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ITALIAN WINES

Melina Antonopoulou lived for almost a decade in Italy, and her experience there played a pivotal role in shaping

her expertise in wine and culinary traditions. During her time there, she was immersed in an environment that

celebrated the art of winemaking and the joys of Italian cuisine. On her return in her home country in Greece in
2014 she established Dameli Wines “in other words, at Melina's”

DAMELI's selection is representative of renowned wineries that are dedicated to cultivating vines with love and
respect for the soil, emphasizing the importance of sustainable practices.
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PIEMONTE

4 N
CAVALLOTTO
- J
PINNER

100% Pinot Nero
O @ 2021 | €30

-White wine from red grapes
~Aged sdr lie for 9 months
- Steel autoclave with daily batonnage

( | :

CAVALLOTTO Alfio, Giuseppe and Laura Cavallotto

Since 1928, the Cavallotto family has owned the estate Tenuta Bricco Boschis. Today the children of
Olivio - Laura, Giuseppe and Alfio, the 4th generation working the family farm - continue to exclusively vinify

the grapes produced in their estate vineyards.

DOLCETTO D’ALBA
VIGNA SCOT

100% Dolcetto
© @ 2023 | €25

-Aged in large Slavonian oak botti of
50 hl for 6 months, then in cement
tanks for 6 months

LANGHE NEBBIOLO
CRU BRICCO BOSCHIS

100% Nebbiolo
@@ 2022 | €40

-Aged in Slavonian oak casks for 15-18 months
-6 months before release to the market

!
T

O Biodynamic @ Organic

BAROLO CRU
BRICCO BOSCHIS

100% Nebbiolo

2018 | €155.2 magnum
© @ 2020 | €90

-Aged in Slavonian oak casks for 3-3.5 years.
+6-12 months before release to the market.
-Vintage 20" from the parcels of Colle Sud Ovest,
- Vione Punta Marcello and Vigna San Giuseppe.

A .i““”lflI|lJ

Indigenous yeast

OUT OF STOCK
BAROLO RISERVA
VIGNOLO

100% Nebbiolo
© @ 2018 | €130

-Aged in Slavonian oak casks for
4-5 months
-12 months before release to the market

OUT OF STOCK
BAROLO RISERVA
VIGNA SAN GIUSEPPE

100% Nebbiolo
©w

~Aged in Slavonian oak casks for
3-3.5 years
-6-12 months before release to the market



PIEMONTE

TENUTA ® GRILLO

VICRSARILI [N MONFERRATO

TENUTA GRILLO
Guido & Igiea Zampaglione

Guido Zampaglione enjoys producing natural wines
with no concession, linked to the Piemonte culture with
their potential for very long ageing. The production is
based on low yields, scrupulous selection of the grapes
and long macerations.

BACCABIANCA

100% Cortese

(2016 | €30

-Skin Contact
-Spontaneous
fermentation

[

CORANE!

=

=

PECORA NERA

Freisa, Barbera,
Dolcetto, Merlot

© @ 2005 | €30

-Unfiltered
-No sulphites added

CAMPANIA

IL TUFIELLO
WINERY:

SANCHO
PANZA

100% Fiano
2019 | €30

-Skin contact

CASCINA BARICCHI
Natale Simonetta

Baricchi's wines are produced in a traditional style with
relatively long macerations and extended ageing in large,
neutral botti. Fermentations are done with natural yeasts
and last 15-18 days with pump-overs and occasionally

delestage.

O Biodynamic

@ Organic Indigenous yeast

BARBERA
D’ALBA
100% Barbera

2019 | €26.9

-Fermented in stainless

steel tanks
-Aging for 2 years in
neutral barrels

e dotlE
T

BARBARESCO
RISERVA ROSE
DELLE CASASSE
100% Nebbiolo

2017 | €83.2



LOMBARDIA

4 N

% ARPEPE &

- J

. ROSSO DI
~  VALTELLINA DOC

100% Chiavennasca
®© @ 2022 | €30.5

-Valtellina Superiore DOCG
-Maceration: 100 days in wooden vats
~Aging: 9 months in big barrels,
concrete, bottle

SOUTH/EAST EXP. | ALT.350-400M

APREPE Isabella, Emanuele and Guido

The manual work in the vineyard, following the natural rhythms of Nebbiolo from the Alps, and the right waiting
time for ageing in the cellar, are two simple concepts that form the basis of ARPEPE's production philosophy.
The ideais to preserve the unique aromatic properties of our grapes and to transfer them intact to the bottle,
adopting a process that is as respectful as possible of the earth and of those who work it.

STELLA RETICA

100% Chiavennasca

® @ 2019 | €40

-Valtellina Superiore DOCG
-Maceration: 102 days in wooden vats
~Aging: 15 months in big barrels,
concrete, bottle

SOUTH/EAST EXP. | ALT.400-550M

GRUMELLO
ROCCA DE PIRO

100% Chiavennasca

© @ 2019 | €40

-Valtellina Superiore DOCG
-Maceration: 106 days in wooden vats
-Aging: 15 months in big barrels,
concrete, bottle

SOUTH EXP. | ALT.350-500M

SASSELLA ULTIMI
RAGGI

100% Chiavennasca

©&®@ 2016 | €70

-Valtellina Superiore DOCG
-Maceration: 78 days in wooden vats
~Aging: 34 months in big barrels,
concrete, bottle

SOUTH/WEST EXP. | ALT.600M

O Biodynamic @ Organic Indigenous yeast

GRUMELLO
SANT’ANTONIO

100% Chiavennasca

© @@ 2013 | €70

-Valtellina Superiore DOCG
-Maceration: 68 days in wooden vats
~Aging: 5 years in big barrels, stain-
less steel, bottle

SOUTH EXP. | ALT.450-500M

INFERNO RISERVA
SESTO CANTO DOCG

100% Chiavennasca

© @ 2016 | €70

-Valtellina Superiore DOCG
-Maceration: 86 days in wooden vats
~Aging: 34 months in big barrels,
concrete, bottle

SOUTH EXP. | ALT.450M



TRENTINO

4 N

FORADORI
- /

100% Manzoni Bianco

D@©® 2024 €24.4

-Vigneti delle Dolomiti IGT

with maceration of 7 days
<12 months in barrels of acacia

FONTANASANTA

- Fermentation in cement tanks,

FORADORI Emilio, Theo and Myrtha Zierock

Foradori's philosophy is inspired by the teachings of Rudolf Steiner, the legendary paternal figure of natural
wines. Emilio manages wine production, while Theo oversees the winery’s business and commerce; Myrtha
takes care of Foradori's farming and gradual expansion.

FONTANASANTA
100% Nosiola

D @©® 2023 ]| €356

- Vigneti delle Dolomiti IGT
-8 months on the skins in
tinajas (amphora)

OUT OF STOCK

FUORIPISTA
100% Pinot Grigio

9 JVI©,

- Vigneti delle Dolomiti IGT
-8 months on the skins in
tinajas (amphora)

=

LEZER

Teroldego 68% + other
red grape varieties 32%

D@® 2024 | €19.3

- Vigneti delle Dolomiti IGT

- Vinification: Maceration in steel,
cement, wood and amphora

- Aging: 4 months in concrete vats

TEROLDEGO
100% Teroldego

O@©® 2023 | €228

- Teroldego Rotaliano D.O.C.
- Aging: 12 months in wood
and cement tank

SGARZON
100% Teroldego

O@® 2021 | €35
2023 | €378

- Vigneti delle Dolomiti IGT
-8 months on the skins in
tinajas (amphora)

Indigenous yeast

GRAHATI
&

GRANATO
100% Teroldego

Q@O 2022 | €60

- Vigneti delle Dolomiti IGT

- 20-30 days of skins maceration

-15 months in acacia barrels
and 3 months in concrete tanks



ALTO AGIDE
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ELENA WALCH

~

/

.

BEYOND THE
CLOUDS

Predominantly Chardonnay

2022 | €61.5

-Named top 100 wines of the year
by James Sucklin

- Aging potential: 15 - 18 years

-10 months in barrique with lees
being reqgularly stirred up

- Bottle-age for at least 6 months

ELENA WALCH Julia and Karoline Walch

The philosophy of the estate is dedicated to its terroir and the firm belief that the quality of wine is created in the
vineyard. With 90 hectares in cultivation, including the two top vineyards VIGNA Castel Ringberg in Caldaro and
VIGNA Kastelaz in Tramin, Elena Walch belongs to the most important protagonists of Alto Adige winemaking.

KERMESSE
MMXIX

Blend Syrah, Petit Verdot,
Lagrein, Merlot,
Cabernet Sauvignon

2019 | €58

CHARDONNAY
RISERVA

VIGNA CASTEL RINGBERG

LAGREIN RISERVA

VIGNA CASTEL RINGBERG

100% Lagrein
2021 | €44

- Single vineyard

- Aging potential: 15 - 18 years

- Maturation for 20 months in
French oak barriques

100% Chardonnay
2021 | €48

- Single vineyard

- Aging potential: 10 - 12 years
-Fermentation in French barriques
-10 month maturation on its lees

- Aging potential: 15 - 20 years
-18 months in French oak barrigues
- Bottle-age for several months

RIESLING

VIGNA CASTEL RINGBERG
100% Riesling

2022 | €25.2

- Single vineyard
- Extended yeast contact after
fermentation.

