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CAVALLINO 
AMARONE 

Production region: 
Veneto Valpolicella - Verona Province 
Denomination: 
Amarene della Valpolicella D.O.C.G. 
Vintage: 
2018/19
Grape variety: 
Corvina Veronese 50%, Corvinone 
15%, Rondinella 30%, Oseleta 5% 
Altitude: 
400/500 mtr. above sea level 
Soil quality: 
Predominantly calcareous of Pliocene 
origins 
Vine training system: 
Espalier with Guyot pruning 
Density: 
4,500 plants/Hectare 
Farming method: 
Traditional farming 

Metal label 

Vinification: 
The grapes are dried far 4 months prior to being 
pressed, and then the wine is aged far 30 months 
in Slavonian oak barrels of 35 hectoliters 
Alcool: 
15% voi. 
Refinement time in bottle: 
6 months minimum 
Bottle size: 
750 ml 
Ean:803367535-1056 
Contain sulphites 

Tasting notes: 
Intense ruby red color with garnet reflections. 
Complex bouquet with spicy scents of 
cocca, coffee and leather that perfectlly blend with 
fruity scents of black cherry and blueberry jam. 
Great red, elegant and balanced, with perfect 
tannins and a freshness that, despite the 
gustatory complexity, invites the next drink. Ideai 
to be served with red meat, grilled or braised, but 
also with long-aged cheese platter and cold culs. 
Il match perfectlly also with Asian cusine. 
Amarene is an excellent wine in conversation or 
meditation moments. 
Il is suggested lo decani the wine at least an hour 
befare drinking. 
Serving Temperature 18/20 degrees. 



CAVALLINO 
VINONOBILE 

Production Region: 
Toscana 
Denomination: 
Vino Nobile di Montepulciano 
Riserva D.O.C.G. 
Vintage: 
2015 
Grape variety: 
Sangiovese, Prugnolo Gentile 
Canaiolo 
Altitude: 
400/500 mtr. above sea level. 
Soil quality: 
Predominantly calcareous of 
Pliocene origins 
Vine training system: 
Espalier with guyot pruning 
Density: 
4,500 plants/Hectare 
Farming method: 
Traditional farming 

Metal label 

Vinification: 
Fermentation in steel vats and 
aged for 36 months in tonneau barrels. 
Alcool: 
14/15% voi. 
Refinement time in bottle: 
6 months minimum 
Bottle size: 
750 (900gr./1.2 kg weight bottle) 
Ean: 803367535-1063 
Contain sulphites 

Tasting notes: 
Intense ruby red wine, it has a very rich bouquet 
composed by fruity scents of blackberry and 
cherry, floreal scents of violet and plum and 
spiced scents of cocoa, cinnamon, tabacco and 
vanilla. With marked but pleasant tannins, in the 
mouth it taste balanced, warm and elegant. 
Vinonobile is perfect with red meats and game, 
both grilled or roasted, cheese platters or cold-
cuts. 
lt is suggested to decant Vinonobille at least an 
hour before drinking. 
Serving Temperature 18/20 degrees. 



CAVALLINO 
BAROLO 

Production region: 
Piemonte - Cuneo Province 
Denomination: 
Barolo D.O.C.G. 
Vintage: 
2017/18
Grape variety: 
Nebbiolo 
Altitude: 
400/500 mtr. above sea level 
Soil quality: 
Predominantly calcareous of 
Pliocene origins 
Vine training system: 
Espalier with Guyot pruning 
Density: 
4,500 plants/Hectare 
Farming method: 
Traditional farming 

Matal lable 

Vinification: 
Fermentation in steel vats and aged for 36 months 
in oak barrels. 
Alcool: 
14% voi. 
Refinement time in bottle: 
6 months minimum 
Bottle size: 750 ml 
Ean: 803367535-1070 
Contain sulphites 

Tasting notes: 
Dry red wine of a bright ruby red color and orange 
reflections. Intense bouquet with scent of red 
fruits, violet, hazelnuts and withered leaves, but 
also scents of leather, anise, nutmeg and licorice. 
In the mouth it taste warm and elegant, recalling 
spicies aroma mixed with vanilla. 
Barolo is perfect if paired with red meats or aged 
cheese platter, meat sauce pasta and risotto. 
Barolo also perfectlly match flavours of Asian 
cuisine, such as sweet and sour pork, chicken with 
almonds or lacquered duck. 
A great meditation red, it is suggested to uncorked 
and decanted Barolo at least an hour before 
drinking it. 
Serving temperature 16/18 degrees. 





