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CHARDONNAY
IGT TREVENEZIE
BOTTEGA

V13051075

Chardonnay IGT - 0,751

Pavod | Origin: Geografické oznaceni “TREVENEZIE” zahrnuje region Benétsko
(Veneto), region Furlansko — Julské Benétsko (Friuli Venezia — Giulia) a provincii Tri-
dentsko (Trento). Odtud tedy ndzev “Tre Venezie"nebo jen “Le Venezie”, ktery defi-
nuje starodavné teritorium s vinarskou tradici. Chardonnay, jedna z odrud uznana v
tomto geografickém oznaceni, je mezinarodné nejrozsifengjSi vinnou révou s bilymi
hrozny. Obsahuje Sirokou paletou aromatickych slozek, které se projevuji odliSné
v zavislosti na ptidé a klimatu, kde je réva péstovana. | The wines with the geograph-
ical indication "TREVENEZIE" owe their name to "Tre Venezie" or "Le Venezie", a
territory that includes Veneto and Friuli Venezia - Giulia regions, and the province of
Trento. This area has an ancient winemaking tradition. Chardonnay, a variety in-
cluded in this IGT, is one of the most widespread white-berry international vines. It
features a great variety of aromatic components, which find different expressions
according to soils and climates.

Oblast produkce | Production area: Benatsko | Veneto — Italy

Réva | Vine: Chardonnay

Obdobi sklizné | Harvest Period: Konec srpna — zacétek zafi | End of August —
beginning of September

Obsah alkoholu | ABV: 12%

Zbytkové cukry g/l | Sugar, g/l: <4

Celkova kyselost g/l | Total Acidity, g/l: 5,00-6,50

Barva a vzhled | Color and Appearance: Brilantni. Svétle slamové Zluta. | Brilliant,
light straw Yellow.

Buket | Bouquet: Aromaticky, elegantni, charakteristicka viné po medu, jemné
ovocné tény broskvi, jablek a bilych kvétd. | Fragrant, elegant, characterized by deli-
cate fruity notes of apple and peach, and floral hints of white flowers.

Chut | Taste: Suchd, svéZi, hebka a vyvazena, s dobrou strukturou a pfijemnou
kulatosti. | Fresh, smooth and balanced, with a good structure and a pleasant
roundness.

Teplota servirovani| Serving Temperature: 8-10 °C
Doporuéena sklenice | Recommended Glass: Tulipan | Tulip

Servirovaci role | Serving Suggestions: Idedlni jako aperitiv. Na obéd i na vecefi.
Hodi se k rybim predkrmiim a polévkam, téstovindm a rizotim, krémovym polév-
kém, pokrmy z vajec a chrestu, a pokrmy na bazi ryb a morskych plodu. | Perfect as
an aperitif, it goes particularly well with fish starters and soups, pasta and risotto, ve-
getable soups, egg and asparagus dishes, and with all simple seafood preparations.
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Cabernet Sauvignon IGT - 0,75

Pavod | Origin: Geografické oznaceni “TREVENEZIE” zahrnuje region Benatsko
(Veneto), region Furlansko — Julské Benatsko (Friuli Venezia — Giulia) a provincii Tri-
dentsko (Trento). Odtud tedy nazev “Tre Venezie”nebo jen “Le Venezie”, ktery defi-
nuje starodavné teritorium s vinar'skou tradici. Cabernet Sauvignon, jedna z odrud
uznana v tomto geografickém oznaceni, je svétové nejrozSifenéjSi a nejznaméjsi
vinnou révou a je zviasté vhodna k produkci vin s pozoruhodnou kvalitou a dlouho-
vékosti. Tato vinna réva vznikla spontannim kfizenim mezi Cabernetem Franc a
Sauvignonem Blanc a zachycuje z obou odrid jejich nejlepsi viastnosti. | The wines
with the geographical indication "TREVENEZIE" owe their name to "Tre Venezie" or
"Le Venezie", a territory that includes Veneto and Friuli Venezia — Giulia regions, and
the province of Trento. This area has an ancient winemaking tradition. Cabernet
Sauvignon, a variety included in this IGT, is among the most widespread and fa-
mous vines of the world and is particularly suited for the production of red wines
with outstanding quality and longevity. This vine is originated by the spontaneous
cross-fertilization of Cabernet Franc and Sauvignon Blanc, featuring the best char-
acteristics from both of them.

