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Canti onpaivel Tpayoudia. To ovopa TNG cUAOYNG Sev elval Tuxaio. EmAéxBnke yioTi Ta
Tpayoudla (PEPVOLY OTO VOU TOV KOGHO TNG HOUGCIKNG, EVAV KOO0 CUVOVAOTPOPNS,
evBupiag Kal (PUOLKA, TOU ITAAIKOU TveLPATOG. H KABE @IGAN Canti (WVTAVEVEL Yot OUHQWVIO
YEUOEWY Kal oLVAIOONUATWY. H EKTETOPEVN GUAAOYH TNG SNUIoUPYNBNKE yio va TTPOOHEDEL
oTNV KABNPEPIVOTNTA LaG TNV OMOAAUOTIKA aioBnon TNG (TAAIKIG PIVETOOG Kal TOU
QMO PAUIAAOU (TAAIKOU OTIA. Mo TNV KABE PEPO OAAA KAt TIG ONPAVTIKEG OTIYUEG TNG (WNG, Ta
KPOOLG PE TNV ETIKETTO TNG Canti 61ad{douv To ITAAIKO TIVELO 0€ OAO TOV KOGUO, S1ATNPWYTOG

TIOPAAANACL AVTOYWVIOTIKEG TIHES,

CANTI PROSECCO

Glera

AQpwdNG, AeUKOG, =NPOG

Prosecco DOC

Alc. 11%

ZNpO APPWOHEG, OTTOAAUOTIKA (PPOUTWEES e
QTTOAG OXUPOKITPIVO XPWHO KAl (PIVETOATEG,
emipoveg PUOOABEG Pe wpaio aPpLopo.

EaipeTikd amepiTip, Taiptadel e Baiaocaoivd kal
EAQPPIG TTPWTA THATA.
SepBipetal: 6-8° C.

200ml
750ml pg Sropaveg TEPITUAYHQ

CANTI PROSECCO ROSE

Glera, Pinot Nero

Appwdng, Pog, =npog

Prosecco Rosé DOC

Alc. 11%

AVOIXTOXPWUO POLE, AAUTIEPO, HE ETTIOVO
QAPPIOPO Kol KOPWA Kopdovia (pUOaAidwV.
APOOCIOTIKO, ICOPPOTINUEVOD, E pLa EAAPPIA
YAUKIG VOTO alUYSAAOU Kol S1aKPITIKO 0pUKTO
(pOVTO.

16avikG amepITip, EAIPETIKO UE EAQPPE THATA Kl
00TPUKOEISN.
SepBipetat: 6-8° C.

750ml
200ml

CANTI PROSECCO VERDE

Glera

AppwdNG, AeUKOG, ZNPOG

Prosecco DOC

Alc. 11%

To €nNpo appwOEG Kal OTOAAUOTIKA (PPOUTWEES
Prosecco, oTnv mpaoivn QLAAnN. ATTaAO
OXUPOKITPIVO XPWUO KO (PIVETONTES, ETTIHOVES
(PUOOAISEG pe wpaio awplopo.

EéaupeTikO amepiTip, Taiplddel pe Balaooivd kai
EAQPIG TTPWTA THATA.

SepBipetarl: 6-8° C.

750ml

CANTI PROSECCO ICE

Glera

Appwdng, Aeukdg, Huignpog

Prosecco DOC

Alc. 11%

ATIOAG Kol APTIEPO OXUPOKITPIVO UE (PIVETOATES
KOl ETIHOVES (PUONAIDES. ZNPO e EAAPPLA
YAUKUTNTO KOl OTTOAQUOTIKA (PPOOUTWOEG.

To TeAelo “Prosecco on the rocks”. H S1akpiTiki
TOU YAUKUTNTO S1aTnpel aképaia Ta pouTwdn
APWHATA TOU KOl TA TTAYAKIA TO KAVOUV OKOLO
IO ATTOAQUOTIKO.

SepBipeTai: 6-8° C.