VALPOLICELLA 
CLASSICO 

Production region: 
Veneto Valpolicella / Verona 
Province 
Denomination: 
Valpolicella Classico Superiore 
o.o.e.
Vintage:
2020/21
Grape variety:
Corvina Veronese 50%, 
Corvinone 15%, Rondinella 30%, 
Oseleta 5% 
Altitude:
400/500 mtr. above sea level. 
Soil quality: 
Predominantly calcareous of 
Pliocene origins
Vine training system: 
Espalier with Guyot pruning 
Density: 
4,500 plants/Hectare
Farming method: 
Organic Farming 

Vinification: 
The grapes are sofl pressed and 
fermented far 8 to 1 O days, then aged far 
6 to 8 months in oak barrels and steel 
vats. 
Alcool: 
13% voi. 
Bottle size: 
750 ml 
Ean: 803367535-1100 
Contain sulphites 

Tasting notes: 
Dry red wine with a deep ruby red color 
and grainy shades. Intense bouquet with 
scents of red fruit, vanilla, cherry mixed 
with scents of chocolate and dried 
grapes. Warm and dry taste that recali 
cherries and plums with long persistence 
in the mouth. This wine is perfect if 
paired with red meat, game and aged 
cheeses. Serving temperature 16/18 
degrees. 



VALPOLICELLA 
RIPASSO 

Production region: 

Veneto Valpolicella / Verona Province 
Denomination: 

Valpolicella Ripasso D.O.C. 
Vintage: 

2020/2021
Grape variety: 

Corvina Veronese 50%, Corvinone 
15%, Rondinella 30%, Oseleta 5% 
Altitude: 

400/500 mtr. above sea level 
Soil quality: 

Predominantly calcareous of Pliocene 
origins 
Vine training system: 

Espalier with Guyot pruning 
Density: 

4,500 plants/Hectare 
Farming method: 

Organic Farming 

Vinification: 
The grapes are soft pressed and fermentation 
at controlled temperature lasts about 1 O days. 
In February, the wine is fermented with the dried 
skin of the Amarone. Then aged in steel barrels 
far 12 to 14 months and refined in oak barrels 
far 6 months. 
Alcool: 
13,5/14% voi. 
Refinement time in bottle: 
6 months minimum 
Bottle size: 
750 ml 
Ean:803367535-1124 
Contain sulphites 

Tasting notes: 
Dry red wine with a dark ruby red color. Complex 
bouquet rich of red fruit, vanilla, cherry but also 
chocolate and dried grapes. Warm taste that 
recali chocolate mixed with red fruits. lt is a 
really delicate but complex wine. Valpolicella 
Ripasso can be paired with all types of meat, 
aged cheese platter and cold cuts . Serving 
temperature16/18 degrees. 



LANGHE 
NEBBIOLO 

Production region: 
Piemonte / Cuneo Province 
Denomination: 
Langhe Nebbiolo D.O.C. 
Vintage: 
2018 /2020
Grape variety: 
Nebbiolo 
Altitude: 
400/500 mtr. above sea 
level. 
Soil quality: 
Predominantly calcareous of 
Pliocene origins 
Vine training system: 
Espalier with Guyot pruning 
Density: 
4,500 plants/Hectare 
Farming method: 
Organic Farming 

Vinification: 
Aged in steel barrels 
Alcool: 
13,5% voi. 
Refinement time in bottle: 
6 months minimum 
Bottle size: 
750ml 
Ean:803367535-1134 
Contain sulphites 

