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V13051075

Chardonnay IGT �t 0,75 l

�3�)�Y�R�G| Origin : �*�H�R�J�U�D�I�L�F�N�Æ�R�]�Q�D�ë�H�Q�Ê�q�7�5�(�9�(�1�(�=�,�(�rzahrnuje region �%�H�Q�¾�W�V�N�R
(Veneto), region Furlansko �t �-�X�O�V�N�Æ�%�H�Q�¾�W�V�N�R(Friuli Venezia�t Giulia)a provincii Tri-
dentsko (Trento). Odtud tedy �Q�¾�]�H�Y�q�7�U�H�9�H�Q�H�]�L�H�r�Q�H�E�Rjen �q�/�H�9�H�Q�H�]�L�H�r���N�W�H�U�Údefi-
nuje �V�W�D�U�R�G�¾�Y�Q�Æteritorium s �Y�L�Q�D���V�N�R�X�W�U�D�G�L�F�Ê. Chardonnay, jedna z �R�G�U�)�G�X�]�Q�D�Q�¾v
tomto �J�H�R�J�U�D�I�L�F�N�Æ�P�R�]�Q�D�ë�H�Q�Ê��je �P�H�]�L�Q�¾�U�R�G�Q�÷�Q�H�M�U�R�]�x�Ê���H�Q�÷�M�x�Êvinnou �U�Æ�Y�R�Xs �E�Ê�O�Ú�P�L
hrozny. Obsahuje �x�L�U�R�N�R�Xpaletou �D�U�R�P�D�W�L�F�N�Ú�F�K�V�O�R�{�H�N���N�W�H�U�Æse �S�U�R�M�H�Y�X�M�Ê�R�G�O�L�x�Q�÷
v �]�¾�Y�L�V�O�R�V�W�Lna �S�)�G�÷a klimatu, kde je �U�Æ�Y�D�S�÷�V�W�R�Y�¾�Q�D. | 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�t 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 soilsand climates.

Oblast produkce | Production area: �%�H�Q�¾�W�V�N�R| Veneto �t Italy
�5�Æ�Y�D| Vine: Chardonnay
�2�E�G�R�E�Ê�V�N�O�L�]�Q�÷| Harvest Period : Konec srpna �t �]�D�ë�¾�W�H�N�]�¾���Ê| End of August �t
beginning of September
Obsah alkoholu | ABV: 12%
�=�E�\�W�N�R�Y�Æcukry g/l | Sugar ,g/l: < 4
�&�H�O�N�R�Y�¾kyselost g/l | Total Acidity, g/l: 5,00�t6,50

Barva a vzhled | Color and Appearance : �%�U�L�O�D�Q�W�Q�Ê. �6�Y�÷�W�O�H�V�O�¾�P�R�Y�÷�{�O�X�W�¾. | Brilliant,
light strawYellow.

Buket | Bouquet : �$�U�R�P�D�W�L�F�N�Ú���H�O�H�J�D�Q�W�Q�Ê���F�K�D�U�D�N�W�H�U�L�V�W�L�F�N�¾�Y�)�Q�÷po medu, �M�H�P�Q�Æ
�R�Y�R�F�Q�Æ�W�Ð�Q�\�E�U�R�V�N�Y�Ê��jablek a �E�Ê�O�Ú�F�K�N�Y�÷�W�). | Fragrant, elegant, characterized by deli-
cate fruity notes of apple and peach,and floral hints of white flowers.

�&�K�X�#| Taste: �6�X�F�K�¾���V�Y�÷�{�Ê���K�H�E�N�¾a �Y�\�Y�¾�{�H�Q�¾��s dobrou strukturou a �S���Ê�M�H�P�Q�R�X
�N�X�O�D�W�R�V�W�Ê. | Fresh, smooth and balanced, with a good structure and a pleasant
roundness.

Teplota �V�H�U�Y�Ê�U�R�Y�¾�Q�Ê| Serving Temperature :8�t10 �•C

�'�R�S�R�U�X�ë�H�Q�¾sklenice | Recommended Glass: �7�X�O�L�S�¾�Q| Tulip

�6�H�U�Y�Ê�U�R�Y�D�F�Êrole | Serving Suggestions : �,�G�H�¾�O�Q�Êjako aperitiv. Na �R�E�÷�Gi na �Y�H�ë�H���L.
�+�R�G�Êse k �U�\�E�Ê�P�S���H�G�N�U�P�)�Pa �S�R�O�Æ�Y�N�¾�P���W�÷�V�W�R�Y�L�Q�¾�Pa �U�L�]�R�W�)�P���N�U�Æ�P�R�Y�Ú�P�S�R�O�Æ�Y-
�N�¾�P, pokrmy z vajec a �F�K���H�V�W�X��a pokrmy na �E�¾�]�Lryb a �P�R���V�N�Ú�F�K�S�O�R�G�). | Perfect as
an aperitif, it goes particularly well with fish starters and soups, pasta and risotto, ve-
getable soups,egg and asparagusdishes,and with all simple seafoodpreparations.