Oblast produkce | Production area: Furlansko a Benatsko | Friuli and Veneto, Italy
Réva | Vine: Cabernet Sauvignon

Obdobi sklizné | Harvest Period: V poloviné fijna | After mid-October

Obsah alkoholu | ABV: 12%

Zbytkové cukry g/l | Sugar, g/l: 2-5

Celkova kyselost g/l | Total Acidity, g/l: 5,00-6,50

Barva a vzhled | Color and Appearance: Prizraénd, silna rubinové ¢ervena barva,
s mirnymi purpurovymi odstiny. | Clear, intense ruby red with slight purple tinges.

Buket | Bouquet: Intenzivni a lehce bylinny (listy rajéat a zeleny pepr), tony cer-
venych bobulovych plodl (maliny, rybiz a ostruziny) s decentni finalni viini lesniho
podrostu a alpskych bylin. | Vinous and slightly herbaceous (tomato leaf and green
pepper), with notes of red berries (raspberry and ripe blackberry), delicately spicy in
the finish.

Chut | Taste: Suchd, kulata, piijemné tfislovita, stfedné télnata s dobrou strukturou.
| Dry, round, pleasantly tannic, medium-bodied, with a good structure.

Teplota servirovani| Serving Temperature: 14-16 °C
Doporucena sklenice [Recommended Glass: Balén | Balloon

Servirovaci role | Serving Suggestions: Perfektni s grilovanym masem, zvéfinou,
tvrdymi syry, pikantnimi pfedkrmy, kachnou, veprovymi Zebry a duSenym masem. |
It is perfect with grilled meat, game meats, braised meat, pork ribs and savory or
seasoned cheeses.

BOTTEGA
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Pinot Grigio Venezia DOC - 0,75 |

Oznaéeni DOC Venezia je oznaceni plvodu z nedavné doby,
presnéji z roku 2011. Cilem bylo propagovat a zviditelnit vina z oblasti s tisiciletou
tradici péstovani révy a vyroby vina. Toto teritorium se rozklada ve vychodni casti
Padské niziny a zahrnuje provincie Tridentsko (Trento) a Benatky (Venezia). Oblast
je charakteristicka klimatickymi i environmentalnimi podminkami, které jsou pfiznivé
k péstovani riznych druhli vinnych rév. Véetné révy Pinot Grigio, jez pochazi
z mutace vétvi révy Pinot Nero, z které ziskal vytfibenost a eleganci. | DOC Venezia
is a recent denomination established in 2011 to promote the wines of a land with a
millenary winemaking tradition. It is located in the eastern Padan Plain and includes
the provinces of Treviso and Venice. Here, the climate and environment are par-
ticularly suitable for the cultivation of various vines, including Pinot Grigio. This vine
is the result of a bud-mutation of Pinot Nero, from which it acquired elegance and
refinement.

Provincie Treviso (Benatsko) | Province of
Treviso (Veneto), Italy
Pinot Grigio
Prvni zafijové dny | Beginning of September
12%
2-5
5,00-6,50

Brilantni. Svétle slamoveé Zlutd s odrazy
do barvy médi. | Brilliant, straw yellow with copper tinges.

Elegantni a vytfibeny, ma delikatni kvétinovou vani pfipominajici
kvét Cerného bezu a akécie. Ovocné tény po hrusce a broskvi. V zavéru se vyzna-
Cuje pfijemnym ténem po mandlich. | Elegant and refined, with delicate floral notes
of elderflower and acacia, and fruity aromas of pear and peach. Pleasant note of al-
mond in the finish.

Suchd, svézi a harmonicka, méa rovnovaznou kyselost s dobrou struk-
turou a hebkosti typickou pro tuto vinnou révu. | Dry, fresh, harmonic, acidity per-
fectly balanced with the good structure and smoothness of this vine.