750ml



CANTI PROSECCO FRIZZANTE

Glera

Hulappwdng, Aeukog, =npog

Prosecco Frizzante DOC

Alc. 10,5%

AVOIXTO AEUOVOKITPIVO, APWHOTIKG OTN UUTN e
SIOKPITIKO GPPLOpO. NP0, UE KOUWO PPOUTO
OTIOU avayvwpifovTal UHAO Kol €0TTEPIOOELDT).
DPECKO Kol HPOCIOTIKO.

To 16avIKO nuIawpwboes Enpo Kpaaoi yia amepITip.
Taiptddel emiong pe Baaooivd kat wdpla.
SepBipeTat: 6-10° C.

750ml

CANTI MOSCATO D' ASTI

Moscato Bianco

Hpla@pwdng, Aeukog, MAUKOG

Moscato d' Asti DOCG

Alc. 5,5%

ZavOokiTpIvo, pe AiyEC TIPACIVWTIEG
OVTOUYELEG. HUIOWPWOEG KOl YAUKO, HE
TANBWPIKA apWHOTA AOUAOUSIWY Katl
AEUKOOOPKWY PPOUTWY YONTEVEL TN PUTN
Kol Tov oupavioko.

To 16aviko nuappuwdesg YAUKS yia va
OUVOSEUTETE (PpoUTa N Acukd embopTmia.

MOovo Tou emiang, yia Tnv améAauon.
SepBipetat: 8-10° C.

187ml, 750ml

CANTI ASTI MILLESIMATO

Moscato Bianco

AppwbdNG, Aeukog, MuUKOG

Asti DOCG

Alc. 7%

DWTEVO KOl ATTOHAO aXUPOKITPIVO, HE
ENAXIOTEG XPUOAPIEG OVTOUYELES KAl
(PIVETOATEG, EMMIPOVEG (PUOOAIBEG. TAUKO OTO
oTOUA, SPOCIOTIKA (PPECKO, HE KOUWH
AoUAOUBATA Kal (PPOUTWON apWUATA.

ESaipeTIKO KAl LOVO TOU, OUVOSEUEI AEUKA
YAUKA, UtmokoTa aAAd Kot (ppOUTOOAAATES.
SepBipeTat: 6-10° C.

200ml, 750ml

CANTI CANTISECCO DRY
Glera, Trebbiano, Garganega

Appwdng, Aeukog, Znpog

Asti DOCG

Alc. 11%

AOUTIEPO AVOIXTOKITPIVO UE TIPUCIVWTIESG TUVEMES
KOl SIOKPITIKO TIOUXVIOL QUOOAIBWY. EKPPAOTIKO
UTTOUKETO PE AEUKOOOPKA (PPOUTO Kall
€0TIEPIDOELSN OTO TIPOOKIVIO. XTO OTOUA Eival
5pOCIOTIKOG, PE PO OPUKTH TIVEALL TTOU
TIAQICIWVEL TO (PPOUTO.

16aviko pe BaAaaaiva Kot WApId, «OTEKETAL»
Bavpuaoia kaBoAn Tn SidpKeId TOU YEUUATOG.
SepBipetar: 7-9° C.

750ml

CANTI MOSCATO D' ASTI GOLD

Moscato Bianco

Hulapwdng, Acukog, MAUKOG

Moscato d' Asti DOCG

Alc. 5,5%

To ayamnuévo Moscato d'Asti, o AauTept),
XPUuon @LEAN. HUlo@pwdeg Kol YAUKO, UE
TANBWPIKA 0pWHOTA AOUAOLSIWY Kal
AeUKOOOPKWY (PPOUTWY YONTEVEL TN PUTN KOl
TOV OUPQAVIOKO.

To 16aVIKO NUIaPPWSEES YAUKS yia va
OUVOSEUTETE PpoUTa 1) AcUkd embopmia. Movo
Tou €miong, yla Tnv anéAauaon.

SepBipetal: 8-10° C.

750ml

CANTI BRACHETTO PINK

Brachetto

Appwbng, Epudpadg, Mukdg

Brachetto DOC

Alc. 7%

AOQUTIEQO POLUTIVE JE pio BEVTOAID APWHATWY
Tou Bupidouv TplavTAWUAAO, (OUPEPD KEPAOL, O
€Vl HI0OXOBOAIOTO UTIOOTPWHA. To OTOU
SIOKPIVETOL OTTO PIO ESUPETIKY l0OPPOTIO YETASY
NG YAUKQG Kol (ppeokadag. H emiyeuon eival
HOKPLA YE UVAUES aTtd apUuydalo.

