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Tuscany Wines Import is a 
women-owned and operated 

company that provides importing, 
sales, and marketing services to 

Italian wineries.

Read More About Our Owner by 
Scanning the QR Code Below

ABOUT 



ABOUT 
At the helm of the company is Daisy Penzo. Born in Rome, Italy 
and moved to South Florida at a young age, she has dedicated 
her professional career in the promotion of Italian wines, culture, 
and gastronomy.

She holds a bachelor’s degree in Marketing Management from 
Florida Atlantic University in Boca Raton, FL and completed the 
Advanced Business of Wine course at Florida International 
University. She is an Italian Wine Specialist with the North 
American Sommelier, an Italian Wine Scholar with the Wine 
Scholar Guild, and a Level 3 Sommelier with the Wine & Spirit 
Education Trust (WSET). 

Today, she curates the portfolio by seeking family owned and 
operated wineries that seek to preserve the authenticity of Italy’s 
wine heritage and have a story to tell. She’s available for speaking 
& teaching engagements along with wine tastings & evaluations.



Piccoli Company, was founded as a meeting point between 
art and nature, with the philosophy of telling the hilly 
territory it belongs to, as an interpretation and expression of 
Valpolicella. The love and respect of viticulture and the 
great passion for nature invest Piccoli family since the early 
two thousand, and take them to the production of high 
quality grapes.

The soul of the territory and the constant commitment of 
the property allowed later the birth of the La Parte Winery, 
set in the rock outcrop, and proposed as exclusive place to 
enjoy the most intense emotions of Valpolicella.

The Winery offers tasting fascinating tour, with a barrel 
room immersed in the soft atmosphere in the noble 
aromas of wood and a hall dedicated to wine tasting.



Amarone della Valpolicella
“La Parte” Cru 2013
REGION: Valpolicella
GRAPE: Corvina, Corvinone, Rondinella,

Oseleta, Molinara, Croatina
DESCRIPTION:
Hand harvested grapes from the Monte La Parte Cru of our estate. 
The soil is calcareous, tuffeau. A rigorous selection identify the 
best bunches and are stored in fruttaio (Dryining room). The 
drying process, all natural without the use of air conditioning 
system, lasts longer than 3 months with a weight loss of up to 35%. 
After a cold maceration of 15 days, the slow fermentation lasting at 
least a month takes place in stainless steel thanks with controlled 
temperatures never exceeding 20°C. The soft remontage and 
delestage technique allows the maximum extraction of 
polyphenolic compounds. The wine is refined in 30 hl French oak 
barrels for at least 5 years. After this, the wine is transferred to 
stainless steel tanks for an extra few month before bottling. Spend 
and extra year in bottle before being released.



Amarone della Valpolicella 
DOCG “Piccoli Young” 2015
PRODUCER: Piccoli
REGION: Valpolicella
GRAPE: Corvina, Corvinone, Rondinella, 

Oseleta, Molinara

DESCRIPTION:
Red ruby color, with garnet hues. Typical notes of plum, black 
cherry, raspberry with hints of dried fruit, mint and licorice.

Palate: Full bodied, well structured with elegant tannins, fruity 
notes of red berries combined with soft pepper and tobacco.

Dense, complex and an ever persistent after taste. The wine is 
refined in 30 hl French oak barrels for at least 3 years.



Valpolicella Ripasso
Superiore “Caparbio” 2018
PRODUCER: Piccoli
REGION: Valpolicella
GRAPE: Corvina 40%, Corvinone 25%, 
                             Rondinella 30%, Oseleta, Molinara
                             and Croatina 5%
Ageing/Vinification: 10-20 day contact with Amarone skins 
and refining in 3.5-5 hl French oak for at least 2 years. 6 
months ageing in bottle before release.

DESCRIPTION:
Intense ruby red with purple reflections. A floral ripasso 
that is elegant and smooth on the palate, well-balanced 
with a touch of spice. Soft tannins with plenty of freshness 
and a long finish. 7,000 bottles made.



Valpolicella DOC
“Zefiro” 2019
PRODUCER: Piccoli
REGION: Valpolicella
GRAPE: Corvina 40%, Corvinone 25%,
                             Rondinella 30%, Molinara 5%
Ageing/Vinification: Partly in steel and partly in wooden 
barrels for 12 months. 3 months ageing in bottle.

DESCRIPTION:
Ruby red colour with slight purple hues. The nose is 
elegant and fragrant, with notes of red fruits accompanied 
by a slight spiciness. In the mouth it is fresh and fruity with 
a softness balanced by a bright finish. A great Valpolicella 
representation, young and fragrant. 7000 bottles made.



Halfway between the sea and the integral nature 
reserve, the winery is located in a traditional “baglio” (a 
typical Sicilian farmstead), in complete harmony with 
the vineyards and the surrounding natural context, a 
few steps away from the nests of the hawks, the turtles, 
the wild orchids and the colors of the Mediterranean 
maquis.

 This is the world of Gorghi Tondi estate, an unspoiled 
area where you can admire an extreme, beautiful and 
evocative Sicily, without forgetting its fruits. 
Experiencing the wine at the cellar therefore takes on a 
particular value; on one hand, discovering the care and 
attention in the production and, on the other hand, 
giving the visitors the opportunity to unveil the estate 
and its products, with tasting occasions that are the 
hallmark of a passionate and attentive love, the same 
that the winery dedicates to the protection of the 
territory.



Meridiano 12
Zibibbo 2020
PRODUCER: Gorghi Tondi
REGION: SICILIA DOC

GRAPE: Zibibbo (Moscato di Alexandria)

DESCRIPTION:
This pure Zibibbo is born in the vineyards crossed by the 
12th meridian, the ideal place for cultivation of the vine and 
the production of quality wines for millennia. Meridian 12 
Zibibbo is one of the oldest varieties grown on the island, 
able to give to the wines that they fresh citrus and floral 
scents derive. Straw yellow color with greenish reflections. 
Enveloping and aromatic, fruity, with notes of almond, 
apricot, orange blossom, and sage. On the palate it is 
fragrant, with a perfect balance between acidity and flavor.



Rosa dei Venti
Nerello Mascalese Rose 2020
PRODUCER: Gorghi Tondi
REGION: Terre Siciliane IGP

GRAPE: 100% Nerello Mascalese

DESCRIPTION:

This pure rosé, produced from Nerello Mascalese 
grapes, best represents the natural elements that 
surround the estate, made of sea and wind. Rosa dei 
Venti combines the fragrant notes of the 
Mediterranean scrub, the flavor of the sea breeze and 
the colors of the sunsets on the beach.