10-12°C
Tulipan | Tulip

Velmi dobre se kombinuje s lehkymi
predkrmy (vynikajici se syrovou Sunkou), téstovinami, rizoty, bilym masem (napf.
kure, perlicka), zeleninou a rybimi pokrmy. Je také idedlni jako aperitiv. | It goes well
with light starters like cured ham, pasta, risotto, white meat, vegetables, fish (ex-
cellent with seabass). Perfect as an aperitif.
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Rosso Venezia DOC -0,751

DOC Venezia je nedavné oznaceni ptvodu. Prislusné normy byly
zverejnény dne 7. ledna 2011 a byly upraveny 30. listopadu v témze roce. Tato ob-
last se nachézi ve vychodni Casti Padské niziny, mezi provinciemi Treviso a Benatky.
Vinice zde byly jiz v dobach antického Rima, protoZe toto (izemi je obzviasté vhodné
pro péstovani riiznych odrdd. Pravé z téchto Uzemi pochézi Venedika Venezia DOC
Bottega, vino, které zahmuje dvé duSe. Spojuje v sobé& mezinarodni vinnou révu
Merlot a autochtonni vinnou révu Raboso Piave. | DOC Venezia is a recent denomi-
nation of origin. The relevant norms were published on 7th January 2011 and were
modified on 30th November on the same year. The area is located in the Eastern
Pianura Padana, among the provinces of Treviso and Venice. Vineyards were pre-
sent already back in Roman times, since this territory is particularly suited for grow-
ing different varieties. This territory gives origin to Venedika Venezia DOC Bottega, a
wine with two souls: it includes an international vine (Merlot) and an autochthonous
vine (Raboso Piave).

Provincie Treviso (Benétsko) | Province of
Treviso (Veneto), Italy
Merlot a/and Raboso Piave
Posledni dekada fijna pro Merlot; prvni dekada
listopadu pro Roboso | Last ten days of September (Merlot); first ten days of Novem-
ber (Raboso)
13,5%
<6
5,00-6,50

Intenzivni rubinové cervena barva. | In-
tense ruby red with garnet tinges.

Intenzivni a charakteristicky, bohaté tony tfesni a lesnich plodt
(malin a ¢erného rybizu), které se rozvinou v balzamikové naznaky tymianu s prijem-
nymi kofenénymi tény tabaku a cokolady v zavéru. | Intense and characteristic, its
ample fruity notes of cherry and wild berries (raspberry and blackcurrant) evolve
into balsamic hints of thyme, with a pleasant, delicate spicy note of tobacco and
chocolate in the finish.

Such, tepla a strukturovana, ma dobrou tfislovinu a kysely tén vyva-
Zeny pocity jemnosti a hedvabnosti. | Dry, warm and structured, it has a good tannic-
ity and an acid note balanced with soft, silky sensations due to aging in wood.

16-18°C
Balon | Balloon

Perfektni v kombinaci s peCenym a du-
Senym masem, zvéfinou, kachnou nebo perlickou, uzeninami a kofenénymi syry. | It
is a perfect match with roasts and braised meat, game, duck and guinea fowl, cold
cuts and seasoned cheeses.
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Merlot IGT - 0,751

Geografické oznaceni “TREVENEZIE” zahrnuje region Benatsko
(Veneto), region Furlansko — Julské Benatsko (Friuli Venezia — Giulia) a provincii
Tridentsko (Trento). Odtud tedy nazev “Tre Venezie”nebo jen “Le Venezie”, jez de-
finuje starodavné teritorium s vinaf'skou tradici. Merlot, odrlida uznana v tomto geo-
grafickém oznaceni, je mezinarodné rozsifena vinna réva s Cervenymi hrozny, ktera
se dobr'e dokaze prizplsobit jakymkoli plidnim a klimatickym podminkam a je v sou-
geographical indication "TREVENEZIE" owe their name to "Tre Venezie" or "Le
Venezie", a territory that includes Veneto and Friuli Venezia — Giulia regions, and the
province of Trento. This area has an ancient winemaking tradition. Merlot is an inter-
national red grape and is currently the most widely planted grape variety in the
world because it adapts well to any climate and soil.