PINOT GRIGIO

VIGNA CASTEL RINGBERG
100% Pinot Grigio

2023 | €25.5

GEWURZTRAMINER
VIGNA KASTELAZ

100% GewdUrztraminer
2023 | €38.6

: - Single vineyard
- Aging potential: 3 - 10 years

- Cold maceration for 6 hours
before pressing

-Remains on its lees for
several months

- Single vineyard
-15% of the must ferments in French

oak barriques followed by partial
malolactic fermentation



ALTO AGIDE
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ELENA WALCH

~

/

BRONNER

‘THE FAVORITES’
100% Bronner

2018 | €17

-IGT Mitterberg
- Aging: Stainless steel tanks for 6
months on fine lees

ELENA WALCH Julia and Karoline Walch

The philosophy of the estate is dedicated to its terroir and the firm belief that the quality of wine is created in the
vineyard. With 90 hectares in cultivation, including the two top vineyards VIGNA Castel Ringberg in Caldaro and
VIGNA Kastelaz in Tramin, Elena Walch belongs to the most important protagonists of Alto Adige winemaking.

CONCERTO GROSSO PINOT GRIGIO

‘THE FAVORITES’ ‘SELEZIONE’
100% Gewdirztraminer ~w| 100% Pinot Grigio
2022 | €25.9 i 2024 | €15.65

- Aging: Stainless steel tanks for

- Aging: Stainless steel tanks for
several months on fine lees

several months on fine lees

GEWURZTRAMINER

‘SELEZIONE’
100% GewdUrztraminer
2024 | €19.5

- Aging: Stainless steel tanks for
several months on fine lees

PINOT NERO

‘SELEZIONE’

LAGREIN

SELEZIONE’

100% Lagrein 100% Pinot Nero

2024 | €16.9

- Malolactic fermentation and maturation

in large wooden barrel of French oak ' ’

2023 | €18.2

- Malolactic fermentation and storage
partially in large wooden barrels of French oak

10



FRIULI

4 N Y.
o DARIO PRINCIC
DarioPrincic
_ A family-run winery that have been one of the initiators of orange wines in Italy. He has been farming biodynamically
m since 1988, and all the grapes are harvested by hand. All his whites undergo a long skin maceration, they ferment in open
L ' ) vats and age in used Slovenian barrels.

OUT OF STOCK
TREBEZ

Chardonnay, Sauvignon blanc
and Pinot gris

D @©® 2017 | €372

- 27 days of maceration for Chardonnay & Sauvignon,
7 days for Pinot Gris

- Unfiltered. Very little added sulfur

- Aging: 42 months in oak casks

OUT OF STOCK
RIBOLLA GIALLA
100% Ribolla Gialla

D@ ® 2018 | €372

- 20 days of maceration on skins
- Unfiltered. Very little added sulfur
- Aging: 30 months in oak casks, 3 months in steel vats

OUT OF STOCK
JAKOT

100% Friulano
Q@ ® 2018 | €372

- 20 days of maceration on skins
- Unfiltered. Very little added sulfur
-Aging: 30 months in oak casks, 3 months in steel vats

OUT OF STOCK
SIVI

100% Pinot Grigio
Q@O 2018 | €37.2

- 7 days of maceration on skins
- Unfiltered. Very little added sulfur
- Aging: 30 months in oak casks, 3 months in steel vats

O Biodynamic @ Organic Indigenous yeast



FRIULI

4 N
LE DUE TERRE

LE DUE TERRE
Flavio Basilicata Silvana Forte and Cora

This tiny 5-hectare estate is farmed organically, though not certified.
Work is carried out solely by human hands, and the use of pesticides
and chemicals is banned. At the end of the aging the wines are bottled
with the add of a small quantity of sulphites (less then 60 mg/L in total)
and after a coarse filtration.

55'1ii*h ;

SACRISASSI BIANCO
70% Friulano, 30% Ribolla Gialla

@ ©® 2019] €35

-Aging: 21 months in French oak barrels without racking, so

w that the natural characteristics of the varietal is preserved.

SKERLJ
Matej and Kristina Skerl]

The winery’s vineyards are in Carso, a region with a unigue microclimate
based inland from the sparkling waters of the Adriatic on a rocky plateau
some 250 metres above sea level. Vines vary in age and share space with
wild forest and family farms. They have always been cared for according
to organic principles, but the estate is not officially certified. All field
work is done by hand.

O Biodynamic @ Organic Indigenous yeast

OUT OF STOCK
MALVASIA

100% Malvasia
@ © 2019 | €295

- Fermented on the skins for 3 weeks,

in old oak barrels
- Aged in old barrel for 2 years
-Unfined and unfiltered

OUT OF STOCK
TERRANO

100% Terrano
@ ©® 2019 | €295

- Fermented on the skins for 3 weeks,

inold oak barrels
- Aged in old barrel for 2 years
-Unfined and unfiltered

12



VENETO

4 N
AZIENDA AGRICOLA
INAMA

ISt

VIN SOAVE
100% Garganega

2024 | €15.8

INAMA

Vin SQA\'E
W& | - Age of vineyards: 30
- Skin contact for 4 - 12 hours

< - Fermentation: stainless steel vats / malolactic.
U - Maturation in stainless steel for 8 months.

AZIENDA AGRICOLA INAMA Stefano, Alessio and Luca Inama

A third generation winery that aims to produce unigue wines in order to represent their vision of this land, without
getting caught up in the styles and trends of the moment. Their mission is to express the unigueness of their land
through expressive and distinct wines.

m CARBONARE

100% Garganega
2018 | €23

- Skin contact for 4 hours
- Racking, fermentation and fining in stainless
steel vats for about 12 months.

FOSCARINO

- Age of vineyards: 40
- Skin contact for 8 - 12 hours

' | PALCHI
100% Garganega
2020 | €476
2021 | €48.2

nama - No addition of sulphites

f

-8 hours of skin maceration

| -.i:__:.j_ ;ﬁ
f -Fermentation takes place in barriques (60%) and

- Alcoholic & malolactic fermentation in old barriques
-Batonnage is carried out every 4 weeks for 6 months

SOAVE CLASSICO
. 100% Garganega
A 2022 | €28.5
19
—

@ Organic

-Fining for 6 months in stainless steel

G g barrels (40%)
- Aging: 6 months / with batonnage,then transfer
to stainless steel tanks

=
I



VENETO
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AZIENDA AGRICOLA
INAMA

-

VULCAIA SAUVIGNON
100% Sauvignon Blanc

2023 | €21

INAMA

Vin soavE - Age of vineyards: 10-20
w - Skin contact for 3 hours
- Fermentation in stainless steel vats,
- o followed by malolactic.
U - Fining and bottling without filtration.

: VULCAIA FUME
100% Sauvignon Blanc

2022 | €46.8
ST - Age of vineyards: 20

- Skin contact for 3 hours
-Batonnage: Every 6 weeks for 7 months

l- -Fining for 6 months in stainless steel vats

AZIENDA AGRICOLA INAMA Stefano, Alessio and Luca Inama

A third generation winery that aims to produce unigue wines in order to represent their vision of this land, without
getting caught up in the styles and trends of the moment. Their mission is to express the unigueness of their land
through expressive and distinct wines.

CARMENERE PIU

70% Carmenere,
30% Merlot

= ANLA

@ 2022 | €20.8

i

&

- - Aged in French oak barriques for 12 months
-Unfined

@ Organic

& 2017 | €35

Age of vineyards: 10-40

New french oak barriques
Aging: 15 months

Racked, unfined and lightly filtered

BRADISISMO
70% Cabernet Sauvignon,
30% Carmenere

ORATORIO
SAN LORENZO

100% Carmenere
& 2020 | €55

-Malolactic in tank, then racked into 50% new
and 50% one year French oak barriques

- Matured for 18 months in wood before a light
filtration and bottling.

- The wine spends a further 12 months in bottle
before release.



VENETO

4 N
CANTINA BAROLLO Marco and Nicola Barollo
barollo The vineyards are characterized by the unique microclimate as are influensed by the breeze from the Adriatic Sea and
the winds of the Dolomites. The land was once covered by the sea so the soil is rich in fossil finds, marine sediments
and limestone rock / clay.
o %
~ PROSECCO PROSECCO
f 100% Glera 85% Glera, 15% Pinot Nero
4 2024 | €14.3 2023 | €16.2

- Charmat method: 4 months

- Charmat method: 4 months
i -DOC Treviso

-DOC Treviso

FRATER BIANCO

FRATER ROSSO FRANK!
100% Chardonnay 100% Merlot 100% Cabernet Franc
2023 | €13.2 2022 | €13.2 2019 | €22
-DOC Piave -DOC Piave -DOC Piave
-12 months of ageing in barriques,

6 months of ageing in bottle



VENETO

4 N
CANTINA COLLI EUGANEI
CANTINA
E'A COLLI Today, as a cooperative, Cantina Colli Euganei brings together about 680 winemakers, spread over the protected area of
= JEI{E‘?NEI the Euganean Hills Nature Reserve. Constant updates, technical know-how and expertise are the distinguishing features
9 ) of our staff members, who are committed to ensuring a fully monitored production line, from the grapes to the bottle.

! PINOT GRIGIO
100% Pinot Grigio

AN | 2024 | €9

-|1GT Veneto

FIOR D’ ARANCIO
SECCO

100% Moscato Giallo
2024 | €11.5

PROSECCO DOC
100% Glera

2023 | €9

FIOR D’ARANCIO
DOLCE

100% Moscato Giallo
2023 | €15

-DOC Piave

MOSCATO DOLCE
100% Moscato Bianco
2023 | €10.8

-DOC Colli Euganei



TUSCANY
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SAN FERDINANDO .
Grifoni family bl

San Ferdinando is a project for the cultivation of indigenous grapes
and traditional vines linked to our area. The Grifoni's family re-planted

vineyards at an altitude of 300 mt. and more, respecting the traditions of
the old farm established since the middle of last century, and recovering
the old grape varieties.