Coste a Preola
Nero d’Avola DOC
PRODUCER: Gorghi Tondi
REGION: Sicilia DOC

GRAPE: Nero d’Avola

DESCRIPTION:

The hints of Coste a Preola Nero d’Avola are an 
emblem of the beauty of a unique territory, suited to 
quality viticulture for millennia. 100% Nero d’Avola. 
Bright ruby red color with violet reflections. Good 
complexity on the nose,with a pleasant spicy note, 
hints of black cherry and wild berries. Rich, intense, 
soft, and with well-balanced tannins on the palate, 
with an excellent persistence. Excellent to match 
grilled red meat, game, truffle dishes, spicy and 
seasoned cheeses. Serve at 16-18



Frappato 2020
SICILIA DOC
PRODUCER: Gorghi Tondi
REGION: Sicilia DOC

GRAPE: Frappato

DESCRIPTION:
A Gorghi Tondi's first. For the first time, one of the most 
famous varieties of Eastern Sicily enriches the Gorghi Tondi 
collection with "our" Dumè; an intense and refreshing red, 
to be drunk with a cheerful and carefree company, in 
search of moments of pure joy. To drink even slightly cold! 
Dumè grapes come from one of the youngest vineyards of 
the estate. 100% Frappato. Light ruby red color with violet 
reflections. Intense, with fruity notes of blackberry, 
raspberry and pomegranate, quite complex and fragrant. 
On the palate it is fresh, with a good structure, on the 
palate it is velvety and juicy.



Beginning in 1899, at the Padua estate, Piera’s story 
has been passed down through the family from 
generation to generation, from father to daughter, 
unusual people taking turns to break through new 
frontiers, time and again. 

Founded by her grandfather Giovanni, developed by 
her father Mario, Piera 1899 owes its reputation both 
in Italy and abroad to Piera Martellozzo who has 
given her name and, for over twenty-five years, her 
leadership to it with determination and gentleness. 

Suffused with her pioneering, ahead-of-her-times 
spirit, the firm conquered its primary role in the 
Italian wine scenario with talent, frequently 
anticipating trends and seeking out its own path to 
quality, beyond fashion.



Clar de Lune 2020
Prosecco DOP Rose Brut Nature

Grape/Blend: 87% Glera - 13% Pinot Nero

Wine-making Process: Pinot Nero vinification begins with a 
maceration on the skins for 13 days at a controlled temperature of 
22 C°. The harvest of Glera grapes is followed by light pressing and 
a fermentation with selected indigenous yeasts at a controlled 
temperature. Fermentation takes place at a controlled 
temperature around 15- 16 C°. The cuvée is created, after which a 
second fermentation by Charmat Method in stainless steel for 120 
days with selected yeasts at controlled temperature takes place

Tasting Notes: The delicate and refined nuance comes from the 
red colour of Pinot Nero which is softened by the clear Glera . The 
Prosecco bouquet merges with the delicate hints of wild 
strawberries and raspberries typical of Pinot Nero. Very agreeable 
taste, sapid, with a fresh note of violet and wild berries.

Brut Nature - 0,8 g/lit



Clar de Lune
Rosato DOP Friuli Grave 2020

Grape/Blend: Blend of red grapes (Merlot & Pinot Noir dominant)

Wine-making Process: The delicate and refined nuance comes 
from the red colour of Pinot Nero which is softened by the clear 
Glera . The Prosecco bouquet merges with the delicate hints of 
wild strawberries and raspberries typical of Pinot Nero. Very 
agreeable taste, sapid, with a fresh note of violet and wild berries

Tasting Notes: Peach flowers pink color, clear and bright. An 
expansive bouquet with fresh and wide scents of small red fruits, 
cherry, grapefruit, dried rose and soil. Sapid and mineral notes with 
spicy hints. The taste is velvety and tapered, persuasive and 
delicate. The finish is long and persistent.

RS: less than 1 g/lit

Gold Medal @ Vinitaly International Packaging 2021



TERRE DI VALTER is a small family-owned farm specializing in the 
production of high quality Vini DOC, DOCG AND IGT made from 
vineyards typical of the Irpine hills of the province of Avellino.

The name given to the company is a dedication to Valter Landi, 
who passed away in 2003, which with great determination and 
passion created, from nothing a company destined to last over 
time, starting from the purchase of the land in the hilly, 
argillosa-limestone area of the municipality of Torre Le Nocelle 
(AV). It was then the perseverance and the foresight of Valter’s 
children, Roberto and Emanuela Landi, who continued the work 
of his father, giving rise to a real production of wines from 2008 
onwards.

The company produces both red and white wines. Red wines are 
prepared and designed from the vines : the quality of a wine, in 
fact, is not only obtained in the cellar, but first of all by the work 
related to the vineyard. Having available as raw material grapes of 
a large grape variant as the Aglianico was definitely a great 
advantage and a guarantee of quality for the company’s wines.



Taurasi DOCG 2016
REGION: Campania
GRAPE: Aglianico
DESCRIPTION:
Red wine produced from 100% Aglianico grapes by 
30 year old vines located in the Torre le Nocelle 
(Avellino) area. Southeast facing slopes at an altitude 
of approximately 400 m. The soil are mainly of 
volcanic origin which are clayey-calcareous in nature.

This powerful wine offers a complex bouquet 
reminiscent of violet, currant, wild blackberry and 
chocolate. Warm enveloping with great structure 
and softness with aromas of plum, sour cherry, 
raspberry, strawberry jam. Aged 14 months in French 
oak barriques. 14,5% Alc by Vol.



Fiano di Avellino DOCG
REGION: Lapio, Avellino, Campania
GRAPE: Fiano
DESCRIPTION:
White wine produced from Fiano grapes grown in 
the subzone of Lapio (Avellino). The vineyard has a 
south facing slope at approximately 500 m altitude. 
The vines are about 20 years old. Straw yellow color 
with a bouquet of pear, pineapple, acacia flower, 
toasted hazelnut, honey, and hawthorne. Complex 
wine with excellent acidity and softness. Finishes 
with a hint of white peach and hazelnut. Pairs well 
with seafood and fish based dishes.