Furlansko a Benatsko | Friuli and Veneto, Italy
Merlot
V poloviné konce fijna | mid-October
12,5%
2-5
5,00-6,50

Rubinové Eervena barva. | Ruby red.

PIny, jemny s nadechem bortivek, fialek, ¢erného rybizu a kla-
sickych ténu podrostu a zeminy. Pak se zachycuji aromatické bylinky, jako je tymian
a oregano, které se rozplynou do balzamikovych ténd. | Full, mellow with hints of
blueberry, violet, blackcurrant and classic notes of undergrowth and humus. Slightly
aromatic spices such as oregano and thyme evolve into balsamic notes.

Hluboka, trvala a robustni, charakteristickd plnymi, ale sametovymi
tfislovinami a doprovéazena jemnymi bylinnymi a zemitymi tony. | Intense, vigorous
and persistent, with full-bodied yet velvety tannins, delicate herbal and earthly notes.

14-16°C
Balon | Balloon

Dobre se hodi k prvnim choddim (téstovi-
ny nebo rizota) s masovymi omackami. Dale k bilym a ¢ervenym masutim, salamdm,
oméackam na bazi hub a ¢ekanky, pikantnim pokrmum, dlouho zrajicim a bylinkovym
syrim. | It goes particularly well with pasta with meat sauce, red and white meat,
(pork, veal, rabbit and poultry), salami, mushroom and radicchio sauces, spicy
dishes, aged and blue cheeses.

BOTTEGA
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RIPASSO
VALPOLICELLA
SUPERIORE DOC

Ripasso della Valpolicella Superiore DOC -0,751

Valpolicella (Verona, Benatsko) je oblast oddana péstovani vinné
révy od starovéku. Jeho nazev odvozeny od “val polis cellae” — Gidoli mnoha sklipku.
Vina z kontrolovaného oznaceni pivodu (DOC) “Valpolicella Ripasso” jsou produ-
kovana z ptvodnich odrid tohoto teritoria, mezi které patfi Corvina Veronese, Corvi-
none, Rondinella a Molinara. Ripasso della Valpolicella DOC Superiore, které se po-
vazuje za mlad$iho bratra vina Amarone, je svétové proslulé, jedine¢né a nenapodo-
bitelné cervené vino vyrobené podle specifické enologické techniky s dlouhou a
uznavanou tradici. | Valpolicella is a land devoted to growing vines since ancient
times: its name "vallis polis cellae" actually means "the valley of many cellars". The
wines in the "Valpolicella Ripasso" DOC area are produced with indigenous vines
like Corvina Veronese, Corvinone, Rondinella and Molinara. Ripasso della Valpoli-
cella DOC Superiore, considered as Amarone's younger brother, is a world-famous,
unique and inimitable red wine, produced according to a specific oenological techni-
que with a long, established tradition.

Valpolicella (Benatsko/Veneto, Italy)
Corvina, Corvinone a/and Rondinella
Prvnich 14 dn( fijna | First fortnight of October
14,5%
2-5
5,00-6,50

Rubinové cervend s fialovymi odstiny. |

Intense ruby red with purple tinges.

Pfijemné aroma $vestky, Eervenych bobuli, zralych tfesni a slad-
kého kofeni, které se kombinuji s naznaky vanilky a rozinek. | Pleasant notes of
plum, red berries, ripe cherry and sweet spices, with hints of vanilla and raisins.

Suchg, pIna, hladka, jemnd, s vynikajici strukturou a charakterizovana
jemnou mirné pikantni dochuti (skorice a hrebicek) a Iékofici. | Dry, full, smooth, with
an excellent structure and a delicate aftertaste of light spices (cinnamon and cloves)
and licorice.