CHIANTI
PODERE GAMBA

Sangiovese 85%,
Pugnitello 15%

2022 | €16.3

- Ageing: French oak barrels for
about 12 months followed by bottle
aging before release

CILIEGIOLO
ROSATO

100% Ciliegiolo

2023 | €14.6

- Skin maceration for a few hours
- Aging in stainless steel tanks for
5-6 months

O Biodynamic @ Organic Indigenous yeast

7



TUSCANY
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IL BLU

70% Merlot, 25% Sangiovese,
5% Cabernet

@ © 2019 | €65

- Maturing: 18 months, 2/3 in new,
1/3 in used barriques
- Bottle ageing: 12 months minimum

/f.: “ BRANCAIA Barbara Widmer and family

CHIANTI CLASSICO
RISERVA DOCG

80% Sangiovese, 20% Merlot

@ © 2021 | €32

- Maturing: 1/2 in new, 1/2 in used tonneaux
and barrigues. 16 months in tonneaux for
Sangiovese, 16 months in barriques for Merlot

‘—:—7 . 1 Sustainability haslong been of the utmostimportance to Brancaia. They follow organic practises and are certified since 2019.
s They are currently learning the techniques of biodynamic viticulture, which will gradually introduce over the next few years.

CHIANTI CLASSICO
100% Sangiovese

@ ® 2022 | €205

- Maturing: 2/3 in stainless steel tanks and
1/3 in concrete tans, for 12 months

TRE
80% Sangiovese, 10% Merlot,
10% Cabernet Sauvignon

@ ©® 2023 | €179

- Maturing: 2/3 in tonneaux and 1/3
in concrete tanks for 12 months, plus
2 months in the bottle

@ Organic Indigenous yeast

ROSE
100% Merlot

@ ©® 2024 | €145

- Maturing: 3 months on the lees in
stainless steel tank

P e
- N

18
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T VITIANO
“ VERMENTINO

100% Vermentino

2022 | €11

-Lazio IGP

- Maceration on the skins for 14 days
- Ageing: Allier and never barrigues
for 12 months

FAMIGLIA COTARELLA
Dominga, Marta and Enrica Cotarella

Beginning with a historical focus on the indigenous white varieties found in Umbria and Lazio, this family-owned port-
folio has grown to represent classic red and white blends, all grown and vinified with care by the 3rd generation.

VITIANO
ROSSO

34% Sangiovese, 33% Merlot,
33% Cabernet

TELLUS
91% Syrah, 9% Aleatico

FITIANO

o | 20221¢2s 2024 | €13.5
' ~Umbria IGP
- Maceration on skins -Lazio IGP

-1 hour skin maceration on skins
- Stainless steel, lees for three months

- Ageing: in never barrels for 3 months

MONTIANO
100% Merlot

2021 | €45.50

-Lazio IGP

- Maceration on the skins for 14 days
- Ageing: Allier and never barrigues
for 12 months

TUSCANY

LE MACIOCHE
100% Sangiovese

LE MACIDCHE

™ 2020 | €64

uuuuuuuuuu
1 "

- Fermentation in stainless steel & large
open-top oak tanks over 14 days with
reqular pump-overs.

- Ageing: 36 months in 30hl oval barrels.

19



UMBRIA / MARCHE
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IEXLUTIA
BELLAFONTE

N

TENUTA BELLAFONTE
Peter Heilbron

Bellafonte is a dream come true; the desire
to interpret in a new way the Montefalco
territory and its vines with ancient roots. It
began almost like a game, breaking down
our family name of German origin in: ‘Heil’
meaning wellbeing and beauty in a broader
sense, and ‘Bron’ meaning source.

ARNETO
100% Trebbiano Spoletino
& © 2021 | €24.30

- Ageing: 6 months on the lees
in Slavonian oak casks,
4 months in bottle

COLLENOTTOLO
100% Sagrantino

@ ©® 2016 | €40.5

- Aging 36 months in large oak casks,
then at least 10 months in bottle

-
s e

SAN LORENZO

. %

FATTORIA SAN LORENZO
Natalino Crognaletti

Fattoria San Lorenzo is a third generation

family winery. All the vineyards are organical-

ly and biodynamically farmed, and are certi-

fied organic for wine and olive oil production.

All of the farming is done by hand.

O Biodynamic @ Organic Indigenous yeast

LE OCHE

100% Verdicchio

9 I%)C)
2022 | €18.6

-12 months resting on
its fermentation lees

DI GINO

100% Verdiccho

9 JV)C)
2023 | €147

-12 months in stainless steel
-6 months on lees

ROSATO
DI VERA

Sangiovese 50%,
Montepulciano 30%,
Lacrima 20%

QOwO®
2023 | €15

-12 months in concrete

20



ABRUZZO
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PECORINO
100% Pecorino

D@® 2024 | €1675

- Aging: The wine rests in stainless steel

m for four months before bottling

FRANCESCO CIRELLI

Wines from the land and love for Abruzzo. All organic. It is a project by an Abruzzese for Abruzzo itself,
bringing local certified organic wines to the world, far from stereotypes, prejudices and commonplaces.

MONTEPULCIANO
D’ ABRUZZO

90% Garganega and 10% Trebbiano

Q Q@O 2022 | €15.6

- Aging: The wine rests in stainless steel
for four months before bottling

“ANFORA”
100% Trebbiano d’ Abruzzo

\ O@©® 2022 | €32.18

’ - 24 hours maceration
: - rests and refines in the amphoras th

WP o malolactic fermentation

“ANFORA”
100% Montepulciano d’Abruzzo

D@ ® 2022 | €32.18

. - 12-day maceration
- rests and refines in the amphoras through

rough
to malolactic fermentation

O Biodynamic @ Organic Indigenous yeast
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BASILICATA / CAMPANIA

TITOLO
100% Aglianico del Vulture

@ ©® 2016 | €35
@ @ 2011 | €40

ELENA FUCCI

The work we do in the vineyard is not only
viticulture, it is also the art of gardening and

in this way we are able to provide so much

care to our vines. A complete respect for nature
and its cycles without the use of chemicals.

- Malolactic fermentation in new French oak
barrigues and matured for 12 months. Fined
in the bottle for 6 months before release.

4 N

. N
ciropicarielio

GRECO DI PARTICELLA
\_ /) BRUEMM TUFO 906
CIRO PICARIELLO 100% Falanghina 100% Greco di Tufo 100% Fiano
© 2024 | €17 2024 | €19.8 © 2022 | €297

The grapes are hand-picked, carefully sorted
and pressed slowly with only the first press
fraction used in the DOCG Fiano. No oak is
used at all in the winery.

- 60 day fermentation
- Aged for 12 months in
stainless steel.

-8 months in stainless steel
with frequent batonnage

- Aging takes place in stainless
steel tanks with frequent
batonnage for 5 months.

@ Organic Indigenous yeast



CAMPANIA / PUGLIA

GALARD]

OUT OF STOCK OUT OF STOCK

GALARDI
Dora, Maria Luisa, Arturo and Francesco = — VLI TERRA

) ) - | DI LAVORO DI ROSSO
Through a shared passion for the countryside and farming --— | 80% Aglianico, 20% Piedirosso i 100% Piedirosso
in 1991 the Galardi winery began to produce a high quality =
wine with a dream to revive the ancient tradition of l I 2014 | €58 : 2019 | €32
Campania's noble vines. - Aged in barrigues for 12 months -

@ Organic Indigenous yeast 23



SICILIA
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OUT OF ST\OCK
CARRICAT

Catarratto, Carricante

& @ 2022 | €215

ALESSANDRO VIOLA

Alessandro Viola is a winegrower based in the region of
Alcamo, close to Palermo in Sicily. Catarratto and Grillo
are his specialities. He grows 7 hectares of vineyards,
planted with Grillo, Nero d’Avola, Nerello Mascalese
and Catarratto which are located on the north-western
slopes of mount Bonifitalo (around 250m above sea
level). Alessandro holds degrees in viniculutre and
oenology and has worked in Piemont and Georgia.

LE MIE ORIGINI
100% Catarratto

@ @ 2021+ 2022 | €275

- Extended skin maceration

- Maceration on the skins for 48 hours

4 N ,

RALLO

. = CIELLO BIANCO CIELLO ROSSO

RALLO 100% Catarrato 100% Nero d’Avola

Vesco family @ © 2023 | €9 — @ © 2023 | €9
“eilaen

The Vesco family took over the winery 10 years
ago and have since revolutionised the viticultural
practices and invested heavily in cutting edge
technology for the winery and bottling line. Their
hundred hectares of certified organic vineyards
are located high up in the hills above Alcamo.

- Hand harvested and gently pressed.

- Fermentation with neutral selected yeast

- Stainless steel vats for 8 to 10 days

- Malolactic fermentation naturally occurred.
- Aged in stainless steel vat

- Unfiltered, Unfined

- Hand harvested and gently pressed.

- Fermentation with neutral selected yeast

- Stainless steel vats for 15 to 20 days

- Malolactic fermentation naturally occurred.
- Aged in stainless steel vat for 6 months

- Unfiltered, Unfined

O Biodynamic @ Organic Indigenous yeast



SICILIA

4 N

COS

viticoltori in Vittoria
o /
COS

Giambattista Cilia, Cirino Strano
and Giusto Occhipinti

The taste of Africa jumps out not just from the
various architectural ruins but also more
importantly from the vegetation: olive, carob
and almond trees and vines abound. The harvest
of 2007 saw the winery in a new location and
was the beginning of use of only amphora.

RAMI
Grecanico
and Inzolia

D@ ® 2022 | €22

-Orange wine

- Spontaneous fermentation on
the skins.

- Aging: concrete tanks and bottle.

|

ZIBIBBO
IN PITHOS

Zibibbo (Muscat of
Alexandria)

D@ 2022 | €26.8

- Spontaneous in terracotta
amphorae, on the skins
- Aging: amphora and bottle.