Greco di Tufo DOCG
REGION: Santa Paolina, Avellino, Campania
GRAPE: Greco
DESCRIPTION:
White wine produced from 100% Greco grapes 
grown in the sub zone of Santa Paolina (Avellino). 
The vines are approximately 20 years old and are 
grown on south facing slopes at 450 m. Bright straw 
yellow color with a bouquet of apricot, pear, apple, 
and fern. On the palate you will find the presence of 
calcium and magnesium typical of the terroir which 
is rich in sulfur mines. Excellent balanced acidity with 
a soft and round finish. Ideal with shellfish, grilled 
fish, poultry, and cold appetizers.



Fiori & Colori is a delightfully 
refreshing line of Italian wines 
created by owner/operator of 
Tuscany Wines Import, Daisy Penzo. 
“I wanted to create wines that are 
reasonably priced and refreshing to 
the palate and that you can enjoy 
with friends at gatherings.”



Pinot Grigio
delle Venezie DOP
PRODUCER: Fiori&Colori
REGION: Delle Venezie DOP, Italy

GRAPE: 100% Pinot Grigio

RATINGS:

DESCRIPTION:

The grapes of this Pinot Grigio, are vintaged by hand 
and are subject to soft squeezing which brings out 
an intense floral perfume, with an agreeable scent of 
golden apple and yellow flower notes. It tastes warm, 
rightly tasty, with a good structure and nice acidity.



Pinot Noir
Trevenezie IGP
PRODUCER: Fiori&Colori
REGION: Trevenezie IGP, Italy

GRAPE: 100% Pinot Nero

DESCRIPTION:

Fresh and complex bouquet with very elegant 
blackberry and tobacco scents merged to delicate 
spicy and ethereal hints. Soft and graceful taste.



Menicucci is carved out of an Italian family 
tradition, flavored with passion and dedication. 
Beginning in 1970, Antonio Menicucci planted his 
first grapes in Ortona, Italy. Three generations 
later the Menicucci legacy continues.

Menicucci proudly produces a variety of organic 
hand-crafted wines, and sparkling wines that 
satisfy every palate ranging from unique, 
fruit-infused wines to traditional white and red 
varietals. Along with our love and passion for 
making great wines, we are committed to 
delivering superior quality and unforgettable 
memories. Our unique and continuous 
innovation techniques have inspired us to 
become amongst the industry’s most admired 
Italian wine brands.



Montepulciano d’Abruzzo 
DOP 2019
Grape/Blend: 100% Montepulciano D’Abruzzo

Production Area: Old vineyards selected in the municipalities 
of Orsogna, Filleto and Guardiagrele. The soils are made up 
textured lands and generally end with a limestone substrate 
and rocky outcrops sparse. 

Wine-making Process: After careful selection, the grapes are 
de-stemmed, then, very gently, crushed, causing as little 
damage as possible to the skins. The grapes are then 
fermented in stainless steel tanks for 10-15 days at a 
temperature ranging between 25 and 28 °C. Part of the wine is 
aged in oak barriques, and the other part in steel tanks for at 
least four months.

Tasting Notes: A ruby red color with slight purple shades. The 
nose is intense, floral, fruity (with a hint of black cherry), with a 
slight spiciness. The taste is tannic, full-bodied, balanced and 
refined with an almond finish.



Cerasuolo d’Abruzzo
DOP 2020
Grape/Blend: 100% Montepulciano D’Abruzzo

Production Area: Old vineyards selected in the municipalities 
of Orsogna, Fillet and Guardiagrele. 

Wine-making Process: Gentle grape pressing trying to 
prevent the color transition of the skins while preserving the 
extraction of polyphenols. Transferred into stainless steel tanks 
for fermentation at controlled temperature (16-18 °C).

Tasting Notes: A cherry red color, crystal clear and lively. The 
nose is intense, floral, fruity (cherry and strawberry); the taste is 
fresh, with an almond finish.

Food Pairings: Ideal with salami, red pizzas, seafood, pasta 
dishes with tomato sauces and light meats.

.



Pecorino
Terre di Chieti IGT 2020
Grape/Blend: 100% Pecorino

Wine-making Process: The whole bunches are sent within 
pneumatic presses and the must is fermented at a low 
temperature ranging between 12-14°C. Refinement in 
stainless steel tanks then bottled

Tasting Notes: A straw yellow color, clear and lively. The 
nose hints of white flowers, white fruits, ethereal overtones 
topped with a finish of bitter almond. Full bodied, 
well-structured with a rich persistence and balance.

Food Pairings: Seafood, mushrooms, cheese (fresh and 
medium-aged) and white meat.



Passerina
Terre di Chieti IGT 2020
Grape/Blend: 100% Passerina

Production Area: Old vineyards selected in the 
municipalities of Orsogna, Filleto and Guardiagrele. 

Wine-making Process: The whole grapes are subjected to 
soft pressing, the must is fermented in stainless steel tanks 
at a temperature ranging between 13 and 16°C. Refinement 
in stainless steel tanks then bottled

Tasting Notes: Pale yellow color, crystal clear and lively. The 
nose hints of white flowers and tropical fruits. A medium to 
full bodied wine with a fresh balanced taste, and 
reasonable acidity.

Food Pairings: Seafood, pizza with vegetables, and 
battered vegetables.

.



Alzavola
Rosso 2018
Grape/Blend: 60% Montepulciano and 40% Merlot

Wine-making Process: When in an advanced state of ripeness, the 
grapes are harvested manually at a temperature ranging between 
22-24 ° C for 15-16 days. The Montepulciano is harvested later. Both 
the Merlot and Montepulciano are aged between 6 to 8 months. 
The Merlot in oak barrels, and the Montepulciano in stainless steel 
tanks.

Tasting Notes: A ruby red color filled with richness and elegance. 
An aromatic scent from the most intense to the most delicate. 
From ripe to bitter fruit, from the earth to the toasted balsamic 
woods, the wild flowers to fruit jellies, to arrive at stadiums of 
leather extremes.

Food Pairing: A meditation wine, ideal with red meat & game. 
Excellent as an aperitif, and first courses.



The Decordi Winery was established in 1921 as a family-run 
tavern, where the traditional wines and foods of the 
Cremonese lower-padana Region were served. In those days, 
the area had a strong viticultural inclination and, in the 
original winery, Quirico Decordi Senior was producing kegs of 
local red wines, including Fortana, Ancelotta & Lambrusco. 
These were the ideal companions to the traditional 
gastronomy, and were greatly appreciated with every serving.