14-16°C
Balon | Balloon

Vhodné k prvnim chodlm na béazi chu-
tové vyraznych oméacek, jako jsou téstoviny s masovou omackou nebo masoveé ravi-
oli. Dale s pokrmy z Eerveného masa (pecené maso, grilované maso a zvéfina) a
dlouhohrajicimi syry. | Serving Suggestions: It goes particularly well with first cour-
ses based on tasty sauces like pasta with ragu, meat ravioli, red meat (roasts, grilled
meat and game) and seasoned cheeses.
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Valpolicella Classico DOC - 0,751

Valpolicella (Verona, Benatsko) je oblast oddana péstovani vinné
révy od starovéku. Jeho nazev odvozeny od “val polis cellae” — idoli mnoha sklipku.
Vina z kontrolovaného oznaceni ptvodu (DOC) “Valpolicella” jsou produkovana z
puvodnich odrid tohoto teritoria, mezi které patfi Corvina Veronese, Corvinone,
Rondinella a Molinara. Z téchto hrozn( se ziskavaji vyznamna a jedinecna Cervena
vina s mezinarodni poveésti, jakymi jsou Valpolicella Classico, Valpolicella Classico
Superiore, Ripasso a Amarone. | Valpolicella is a land devoted to growing vines
since ancient times: its name "vallis polis cellae" actually means "the valley of many
cellars". Indigenous vines like Corvina Veronese, Corvinone, Rondinella and
Molinara, are used to produce important and unique red wines, like Valpolicella
Classico, Valpolicella Classico Superiore, Ripasso and Amarone.

Valpolicella (Benatsko/Veneto, ltaly)
Corvina, Corvinone a/and Rondinella
Konec zafi — zacatek fijna | End of September —
beginning of October
12,5%
2-5
5,00-6,50

Rubinové éervena s fialovymi odstiny. |
Ruby red with purple tinges.

Mlady, svézi, voriavy, prezentuje se jako vinovy a delikatné
ovocny s jemnymi tfeSfiovymi tény. | Young, fresh, fragrant, it is vinous and
delicately fruity, with fine cherry notes.

Stfedné télnata, sucha, decentné lahodna, pfijemné ostre tfislovita; k
piti je dobré jesté mladé, aby jste ocenily jeho Zivost. Pfesto se muze nechat zrat po
dobu dvou nebo ffi let, &imz ziska vétsi hebkost na patfe. | Medium-bodied, dry,
quite sapid, with pleasantly astringent tannins; it should be enjoyed when young to
taste its liveliness, it can also be aged for two-three years, thus becoming softer on
the palate.

14-16°C
Balon | Balloon
Velmi dobfe se kombinuje s pfedkrmy
obsahujicich zrajici saldmy, polévkami, téstovinami, dale bilymi, pecenymi a
grilovanymi masy. Je idedlni jako letni ervené vino k pikantnim rybim pokrmdm. | It

goes particularly well with cold cuts starters, soups, pasta, roasted or grilled white
meat; it is an ideal summer red wine to be matched with savory fish courses.
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Valpolicella Classico Superiore DOC -0,751

Valpolicella (Verona, Benatsko) je oblast oddana péstovani vinné
révy od starovéku. Jeho nézev odvozeny od “val polis cellae” — tidoli mnoha sklipku.
Vina z kontrolovaného oznaceni plivodu (DOC) “Valpolicella” jsou produkovana z
plvodnich odrid tohoto teritoria, mezi které patfi Corvina Veronese, Corvinone,
Rondinella a Molinara. Z téchto hrozn( se ziskavaji vyznamna a jedinecna cervena
vina s mezinarodni povésti, jakymi jsou Valpolicella Classico, Valpolicella Classico
Superiore, Ripasso a Amarone. | Valpolicella is a land devoted to growing vines
since ancient times: its name "vallis polis cellae" actually means "the valley of many
cellars". Indigenous vines like Corvina Veronese, Corvinone, Rondinella and
Molinara, are used to produce important and unique red wines, like Valpolicella
Classico, Valpolicella Classico Superiore, Ripasso and Amarone.

Valpolicella (Benatsko/Veneto, Italy)
Corvina, Corvinone a/and Rondinella
Konec zafi — zaCatek fijna | End of September —
beginning of October
13,5%
2-5
5,00-6,50

Rubinové &ervena s granatovymi
odstiny. | Ruby red with garnet tinges.