FRAPPATO

100% Frappato
di Vittoria

QDw©® 2023 | €21.8

- Spontaneous on the skins
with indigenous yeasts.

- Aging: Concrete tanks
and bottle

4 N

GIUSEPPE CIPOLLA
PASSOFONDUTO

- /

GIUSEPPE CIPOLLA
Passofonduto

Giuseppe Cipolla planted vines in Contrada Passo-
fonduto, Sicily, in 2015, driven by his passion for the
region’s unique terroir. The land, rich in minerals like
gypsum and sulfur, is ideal for growing Nero d’Avola,
Nerello Mascalese, and other local varieties. With a
focus on quality and sustainable farming, Giuseppe is
crafting promising wines from his 16-hectare estate.

@ Organic Indigenous yeast

o

SOLFARE

Grillo grapes (60%),
Inzolia, Catarratto,
Moscato d’Alessandria (40%)

@ © 2024 | €31.6

- Direct pressing of destemmed
grapes and whole clusters

- Asmall portion macerates on the
skins for one night.

- Fermentation and maturation in
stainless steel tanks and oak and
chestnut barrels.

- Unfiltered, Unfined

LE ROBE

Nero d’Avola + Inzolia
@ © 2023 | €32.6

- Aging: Concrete and oak barrels
- Maceration: Between 1-3 days
- Vineyards: A combination of 15-year-old

u vines and 230-year-old vines.

25



SICILIA

4 N
EDUARDO ACOSTA
T Originating from the Spanish island of Tenerife, Eduardo Acosta travelled to Sicily following his wine studies. He is wholly
committed to organic farming and does everything by hand.
o /
VERSANTE NORD VERSANTE EST

CARRICANTE

90% Carricante + 10% native varieties

@ @ 2023 | €29.5

BIANCO

50% Minella Bianca + 50% Carricante, Catarratto,
Grecanico, Inzolia + other

@ © 2023 | €24

- 50 yearold vines \ 550 to 850 meters

- co-fermented spontaneously

- Maceration: 5 days

- Aging: 80% in cement vat + 20% in tonneaux for 8 months
- Unfiltered, Unfined

- 80 year old vines \ 750 to 900 meters
- Spontaneous fermentation

- Maceration: 2 days

- Aging: 10 months in tonneaux

- Unfiltered, Unfined

CONTRADE {DISTRICTS}:PIEFTRAMARINA, AILEGRACQRE

SCIARANUOVA, FRIERA,SANTO SPIRITO AND MARCHESA

VERSANTE PIRRERA
NORD NERELLO
MASCALESE

85% Nerello Mascalese,
15% other local varieties

@ ©® 2022 | €23

- Spontaneous fermentation

- Maceration 15 days

- Aging: 16 months in concrete tank
- Unfiltered, Unfined

90% Nerello Mascalese
10% other local varieties

@ ©® 2021 | €345

- 50 year old vines, alberello \ single vineyard \ 850 meters
- co-fermented spontaneously

- Maceration 15 days

- Aging: 16 months in concrete tank

- Unfiltered, Unfined

Indigenous yeast



SICILIA

4 N
NINO BARRACO
Nino took over his family’s vineyards in 2004 and from the outset he has done things differently, working organically, focussing
b(].ff‘(l(:() on the native grapes of his Western Sicily and producing single vineyard wines in the hope of showing others the region’s potential.
\_ /
FIOR DI BIANCO
: BIANCO G

Grillo, Catarratto, Zibibbo
Grillo

®© 2024 | €19 @ ©® 2023 | €26.5

RSM

Nero d’Avola, Pignatello,
Vitraruolo, Catarratto

ROSAMMARE
Nero d’Avola

@ © 2022 | €18 @ © 2023 | £20.4

O Biodynamic @ Organic Indigenous yeast



CROATIA

Croatia’'s winemaking tradition dates back thousands of years, but a

new generation of producers is embracing low-intervention methods to
highlight the country's diverse indigenous grapes and terroirs. From the
rocky coastlines of Dalmatia to the continental hills of Slavonia and Is-
tria, winemakers are using minimal additives, native yeasts, and organic
or biodynamic farming to craft expressive, honest wines that reflect

both place and heritage.

28



PRIMOSTEN

VINAS MORA Niko Dukan & Kreso Petrekovic

Focusing on indigenous and ancient varieties, the winery is based in Primosten- a costal area in Southern Croatia with a unigue
variety and uniqgue terroir. Old vines with a lot of high extract and specific aromatic mediterranean profile. Always balanced with
ripe fruit and salinity from pure rock soils (kaamen means a rock). The name means ‘Wines from the Sea’ as they are so close to
the Adriatic- where most of the grapes grow with the rocks meters from it. The result is wonderfully unique, wild and fresh wines.

BARBBA

White Grapes: Debit, Marastina 20%
Red Grapes: Plavina, Lasin 80%

@ ©® 2022 | £€20.4

- Fermentation is natural in 1000L open casks.

- Grapes were macerated on skins for less than one day.

ANDREIS
Babic

W ©® 2022 | €26

- Natural fermentation
- Half 1day on skins, half 4 days on skins.
- Aged in used oak barrels

KAAMEN
Babic

@ © 2022 | €295

- 4 days skin contact
- All grapes come from bush vineyards
- A fourth of the wine was aged in oak

@ Organic Indigenous yeast

KAAMEN I
Babic

@ © 2022 | €40

- Age of vines are from 60 till 80 years old
-250m till 300 altitudes

- Fermented in open casks for 4-5 days

- Three quarters of the wine is aged in oak barrel

29



Champagne

O
Alsace

O
&

Burgundy

A
O

Beaujolais

@)
&

Rhone

Languedoc-
Roussillon

e
U

FRANCE

France is one of the oldest and one of the largest wine-producing
countries in the world. There always was a lot of attention for research,
education and requlations. The rules are set to keep the authentic

character of wines from a certain region.
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CHAMPAGNE

-

\_

Latort-Foones

A CHAVOT

~

/

BLANC DE BLANC
BRUT NATURE

100% Chardonnay
QD@ NV | €51.8

-50% of reserve wines from previous vintages aged in
barrels on lees.

-Alcoholic fermentation in small foudres and barrels with a
few batonnages.

-Malolactic fermentation partyaly made

~Ageing on fine lees.

LAHERTE FRERES Aurélien, Thierry and Christian Laherte

One of the founders of Terres et Vins, Aurélien Laherte is one of the young generation of vignerons making terroir-driven
champagnes. With his brothers Thierry and Christian, and based in South Epernay- these beautiful wines really show the
commitment to their meticulous quest for purity of grapes and soil.

ULTRATRADTION
EXTRA BRUT

60% Pinot Meunier, 30% Chardonnay, 10% Pinot Noir
Q@ NV | €475

-40% of reserve wines from previous vintages aged in barrels on lees
- Picked up by hand when fully ripen, traditional press.

- Alcoholic fermentation in vats, foudres and barrels.

- Malolactic fermentation partyaly made.

- Ageing on fine lees.

ROSE DE MEUNIER
100% Pinot Meunier

QO NV | €53.5

- 30% maceration 10% red wine, 60 % white wine. (40% of reserve wines aged in barrels)
- Picked up by hand when fully ripen, traditional press.

- Alcoholic fermentation in vats, foudres and barrels.

- Malolactic fermentation partyaly made.

- Ageing on fine lees.

O Biodynamic @ Organic Indigenous yeast

NATURE DE CRAIE
100% Chardonnay

O © NV | €70

-Vines planted in 1960, 1965 and 1987

- Coming exclusively from one harvest.

- Picked up by hand at full maturity, traditional press.

- Selection of the best juices and directly put into the barrels by gravity.
- Malolactic fermentation made.

- Ageing on fine lees.
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ALSACE

4 N

f%NNEI{

DOMAINE BINNER Christian Binner

Vineyard management: certified organic (AB-Ecocert) or in conversion, biodynamic technigue.
Winemaking: manual harvest, spontaneous fermentation only, aging in old foudres or tanks in Christian’s
anthroposophic cellar. No fining, no filtration, no sulfur added.

OUT OF STOCK

O Biodynamic @ Organic

CREMANT RIESLING SALON GRAND CRU
D'ALSACE “KB” DES BAINS SCHLOSSBERG
Auxerrois, Pinot Gris, 100% Riesling 100% Riesling
Pinot Blanc
D@ ©® 2015 | €387 D@® 2022 | €23 Q@O 2019 | €428
- Extra Brut - Aging: in 100-year-old barrels on - Aging: 11 months on the lees in the

fine lees for 11 months. 3 same vessels

PINOT NOIR
SI ROSE CUVEE EXCELLENCE WINEGASM
Gewurtztraminer and Pinot Gris Pinot Noir 100% Muscat Blanc a Petits Grains
Q@ ©® 2021 | €28 Q@ © 2018 | €45.9 Qs @@ 2003 | €236

%‘}ﬁh - Malolactic fermentation
-1 months in foudre W Agedfor12 monthsin century old oak

Indigenous yeast 32



ALSACE

4 N

PIERRE FRICK

VOYAGES

QO 2022 | €26

Pinot Gris, Sylvaner, Riesling

PIERRE FRICK

Run by the Frick family, Jean-Pierre, Chantal and their son Thomas, this 12 hectare estate prides itself in clean wines that
are undoubtedly Alsatian, made as naturally as possible.