CHARDONNAY 
IGT TREVENEZIE
BOTTEGA
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V13052075

Cabernet Sauvignon IGT �t 0,75 l

�3�)�Y�R�G| Origin : �*�H�R�J�U�D�I�L�F�N�Æ�R�]�Q�D�ë�H�Q�Ê�q�7�5�(�9�(�1�(�=�,�(�rzahrnuje region �%�H�Q�¾�W�V�N�R
(Veneto), region Furlansko �t �-�X�O�V�N�Æ�%�H�Q�¾�W�V�N�R(Friuli Venezia�t Giulia) a provincii Tri-
dentsko (Trento). Odtud tedy �Q�¾�]�H�Y�q�7�U�H�9�H�Q�H�]�L�H�r�Q�H�E�Rjen �q�/�H�9�H�Q�H�]�L�H�r���N�W�H�U�Údefi-
nuje �V�W�D�U�R�G�¾�Y�Q�Æteritorium s �Y�L�Q�D���V�N�R�X�W�U�D�G�L�F�Ê. Cabernet Sauvignon, jedna z �R�G�U�)�G
�X�]�Q�D�Q�¾v tomto �J�H�R�J�U�D�I�L�F�N�Æ�P�R�]�Q�D�ë�H�Q�Ê��je �V�Y�÷�W�R�Y�÷�Q�H�M�U�R�]�x�Ê���H�Q�÷�M�x�Êa �Q�H�M�]�Q�¾�P�÷�M�x�Ê
vinnou �U�Æ�Y�R�Xa je �]�Y�O�¾�x�W�÷�Y�K�R�G�Q�¾k produkci �Y�Ê�Qs pozoruhodnou kvalitou a dlouho-
�Y�÷�N�R�V�W�Ê. Tato �Y�L�Q�Q�¾�U�Æ�Y�Dvznikla �V�S�R�Q�W�¾�Q�Q�Ê�P�N���Ê�{�H�Q�Ê�Pmezi Cabernetem Franc a
Sauvignonem Blanc a zachycuje z obou �R�G�U�)�Gjejich �Q�H�M�O�H�S�x�Êvlastnosti. | The wines
with the geographical indication "TREVENEZIE"owe their name to "Tre Venezie" or
"Le Venezie",a territory that includes Veneto and Friuli Venezia�t 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: Furlanskoa �%�H�Q�¾�W�V�N�R| Friuli and Veneto,Italy
�5�Æ�Y�D| Vine: Cabernet Sauvignon
�2�E�G�R�E�Ê�V�N�O�L�]�Q�÷| Harvest Period : V �S�R�O�R�Y�L�Q�÷���Ê�M�Q�D| After mid-October
Obsah alkoholu | ABV: 12%
�=�E�\�W�N�R�Y�Æcukry g/l | Sugar ,g/l: 2�t5
�&�H�O�N�R�Y�¾kyselost g/l | Total Acidity, g/l: 5,00�t6,50

Barva a vzhled | Color and Appearance : �3�U�)�]�U�D�ë�Q�¾���V�L�O�Q�¾�U�X�E�Ê�Q�R�Y�÷�ë�H�U�Y�H�Q�¾barva,
s �P�Ê�U�Q�Ú�P�L�S�X�U�S�X�U�R�Y�Ú�P�L�R�G�V�W�Ê�Q�\. | Clear, intense ruby red with slight purple tinges.

Buket | Bouquet : �,�Q�W�H�Q�]�L�Y�Q�Êa lehce �E�\�O�L�Q�Q�Ú(listy �U�D�M�ë�D�Wa �]�H�O�H�Q�Ú�S�H�S�������W�Ð�Q�\�ë�H�U-
�Y�H�Q�Ú�F�K�E�R�E�X�O�R�Y�Ú�F�K�S�O�R�G�)(maliny, �U�\�E�Ê�]a �R�V�W�U�X�{�L�Q�\��s �G�H�F�H�Q�W�Q�Ê�I�L�Q�¾�O�Q�Ê�Y�)�Q�Ê�O�H�V�Q�Ê�K�R
podrostu a �D�O�S�V�N�Ú�F�Kbylin. | Vinous and slightly herbaceous (tomato leaf and green
pepper), with notes of red berries (raspberry and ripe blackberry), delicately spicy in
the finish.