EEQUPETIKO LE KOKKIVO (pOoUTO O€ TAPTES N
(PPOUTOOQAATES.
SepBipetat: 6-10° C.

750ml



CANTI PINOT GRIGIO
Pinot Grigio

'Houxog, AeuKOG, ZNPOg
IGT Venezie

Alc. 12%

EVTOVO aUPOKITPIVO HE TIPACIVWTIES
QVTOUYELEG. DIVETOATO KOl HPOCIOTIKO, e aTTaAd
AYYIYUO, LOOPPOTINUEVO, PE APWHATO
AEUKOOOPKWY PPOUTWY KOl ECTIEPIBOEIOWV.
YmEPOX0o amepITip, EEAPETIKO LIE OOTPAKOEISN,
AEUKES pakapovades, paBloAia e pIkoTa Kait
wapia.

SepBipetal: 8-12° C.

750ml

CANTI MERLOT ROSE

Merlot
'Houxog, PoCg, =npog

Alc. 11,5%

EUKOAOTIIOTO Kl 5pOCIOTIKO, ATIOAS POTE, HE
(OUPEPG Pavupa PPoUTA OTTIOU SeXxwpilel To
dapdaoknvo. |I00pPOTINUEVO, HE TO (PPOUTO VO
KePITEL TIG EVTUTIWOELG. DPECKO KAl
OTIOACUOTIKO.

ATTOAQUOTIKO Kal HOVO TOU, GUVOSEUE! EAQPPA
MATa WapIkwy, UUAPIKA LIE TOUATA Kal
S5p00IOTIKEG CAAATES e KOKKIVA (ppoUTa.
SepBipetai: 10-12° C.

750ml
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CANTI CHARDONNAY

Chardonnay
'Houxog, AeUKOG, ZNPOg

Alc. 11,5%

ATIOAG AEPOVOTIPAGIVO, HE (PPECKA OPWUAT
AEUKOCOPKWY KOl TPOTIKWY (PPOUTWV.
ApPOGIOTIKO OTO OTOUQ, PE WPAIo OYKO Kal
KOTEPN 0§UTNTA TTOU TOU XOpilel EVEPYELQL.

EéaupeTiko amepitip. OaAaooivd, 0aAdTe,
TTPOCIOUTO LIE TTETIOVI KOl GAAQ OPEKTIKA OAAG
Kal (PPECKA TUPIA KAl OUEAETEG.

SepBipetal: 8-10° C.

750ml

CANTI CABERNET
Cabernet Sauvignon

‘Houxog, EpuBpdg, Znpog

Alc. 11,5%

BOBUKOKKIVO pOUUTIVI, UE TTIOPPUPEG
OVTOUYELEG. EUXAPLOTO KOl (PPOUTWEEG UE
KOAOOOUAEPEVEG VEAVIKEG TAVIVEG KOl EAAPPA
OPUKTEG VOTEG.

16aviko yia aAdavTikd, Aoukavika, BBQ.
SepBipetat: 16-18° C.

750ml

CANTI MERLOT

Merlot
'Houxog, EpuBpdg, =npodg

Alc. 11,5%

BaBUKOKKIVO pOUUTIVI, PHE LOP aVTAUYELES. 3TN
HUTN KUPLOPXOUV T KOKKIVO (PPOUTA. XTO OTOUX
efval oA, UE EUYEVIKES TAVIVEG EVW T KOKKIVO
PPOUTO ETTAVEPXOVTAL POl PE pavpa
(PPAYKOOTAPUAQ.

16avIKO yia TOIKIAIQ KPEATIKWY, TTOUAEPIKA LUE
TOUATA, CULAPIKA UE KILAES.
SepBipetat: 16-18° C.