GEWURZTRAMINER
Gewurtztraminer

O ©® 2022 | €30.8

RIESLING
Riesling

O @ 2022 | €31.8

O Biodynamic @ Organic

PINOT GRIS
VORBOURG

Pinot Gris
Q@ 2022 | €35

Indigenous yeast
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LOIRE

4 N
Catherine
Pierre
Breton
N /

CATHERINE & PIERRE
BRETON

Our family vineyards have been anchored in the
Loire since 1886 - more than four generations.
Together, we harvest according to the rules of
organic and biodynamic agriculture. Our bottles

are the result of terroir, conscientious teamwork,

and artisanal savoir-faire.

LIMITED BOTTLES
GROLLEAU

100% Grolleau
D@ @ 2020 | €20

- Carbonic maceration

VOUVRAY LA
DILLETANTE

100% Chenin Blanc
D@ ©® 2023 | €27

‘q - Fermentation in barrels

BOURGUEIL
LA DILLETANTE

100% Cabernet Franc
D@ 2021 | €31.6

- Carbonic maceration,

soft pressing, malolactic
fermentation in oak barrels.
- Aging: 12 months in big

oak barrels

NICOLAS REAU

Nicolas practices biodynamics and believes in
conscientious farming to produce clean, distinct,
and honest wines. In 2002 Nicolas made his first
vintage, with natural yeast and minimal
intervention from the start.

O Biodynamic @ Organic

ATTENTION
CHENIN
MECHANT

Indigenous yeast

ATTETION
CHENIN
MECHANT

100% Chenin Blanc

QO
2022 | 26

- Fermentation: Direct press
on lees in used oak barrels

- Maturation: 6 months in
used oak barrels

POMPOIS

100% Cabernet Franc

Q@O
2020 | 28.8

- Aging on lees, 50% in
wooden tanks and 50%
in concrete
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LOIRE / BURGUNDY

AGNES ET RENE MOSSE
Agnes, René, Sylvestre & Joseph

Everything on Agnes and Rene Mosse's estate has
been organic since they first started in 1999, also using
biodynamic principles. Fermentations are natural, with
minimal SO2 used throughout.

ARENA
100% Chenin Blanc

D@ ® 2020 | €425

- Direct press before fermenting

- Aging: 12 months in old oak barrels.

s,
s o
e il .
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CAUTHERGN

- J

ALAIN GAUTHERON
Cyril Gautheron

The family farms all their vineyards using the principles of

lutte raisonée: Yields are kept lower by green harvest and pruning,
they have avoided weed Killers in favor of allowing grass between
the rows wherever possible, and they use natural solutions to

stimulate the vines to be more self protecting from pests and disease.

O Biodynamic @ Organic Indigenous yeast

CHABLIS
COLETTE GROS

100% Chardonnay
2022 | €34

- Aging: Stainless steel

r.-'i

fi\
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BEAUJOLAIS / RHONE

MORGON
“COTE DU PY”

100% Gamay
& 2022 | €34.6

- Traditional, whole cluster

MORGON
CLASSIQUE ROUGE

100% Gamay
@& 2023 | €23.5

- 410 5 months in stainless steel tanks

JEAN FOILLARD

The winery calls for a return to the old practices
of viticulture and vinification: starting with old
vines, no use of synthetic pesticides, harvesting

late, rigorously sorting to remove all but the ey tarmentation lasts 3-4 weeks
healthiest grapes, adding minimal doses of By - Aged for 6-9 months in used
sulfur dioxide or none at all, and refusing both -——- oak barrels

chaptalization and filtration.

a N
somane L BT LIBERTY JULIEN BARROT
BARROCHE
CHATEAUNEUF-DU-PARE 55% GrenaChe, 60% GrenaChe’
) — 0
L ) 18% Syrah, 19% Mourvedre, PURE

DOMAINE DE
LA BARROCHE

A family-owned estate with fewer than 15
hectares of vines, Domaine La Barroche
features a variety of terroirs reflecting the
best in Chateauneuf-du-Pape. The variety
of soils and hundred year old vines make
Domaine la Barroche stand out.

@ Organic

12% Mourvedre,
10% Cinsault,
5% Carignan

2021 | €24.8

-Winemaking in underground
concrete vats.

- Stays on skins for 4 weeks.

-Aging in old oak casks and

barrels for approx. 18 months.

~Unfiltered.

13% Syrah,
5% Cinsault,
3% others

2021 | €44.8

-Winemaking in concrete tanks.

- Stays on skins for 4 weeks.
~Aging in concrete tanks,
old oak casksand barrels
for 20 months
~Unfiltered.

97% Grenache,

2021 | €112

18 months.

3% Autres cépages

-Winemaking in concrete tanks.
- Stays on skins for 4 weeks.
-Aging in old oak cask for

-Single-plot 100-year-old vines
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RHONE

MONTIRIUS Christine and Eric Saurel

A family estate for 5 generations and certified in bio-dynamic agriculture since 1996. The yields are as low as twenty
hectoliters per hectares, the grapes are hand-harvested and totally de-stemmed.

MINERAL

70% Bourboulenc,
5% Grenache Blanc,
25% Roussanne

Dw®
2021 | €32.9

- Skin maceration. Direct pressing
- Aging : In dark bottles, 100% oak free.

VACQUEYRAS AOP

LE VILLAGE GARRIGUES LE CLOS
70% Grenache 70% Grenache 50% Grenache
30% Syrah 30% Syrah 50% Syrah

9 JVIC), QwO© QwO

2020 | €21.2 2018 | €23.8 2016 | €37.6

- Aging : In cement vats for
18 months, then in bottles
100% oak free.

- Aging : In cement vats for
one winter, then in bottles.
100% oak free.

- Aging : In cement vats for

100% oak free.

two winters, then in bottles.

OUT OF STOCK
LA TOUR
80% Grenache
20% Mourvedre
9 JVI©)

2022 | €25.4

- Aging : In cement vats for
two winters, then in bottles.
100% oak free.

GIGONDAS AOP

OUT OF STOCK
TERRE DES
ATNES

80% Grenache
20% Mourvedre
9 JVI©,

2018 | €34

- Aging: In cement vats for
two winters, then in bottles.
100% oak free.

OUT OF STOCK
CONFIDENTIEL

80% Grenache
20% Mourvedre
9 IVIG,

2016 | €50

- Aging : In cement vats for
two winters, then in bottles.
100% oak free.

O Biodynamic @ Organic Indigenous yeast
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PROVENCE

4 N
A CHATEAU DE ROQUEFORT Raimond de Villeneuve
aENEEN
-__'.]‘ Chateau de Roquefort, with roots dating back to Greek-Celtic times, was modernized in 1995 and is now run by Raimond de
N, Villeneuve. Its 25 hectares of organic vineyards near Bandol thrive on stony clay soils at 350-400m altitude. Growing classic
9 o ) Provencal grapes, the estate produces fresh, expressive wines that showcase the best of the region.

GUEULE DE LOUP

Grenache Noir 80%,
Cinsault 10%, Cabernet 10%.

CORAIL

Grenache Noir, Syrah, Cinsault,
Carignan, Mourvedre, Clairette,
Vermentino

D@O® 2024 | €16.8

PETIT SALE

Clairette (locally called “le salé”),
Vermentino, Ugni Blanc

DO 2024 | €15.2

-IGP Pays des Bouches-du-Rhone

-A mixture of chalky clay and rocky soil with
numerous flinty inclusions

-20-40 year old vines.

D@©® 2024 | €18

FETEE

" -IGP Pays des Bouches-du-Rhoéne -AOP Cdtes-de-Provence
- - Concrete vat and stainless still

“Inox and cement vats

O Biodynamic @ Organic Indigenous yeast



SPAIN

Spain is the 3rd largest producer of wine with
the largest land area dedicated to vineyards

in the world.
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BODEGAS TERRAS GAUDA

Bodegas Terras Gauda's main objective is to
produce the highest quality wines with unigue
personalities, using noble varieties grown in ideal
conditions and vinified according to the area’s
tradition, crafted with the most advanced

TERRAS GAUDA
‘0 ROSAL’

Albarino, Caino and Loureiro
2023 | €19.8

- Fermentation: Stainless steel

4 N

#M CLOS FIGUERAS

- J

CLOS FIGUERAS
Christopher Cannan

The vineyard has always been farmed with e
cology in mind and in 2015 we obtain the official
certificate from the authorities CCPAE. The vines
are planted at various altitudes stretching up from
the Montsant river valley in cool locations chosen
to slow down the maturing of the grapes.

O Biodynamic @ Organic Indigenous yeast

POBLETS DEL
MONTSANT
BLANCO

Grenache Blanc,
Chardonnay

@ ©® 2022 | £16.8

SERRAS DEL
PRIORAT
BLANCO

Grenache
Blanc

@ ©® 2022 | €255

DOQ
PRIORAT

60% Garnacha
35% Carinena

¥ ©

2019 | €60
2018 | €62
2015 | €65
2014 | €72
2013 | €85
2008 | €93
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AUSTRIA

Austria is a country with over 4000 years of wine

making history, which are more and more prized

both by wine experts and wine lovers all around

the world.

T
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WACHAU

- ~ NIKOLAIHOF WACHAU

Nikolaus & Kattarina Saahs

With almost 2,000 years of history, Nikolaihof is the oldest winery in Austria and one of the first in the world to have begun
working by biodynamic principles according to the regulations of the Demeter Association. The grapes are harvested by
hand and stored in big, oald Austrian oak casks up to 20 years.