This success inspired the Decordi family to take a greater 
interest in wine-making, to the point that the founders, in 
addition to continuing with the wine-blending process, also 
began an artisan wine-production business, which included 
the cultivation of local grapes and the sale of both draft and 
bottled wines. In 1937, the Decordi Winery was registered at 
the Cremona Chamber of Commerce. In 1950, the first 
significant production facility was built, with a capacity of 
more than 3.000.000 litres. The vast majority of the product 
was sold in demijohns and large bottles.

The company was growing day by day and it soon moved on 
from inter-municipal business, to sales in neighboring 
provinces, including both Lombardy and Emilia Romagna. In 
1964, the production facility was enlarged & equipped with its 
first automated industrial bottling system.



Sangue di Giuda 
dell’Oltrepo Pavese
PRODUCER: Decordi
REGION: Oltrepo Pavese DOC
GRAPE: Barbera, Croatina, Uva Rara
RATINGS:
DESCRIPTION:
Red semi sweet sparkling wine, coming from the 
most renowned micro zones of the Oltrepo Pavese 
area and obtained from Barbera, Croatina, and Uva 
rara grapes. The nose reminds of crushed berries, 
dark plums and black cherry. It has a very alluring 
fruity smell to it. In the mouth, the wine is slightly 
fizzy and just a touch sweet. Ideal with all desserts 
and an excellent base for fruit Sangria.



Domus vini Company was founded in the early ‘900 
in Veneto area near Venice by Vedovato family, 

protagonist since three generations and for over a 
century in selecting and offering the best Italian 

wines thanks to its wise mastery and deep 
know-how.

Domus vini production is the result of a careful and 
continuous control thanks to its technical team of 

skilled oenologists and highly specialized 
personnel. Only the best grapes are selected for the 

production of typical Veneto wines and the finest 
Italian wines pointing to quality and bringing 

genuine products to our customers. This is proven 
by the most influential International competitions 
worldwide where our wines excellence has been 

continuously awarded.



NOVECENTO23
Rosso Veneto IGP
PRODUCER: DOMUS VINI
REGION: Rosso Veneto IGP
GRAPE: Corvina, Rondinella, Merlot

DESCRIPTION:

Very intense and ample bouquet with sweet vanilla 
and red flowers overtones standing out from a 
background of groundcover, dried fruits, toasted 
nuts, spices and many unexpected scents. At the 
taste, this wine shows a pleasant medium-dry 
entrance softening in a velvety sensation full and 
structured.



Amarone della Valpolicella
DOCG 2018
PRODUCER: Novacorte – Domus Vini

REGION: Veneto DOCG

GRAPE: Corvina, Rondinella, Molinara

DESCRIPTION:

Intense and quite ethereal bouquet, reminiscent of 
prunes jam with hints of vanilla and meadow 
flowers. Taste is full, warm, complex, very velvety and 
round. A very rich blend.



Aglianico Beneventano IGP
PRODUCER: Terre Borboniche
REGION: Beneventano IGP (Campania)
GRAPE: Aglianico

DESCRIPTION:
This wine, made from 100% aglianico grapes, is an intense ruby 
red with an aromatic flavor and substantial body, persistent 
with hints of ripe fruit and almond. The aglianico grape is at its 
best in hot climates and volcanic soils, such as are found in 
Campania. Characteristics of Aglianico wine include a smooth, 
rich, texture and aromas and flavors of black fruit, dark 
chocolate, coffee, leather, smoke, and mineral. Though 
traditional Aglianico needs some age, many wineries are now 
employing modern techniques to produce wines that are 
ready to drink upon release.



Falanghina Beneventano 
IGP
PRODUCER: Terre Borboniche
REGION: Beneventano IGP (Campania)
GRAPE: Falanghina

DESCRIPTION:
The Falanghina grapes are grown in Campania, in 
southern Italy. There, the vines thrive in the porous 
volcanic soils around Mt. Vesuvius and the warm 
Mediterranean climate. The berries are yellow skinned 
and coated with a thin layer of protective wax.
The Falanghina wine can have a slight pine scent, but is 
better known for its citrus blossom aromas, in particular 
bitter orange. On the palate, it typically shows classic 
apple and pear flavors, with spicy or mineral notes.



Primitivo del Salento IGP
PRODUCER: Ottantotto ”88” – Domus Vini
REGION: Salento IGP Puglia, Italy

GRAPE: 100% Primitivo

RATINGS:

DESCRIPTION:

Fruity and Intense bouquet reminiscent of red fruit 
as plum and spicy peppery scents. Taste is dry and 
full with a velvety tannin hint.



Nero d’Avola Sicilia DOP
PRODUCER: Terre Normanne - Domus Vini
REGION: Sicilia DOP, Italy

GRAPE: Nero d’Avola

RATINGS:

DESCRIPTION:

This medium-bodied wine features black cherry and 
raspberry fruit in an easy-drinking style. Made from 
100% Nero d'Avola grapes, the wine also offers some 
hints of Mediterranean herbs. Try it with lasagna or 
veal.



XXVI Imperiale
Spumante Extra Dry
Grape/Blend: 75% Glera, 15% Other 

Winemaking: Charmat Method

Tasting Notes: Elegant and caressing bouquet, with 
fragrant and fruity hints. On the palate, a charming 
caress and a vivid freshness are gracefully accompanied 
by refined pear, apple, and peach hints. The flawless 
balance between acidity and body induces intensely 
and pleasant emotions. 

11,5% alc by vol



Prosecco Superiore
DOCG Asolo 2020
Grape/Blend:  100% Glera

Winemaking: Charmat Method

Tasting Notes: Elegant sweet bouquet rich in intense 
notes of white peach, pear and apple enwrapped by 
lovely honey and lily sensations. Its particularly 
balanced and sweetish taste reminds of fragrant fruits 
and fresh herbs with perfectly harmonic freshness and 
minerality.



Brunello di Montalcino
DOCG 2016

Grape/Blend: 

Wine-making Process: 

Tasting Notes: Its bouquet is dense and exceptionally long, 
full and magnificently evolved. Aromas of undergrowth, 
fragrant wood and light vanilla arise from the glass. On the 
palate, it has elegant body, vigor and breed with an intense 
aromatic persistence and a perfect harmoniousness of his 
elements.



Located in the heart of Montalbano, Cantine Bonacchi 
carries out production, vinification, bottling and 
marketing of the best Tuscan wines for 3 generations.