Tasting notes: 
Dry red wine with a rad/bordeaux color. 
Nebbiolo has fresh bouquet, composed by 
scents of raspberry, geranium and 
strawberry but also scents of cinnamon and 
vanilla. lt taste delicate and elegant, fresh in 
the mouth, and with a medium persistence of 
a pleasant drink. 
Nebbiolo is the perfect wine to be paired with 
soups, meat sauce pasta, cheese platter and 
both white meat and red meat. 
Serving temperature 16/18 degrees. 
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PINOT GRIGIO 
Production region: 
Veneto 
Denomination: 
Pinot Grigio Colli Euganei IGT. 
Vintage: 
2020/2021
Grape variety: 
Pinot Grigio 
Altitude: 
400/500 mtr. above sea level. 
Soil quality: 
Predominantly calcareous of 
Pliocene origins 
Vine training system: 
Espalier with Guyot pruning 
Density: 
4,500 plants/Hectare 
Farming method: 
Organic Farming 

Vinification: 
The must is fermented in steel vats at a 
controlled controlled temperature. 
Alcool: 
12% voi. 
Refinement time in bottle: 
3 months minimum 
Bottle size: 
750 ml 
Ean: 803367535-1148 
Contain sulphites 

Tasting notes: 
White wine with an intense gold color. A 
fresh bouquet with scents of acacia 
flowers, walnut, tropica! fruits and honey. 
Dry wine with a delicate and elegant 
taste tht recali fruity notes aftertaste. 
Perfect with seafood, appetizers, fish 
soups, pasta and risotto, but also grilled 
fish and white meats. Serving 
temperature 10/12 degrees. 



Vinification
The grapes collected not at full maturation, are stretched 

onto plates for at least 3 month and subjected to a forced 

ventilation in order to loose about 50% of the juice, then 

are pressed and the must is immediately placed in small 

wooden barrels of cherry, oak and chesnut and left for 4 

years with dreg (Mother) of the previous year. After the 4 

years the wine left, that is only 50% of the original liquid, 

is bottled
Refinement time in bottle
12 month minimum



Destillation
Made by distilling unpressed marc in indirect 

steam alambics in a process that preserves 

the typical characteristics of the vineyard of 

origin and the Sangiovese grape. The

Grappa Riserva matures in oak barrels, 

which  characteristic amber
colour.

500 ml



Extra Virgin Olive Oil, cold pressed from manually harwested olives of Leccino, Moraiolo and Frantoio 
cultivar grown in our farm at 600 meters above the sea level, with very low acidity, high poliphenol 

contents 
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Toscana
Denomination
Chianti Riserva D.O.C.G.
Vintage
2018/2019
Grape variety
85% Sangiovese, 15% 
Merlot
Altitude
400/500 mtr. above sea 
level
Soil quality
Predominantly calcareous 
of Pliocene origins

Density
4,500 plants/Hectare
Vine training system
Espalier with Guyot 
pruning
Farming method
Organic farming



Organic farming



Toscana
Denomination
Toscana Rosso I.G.T.
Vintage
2012/2015
Grape variety
100% Sangiovese
Altitude
400/500 mtr. above sea 
level
Soil quality
Predominantly calcareous 
of Pliocene origins

Density
4,500 plants/Hectare
Vine training system
Espalier with Guyot 
pruning
Farming method
Traditional farming





ROSSO DI 
MONTEPULCIANO 

Production region: 
Toscana 
Denomination: 
Rosso di Montepulciano 
o.o.e. 
Vintage: 
2018/2019 
Grape variety: 
Sangiovese, Purgnolo 
Gentile, Canaiolo 
Altitude: 
400/500 mtr. above sea level 
Soil quality: 
Predominantly calcareous of 
Pliocene origins 
Density: 
4,500 plants/Hectare 
Vine training system: 
Espalier with Guyot pruning 
Farming method: 
Traditional farming 

Vinification: 
Fermentation in steel vats and aged in oak 
barrels far 11 months. 
Alcool: 
13,5/14% voi 
Refinement time in bottle: 
6 month minimum 
Bottle size: 
750 ml 
Ean:803367535-0060 
Contain sulphites 