RIED IM
WEINGEBIRGE BAUMPRESSE RIED
HEFEABZUG SMARAGD IM WEINEBIRGE STEINTERRASSEN
Gruaner Veltliner Gruaner Veltliner Gruner Veltliner Gruner Veltliner
DO 9 IVIG), Qv O© QwO©
2023 | €25 2019 | €50.8 2013 | €72.8 2012 | €55
-Long, slow fermentation in
stainless steel
RIESLING
FEDERSPIEL
LATE RELEASE KLAUSE
Riesling Riesling
9 IVI®) DwO©
2016 | €36.5 2014 | €68

O Biodynamic @ Organic Indigenous yeast
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STYRIA

4 N
. STROHMEIER Franz Strohmeier
@
STROHMEIER Franz Strohmeier, is a pioneer in organic winemaking. Long before it became trendy, Franz embraced sustainability and
biodynamic principles, leaving behind synthetic chemicals in favour of holistic vineyard cultivation. His rebellion against
9 ) conventional winemaking has resulted in bottles that capture the essence of the region’s terroir with a distinct, rebellious spirit.
BLANC

D’ORANGE N°4

45% Sauvignon Blanc, 40%
Pinot Blanc, 15% Zweigelt

O @ 2022 | €30

- Skin fermented white grapes,
2" fermentation in bottle
- Light sparkling orange wine

TRAUBEN LIEBE UND
ZEIT / SONNE N°9

Sauvignon Blanc

O @©® 2021 | €48

-1 month on skin fermented

LYS-ROD N°34

Blauer Wildbacher,
20% Zweigelt

D@ ® 2023 | €26.3

- Fermentation in used wooden barrels.
- Skin contact for 4 hours.

TRAUBEN LIEBE UND
ZEIT / KARMIN N°12

Bl Wildbacher

O@©® 2021 | €345

- 3-hour skin contact
- Matured for 12 months in used wooden barrels
- Unfined, unfiltered, no sulfur added

O Biodynamic @ Organic Indigenous yeast

OUT OF STOCK
TRAUBEN LIEBE
UND ZEIT / WEISS N°12

Mainly Pinot Blanc,
Chardonnay

O@® 2021 | €32

- 5-hour skin contact

- Alcoholic and malolactic fermentation in used
wooden barrels, where it rests for about a year.
- Bottled unfined, unfiltered, no SO2 added.
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STYRIA

a h TSCHIDA Christian Tschida
’I‘SCH_I DAJ._# Christian Tschida started his career long before he ever bottled wines under his own label. In fact, for a long time Christian was
’;’if'i’fﬁm experimenting with different technigues, methods and vessels, long before the 'natural movement’ was widely established in
' Austria. Each year he and his father bring out compost and straw from the nearby lake to consistently cover the soil from the
\_ / heat and therefore keep the vineyards moist and balanced.

HIMMEL AUF HIMMEL AUF BIRDSCAPE OUT OF STOCK
ERDEN Il ERDEN ROSE PINK KAPITEL | BRUTAL
Weissburgunder 'R Blaufrankisch,

& Scheureb Cabernet Franc €70 Pinot Noir Pinot Noir Pinot Noir

a9 © 2022 | €30 e @0 2022 | €25 @ © 2021 | €29 @© 2022 | €32

e 2 =
B
SR
g} £F=

-1year aging in barrels, | -1year aging in barrels, - “Pink Maceration” - Fermentation & aging - Fermentation & aging
s no fining & filtering B no fining & filtering Fermentation in barrels (2 years) in barrels (2 years) in barrels
- No addition of sulfur W - No addition of sulfur

OUT OF STOCK

NON - OUT OF STOCK
TRADITION FELSEN Il LAISSEZ FAIRE AEIOU

- Gruner Veltliner Syrah Riesling Chardonnay

Sl

” @ ©® 2022 | €51.8 - @02021 €518 [T @©2022 €518 EER O 6 0022 | €669

-1 year aging in barrels, . . - Ageing for 24 months I ' -2 year agingin large -E';Tz -1 year aging in old barrels,

% no fining & filtering = in oak casks. ]j Stockinger barrels, | no fining & filtering

._=_=:_'-j- -No addition of sulfur k. a_r_f  no fining &filtering s - No addition of sulfur

- -No addition of sulfur =

@ Organic Indigenous yeast 44



STYRIA

4 N

GRUNE LIBELLE,
PLUS

100% Sauvignon Blanc
D ©® 2021 | €45

-50% large used wooden barrel for
18 months 50% large wooden barrel
for 18 months

-Plus labels have some residual sugar.

ANDREAS & ELISABETH TSCHEPPE

Andreas Tscheppe is a chemical-free & holistic producer, part of the “Schmecke das Leben” group of producers, focusing
is on fully expressing the wines through careful cultivation of the land, its wildlife, and as a result the vines.His vineyard is
characterized by steep terraces up to 500 meters high, and is bursting with life - from herbs and grasses to insects.

Attention to the impressive biodiversity there has even led to Tscheppe naming his wines after some of the creatures and

featuring them on the labels.

SEGALFALTER, PLUS

100% Gelber Muskateller
(Muscat Blanc a Petit Grain)

O ® 2021 | €45

-50% large used wooden barrel for
18 months
- Plus labels have some residual sugar.

HIRSCHKAFER
60% Sauvignon Blanc, 40% Chardonnay

O @ 2021 | €58

-5 weeks skin contact during fermentation.
-50% large used wooden barrel for 18 months
- Plus labels have some residual sugar.

OUT OF STOCK

O Biodynamic @ Organic Indigenous yeast



BURGENLAND

-

\_

GUTC

~

.lll.l 'l. ”

OUT OF STOCK

JOSCHUARI @req)

Blaufrankisch

QOwO®
2022 | €53

-Fermentation in used
barrels, and then spends
about 3 weeks in skin contact
-Elevage in the same barrels
for about 12 months

&,

EMMERAM (white)

Gewurtztraminer

2023 | €45

- Fermentation takes place in
used barrels. The wine stays in
these barrels for about 12
months, with no batonnage.

TIMOTHEUS

Gruner Veltliner &
Weissburgunder

QO
2022 & 2023 | €45

-Hand harvested

- Partly fermented on the
skins in wooden vats
-Aged in wooden barrels

GUT OGGAU Eduard and Stephanie Tscheppe

Gut Oggau restored the 17th century winery that had been abandoned for 20 years, including its 200-year-old screw press.
The vines 20-year period of neglect was fortunate, as this allowed for all pesticide and chemical treatments tobe washed
away. This let them begin working immediately on vines biodynamically, where they are now fully Demeter certified.

OUT OF STOCK
JOSEPHINE (req)

Blaufrankisch
& Roesler

QWO
2022 | €48

- Fermentation takes place in
used barrels. Elevage in

| barrels for about 8 months,

with no batonnage.

WEISS

Gruner Veltliner,
Gewurztraminer,
Welschriesling,
Pinot Blanc blend

9 JVIC)
20us|€1oo

O Biodynamic

EUGENIE

Gemischter Satz

9 JVIC)
2023 | €53

- 3-day maceration
-Aging 10 months in
large, neutral barrels

@ Organic

ATANASIUS (req)
Zweigelt

& Blaufrankisch

9 IVIC)
2022 | €32

- Elevage in same barrels for
about 12 months. No sulfur.

Indigenous yeast

- Fermentation in used barrels,
then 3 weeks in skin contact.

THEODORA wwhite)

Gruner Veltliner
& Welschriesling

QOwO®
2023 | €32

- Fermentation takes place
in used barrels.

- Elevage in same barrels
for 9 months. No sulfur.

&

¥

WINIFRED (rose)

Blaufrankisch
& Zweigelt

9 VO,

2022 | €32
2023 | €32

- Fermentation in used barrels
- Elevage in barrels for about
8 months with no batonnage.

MASKERADE (rose)

Blaufrankisch

H & Zweigelt

9 IV)C)
2023 | €27
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BURGENLAND

4 N

- /

MORIC Roland Velich

MORIC are wines you will not encounter anywhere else in Austria: Blaufrankisch vinified as if it were Grand Cru Burgundy,
and from hillsides (including terraces) and pre-clonal vines the like of which you will not find being cultivated in most of
Mittelburgenland.

HAUS MARKE BLAUFRANKISCH
22 21 20... BURGENLAND MORIC RESERVE
. .. . ..
100% Blaufrankisch 100% Blaufrankisch 100% Blaufrankisch
O@WO €206 D@ ® 2023 | €22.6 Q@ © 2018 | €65
-Fermentation: native yeast, 21-28 days in stainless -Fermentation: native yeast, 21-28 days in UTZMANN: - Thevines are between 85 and 110 years old
BLAU : o - Fermentation lasts between 3 / 4 weeks
HH.nARUKSE steel + vats FRANKISCH stainless steel + vats i '

-Aging: 24 months in 500Itr barrels - partially in o - Aging: 24 months in 500ltr barrels - par- — -Rests on its lees for eleven months

@ 1200-,1500-, and 4000ltr barrels " tially in 1200-, 1500-, and 4000ltr barrels gy \Voturedfor iz months

W Unfine/Unfiltered - -Unfine/Unfiltered

SANKT GEORGEN
100% Gruner Veltliner

Q@@ 2021 | €70.5

wurzMany: - Fermentation: Gentle whole bunch/ spontaneous
BURC

A ~Aging: 6 months on full lees, followed by 6 months on fine
= lees in 500Itr barrels

‘Spontaneous malolactic conversion in barrel, no fining, very

gentle filtration

O Biodynamic @ Organic Indigenous yeast



HUNGARY

BALATON

O
Balaton
25
2
. KQ\X —

HIDDEN TREASURES/
A MORIC PROJECT

HIDDEN TREASURES / A MORIC PROJECT

Hidden Treasures is a collaboration between Roland Velich of Moric winery and
several young winemakers located in the Pannonian Basin.