Je charakteristicky ovocnymi vinémi, mezi nimiz vynika
ostruzina, borivka a viSeri, ma také jemné kvétinové tény, jako je fialka a v zavéru se
vyznacuje elegantnim ténem po mandlich. | Mainly characterized by fruity aromas,
particularly mulberry, blueberry and cherry, it also features delicate floral notes of
violet and final elegant hints of almond.

S dobrou strukturou, plnou télnatosti, intenzivni, ma dobrou
alkoholovou vyvazenost. V zavéru se objevuiji aromatické ostruzinové a visriové
tony v dokonalé shodé s buketem. | Well-structured, full, intense, quite astringent but
well balanced with alcohol; aromatic notes of mulberry and cherry in the finish,
perfectly corresponding to the bouquet.

14-16°C
Balon | Balloon

Velmi dobfe se kombinuje s predkrmy
obsahuijicich zrajici salémy, polévkami, téstovinami, dale bilymi, pecenymi a
grilovanymi masy. Je ideélni jako letni ¢ervené vino k pikantnim rybim pokrmdm. | it
goes particularly well with cold cuts starters, soups, pasta, roasted or grilled white
meat; it is an ideal summer red wine to be matched with savory fish courses.
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Brunello & Barbeque

IL VINO DEI POETI
BRUNELLO DI
MONTALCINO DOCG

Brunello di Montalcino DOCG -0,751

Brunello di Montalcino je jednim z nejprestiznéjSich italskych vin
znamych po celém svété. Je povazovano za jedno z Cervenych vin, které nejlépe
zaru€uje dlouhovékost. Montalcino se nachézi priblizné 40 km jizné od mésta
Siena, v krasné kopcovité oblasti. Tato venkovska a nedotéena krajina s velkou
historii a krasou, je od roku 2004 zapsana na seznamu svétového dédictvi
UNESCO. | Brunello di Montalcino is one of the most prestigious Italian wines, well-
known all over the world. It is regarded as one of the red wines that best guarantees
longevity. Montalcino is located about 40 km south of the city of Siena, in a beautiful
hilly area. An uncontaminated agricultural landscape of great history and beauty
that, since 2004, is registered on the UNESCO World Heritage list.

Montalcino (Toskansko/Tuscany, ltaly)
Sangiovese Grosso
Zacétek fijna | Beginning of October
14%
<2
5,00-6,50

Intenzivni rubinové cervena s
granatovymi odlesky. | Intense ruby red with garnet tinges.

Charakteristicky, intenzivni, trvaly, zachycuje naznaky bobuli a
fialek, pizmo, kofeni a aromatické drevo, doplnéné tony vanilky, marmelady a
balzamikového aroma. | Clear, characteristic, intense and persistent: hints of berries
and violet, of musk, spices and aromatic wood, notes of vanilla and jam, balsamic
aromas.

Suchd, tepla, dobre strukturovang, robustni, komplexni a jemna. S
elegantnimi tfislovinami dokonale vyvazenymi obsahem alkoholu. Pfijemna a
pretrvavajici dochut. | Dry, warm, well-structured, robust, complex and soft, with
elegant tannins perfectly balanced with the alcohol content, pleasant and persistent
aftertaste.

16-18°C
Balén | Balloon

Brunello di Montalcino je meditacni vino.
Vyborné se kombinuje se zvéfinou (zejména divocak a bazant), cervenym masem,
vysoky rosténec, houbami, bilym lanyzem a dlouho zrajicimi syry. | Brunello di
Montalcino is a meditation wine. It is perfect with game (boar and pheasant in
particular), red meat, entrecte, mushrooms, white truffle and mature cheeses.
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V23096075