750ml



T£00EPIG YEVIEG pE TO (510 Opapa.
TNV TTapaywyr HOVTEPVWY KPAOLWY,
Baolopévwy oTnv mopddoan Tng
TEPLOXNG TWV Langhe omou
BploKeTOl TO OIVOTIOIEIO TNG
OIKOYEVELQG. ATIO TIG OPXEG TOU 2000
QWY PEXPL ONUEPT, Ol AUTIEAWVES
OTO OIAPOPA AUTIEAOTOTIIO TNG
TIEPLOXNG EXOUV (PTAOEL GTO OUVOAO
TOUG Ta 30 ekTAPLa. TO HOTO TWY
Manfredi mopauével To (610:
«Experience & Tradition teach us».

MOSCATO D'ASTI CORTE ROSSA

Moscato Bianco

Hulapwdng, Acukog, FAUKOG
Moscato d' Asti DOCG

Alc. 5,5%

AQUTIEPO aXUPOENVOO LIE EVTOVO KOl
TANBWPIKO PTTOUKETO CPWHATWY e
TO TUTTIKG TIOLKIALOKA Qi WUATO TOU
Moscato: Aeukdoapka ppouTa, Gvo
VEPOVTQAG KAl (PPEOKIEG VOTESG
AepovioU Kal TTepyauovTou. O
SLOKPITIKOG NULOPWNG Tou
XOPOKTHPAG UE TO TANBWPIKG TOU
OPWHOTO KO TNV OTTOAQUOTIKT)
YAUKIG TOU aioBnon awnvouy Tov
oupavioko va ¢nTa KL GAAO.

YMEPOXO LOVO TOU N UE TAPTES
(PPOUTWYV, KEIK, TTAVETOVE 1
amoénpauéva ppouTa.
SepBipetal: 8-10°C.

750ml

ANO TO 1895, IO OIKOYEVEIOKI)
1oTopia YEHATH KPAGI. H 0lKOYEVELD
Twv Verga aoxoAe{tal e tnv
TIOPAYWYN KPOoloU 6w Kal 5 YEVIES.
MEVTE YEVIEC OUVEXWY avaBabuiocwy
KOl ETTEKTACEWY TWV AUTIEALWVWY,
eTTEVOUOEWY O€ TeXVOAOYia Katl
avBPWTIVO SUVALIKO. Ol ETIKETES
TIOU TIPOTEIVOUV TIPOEPXOVTOL OTIO
SIAPOPES TTEPLOXES TNG ITAAIDG,
OTW¢ T0 Veneto, n Tookavn, n
AopBapbla, To Piemonte, UexpL TN
YIKeEALa kat T Zapdnvial

IL POGGIO DEI VIGNETI PROSECCO

Glera

AQpwdng, Aeukog, Znpog

Prosecco DOC

Alc. 1%

DIVETOATO ENPO aPPWHEG AAUTIEPO,
OTIOAO OXUPOKITPIVO, E ETIOVES
(PUOOAIBEG. TTN pUTN Eival KOUWO Kal
VTEAIKATO, JE EVYEVIKEG VOTEG OTIO
PPECKA TTPACIVO UNAQ, axAddLa,
Aepovia kat Aeukd AouAovdia.
ApOCLIOTIKO OTO OTOUA, UE Wpaio dyko
Kol omvenpooia oguTnTa.

16avikO amepITip, TAIPIALEL UE LEYAAN
TTOIKIAIDr OPEKTIKWY OTTWG TIY
Kavameddkia e mPOOIoUTO, YEUIOTA
paviTdpla, TKAVTIKEG UTTOUKITOES,
finger food uéxpt ka1 popcorn.
E€aipeTiko yia éva wpaio 6p00I0TIKO
Prosecco Spritz!

SepBipetat: 6-8°C.

750ml

'EV0 KAGTPO-OIVOTIOLEIO! TO OLVOTIOIEID
NG La Toledana piAoéeveital o' eva
KAOTPO TOU XTIOTNKE OTO TIPWTO LIOO
TOU 160U QLWVO KOl ITOV (pPoUplo.

Y QUTH TN JOYIKD YN, YEVETEIPO TOU
IO (PNUIOUEVOU AEUKOU KPOOLOU TOU
MePovTe, To Gavi, Ta oTaUAla Cortese
KaAAlEpYOUVTal TIAVW aTto 180 xpovia.
To KTHUO QTOTEAE(TOL ATIO 26 EKTAPLA
EVIO{WY OUTIEAWVWY (PUTELEVA
OTOKAELOTIKA e Cortese.