The 3 farms have 40 ha of vineyards in Chianti 
Montalbano located around the bottling plant; of 23 
ha of Chianti Classico vineyard in the Casalino Farm in 
Castelnuovo Berardenga; 11 hectares of vineyards in 
Brunello and Rosso di Montalcino and 12 hectares of 
vineyards dedicated to the production of Chianti Colli 
Senesi and Vermentino in the Molino della Suga farm 
in Montalcino.

Our Companies have a total capacity of over 60,000 hl 
made up of both Botti, Barriques, Tonnaux oak, and 
modern stainless steel tanks.



Chianti DOCG
2020
PRODUCER: Borgo Antico
REGION: Tuscany , Italy
GRAPE: 90% Sangiovese, 10% Canaiolo
DESCRIPTION:
Borgo Antico Chianti is made from grapes grown on the 
hills around Florence and Siena in the heart of Tuscany. 
It is typically tangy, fresh and enjoyable. It is ruby red in 
color with ripe fruity aromas and a fresh and round 
finish. It is ideal with cold cut meats, cheese, pasta and 
roasted white meats.
Chianti is the classic red wine for Italian food and Italian 
restaurants. It pairs well with most popular Italian 
dishes - even fish! The Borgo Antico ("Old Village") is a 
fine example of Chianti from one of the top producers 
in Tuscany.



Chianti Classico
DOCG 2019

REGION: Tuscany , Italy
GRAPE: 100% Sangiovese
DESCRIPTION:

From the heart of Tuscany a wine that tells History. 
Fermentation in stainless steel tanks with temperature 
control. The wine is then aged in large French oak 
barrels. Intense, clean, characterized by spicy notes 
reminiscent of wild berry jam and nice nuances of 
vanilla. Full, tannic, wine with great character, excellent 
persistence. Good with cold cuts and medium-aged 
cheeses.



Rosso Toscano
IGP
PRODUCER: Cantine Bonacchi
REGION: Tuscany , Italy

GRAPE: 50% Sangiovese, 50% Montepulciano

DESCRIPTION:

Made from Tuscany's noble varietals, this Rosso 
Toscano is exceptionally bright, lush, and appealing! 
The fruit profile on this wine is deliciously ripe and 
smoky, with notes of marasca cherry, granite, and 
rhubarb compote. The finish is long and suitably dry, 
with admirable acidity that makes the palate taut 
and pleasing.



Montepulciano
d’Abruzzo DOC 2018
PRODUCER: Cantine Bonacchi
REGION: Tuscany , Italy

GRAPE: 100% Montepulciano

DESCRIPTION:

The grape Montepulciano can be grown in most of 
Italy, but the biggest region for it is Abruzzo. The 
region produces wine in two main styles—one soft 
and approachable, the other rich and more tannic.
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"Little acorn, big oak"

The estate is surrounded by a vineyard area 
of   about 13 hectares, where the centuries-old oak 
stands out.

Known as the tree of life, with strong roots, firmly 
anchored to the ground and thick irregular 
branches, which majestically cross each other, it 
has become the corporate symbol:

It takes firm roots to not forget one's origins and 
past, just as it takes rich and luxuriant branches, in 
continuous growth, which intertwine without fear, 
in order to be reborn and evolve continuously.



Pinot Grigio
Friuli Isonzo DOC
Grape/Blend: Pinot Grigio

Wine-making Process: The wine rests on the lees for at least 12 
months with continuous and scheduled bâtonnage. Refinement in 
the bottle lasts 4 months.

Tasting Notes: Straw yellow with slightly golden reflections to 
the eye, it is proposed to the nose with intense balsamic notes, 
hints of fresh fruit such as white pulp peach and wildflowers. In 
the mouth the gustatory impact is decisive and austere with 
excellent tannins deriving from the fruit. Soft and velvety, it 
manages to bring back the cool summer nights.



Sauvignon Blanc 
Friuli Isonzo DOC 
Grape/Blend: Sauvignon Blanc

Wine-making Process: The whole grapes are softly pressed 
and left to macerate for 10 hours. The must thus obtained is left to 
ferment in stainless steel for 22 days at a controlled temperature of 
14 ° C. The wine rests on the lees for at least 12 months with 
continuous and scheduled bâtonnage. Refinement in the bottle 
lasts 4 months.

Tasting Notes: Straw yellow with greenish reflections to the eye, it 
presents itself to the nose with an intense and rich aroma. Notes of 
exotic fruit, banana, pineapple emerge, followed by delicate hints 
of green pepper and tomato leaf to conclude with a finish rich in 
mint and nettle. In the mouth the gustatory impact is intense, 
warm and slightly acidic. A nice freshness is enhanced.



The company was founded in the 1960s with two hectares of 
vineyards by the Cesaroni family. The vineyard is cultivated 
with new and modern techniques with low environmental 
impact. 

The family experience then led to the choice of particular 
cures and treatments with a low environmental impact that 
contribute to the quality of the grapes; the planting is 
regulated, according to the single vines, with the most 
suitable density for the best production. Particular attention 
is paid to obtaining a healthy product, without the use of 
pesticides, through targeted treatments under the 
guidance of experts Stefano and Fabrizio Cesaroni.

The Cesaroni company, conceived with the aim of 
managing, cultivating and caring for its land, offers excellent 
quality products on the market with the bottling of 
Verdicchio Doc Classico and Verdicchio dei Castelli di Jesi 
Superiore for sale.



Verdicchio dei Castelli
di Jesi Classico 2020

Grapes: 90% Verdicchio and 10% other grape varieties (Chardonnay, 
Trebbiano and Malvasia). Inside the classic production area of 
Verdicchio wine in the village of Poggio San Marcello-Gioncare land.

Wine-making Process: Mechanical harvest of Verdicchio grapes, 
de-stemmed, crushed, soft pressing and lowering of temperature 
thanks to food CO2, followed by decanting of the musts. 
Temperature-controlled fermentation with selected yeasts followed by 
aging on the yeasts. The wine rests and ages for 1 month in the cellar on 
steel tanks, then it is filtered and clarified. Bottling is followed by a 
minimum of 45 days of refinement in the bottle before release on the 
market.

Tasting Notes: Pale lemon green in colour; fresh aromas of wild flowers, 
with fragrances of green apple and perceptible scent of bitter almonds. 
Soft and harmonious taste with delicate citrus and herbaceous 
sensations, expressing the purest and honest example of Verdicchio. 
Served at 11°/12° C.