FURMINT - HARSLEVELU

Furmint + Harslevelu

Q@ ©® 2023 | €215

b -Whole-bunch pressing, followed by spontaneous fermentation

~Aging: 6 months on full lees, followed by 6 months on fine lees
in 500Itr barrels + stainless steel tanks

HIDDEN TREASURES
BALATON \ PROJEKT NR.3

Riesling + Furmint

QD@ ® 2021 | €20.4

-Whole-bunch pressing, followed by spontaneous fermentation
-Aging: 6 months on full lees, followed by 6 months on fine lees
in 500ltr barrels + inox!| tanks
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Swartland

SOUTH
AFRICA

South African wine has a history dating back

to 1659 with the first bottle being produced in

Cape Town by its founder and governor Jan

van Riebeeck.
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SWARTLAND

4 N
TESTALONGA Craig & Carla Hawkins
TESTALONGA Testalonga has a herbicide and pesticide-free approach in the vineyard. They work with cover crops rather than chemical
GRAPES fertilisers in the winter to ensure moisture retention and general soil health in the dry Swartland climate. Expressing vineyard
9 ) Is key, so all the wines are a single variety from a single site. Their wines represent the avant-garde of South African wine.

EL BANDITO
CORTEZ

100% Chenin Blanc
@ © 2020 | €42

- Maturation: Whole bunch pressed.
- Aged in barrels and one large tank
- Low sulphite, vegan, unfiltered

BABY BANDITO
KEEP ON PUNCHING

100% Chenin
@ © 2024 €29

- Maturation: Stainless steel
- Low sulphite, vegan, unfiltered

@ Organic

Indigenous yeast
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AUSTRALIA

Australia’s winemaking history stretches back to 1788, when
Governor Arthur Phillip brought the first vines to Sydney.

Australia is a new world country, using mainly French grape

varieties.
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PATRICK SULLIVAN

His first vinous whiff probably came whilst climbing the
Cambrian hills north of central Victoria on a farm his family
once owned.

All grown up and married to the beautiful Megan, they live and
make wine on their own farm in the Strezleki ranges, Gippsland,
Australia. The wines are inspired by emotion, a moment in time
and a sense of place.

OUT OF STOCK

100% Chardonnay
Dw©® 2021 | €52

- Minimal intervention
- Fermented in neutral vessels

BAW BAW SHIRE

OUT OF STOCK
ADA RIVER

100% Chardonnay
D@ ©® 2021 | €60

- 350m Altitude / Volcanic soils

JUMPIN’ JUICE
Patrick Sullivan and Xavier Goodridge

Jumping Juice is all about the journey and adventure.
Two simpatico humans, whose roots lie in the vineyards
and farming. Proper farming, with a deep respect for the
nuances and rhythms of site, making the most of their
knowledge of organic and biodynamic farming methods.

O Biodynamic @ Organic Indigenous yeast

5 JUMPIN’ JUICE
RIESLING

100% Riesling
Q@O 2022 | €29.3

- Fermented in stainless steel

- Racked, filtered and bottled
unfined, with a small amount
of sulphites

JUMPIN’ JUICE
HALF FULL RED

Pinot Noir, Pinot Gris & Cabernet
D@ © 2022 €29.3

- Fermented in stainless steel

- Racked, filtered and bottled
unfined, with a small amount
of sulphites
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GREECE

Greece boasts an unparalleled array of distinct soil types,

microclimates, elevations, and expositions, and thus;
terroir-driven wines are Greece’s greatest contribution

to the winemaking world.
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SERRES

CHARALABOGLOU Anthe Charalaboglou & Matt Van der Spuy

The couple later moved to Greece and began rebranding the family winery in 2022.

a N
o /
MALAGOUZIA || ASSYRTIKO

IN ANTHESIS
100% Assyrtiko

IN ANTHESIS
100% Malagouzia

| & 2024 | €105 | @& 2023 | €10.5

- 25% fermented in Acacia,
75% stainless steel
- Stirred on fine lees for

8 months

- Skin contact 8hrs
- Fermented in stainless steel
- Fine lees for 3 months

VIDITIS
IN ANTHESIS

100% Vidiano

 @©® 2024 | €10.5

- 30% fermented in Brq,
70% stainless steel

- Stirred on fine lees for
6 months

KOINIARIKO

IN ANTHESIS

100% Koiniariko

& 2021 | €14.8

- Skin contact for 2 weeks
- Aged in french oak for 10
months

Charalaboglou Wines is a family-owned organic vineyard and winery nestled at the foothills of Mount Pangaion in Serres, Northern Greece.
Founded in 1999 by George and Argyri Charalaboglou (“Papa & Mama”), the estate has been certified organic for over 20 years.

“We organically dry-farm 20 hectares of both international and native Greek grape varieties,” says agronomist Anthi Charalaboglou.

Anthi, the middle of three siblings, studied Agronomic Engineering in Greece and Oenology in France. In 2017, while gaining international

experience in New Zealand, she met winemaker Matt Van Der Spuy.

FIELD BLEND
WHITE

Viognier, Malvasia,
Sauvignon Blanc

2023 | €10.5

-Fermentedand aged in
Acacia barrels and stainless
steel

-5 months on lees.

FIELD BLEND FIELD BLEND
ROSE RED
Mavrotragano, Agiorgitiko,
Mavroudi Koiniariko

2024 | €10.5 2023 | €135

IELD nLEAD

- Skin contact for 2 weeks
- Aged in french+american
oak for 6 months

-Fermented and aged in acacia +& & _=
stainless steel large barrels, '
- Aged for 5 months on lees

@ Organic Indigenous yeast

PET NAT
MOSCATO

100% Moscato
d’Alexandria

@ 2024 | €14.8

- Bottle fermentation
- Crown cap seal

D’ALEXANDRIA

PET NAT
RODITIS

100% Roditis

@2024 | €14.8

- Bottle fermentation
- Crown cap seal

PET NAT
ROSE

® 2024 | €14.8

- Bottle fermentation
- Crown cap seal

Agiorgitiko, Syrah

54



SAMOS

4 N
PHILTA
- /

PHILIA

Harvest is always done at night at the best phe-
nolic maturity of the grape. To create a balanced
gastronomic wine with intense characterwe mac-
erate for 30 days in amphorae. After draining, the
juices goes buck to amphora to fermen

PHILIA
AMPHORA

100% Muscat (orange)
@ © 2022 | €21.8

-No added sulphites
- SKin contactfor 30 days
-Unfined / Unfiltered

PHILIA
BARRIQUE

100% Muscat (orange)
QD@w® 2022 | €21.8

-No added sulphites
- Skin contactfor 30 days
-Unfined / Unfiltered

PHILIA
FOKIANO

100% Fokiano (red)
Q@@ 2019 | €25

-No added sulphites
- Skin contactfor 30 days
-Unfined / Unfiltered

4 N

(N
NOPERA

- /

NOPERA

By focusing on organic viniculture respecting the
ecosystem and keeping healthy vines, as well as
following mild vivification procedures, Nopera
retains all the qualities of purity and character
that come from this variety.

O Biodynamic @ Organic

ROYA
100% Muscat (dry)

@ 2024 | €9.9

- Fermentation in small,
stainless steel tanks

ROYA

el

Indigenous yeast

l NOPERA
= VINTAGE

100% Muscat

‘ @ 20171 €18
- 375ml
- Traditionally dried grapes
3 under the sun
—

- Aged for 19 months in

o e
- .. french oak barrels

EPITOME
100% Muscat

& €45

-500m|
- Aging in French oak barrels.
- Blend of different vintages

55



MATEPOMIXEAAKHE
=+ i =

AOTZAKIEE KIZEAMOT

RO WHITE

100% Romeiko
@ 2024 | €79

- Light concentration of whole bunches
-Vinified in stainless steel sur lie
-Unfined / Unfiltered

PATEROMICHELAKIS Yiannis & Manos Pateromichelakis

The twins reside in Lousakies, a village in the Municipality of Kissamos, Chania, situated in a valley 200 meters above sea level, just 4
km from the coast. Settling in Merada around 1750, they have focused on olive and vine cultivation for generations. With 15 hectares of
olives and 6 hectares of vines, all farmed organically, their goal is to preserve family traditions while respecting nature.

Emphasizing the local flora and unique terroir, they work to highlight the area’s distinctive microclimate and landscape.

RO ROSE

100% Romeiko
@ 2024 | €8.5

- Ripe Romeico, classically made and
aged for 12 months in oak barrel
~Unfined / Unfiltered

RO RED

100% Romeiko
@ 2024 | €8.9

Ripe Romeico of selected harvest,
10 days extraction, partial aging in
old oak.

~Unfined / Unfiltered

AVAKAS
100% Assyrtiko

@ 2023 | €10.5

- Fermentetion: 15days - stainless steel
- Aging: 2 months - New Barrique 60%
Stainless Steel 40%

-Unfined / Unfiltered

@ Organic

MAVRO
100% Mavrotragano

@ 2021 | €19.0

- Fermentetion: 23days - stainless steel
- Aging: 10 months - Used Barrique 70%
New Barrigue 30%

-Unfined / Unfiltered
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GEORGIA

Winemaking in Georgia stretches back over 8,000 years
of history. According to archaeological evidence, the first
Georgian wines were made and stored in earthenware

vessels called gvevri.
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KAKHETI

& A

GOLDEN BLEND

25% Rkatsiteli, 25% Mtsvane
25% Khikhvi, 25% Kisi

@0 2022 | €214

- Maturation: 7 months Kvevri

IBERIELI (Tsinanndali village) Zurab Topuridze

Iberieliis a family winery run by Zurab Topuridz. The name Iberieli - which was chosen by Zurab’s children -
refers to the ancient people in Caucasus who made wine over several thousands of years ago, these people later
became Georgians and are believed to be the inventers of Kvevri winemaking. The family’s aim is to maintain
authentic tradition of Kvevri wine making in Georgia producing unigue natural wines from native grapes.