Rosso IGT Toscana - 0,75 |

Plvod | Origin: IGT Toscana vznikla v roce 1995 a zahrnuje provincie Arezzo, Flo-
rencie, Grosseto, Livorno, Lucca, Massa Carrara, Pisa, Pistoia, Prato a Siena. Nazev
si bere ze z Toskanska, regionu, kde se nachézi jedna ze symbolickych a nejvy-
znamnéjSich oblasti italské enologie. Tato oblast ma skvélé vinarské poslani s tisici-
letou tradici a je znama vyrobou dulezitych ¢ervenych vin, ale i zajimavych bilych
vin. Pravé v téchto oblastech se autochtonni réva spojuje s mezinarodnimi hrozny a
vznika tak Florenzia Bottega, silné vino s pozoruhodnym charakterem a osobnosti. |
IGT Toscana was created in 1995 and includes the provinces of Arezzo, Florence,
Grosseto, Livorno, Lucca, Massa Carrara, Pisa, Pistoia, Prato and Siena. It is named
after Tuscany, one of the most significant Italian wine regions. This area has a great
winemaking vocation with a millenary tradition and is famous for the production of
great reds and interesting whites. Here, an autochthonous vine joins international
grapes to create Florenzia Bottega, a robust wine with remarkable character and
personality.

Oblast produkce | Production area: Toskansko | Tuscany, Italy

Réva | Vine: Sangiovese, Cabernet Sauvignon, Cabernet Franc, Merlot

Obdobi sklizné | Harvest Period: Mezi polovinou zafi a polovinou fijna | Between
mid-September and mid-October

Obsah alkoholu | ABV: 14%

Zbytkové cukry g/l | Sugar, g/l: 2-3

Celkova kyselost g/l | Total Acidity, g/l: 5,00-6,50

Barva a vzhled | Color and Appearance: Hluboka rubinové ervena s granatovy-
mi odlesky. | Strong ruby red with garnet tinges.

Buket | Bouquet: Intenzivni a charakteristicky, se silnymi tony ¢ervenych a ¢ernych
bobuli, pfiiemnym a jemnym kofenénym aroma a elegantnim nadechem fialek v
zavéru. | Intense and characteristic, with powerful notes of red and black berries,
pleasant spicy aromas and an elegant hint of violet in the finish.

Chut' | Taste: Zafiva, svéZi a pijemné kulata, s mékkymi, neagresivnimi tiislovinami
a v zavéru s dobrou perzistenci. | Vibrant, fresh and pleasantly rounded, with soft,
not aggressive tannins, closing with a good persistence.

Teplota servirovani| Serving Temperature: 16-18 °C
Doporucéena sklenice |Recommended Glass: Baldn | Balloon

Servirovaci role | Serving Suggestions: Dobfe se hodi k uzenindm (zejména
typické pro Toskansko), téstovindm s masovou mackou, pe¢enym mastm a zveéfi-
né, syriim se silnou prichuti. | It is a perfect match with cold cuts, particularly from
Tuscan tradition, first courses with meat sauces, roasts, roasted game, tasty
cheeses.
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Rosso di Montalcino DOC - 0,751

Pavod | Origin: Rosso di Montalcino sdili povést slavného Brunella a patfi do
okruhu znamych €ervenych vin z Toskanska. Lze ho povazovat za ,mladsi verzi“
vina Brunella. Oblast Montalcino je pfirozené vhodna k vyrobé jakostnich vin, a to v
takovém rozsahu, Ze mistnim vinaifim, bylo povoleno vyrabét dvé vina ze stejnych
vinic s chranénym oznacenim pdvodu. Rosso di Montalcino je mladé vino, které
kombinuje temperament a svéZest s vynikajici strukturou a velkou eleganci. | Rosso
di Montalcino shares the reputation of the famous Brunello and belongs to the circle
of the well-known red wines from Tuscany. It can be considered the "younger ver-
sion" of Brunello. The Montalcino area is naturally predisposed to the production of
high-quality wines, to such an extent that the local producers have procured two
wines, from the same vineyards, with protected designation of origin. Rosso di
Montalcino is a wine that combines vivacity and freshness with an excellent struc-
ture, bringing great elegance to the table.

Oblast produkce | Production area: Montalcino (Toskansko/Tuscany, ltaly)
Réva | Vine: Sangiovese Grosso

Obdobi sklizné | Harvest Period: Konec zafi | End of September

Obsah alkoholu | ABV: 14%

Zbytkové cukry g/l | Sugar, g/l: <2

Celkova kyselost g/l | Total Acidity, g/l: 5,00-6,50

Barva a vzhled | Color and Appearance: Intenzivni rubinové ¢ervena barva. | In-
tense ruby red color.