LA TOLEDANA GAVI DEI GAVI

Cortese

'Houxog, AeUKOG, ZNPog

Gavi DOCG

Alc. 13%

XopaKTNPLOTIKO AEUKO ENPO Kpaol Tou
Piemonte, To Gavi bnulovpyeitarl amo
Tnv molkiAia Cortese. AauTiepO
axuPOEAVOO LE TIPACIVWTIEG
OVTOUYELEG, OlOKPIVETAL VIO TO
VTEAIKATO TOU Kail TTOAU SpOOIOTIKO
XAPOKTH PO TOU. AEUKOGAPKA (ppouTa
Kot AsUkd AouAoVdIa padl Ue PPEOKES
VOTEG EOTIEPIOOEIDBWV Kall
TUKPAUUYOOAOU. 3TO OTOUO HLABETEL
wpaio Oyko pE Tpayavr ogutnTa.
APUOVIKO Kail TTOAD (PIVETGATO.

16avIKO amepITip, oUVOSEVEI OPEKTIKA
Kal mata BaAaooivwy, AEUKd kpeata
UE EAQPPES OAATOEG KAl TAPTEG
AOXQVIKWV 1 AOXQVIKA OTO YKPIA.
SepBipetal: 8-10° C.

750ml






H KovoTopia TEpVE TTpWTa OM6 TNV mapadoon
Kat N Badid yvwon tng mapadoong pépvel TV
Kawotopia. H Casa Sant’ Orsola kaBpe@Tilel oTa
TIPOIOVTO TNG EVAV EKAETTTUGUEVO XOPAKTH PO OAAG
Kol TNV TEXVOYVWaoia Tou dev eival GAAN aTod Tny
TapAad0oon alwvwY 0TV TAPOYwWyr Twv Prosecco
Kol Twv AWV appwdwy Tng meploxns. H Fratelli
Martini Secondo Luigi, mou BpiokeTal ota nvia
TNn¢ Casa Sant'Orsola oAAG Kol TNG Canti Exel
OKOTIO VOl TIPECREVEL TO ITAAIKO OTIA KOl (PIVETOO
OTO TIEQATA TOU KOOHOU. Me olvoTiolEia TTou
dlaBeTouy TNV TeAeuTalia AEEn TNG TexvoAoyiog
OAAG KOl TOUG KOTAAANAOUG avBpwToug oTnV
OUAdA TNG EMAEYOVTAL T KOAUTEPO OTAPUALX
amo €CAIPETIKOUG QUTIEAOUPYOUG TOU Piemonte Kl
AAAWYV TTEPLOXWYV VIO VO TIPOCPEPOUY O
QOUVAYWVIOTEG TIHEG TO SIAGNUO OWVIKO ITOAIKO
savoir-vivre Tou yonTEUEL

SANT' ORSOLA PROSECCO

Glera

Appwdng, Aeukdg, Znpog

Prosecco DOC

Alc. 1%

To QyaTINHEVO aPPWOES amd TNV ITaAI TTOU
Talplélel o€ KAOE OTIYUT| EEYVOLOOLAG. ATTOAO
OXUPOKITPIVO PE KOUWO a@plopd. MrAa, axAddia
KO AEUKOOOPKO pOSAKIVO OE IO EKAETITUGHEVN
ouvOeon apWHATWY. PPECKO Kal SPOCIOTIKO OTO
oToOUA.

EéaupeTico amepitip, BdATe TO SimAa o€ eAawpid
TATa TOUAEPIKWY, 0aAdTES, BaAaoaivd.
SepBipetat: 8-10° C.

750ml

SANT' ORSOLA MOSCATO D' ASTI

Moscato Bianco

Hulawpwdng, Aeukog, MAUKOG

Moscato d' Asti DOCG

Alc. 5,5%

NTEAIKGTO, APWHOTIKO NUIOPPWOEG PE AAUTIEPO
XPUCOEAVO0 XPWHA, YAUKO XAPOKTI PO KO XapNAG
aAKOOA. Ot SlaKpITIKEG PUOAIDEG TOU ¥apilouv
pla o vidLapikn aiobnon evw To wplha
poddikiva kat urjAa golden cuvbudiovTal Pe YAUKES
VOTEG QUYOAAOU PEXPL TN HOKPIA ETiyELON.