Tasting notes: 
Dry red wine with a brilliant ruby red color. 
Scent of vanilla, berries, spices and 
cinnamon. Soft taste withthat recali, 
tabacco and ripe fruit. Montepulciano is a 
persistent and high quality wine. 
Red wine ideai to be paired with cold cuts, 
pasta and risotto, soups, grilled or roasted 
meats, bbq steak and pecorino cheeses. 
Serving temperature 18/20 degrees 



Annalisa Busani,
Sommelier







SANLOR 
Production region: 
Toscana 
Denomination: 
Colli dell'Etruria Centrale o.o.e. 
Vintage: 
2012/2015 
Grape variety: 
Sangiovese 100% 
Altitude: 
400/500 mtr. above sea level 
Soil quality: 
Predominantly calcareous of 
Pliocene origins 
Density: 
4,500 plants/Hectare 
Vine training system: 
Espalier with Guyot pruning 
Farming method: 
Traditional farming 

Vinification: 
Fermentation in steel vats and aged 
in oak barrels for 12 months. 
Alcool: 
13,5/14% voi. 
Refinement time in bottle: 
6 month minimum 
Bottle size: 
750ml 
Ean: 
2015: 803367535-0034. 
2012:803367535-0035 
Contain sulphites 

Tasting notes: 
Dry Red Wine with a brilliant ruby red 
color. Bouquet of vanilla, berries and 
cinnamon. Delicate taste that recali 
spices, tobacco and ripe fruits. 
Persistent aftertaste warm and 
elegant. Ideai to be paired with cold 
cuts and cheese platter,game/meat 
sauce pasta, grilled and roasted red 
meat or bbq steak. 
Serving temperature18/20 degrees 



Toscana
Denomination
Rosso Toscano I.G.T.
Vintage
2010/2012
Grape variety
Cabernet Sauvignon

Merlot, Sangiovese
Altitude
400/500 mtr. above sea 
level
Soil quality
Predominantly calcareous 
of Pliocene origins

Density
4,500 plants/Hectare
Vine training system
Espalier with Guyot 
pruning
Farming method
Organic farming







MONTEPULCIANO 
D'ABRUZZO 
Production region: 
Abruzzo 
Denomination: 
Montepulciano d'Abruzzo 
D.O.C 
Vintage: 
2021 
Grape variety: 
100% Montepulciano 
Altitude: 
400/500 mtr. above sea level 
Soil quality 
Calcareous and limestone 
Density: 
4,500 plants/Hectare 
Vine training system: 
Pergola abruzzese 
Farming method: 
Organic farming 

Vinification: 
Fermentation in steel vats and aged far 48 
months in tonneau barrels. 
Alcool: 
14/15 % voi. 
Refinement time in bottle: 
6 month minimum 
Bottle size: 
750 ml 
Ean:803367535-0704 
Contain sulphites 

Tasting notes: 
Dry red wine with intense ruby red color. 
Bouquet of oak wood, spices, leather and 
tabacco leaves, but also scent of 
eucalyptus, black pepper, vanilla, and dark 
chocolate mixed with fiorai scents such as 
violet, geranium, and roses. This wine is 
perfect paired with strong taste; roast 
meats, bbq steak, game served with rich 
sauces or chianina/fiorentina 
steak .Serving temperature 16/18 degrees





Production region
Castelli Romani Lazio
Denomination
Roma D.O.C.
Vintage
2019
Grape variety
Malvasia puntinata,Trebbiano

verde,Greco
Altitude
200 mtr. above sea level
Soil quality
Predominantly calcareous of 
Pliocene

origins
Density
4,500 plants/Hectare
Vine training system
Espalier with Guyot pruning
Farming method
Traditional farming

















PRIMITIVO 
Production region: 
Puglia 
Denomination: 
Puglia I.G.T 
Vintage: 
2021 
Grape variety: 
Primitivo 100% 
Altitude: 
200 mtr. above sea level 
Soil quality: 
Hilly neutral clay, rich in 
gravel and pebbles 
Vine training system: 
Espalier with Guyot 
pruning Farming method: 
Traditional farming 

Vininication: 
Refines at least 6 months in Slavonian oak 
barrels 
Alcool: 
14/15 % voi. 
Bottle size: 
750 ml 
Ean:803367535-0701 
Contain sulphites 

Tasting notes: 
An intense and brilliant ruby red colour, with 
luminous purple reflections. The nose is rich 
in notes of ripe red fruits, plum, pomegranate, 
blueberries and black cherry, enriched with 
fioral memories of rose and a delicate spice 
of cocoa, tabacco, liquorice and vanilla. The 
taste offers soft tannins, a good body and 
fullness of fruit, well balanced by freshness 
and a savoury and tasty finish. Excellent with 
mixed grilled meats and vegetables. Serving 
temperature 16/18 degrees. 