Buket | Bouquet: Intenzivni, charakteristicky, svézi a ovocny (tfeSer, zluta broskev,
zejména Svestka). | Intense, characteristic, fresh and fruity (cherry, yellow peach,
plum especially).

Chut' | Taste: Bohatd, tepld, kulata, dobre vyvazena, harmonicka, charakteristicka
tfislovinami s vyraznou strukturou a pretrvavajici dochuti. | Rich, warm, round, well-
balanced, harmonious, characterized by tannins with appreciable structure and a
persistent aftertaste.

Teplota servirovani| Serving Temperature: 16-18 °C
Doporucena sklenice [Recommended Glass: Balén | Balloon

Servirovaci role | Serving Suggestions: Rosso di Montalcino je ¢ervené vino,
které se dokonale hodi pro pomémé vydatna jidla, jako jsou téstoviny s masovou
oméckou, zampiony nebo lanyze, rizoto, veprové nebo teleci maso a stfedné zralé
syry. | Rosso di Montalcino is a full-bodied red wine perfectly suited to fairly hearty
dishes such as pasta with meat sauce, mushrooms or truffles, risotto, pork or veal
and medium mature cheeses.

BOTTEGA
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Amarone della Valpolicella DOCG - 0,75 |

Valpolicella (Verona, Benatsko) je oblast vérna péstovani vinné révy
od starovéku. Nazev je odvozeny od “val polis cellae” — tidoli mnoha sklipku. Zde se
péstuji tuzemské odriidy Corvina Veronese, Corvinone, Rondinella a Molinara, které
se pouzivaji k vyrobé dllezitych ervenych vin. Amarone DOCG, nejcennéjsi mezi
Cervenymi viny Valpolicella a jedno z nejduleZitéjSich italskych vin, si ziskalo v po-
slednich letech diky své jedine¢né a nenapodobitelné osobnosti, kouzlu a charakte-
ru starodavného, ale zaroveri moderniho vina fadu pfiznivct z celého svéta. | Valpo-
licella is a land devoted to growing vines since ancient times: its name "vallis polis
cellag" actually means "the valley of many cellars". Here are grown indigenous vines
like Corvina Veronese, Corvinone, Rondinella and Molinara, used to produce im-
portant and unique red wines. Amarone DOCG, the noblest red wine of Valpolicella
and one of the most important Italian wines, has seduced the most refined palates
worldwide, thanks to its inimitable personality, its charm and its character of tradi-
tional yet modern wine.

Valpolicella (Benatsko/Veneto, Italy)
Corvina, Corvinone, Rondinella
Prvni dva tydny v fijnu | First fortnight of October
15%

2-5
5,00-6,50

Hluboka rubinové Cervena s granatovy-
mi odstiny. | Intense ruby red with garnet tinges.

VyznacCuje se intenzivni vini zralého erveného ovoce (tfe$né
maraska, Svestka, Gemny rybiz), Cernym tfeSfiovym a malinovym dzemem, muska-
tovym ofiSkem a Cokoladou. | Characterised by an intense bouquet of mature red
fruit (marasca cherry, plum, blackcurrants), of black cherry and raspberry jam, nut-
meg and chocolate.

PIn, kulata, s dobrou strukturou, tepla, trvala a siina na patfe. Trislovi-
ny a kyselost jsou v dokonalé rovnovaze s alkoholem, coz pfispiva k celkové harmo-
nii vina. | Full, round, great body and structure, warm, persistent and intense to the
palate. Tannins and acidity are in perfect balance with the alcohol, contributing to the
harmony and to the great pleasantness of this wine.

18-20°C
Balon | Balloon

K dusenym masim, pecenim a zvéfiné.
Hodi se také k uzeninam a kofenénym a velmi vyzralym syrdm. Skvélé je jako ,me-
ditatni vino“, jez se vychutnava pomalu po jidle, aby bylo mozné vnimat a ocenit
rlizné nuance jeho komplexni a neuvéfitelné vané. | This wine is recommended with
braised meat, stews, roasts and game, but also goes well with cold cuts and sea-
soned and very mature cheeses. It is recommended also as a "meditation wine"

slowly sipped to round off a meal.
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