®POUTOCAAATES, TAPTES PPOUTWYV KAl ASUKA
embopmia. YEPOXO Kal IOV Tou!
SepBipetat: 8-10° C.

750ml

SANT' ORSOLA FRIZZANTE BIANCO

Blend motkiMwv
Hula@pwdng, Aeukog, Znpog

Alc. 10,5%

Huloppwoeg, 6poalaTiko Enpd kpaoi pe
OXUPOKITPIVO, AOUTIEPO XPWHO KL TIOAU SIGKPITIKO
APpPLopO. EuwdIdlel AovAoUbia Kot AsukdoapKa
ppouTa.

AmoAauBavetal Hovo Tou oav AmeEPITiQ N TAPEA e
finger food.
SepBipetat: 8-10° C.

750ml

SANT' ORSOLA SPUMANTE DOLCE

Moscato Bianco, Malvasia

Appwdng, Aeukdg, MuKog

Alc. 9,5%

ATIOAO EavBOoKITPIVO, AAUTIEPD, PE PIVETOATEG Kail
EMIPOVEG (PUOAAIDEG. TAUKO, QPWUOTIKO, UE QTIAAO
AYYLYHO KOl OpOCIOTIKN EVEPYELD OTO GTOUA.
ESQupETIKG amTOAQUOTIKO Kail UOVO ToU,
OUVOUAZETA UTIEPOXA LIE UTTIOKOTA, KEIK, YAUKA e
KPEUQ KAl TAPTES PPOUTWV.

SepBipetatl: 6-8° C.

750ml



[0

LO ZOCCOLAIO RE NOIR

Pinot Noir

'Houxog, Epubpag, Znpag

Alc. 14%

H mepmTouoia Tou Pinot Noir éTwg auTo
eKPPALeETal 0TOUG AOPOUG Tou Barolo. Eva
€pUBPO TIOU EKPPATETAL TIEPIOCOTEPO OE XApN
mopd o€ SUvapn. PIVETCATO UTIOUKETO
OPWUATWY TIOU TIOHTEL OE VOTEG KOKKIVWY
PPOUTWY KOl UTTOXOPIKWY. XTO OTOHO dloTnpel
TNV €VTaon ToU PPOUTOU, TNV TTOAUTIAOKOTNTO
TIOU TOU XOpilel TO BAPEAL EVW Ol TOVIVEG TOU
elval KOPUWES Kal GYOYa EVOWUATWUEVEG.
AmoAauoTikn emiyevon Slapkeiag.

16aVIKO € KDQOATA TTOUAEPIKA 1) TIATIO TIEKIVOU.

Emiong pe motkiAia aAAQVTIKWY Kal WA TUpta
aAAd kat pe pt{dTo TpoUpaAS Kat GAAa TATA LIE
pavirdpla.

JepBipetatl: 16-18° C.

750ml

dedolaio

Cascina in Barolo

TNV «KOPSIA» TwV PEYGAWY KPaotwv Tou Piemonte. ST0 Liovadiko ToTio TnG dwvng Tou Barolo, 6To Piemonte, o €xel
xapaktnplotel ano Tnv UNESCO oav TepLoyr TayKOOoULaG KANPovouLds pe Tov Titho «Totia Tou Kpaolou Twy Langhe kot Roero,
QVAUEDO OE KAUTIVAEG, AO(POUG Kol QUTIEAWVES UEXPL EKEL TTOU (PTAVEL TO PATL, BpiokeTal n Cascina Lo Zoccolaio. To otvotoleio
Zoccolaio, TTou Exel TTAPEL T' OVOUO EVOS XwPIoU TTou BplokeTal 0To Bricco Tou Barolo, £xel 0TnV Katoxn Tou 30 eKTAPLO OO TO
omola Ta 14 (puTEPEVA LE TNV TToIKIAIa Nebbiolo. Me apmeAwveg oe povadika crus Ta mMoAuBpaBeupeva kpaold Tng Cascina Lo
Zoccolaio avtavakAoUyv To peyaleio Tou ToTtiou.