�&�K�X�#| Taste: �6�X�F�K�¾���N�X�O�D�W�¾���S���Ê�M�H�P�Q�÷�W���Ê�V�O�R�Y�L�W�¾���V�W���H�G�Q�÷�W�÷�O�Q�D�W�¾s dobrou strukturou.
| Dry, round,pleasantlytannic,medium�tbodied,with a good structure.

Teplota �V�H�U�Y�Ê�U�R�Y�¾�Q�Ê| Serving Temperature :14�t16 �•C

�'�R�S�R�U�X�ë�H�Q�¾sklenice |Recommended Glass: �%�D�O�Ð�Q| Balloon

�6�H�U�Y�Ê�U�R�Y�D�F�Êrole | Serving Suggestions : �3�H�U�I�H�N�W�Q�Ês �J�U�L�O�R�Y�D�Q�Ú�Pmasem, �]�Y�÷���L�Q�R�X��
�W�Y�U�G�Ú�P�L�V�Ú�U�\���S�L�N�D�Q�W�Q�Ê�P�L�S���H�G�N�U�P�\��kachnou, �Y�H�S���R�Y�Ú�P�L�{�H�E�U�\a �G�X�x�H�Q�Ú�Pmasem. |
It is perfect with grilled meat, game meats, braised meat, pork ribs and savory or
seasonedcheeses.

CABERNET 
SAUVIGNON 
IGT TREVENEZIE 
BOTTEGA
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PINOT GRIGIO 
VENEZIA DOC 
BOTTEGA
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V13050075

Pinot Grigio Venezia DOC �t 0,75 l

�3�)�Y�R�G| Origin : �2�]�Q�D�ë�H�Q�ÊDOC Venezia je �R�]�Q�D�ë�H�Q�Ê�S�)�Y�R�G�Xz �Q�H�G�¾�Y�Q�Ædoby,
�S���H�V�Q�÷�M�Lz roku 2011. �&�Ê�O�H�Pbylo propagovat a zviditelnit �Y�Ê�Q�Dz oblasti s �W�L�V�Ê�F�L�O�H�W�R�X
�W�U�D�G�L�F�Ê�S�÷�V�W�R�Y�¾�Q�Ê�U�Æ�Y�\a �Y�Ú�U�R�E�\�Y�Ê�Q�D. Toto teritorium se �U�R�]�N�O�¾�G�¾ve �Y�Ú�F�K�R�G�Q�Ê�ë�¾�V�W�L
�3�¾�G�V�N�Æ�Q�Ê�{�L�Q�\a zahrnuje provincie Tridentsko (Trento) a �%�H�Q�¾�W�N�\(Venezia). Oblast
je �F�K�D�U�D�N�W�H�U�L�V�W�L�F�N�¾�N�O�L�P�D�W�L�F�N�Ú�P�Li �H�Q�Y�L�U�R�Q�P�H�Q�W�¾�O�Q�Ê�P�L�S�R�G�P�Ê�Q�N�D�P�L���N�W�H�U�Æjsou �S���Ê�]�Q�L�Y�Æ
k �S�÷�V�W�R�Y�¾�Q�Ê�U�)�]�Q�Ú�F�K�G�U�X�K�)�Y�L�Q�Q�Ú�F�K�U�Æ�Y. �9�ë�H�W�Q�÷�U�Æ�Y�\Pinot Grigio, �M�H�{�S�R�F�K�¾�]�Ê
z mutace �Y�÷�W�Y�Ê�U�Æ�Y�\Pinot Nero, z �N�W�H�U�Æ�]�Ê�V�N�D�O�Y�\�W���Ê�E�H�Q�R�V�Wa 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.

Oblast produkce | Production area: Provincie Treviso ���%�H�Q�¾�W�V�N�R��| Province of
Treviso (Veneto), Italy
�5�Æ�Y�D| Vine: Pinot Grigio
�2�E�G�R�E�Ê�V�N�O�L�]�Q�÷| Harvest Period : �3�U�Y�Q�Ê�]�¾���L�M�R�Y�Ædny | Beginning of September
Obsah alkoholu | ABV: 12%
�=�E�\�W�N�R�Y�Æcukry g/l | Sugar ,g/l: 2�t5
�&�H�O�N�R�Y�¾kyselost g/l | Total Acidity, g/l: 5,00�t6,50

Barva a vzhled | Color and Appearance : �%�U�L�O�D�Q�W�Q�Ê. �6�Y�÷�W�O�H�V�O�¾�P�R�Y�÷�{�O�X�W�¾s odrazy
do barvy �P�÷�G�L. | Brilliant,strawyellow with copper tinges.