KOSHO 
SushiWine 

Production region: 
Sicily 
Denomination: 
TableWine 
Vintage: 
2021 
Grape variety: 
lnsolia and blend of sicilian white 
grapes. 
Altitude: 
200 mtr. above sea level 
Soil Quality: 
Predominantly vulcanic. 
Vine training system: 
Espalier with Guyot pruning 
Farming method: 
Traditional farming 

Product Description: 
kosho is the first ltalian wine done with a 
blend of sicilian white grapes selected to be 
served with the best dishes of Japanese 
cousine. 
Alcool: 
12% voi. 
Bottle size: 
750 ml 
Ean:803367535-0554 
Contain sulphites 

Tasting Notes: 
A fruity white wine with of a pale straw 
color. A slightly fruity bouquet, intense and 
lemony with high acidity. A fresh, 
structured, and harmonious aftertaste. 
kosho wine is a typical Japanese table 
wine, perfect to be paired with fish dishes, 
fusion cusine and japanese dishes. Serving 
temperature 8-10degrees. 

t>ONNA ENRICA 
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MANDORLI 
Production region: 
Sicily 
Denomination: 
Sicily - Table wine 
Vintage: 
2021 
Grape variety: 
Grillo 
Altitude: 
200 mtr. above sea level 
Vine training system: 
Espalier with guyot pruning 
Farming method: 
Traditional farming 
Fortified wine 

Vinification: 
A fortified wine, from the most ancient Sicilian 
recipes. Can be stored for several years, 
Even open, it maintains its organoleptic 
characteristics over time thanks to its alcohol 
content. 
Alcool: 
16,5 % voi. 
Bottle size: 
750 ml 
Ean:803367535-0503 
Contain sulphites 

Tasting Notes: 
Straw yellow color. An intense bouquet, 
elegant and scented that recalls almond 
fragrances. In the mouth it taste sweet, round, 
and persistent. 
Perfect to be paired with all sweets/desserts. 
Serving temperature 8-1 0 degrees.

DONM l:NRICA 













CENBUCA 
Sambuca with Centerbe 
A unique liqueur that 

combines the refined taste of 
the classic Sambuca with the 
delicate aroma of Centerba 

della Maiella. 

Product Features: 
Maiella Liqueurs, also known as 
Liquore Centerbe, it is a typical 
centrai ltaly spirit with an emerald 
green color, a stiff alcohol content 
and an intense bouquet of mixed 
herbs. Sambuca Liqueur has a 
strong scent of anise, pleasant 
taste and a refined bouquet; Both 
spirits are known for their digestive 
and carminative quality. 

lngredients: 
Alcohol, sugar, water, 
natural flavors. 
Capacity: 
glass bottle 500cl 
Alcohol: 
38% voi. 
Ean: 803367535-0660 
To be served cold. 





GINERBE 
Gin is a worldwide famous spirit 
originated as a medicina! liquor 
made by monks and alchemists 
across Europe, particularly in 

southern Italy-Salerno 

Product Features: 
Distilled cereal liqueur mixed with 
herbs and spices. Ginerbe 
present a Mediterranean bouquet 
with fresh and elegant scents of 
juniper berries, rosemary, thyme 
and lemon peel. In the mouth it 
taste dry with a recali of juniper 
and pepper. 

lngredients: Alcohol, 
sugar, water, natural flavors 
and lemon zest. 
Capacity: 
glass bottle 500cl 
Alcohol: 
42% voi. 
Ean: 803367535-0639 



ANNALISA
BUSANI,

SOMMELIER

VILLA CHICCHEIO
Visit our Website