La Torricella is our home, where father Diego was 
born. He has seventy years of history to share: the life 
of his parents who in the 1940s moved to Torricella 
as sharecroppers; the properties that Diego started 
buying at the age of 18, thus beginning his career as 
a winemaker; the children and the son-in-law who, 
as a result of their studies, found themselves in the 
company that their father began with new ideas, 
hopes and wishes to be realized together.

The farm is located 4 km from the center of 
Monforte d'Alba in the direction of Roddino. It enjoys 
a strategic position that, due to its height and the 
exposure of the hill, allows a wide view of the hills of 
vineyards and the famous crus of Monforte d'Alba, 
Castiglione Falletto and Serralunga d’Alba.



Barbera d’Alba 
“Ariota” Superiore DOCG
Grape/Blend: 100% Barbera

Wine-making Process: Maceration on the skins for about 8/10 
days. Aging: in French oak barrels for about 10/12 months

Tasting Notes: Barbera d’Alba Ariota has a ruby red color. It 
has a rich and intense flavor of fresh fruit. In the mouth it is 
juicy, with a delicate acidity, velvety with interesting vanilla 
nuances. Soft and flexible wine that reflects the typical 
character of Barbera grapes. Full-bodied with perceptible 
alcohol, but very well balanced thanks to its velvety tannins 
and fresh acidity. It goes well with various dishes such as pasta 
or red meat.



Barolo 2017 DOCG
“Barbadelchi”
Grape/Blend: 100% Nebbiolo

Wine-making Process: The maceration of the skins lasts 
approx. 15/20 days. The 30-month refinement takes place in 
large French oak barrels and 6 months in bottle.

Tasting Notes: Barolo Barbadelchi has a garnet red color with 
orange reflections that prevail over the years. On the nose it 
has cherry and spicy cherry characters. There is tannin 
supported by a pleasant fruity taste and a silky and full texture. 
The wine is complex, sophisticated and full of flavors with an 
elegant finish. Given its high potential for improvement and its 
tannins, it is an ideal wine to keep a few more years in the 
cellar. The king of wines and the king's wine goes perfectly 
with various blue and seasoned cheeses, such as with red 
meats, stews, game, rabbit, truffle and other typical dishes of 
the Langhe.



Barolo 2016 DOCG
Le Coste di Monforte
Grape/Blend: 100% Nebbiolo

Wine-making Process: The maceration of the skins lasts 
approx. 15 days. The 30-month refinement takes place in large 
wooden barrels, French oak and 12 months the bottle.

Tasting Notes: The Barolo ‘Le Coste di Monforte’ displays a 
garnet red color, with orange reflections. On the nose, notes of 
leather, tobacco and an earthy aroma intersect with that of red 
berries. On the palate, it is warm with a beautiful first sensation 
of fullness that persists in notes of jam and liquorice. The 
tannin is silky and pleasant; the body is full and enveloping.

WE 92 points - This opens with enticing aromas of violet, 
red-skinned berry and aromatic herb. The polished, elegantly 
structured palate offers strawberry jam, star anise and crushed 
mint alongside refined tannins and firm acidity. Drink 
2024–2031.



Sassolino is an exclusive line of Italian wines 
created by Daisy Penzo for Tuscany Wines 
Import. 

The wines are produced and bottled by 
Domus Vini in Veneto using modern 
systems that ensure highest quality and do 
not alter the characteristics of the 
fragrance, color, flavor, or texture of the 
wines.



Cabernet Sauvignon
Grape/Blend: Cabernet 100%

Wine-making Process: The grapes are harvested at full 
ripeness. Traditional vinification with maceration on the 
skins at controlled temperature in stainless steel tanks. 
Bottled using the cold sterile microfiltration technique.

Tasting Notes: Fresh and winy bouquet with pleasant red 
fruit scents. Soft and fresh taste, bodied and harmonic. 
Matches meat and game dishes, seasoned cheeses.



Merlot
Grape/Blend: Merlot 100%

Wine-making Process: The grapes are harvested at full 
ripeness. Traditional vinification with maceration on the 
skins at controlled temperature in stainless steel tanks. 
Bottled using the cold sterile microfiltration technique.

Tasting Notes: Typical bouquet, winy with soft fruits and 
groundcover scents. Quite vigorous body, fine structure.



Chardonnay
Grape/Blend: Chardonnay 100%

Wine-making Process: Grape harvesting takes place at 
the end of August. Fermentation at low temperature using 
selected yeasts in stainless steel tanks. Bottled using the 
cold sterile microfiltration technique.

Tasting Notes: Fresh and fruity, with typical apple and ripe 
apricot hints. Dry taste, good body and pleasant fruity 
finish.



Sauvignon Blanc
delle Venezie IGP
Grape/Blend: Sauvignon 100%

Wine-making Grape harvesting takes place at the end of 
August. Fermentation at low temperature using selected 
yeasts in stainless steel tanks. Bottled using the cold sterile 
microfiltration technique.

Tasting Notes: Very clean nose with intense, fresh tropical 
fruit, pink grapefruit and vegetal aromas, like tomato leaf. 
Good structure with lively acidity, dry and medium length 
finish. Perfect with dishes rich in vegetables, asparagus, 
risotto and fettuccine with shrimp and lemon.
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Tenuta Viglione Farm was founded with ancient 
peasant traditions and the viticulture of the Zullo Family 
which was born from the desire to nurture the 
enormous wine-growing potential of the area between 
the municipalities of Gioia del Colle (Ba) and Santeramo 
in Colle (Ba) of Puglia. Tenuta Viglione has been 
producing quality wines in these territories for decades.

The new farm ‘Tenuta Viglione’, located in “viglione” on 
the border between the provinces of Bari and Taranto, 
sits along the road axis of the ancient Via Appia, on the 
margins with the land of Matera and a latitude that is 
the highest of all the Territory.

The winery lies adjacent to the ancient masseria, which 
after a careful restoration, today opens to the hospitality 
of those who wish to enjoy the charm of a the beautiful 
sweeping scenery of this territory.



MARPIONE
Primitivo Riserva

Grape/Blend: Primitivo

Denomination: Gioia del Colle DOP

Wine-making Process: Produced in the Murgian Hills of 
Puglia from dark brown clay limestone soils at 480 m 
altitude with SW exposure. Alberello (small bush tree) vines 
that are hand picked. Aged 2 years in big barrel and 4 
months in barrique.

Tasting Notes: Organic wine with a deep ruby   color with 
hints of blackberry, undergrowth and Mediterranean scrub. 
A wine with a powerful flavor and great character with long 
fruity and licorice finish.