Buket | Bouquet : �(�O�H�J�D�Q�W�Q�Êa �Y�\�W���Ê�E�H�Q�Ú���P�¾�G�H�O�L�N�¾�W�Q�Ê�N�Y�÷�W�L�Q�R�Y�R�X�Y�)�Q�L�S���L�S�R�P�Ê�Q�D�M�Ê�F�Ê
�N�Y�÷�W�ë�H�U�Q�Æ�K�Rbezu a �D�N�¾�F�L�H. �2�Y�R�F�Q�Æ�W�Ð�Q�\po �K�U�X�x�F�Ha broskvi. V �]�¾�Y�÷�U�Xse vyzna-
�ë�X�M�H�S���Ê�M�H�P�Q�Ú�P�W�Ð�Q�H�Ppo �P�D�Q�G�O�Ê�F�K. | Elegant and refined, with delicate floral notes
of elderflower and acacia, and fruity aromas of pear and peach. Pleasantnote of al-
mond in the finish.

�&�K�X�#| Taste: �6�X�F�K�¾���V�Y�÷�{�Êa �K�D�U�P�R�Q�L�F�N�¾���P�¾�U�R�Y�Q�R�Y�¾�{�Q�R�Xkyselost s dobrou struk-
turou a �K�H�E�N�R�V�W�Êtypickou pro tuto vinnou �U�Æ�Y�X. | Dry, fresh, harmonic, acidity per-
fectly balancedwith the good structure and smoothnessof this vine.

Teplota �V�H�U�Y�Ê�U�R�Y�¾�Q�Ê| Serving Temperature :10�t12 �•C

�'�R�S�R�U�X�ë�H�Q�¾sklenice |Recommended Glass: �7�X�O�L�S�¾�Q| Tulip

�6�H�U�Y�Ê�U�R�Y�D�F�Êrole | Serving Suggestions : Velmi �G�R�E���Hse kombinuje s �O�H�K�N�Ú�P�L
�S���H�G�N�U�P�\���Y�\�Q�L�N�D�M�Ê�F�Êse syrovou �x�X�Q�N�R�X�����W�÷�V�W�R�Y�L�Q�D�P�L��rizoty, �E�Ê�O�Ú�Pmasem ���Q�D�S��.
�N�X���H���S�H�U�O�L�ë�N�D����zeleninou a �U�\�E�Ê�P�Lpokrmy. Je �W�D�N�Æ�L�G�H�¾�O�Q�Êjako aperitiv. | It goes well
with light starters like cured ham, pasta, risotto, white meat, vegetables, fish (ex-
cellent with seabass).Perfect asanaperitif.



�9�(�1�(�'�,�.�•
VENEZIA DOC
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V13053075

Merlot IGT �t 0,75 l

�3�)�Y�R�G| Origin : �*�H�R�J�U�D�I�L�F�N�Æ�R�]�Q�D�ë�H�Q�Ê�q�7�5�(�9�(�1�(�=�,�(�rzahrnuje region �%�H�Q�¾�W�V�N�R
(Veneto), region Furlansko �t �-�X�O�V�N�Æ�%�H�Q�¾�W�V�N�R(Friuli Venezia �t Giulia) a provincii
Tridentsko (Trento). Odtud tedy �Q�¾�]�H�Y�q�7�U�H�9�H�Q�H�]�L�H�r�Q�H�E�Rjen �q�/�H�9�H�Q�H�]�L�H�r���M�H�{de-
finuje �V�W�D�U�R�G�¾�Y�Q�Æteritorium s �Y�L�Q�D���V�N�R�X�W�U�D�G�L�F�Ê. Merlot, �R�G�U�)�G�D�X�]�Q�D�Q�¾v tomto geo-
�J�U�D�I�L�F�N�Æ�P�R�]�Q�D�ë�H�Q�Ê��je �P�H�]�L�Q�¾�U�R�G�Q�÷�U�R�]�x�Ê���H�Q�¾�Y�L�Q�Q�¾�U�Æ�Y�Ds �ë�H�U�Y�H�Q�Ú�P�Lhrozny, �N�W�H�U�¾
se �G�R�E���H�G�R�N�¾�{�H�S���L�]�S�)�V�R�E�L�W�M�D�N�Ú�P�N�R�O�L�S�)�G�Q�Ê�Pa �N�O�L�P�D�W�L�F�N�Ú�P�S�R�G�P�Ê�Q�N�¾�Pa je v sou-
�ë�D�V�Q�Æ�G�R�E�÷�Q�H�M�U�R�]�x�Ê���H�Q�÷�M�x�Ê�S�÷�V�W�R�Y�D�Q�R�Xvinnou �U�Æ�Y�R�Xna �V�Y�÷�W�÷. | The wines with the
geographical indication "TREVENEZIE"owe their name to "Tre Venezie" or "Le
Venezie",a territory that includes Veneto and Friuli Venezia�t 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 adaptswell to any climate and soil.