LO ZOCCOLAIO BARBERA D' ALBA SUCULE

Barbera

'Houxog, EpuBpog, =npog

Barbera d' Alba DOCG Superiore

Alc. 14%

ATIO TOUG QUTIEAWVEG TOU TIAPOYWYOU OTIG
mieptoxég Monforte d'Alba kat Barolo. MeTd amo
gl auoTtnpEn dlohoyr Twv KAAUTEPWY POYWY Kal
PETA amo moAaiwon 18 pnvwy o€ YOANKAE SpUtva
BapéAia kat GANOUG 6 UNVEG OTN PIGAN, YEVVIETAL
QUTO TO €VTOVO POUUTIVI OE XPWHA KPOOi, UE TO
TIOAUTIAOKO KOl (PIVETOOTO UTIOUKETO OpWUATWY
TIOU (PEPVEL OTO VOU TPLAVTAPUAAQ, WPLHO
KOKKIVOL (poUTa Kot VOTEG Bavilag. ATIOAG Kal
TIOAU KOPWO OTO OTOUQ, YE Sopn Kal looppoTiia,
TOVIVEG TTOAU KOAX EVOWPOTWHEVEG, KOl ETTIHOVO
TEAEIWPA TTOU SIOPKET ATTOAAUOTIKA.

ZUHOPIKG UE KIUASES KOt TOUATA, PABIOAI UE
KPENG, KPEATOOOUTIEG, POCUTII KAl KOKKIVO
KpEaTa f xo1pivo 0Tn oxdpa.

SepBipetal: 17-19° C.

750ml

LO ZOCCOLAIO BAROLO RAVERA

Nebbiolo

'Houxog, Epubpag, =npog

Barolo DOCG Ravera

Alc. 14%

To TOTWVUULO Ravera otV apumeAoupyIkn Jwvn
Tou Barolo ouyKoTOAEyETOL AvAPETT OTA
KAAUTEPQD Crus TNG TEPLOXAG. KOKKIVO pOUUTILVI
UETPLOG EVTAONG Kal LEYAANG AQUTIPOTNTOG.
‘EVTOVO PTIOUKETO TIoU Bupilel amognpapéva
TPLAVTAQ@UAAG, AoUAOUSIA TWV AATIEWY KAl
QIVETOTA OpwHATA 6PUAC. 3TO OTOUO DIOBETEL
dopn Kat TOAU KaAn 10oppoTHa, HE WPILEG TOVIVES
VTUUEVEG JE (PPOoUTO Kol KAAR o§UTNTA TTOU
TIPOCHETEL pla VOTA (PPECKASOC OTO GUVOAO.
KOKKIva KpEaTar LAYEIPEUTA, KUVAYL, WPILA
OKANPa KiTpiva TUpLd.

SepBipeTai: 18-20° C.

750ml



Cascina in Barolo

LO ZOCCOLAIO BAROLO RAVERA
2016

Lo Zoccolaio's 2016 Barolo Riserva Ravera (with 5,000 bottles
made) shows a dark color and medium concentration. The wine
has a firm center of gravity and good fruit with black plum and
earth. The wine is well maintained and fresh. It's hard to tell that
it has already aged for six years.

— Reviewer Monica Larner Dec. 15, 2022.

“Very pleasant, fruity aromas of sweet wild strawberries and
crushed raspberries follow through to a full-bodied palate with
fine and firm tannins and plenty of fruity flavor, turning to a
walnut-cream aftertaste. This still needs time to integrate
better.”

— acclaim for 2016 Lo Zoccolaio Ravera Riserva from James
Suckling, Apr 2022

“Full-bodied, round and robust with rich, ripe red berries,
together with notes of earth. The tannins are slowly melding into
the wine. Not overly complex, but well structured. The center
palate should gain further interest after at least another two
years. But a long life ahead of this."

— acclaim for 2015 Lo Zoccolaio Ravera Riserva from James
Suckling, Jul 2021