SELLATO
Primitivo Gioia del Colle DOP

Grape/Blend: Primitivo

Wine-making Process: Produced from vineyards planted 
in 1981 on the Murgian hills of Puglia. SW exposure at 450m 
altitude. Pebbly soil on limestone base. Alcoholic 
fermentation in steel tanks with bottle aging 30% in big 
barrel for 12 months. 14% alc by Vol.

Tasting Notes: Organic wine with an intense ruby   red 
color. Clean nose, of good intensity, with soft tannins. 
Aroma of red fruits and humus, with notes of vincotto, figs 
and bitter Apulian almond. 



MORSO Rosso
Susumaniello 2020

Grape/Blend: Susumaniello

Wine-making Process: Produced from vineyards planted 
in 2005 at 400m altitude with South facing exposure. The 
soil is limestone and clay. Alcoholic fermentation in French 
oak barrique with 30% further aging in barrique for 6 
months. 

Tasting Notes: Organic wine with intense floral aromas, 
with hints of cherry, violet and black olive. Sumptuous and 
decisive style with marked acidity and refined tannins.



MORSO Rosato
Susumaniello 2020

Grape/Blend: Susumaniello

Wine-making Process: Produced from vineyards planted 
in 2005 at 400m altitude with South facing exposure. The 
soil is limestone and clay. Hand harvest and alcoholic 
fermentation in steel tanks with aging in barrique for 3 
months. 13% alc by Vol - Dry rose wine with only 3.5 g/L.

Tasting Notes: Organic wine with a bright coppery pink 
color. On the nose, aromas of wild berries with hints of 
pomegranate and a balanced and harmonious flavor.



HERBA
Puglia IGP 2021

Grape/Blend: Verdeca 51% , Chardonnay 49% blend

Wine-making Process: Harvested on pebbly limestone soil 
with SW exposure in the southern Murgia Barese territory. 
Organic certified viticulture. Alcoholic fermentation in steel 
first and 2nd half in barrique.

Tasting Notes: Organic white wine from the nine evocative 
of hints and aromas of herbaceous notes typical of the 
Apulian Murgia. Very fine on the palate.



The “Tenute Calì” wine group is the fruit of our family’s 
passion for agriculture, good wine and outstanding 
products. It is the result of our ambition to continuously 
improve quality through experience obtained from 
harvest to harvest.

In 1981, fascinated by its beauty and history, we bought 
one of the most ancient and noble Chianti Classico 
estates: Rocca di Castagnoli in Gaiole in Chianti. A farm 
that first belonged to the Tempi family, who enlarged it 
in 1730, then to Barone Ricasoli until the ‘50s.

With this first acquisition, we began to implement our 
company mission: to create unique wines that are 
recognizable by their typical characteristics and respect 
for the surrounding area.



Chianti DOCG 2020
Fattoria di Scannano
Grape/Blend: 90% Sangiovese, 10% Ciliegiolo

Wine-making Process: 20 year old vines. Harvested first half 
of October. Maceration at a controlled temperature (28°C) for 
about 8/10 days. Malolactic fermentation in steel. Matured in 
oak barrels for a minimum of 4 months. Bottling and then 
aging in the bottle for at least 3 months.

Tasting Notes: Ruby red color with violet hues. Intense nose 
rich in fruity, winy aromas. Pleasant, balanced woody note. It is 
soft in the mouth with lively, sweet tannins. Our wine is lightly 
filtered to preserve its freshness and fragrance. Ideal with first 
courses with meat sauces. Tuscan soup “Ribollita”. White meat 
main courses and medium-aged cheeses.



Chianti Classico
Riserva DOCG 2016
Grape/Blend: 95% Sangiovese, 5% Canaiolo

Wine-making Process:  The grapes used to make this 
company Cru were produced in the area from which it derives its 
name, where 15 ha of vineyard has always been cultivated, 
surrounding a hill dominated by an old friary. From 35 to 10 years 
old vines aged at least 15 months in typical Chianti barrels and 
tonneaux, then at least 6 months in steel and 1 year in the bottle.

Tasting Notes: Chianti Classico Riserva Poggio a’ Frati has 
outstanding complexity, structure and elegance. It has an intense, 
bright red color and a rich aroma of small red fruits and spices. It 
has enveloping, complex and lingering aromas that highlight the 
cherry and ripe Marasca cherry with a pleasant spicy and balsamic 
finish. Bottle aging gives it an exquisite elegance and mellow 
flavor.



Pratola “Super Tuscan”
Toscana IGP 2018
Grape/Blend: 100% Colorino

Wine-making Process: The Le Pratola vineyard is located at 
400 meters above sea level and is well-exposed to the sun, but 
well-protected when the sun is at its maximum intensity. The 
temperature change at night promotes slow and well-balanced 
maturation, with sweet tannins and complex extracts. The soil, 
which is rich in Galestro stone, is well-drained and provides 
minerality and natural acid tones.

Tasting Notes: Aromas of lavender and violets with dark fruit 
follow through to a full body with round and juicy tannins that 
are chewy yet fruit-coated. Slightly fluid in the mid-palate. 
Delicious finish. Unfiltered. Give it some time to pull together. 
Drink or hold.



Vermentino
Toscano IGP 2021
Grape/Blend: 

Wine-making Process: 

Tasting Notes: 



Altri Tempi
Toscana Bianco IGP
Grape/Blend: 100% Sauvignon Blanc

Wine-making Process: Harvest done mid August in the 
early hours of dawn. Immediate destemming crushing and 
soft pressing without added sulfur and natural decanting 
for 24 hours. Alcoholic fermentation in small containers 
with aging in steel and cement tanks.

Tasting Notes: 



The Savini property spans 600 hectares which are 
divided into three distinct units. Of these, 80 hectares 
encompassing the best terroir for viticulture are 
designated vineyard sites, 10 hectares are devoted to 
olive groves; and the remaining land is used to farm a 
variety of grains and vegetables.

The vineyards begin a few kilometers inland from the 
Adriatic Sea and stretch into the central Apennines at 
about 300-350 meters above sea level, benefiting from 
the thermoregulation of both ocean breezes and 
mountain winds. Walking the vineyards affords a view of 
the majestic of the Gran Sasso and Maiella mountains as 
well as rolling hillsides gently sloping toward the coast.

Our vines are trained according to the Simple Cortina 
system to ensures an optimal balance between yield 
and fruit quality. Sustainable integrated farming 
practices are employed throughout the Savini property.