CECILIA KHIKHVI
50% Rkatsiteli, 50% Mtsvane 100% Khikhvi
@ ©® 2023 | €214 @ © 2023 | €214

-1 month maceration in Qvervi Aging in
-Qvevriand a small amount of stainless steel
- Maturation: 7 months Kvevri -No filtering or fining

SAPERAVI
100% Saperavi

@ ©® 2022 | €214

- Maturation: 11 months Qvevri

@ Organic Indigenous yeast
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KAKHETI
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OKRO’S WINES (Sighnaghi village)

John OKkruashvili

All Okro's wines are made with traditional Georgian technigues,

and grapes are harvested organically with no chemical additives.
Okro's Wines sits in the mountainous village of Sighnaghi in Georgia’s
eastern Kakheti region, which is famous for its history and culture of

wine production.

OUT OF STOCK

“ZVARI”

100% Rkatsiteli

@ ©2021 | €16

OUT OF STOCK

SAPERAVI

BUDESHURI

100% Budeshuri
Saperavi (red)

@O 2021 | €214

SISTER’S
WINES

100% Tavkveri
(rose)

@ ©® 2022 | €225

KEROVANI WINERY (Sighnaghi village)

Ketevan Berishvili

Kerovani Winery is a small family winery that produces natural
wine with traditional Georgian winemaking methods. The winery
Is named from the Georgian word for ‘family hearth and they seek
to uphold the values of warmth and hospitality in their viticulture.

@ Organic

Indigenous yeast

RKATSITELI

QVEVRI
100% RKkatsiteli

@ ©® 2022 | €215

- Maceration: 6 months in gvevri
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KAKHETI

4 N

i LAPATI WINES
”k_ b D Ml Nalsles

KIDEV ERTI
100% Rkatsiteli
@O 2023 | €265

- Méthode ancestrale. Direct press,
almost one month in Qvevri before
being bottled

LAPATI WINES (Sagarejo village) Vincent Jullien & Guillaume Gouerou

Lapati Wines is bornin 2015. Vincent Jullien and Guillaume Gouerou, met in the Art Villa Garikula. Their aim is to
make wine with local grape growers in a natural and environment-friendly way without putting aside the technical
aspect of the art of making Qvevri wine. Naturally sparkling wines that comprise more than half the production and

still wines are made with biologically farmed grapes.

TETRIS WINE
100% Mtsvane

@O 2022 | €21

- One week of skin contact before pressing
- Fermented and aged in Qvevri for 8/9 months.

CHAKALIX

100% Rkatsiteli
@ ©® 2022 | €21

-8 months of skin contact in Qvevri

@ Organic Indigenous yeast

OUT OF STOCK
SUPER RAVI

100% Saperavi
@©® 2022 | €21

- One week of skin contact before pressing
- Fermented and aged in Qvevri for 8/9 months.
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KAKHETI

PHEASANT’S TEARS (Sighnaghi village) John Wurdeman

Founded in 2007, Pheasant's Tears produces artisanal natural wines with ancient Georgian techniques, growing
rare endemic grape varieties and harvesting with organic processes. Their name comes from a Georgian tale in
which the hero claims that only a wine beyond measure could make a pheasant cry tears of joy joy, and with family
winemakers that have been making wine for 8 generations Pheasant’s Tears strives to meet this standard.

TSOLIKOURI VARDISPERI RKATSITELI
100% Tsolikouri :-;f_ 100% Vardisperi Rkatsiteli

@@ 2022 | €19.5 [i @O 2022 | €195
RKATSITELI OUT OF STOCK

QUINTA

100% Tavkveri, Shavkapito,
Danakharuli, Goruli Mtsvane, Chinuri

@ ©® 2021 | €195

BODBISKHEVI

was | 100% Rkatsiteli Bodbiskhevi

Wpvani |

wm O 2022 | €204

@ Organic Indigenous yeast



SHIDA KARTLI

e N
ORI MARANI (lgoeti village) Bastien Warskotte & Nino Gvantseladze

Ori Marani was founded in 2017, a small artisanal winery nestled on the Caucasus Mountain of Georgia, in the village
of Igoeti in Shida Kartli region. Ori Marani's primary focus is the artisanal production of sparkling wines. In addition,

they also make still wine cuvees.

ORI MARANI

NINO N.V. LAORA N.V.

Tsitska / Tsolikouri Chinuri Tsitska / Tsolikouri / Aladasturi
Goruli Mstvane Chkhaveri / Goruli Mstvane
@O NV.| €255 @ ©® 2022 | €255

-15 months on lees -15 months on lees
- Sparkling / Traditional Method - Sparkling / Traditional Method
- Refermentation in bottles - Refermentation in btls with grape juice from 2022

with grape juice from 2022

EXILE ON CAUCASUS NITA
100% Rkatsiteli Saperavi
@ ©® 2023 | €19.4 @ ©® 2022 | €195

- 2 weeks Semi carbonic maceration

- Skin contact 14 days
90% barrels 10% Qvevri for 8 months

- Pressed in gvervi and old large oak barrels

@ Organic Indigenous yeast



KARTLI / IMERETI

SAMTAVISI MARANI (Samtavisi village)
Mamuka Kikvadze

This Marani overlooks the Mtkvari river spreading east to Thilisi. It is also located
in between two mountain ranges, the Trialeti range towards the South and the
High Caucasus to the north providing some cooling breezes. The micro-climate
in this are is called ‘Charmants’ meaning ‘charming’ in French. In 2017 local artists
Mamuka Kikvadze and Lako Teneishvili bought a patch in this charming area that
included a 100 years old house and a small vineyard of Chinuri grapes.

CHINURI
QVEVRI

100% Chinuri

@ © 2022 | €285

-Amber wine
-7 month aging on the
skin and stems, aged in Qvevri

CHINURI
SHAVKAPITO

Chinuri 80%,
Shavkapito 20%

@ © 2022 | €285

- Dark rose
-1 month in Qvevri, semi carbonic
maceration

MARIAM GUNIAVA’S WINERY (Kvaliti village)

Mariam Guniava, daughter of Archil Guniava. Her grapes come from the family
vineyards in the village of Kvaliti in the Imereti appellation. She has established
her own vineyard and marani and is forging her own path while still drawing
from the fountain of knowledge of her father, Archil.

@ Organic Indigenous yeast

HIH CANIANNS W

TSOLIKOURI
100% Tsolikouri

W ©O 2021 | €225

ww ALADASTURI

A
: 100% Aladasturi

.'.'I“ ?g:“
' @@ 2022 | €225

-
e
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IMERETI

TSITSKA
100% Tsitska
@ ©2021 | €225

-15% of the grape skins were fermented
with the juice for 4 months.

ARCHIL GUNIAVA (Kvaliti village)

A small Georgian family winery in the western Imereti region of Georgia. Harvesting all grapes with organic methods.
Resting at 300 meters above sea level in the hills of the Imereti Region, is in an optimal location for harvesting grapes,
as all of Imereti has traditionally been known for its agricultural output.

KRAKHUNA
100% Krakhuna
@ © 2021 | €225

BLEND

Tsitska, Tsolikouri,
Krakhuna, Dondghlabi

@ ©® 2021 | €225

DZELSHAVI
100% Dzelshavi
@ ©® 2021 | €22.5

@ Organic Indigenous yeast

NINO’S
MGALOBLISHVILI

100% Magaloblishvili
Q@@ 2021 €225

o4



IMERETI

q...’]_,,w

MAKARIDZIE WINERY

. %

MAKARIDZE WINERY (Terjolavillage)
Gogita Makaridze & Keto Puturidze
Makaridze family has a long history of viticulture in Terjola, Imereti region. At the

age of 23, Gogita realized his dream is to continue the tradition of winegrowing.
He quit his job and invested everything he had to plant the vines of Otskhanuri

Sapere on 1ha. He renovated and enlarged family wine cellar adding more gvevris.

In 2020, his wife Keto moved to Terjola to join Gogita. They produce natural wines
that express the authenticity of the soil and Imeretian winemaking traditions.

TSOLIKOURI
100% Tslikouri
@ ©® 2023 | €22.4

-Hand harvested, no skin
contact, fermented and aged
in gvevri for 11 months

OTSKHANURI
ROSE

100% Otskhanuri Sapere
@ © 2023 | €23.4

-Hand harvested, no skin
contact, fermented and aged
in gvevri for 9 months

WHITE MULBERRY (Terjola village)
Natia Chekurishvili

Natia is from the Kakheti region and she always wanted to do something in the
village. After 7 years of work in the natural wine making she decided to plant her
vines in Imereti region. She fell in love with the climate and varieties there. she
started in 2019 and in 2020 she had her first wine.

@ Organic Indigenous yeast

TSOLIKOURI
QVEVRI

100% Tsolikouri
@@ 2022 | €25.4

- Fermented in Qvevri for 3
weeks



CANNED

Canned wine offers a convenient, eco-friendly packaging

alternative designed for modern consumption. Lightweight,
recyclable, and easy to transport, it complements traditional

bottles by expanding the ways wine can be enjoyed.

— Djuce ColLab: Julian Zerressen x Finca Parera

66



DJUCE

Founded by Philip Marthinsen, Pontus Lindgvist, David Dworsky, and Victor Kohler, with Duncan Brownlee joining in 2022,

Djuce is on a mission to make wine more accessible, artistic, and environmentally responsible. Working with top European natural and
organic producers, Djuce curates low-intervention, vegan wines packaged in 250mL aluminum cans — 20x lighter and /9% lower in CO,
emissions than glass. Each can features original contemporary artwork, making the experience both visual and sustainable.

Designed for how most wine is consumed today, casually, quickly, and consciously.

€2.6 €2.6

€29

@ Organic

€3.8

Indigenous yeast

€3.8 €3.8 €3.8

or



