian food in general.

BOTTLE
€750 ml

0
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TredicCl

Bianco
Frizzante

{Cp

oo/
CAVAZZA

A staple of the Cavazza Famidly
winery, Jredicd i a tribile le.the
lalian lucky number, 13. With
nares astlisn addtion te any

OCCASLON.

6,19/l

Great onits own as an aperitif, oras a

z AREA OF ORIGIN WINE MAKING
:(g Gambellara in the province Off skins (in white)
g = of Vicenza, Veneto.
5 o PRIMARY FERMENTATION
EZ SOILTYPE Without the skins for about 3 days in stainless
Medium texture soil. steel tanks at a thermostatically controlled
temperature of 16°C max/60.8°F.
VARIETAL
Cuveée of Garganega FOAMING
and Chardonnay. 10-15 days
TRAINING SYSTEM FINING
Veronese pergoletta, Guyot. In autoclave for 1 month to enrich and main-
tain the perfect nat- ural sparkling.
AVERAGE VINE AGE inthe per uratsparking
20 years
SPARKLING MAKING TECHNIQUE
HARVEST PERIOD/METHOD Martinotti - Charmat
Second half of September.
E ALCOHOL o COLOR
Q 10,5% Vol. E Pale straw yellow.
T a
cf> RESIDUAL SUGAR €  SERVING TEMPERATURE
8 10,59/l O B-8°CI43-47°F
£ 8 2
b TOTALACIDITY S SERVING SUGGESTIONS
O
[a g
o

perfect basic ingredient for cocktails
like “Bellini*, “Mimosa” or “Spritz” with
Aperol or Campari. It pairs excellent
with Italian style appetizers like pro-
sciutto wrapped melon and Caprese
salad. Great with sea- food and shellfi-
sh like lobsters, crayfish or crabs. Pairs
very well with Asian cuisine, especially
Japanese. Try it with pizza.

BOTTLE
€750 ml

0
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