Pinot Grigio
Colli Aprutini IGP 2021
Grape/Blend: 100% Pinot Grigio estate grown grapes from Morro 
d’Oro and Notaresco in the province of Teramo. Vineyards have a 
south/southeast exposure and average altitude of 250 meters o.s.l. 
Calcareous clay soils

Wine-making Process: Soft pressing and racking, followed the 
fermentation at controlled temperature (17°C) for about 10 days. 
The wine rests in stainless steel tanks at controlled temperature to 
be then racked and bottled; it follows a short refinement in the 
bottle

Tasting Notes: The color is straw yellow with golden reflections. 
The nose is pleasantly fruity (golden apple) with pleasant citrus 
notes and hint of spice. Fresh and approachable on the palate with 
a clean, citrusy finish. Ideal with fish dishes (appetizers, first and 
second courses based on fish). Risotto with herbs and white meats. 
It is also served as an aperitif.



Pinot Nero
Colli Aprutini IGP
Grape/Blend: 100% estate grown Pinot Noir grapes from Morro d’Oro 
and Notaresco in the province of Teramo. Vineyards have a 
south/southwest exposure and average altitude of 250 meters a.s.I. 
Calcareous clay soils with gravel.

Wine-making Process: Soft pressing is followed by maceration for 
about 15 days. After racking, the wine rests in stainless steel tanks at a 
controlled temperature (20°C} and then completes the alcoholic and 
malolactic fermentation. The wine is racked and then bottled; followed 
by bottle refining

Tasting Notes: The color is ruby red with garnet highlights. Aromas 
of violets with hints of currant, blackberry, raspberry and spices . 
Fruit-forward and smooth on the palate with fine tannins and balanced 
acidity. Dry persistent finish. More complex notes (leather,tobacco, 
spices) develop with age. Soups, pasta dishes with meat sauce, 
roast/braised meats and wild game. Ideal companion with 
medium-aged cheeses and charcuterie



Cabernet Sauvignon
Colli Aprutini IGP 
Grape/Blend: 100% estate grown Cabernet Sauvignon from 
Morro d’Oro and Notoresco in the province of Teramo. Vineyards 
have a south/southeast exposure and average altitude of 300 
meters o.s.l. Calcareous-clay soils.

Wine-making Process: Soft pressing is followed by maceration 
for about 15 days. After racking, the wine rests in stainless steel 
tanks at a controlled temperature (20-22°C) and then completes 
the alcoholic and malolactic fermentation. The wine is racked and 
then bottled; followed by bottle refining

Tasting Notes: The color is ruby red tending to garnet. Aromas of 
cherry jam, black currant,blackberry, plum and pepper with subtle 
hints of tobacco. Rich and smooth on the palate with a dry, 
persistent finish.



Montepulciano d’Abruzzo
DOC
Grape/Blend: 100% Montepulciano (Estate Grown) from Morro 
d’Oro and Notoresco in the province of Teramo. Vineyards have a 
south/southeast exposure and average altitude of 300 meters o.s.l. 
Calcareous-clay soils

Wine-making Process: Soft pressing is followed by maceration 
for about 15-20 days. After racking, the wine rests in stainless steel 
tanks at a controlled temperature (20-22°C} and then completes 
the alcoholic and malolactic fermentation. The wine is racked and 
then bottled; followed by bottle refining

Tasting Notes: The color is ruby red with slight purple hues. 
Pleasantly scented with hints of red fruit (blackberry, red currant) 
and violet; the taste is full, soft and harmonious, with velvety 
tannins and good persistence. First courses with meat sauces and 
second courses of meat (grilled pork and sheep). Medium-aged 
cheeses



The "Paolo Pizzorni Vini" firm was born at the beginning of the 
New Millennium and it carries on the job which Paolo's 
grandparents had started in 1929. 

In that year the great-grandfather Calein bought his first land 
which he tilled with hard work and dedication. Later on he 
started producing wines which crossed the Piedmont border and 
pushed through Liguria, Lombardy and Aosta Valley.  Paolo, a 
young wine entrepreneur, supported by his great passion for the 
soil and the well-established experience of his father Carlo, 
vine-grower like the rest of the family, decided to continue his 
forefathers' job with enthusiasm and innovative ideas.

He personally tills the highly suitable vineyards, settled in the 
wonderful natural landscape of the Acqui hills and dipped in the 
Monferrato area starting from Moirano d'Acqui and spreading 
through Alice Bel Colle and Ricaldone at about 300 meters above 
the sea level and with a low production per hectare.



Moscato d’Asti DOCG
Oroluce 2021
Grape/Blend: 100% Moscato (Muscat Blanc à Petits Grains) In 
the Boroughs of Acqui Terme and Alice Bel Colle

Wine-making Process: Manual harvest into crates. Soft 
pressing. Grape decantation and refermentation in autoclave.

Tasting Notes: Fruity and floral, this classic Moscato is 
pleasure in the glass. Pretty spring blossoms, grapes, and 
apricots dominate the delicate palate, which is balanced with 
stone-fresh acidity. A delicious complement to desserts like tea 
cakes and cookies. Try with light, young cheeses as well.



Brachetto d’Acqui
DOCG “Sognorosso” 2021
Grape/Blend: 100% Brachetto from the Boroughs of Acqui Terme 
and Alice Bel Colle.

Wine-making Process: Manual harvest. The grapes are gently 
pressed, the must is filtered before it undergoes fermentation at 
low temperature

Tasting Notes: Light ruby red colour with pink highlights, lively 
froth and persistent perlage. Vigorous, fragrant and aromatic 
perfume with evident scents of ripe red fruit and withered rose. 
Sweet, smooth, delicate, sparkling and suave with a lingering 
aromatic persistence. It pairs with strawberries, forest fruits and 
with dried fruit too. The most traditional pairing is Christmas 
panettone to jam tart.



Barbera d’Asti
DOCG Superiore 2018
Grape/Blend: 

Wine-making Process: 

Tasting Notes: 



PRIVATE LABEL WINE 
PROGRAM

Businesses like yours are seeing the 
benefits of featuring Private Label 
wines as a way to distinguish 
themselves from their competition, 
increase profit margins, create loyal 
customers and increase sales!

Our program is simple, efficient, and 
streamlined. From selecting the best 
wines for your final product, to label 
designing, packaging, and after- sale 
assistance. You can count on us to 
help you succeed!