Oblast produkce | Production area: Furlanskoa �%�H�Q�¾�W�V�N�R| Friuli and Veneto,Italy
�5�Æ�Y�D| Vine: Merlot
�2�E�G�R�E�Ê�V�N�O�L�]�Q�÷| Harvest Period : V �S�R�O�R�Y�L�Q�÷konce ���Ê�M�Q�D| mid-October
Obsah alkoholu | ABV: 12,5%
�=�E�\�W�N�R�Y�Æcukry g/l | Sugar ,g/l: 2�t5
�&�H�O�N�R�Y�¾kyselost g/l | Total Acidity, g/l: 5,00�t6,50

Barva a vzhled | Color and Appearance : �5�X�E�Ê�Q�R�Y�÷�ë�H�U�Y�H�Q�¾barva. | Rubyred.

Buket | Bouquet : �3�O�Q�Ú���M�H�P�Q�Ús �Q�¾�G�H�F�K�H�P�E�R�U�)�Y�H�N��fialek, �ë�H�U�Q�Æ�K�R�U�\�E�Ê�]�Xa kla-
�V�L�F�N�Ú�F�K�W�Ð�Q�)podrostu a zeminy. Pak se �]�D�F�K�\�F�X�M�Ê�D�U�R�P�D�W�L�F�N�Æbylinky, jako je �W�\�P�L�¾�Q
a oregano, �N�W�H�U�Æse rozplynou do �E�D�O�]�D�P�L�N�R�Y�Ú�F�K�W�Ð�Q�). | Full, mellow with hints of
blueberry, violet, blackcurrant and classic notes of undergrowth and humus. Slightly
aromaticspices such asoregano and thyme evolve into balsamicnotes.

�&�K�X�#| Taste: �+�O�X�E�R�N�¾���W�U�Y�D�O�¾a �U�R�E�X�V�W�Q�Ê���F�K�D�U�D�N�W�H�U�L�V�W�L�F�N�¾�S�O�Q�Ú�P�L��ale �V�D�P�H�W�R�Y�Ú�P�L
�W���Ê�V�O�R�Y�L�Q�D�P�La �G�R�S�U�R�Y�¾�]�H�Q�¾�M�H�P�Q�Ú�P�L�E�\�O�L�Q�Q�Ú�P�La �]�H�P�L�W�Ú�P�L�W�Ð�Q�\. | Intense, vigorous
and persistent,with full-bodied yet velvety tannins,delicate herbal and earthly notes.

Teplota �V�H�U�Y�Ê�U�R�Y�¾�Q�Ê| Serving Temperature :14 �t 16 �•C

�'�R�S�R�U�X�ë�H�Q�¾sklenice |Recommended Glass: �%�D�O�Ð�Q| Balloon

�6�H�U�Y�Ê�U�R�Y�D�F�Êrole | Serving Suggestions : �'�R�E���Hse �K�R�G�Êk �S�U�Y�Q�Ê�P�F�K�R�G�)�P(�W�÷�V�W�R�Y�L-
ny nebo rizota) s �P�D�V�R�Y�Ú�P�L�R�P�¾�ë�N�D�P�L. �'�¾�O�Hk �E�Ê�O�Ú�Pa �ë�H�U�Y�H�Q�Ú�P�P�D�V�)�P���V�D�O�¾�P�)�P��
�R�P�¾�ë�N�¾�Pna �E�¾�]�Lhub a �ë�H�N�D�Q�N�\���S�L�N�D�Q�W�Q�Ê�P�S�R�N�U�P�)�P��dlouho �]�U�D�M�Ê�F�Ê�Pa �E�\�O�L�Q�N�R�Y�Ú�P
�V�Ú�U�)�P. | 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.

MERLOT
IGT TREVENEZIE 
BOTTEGA

str. /08

V23095075

Rosso Venezia DOC �t 0,75 l

�3�)�Y�R�G| Origin : DOC Venezia je �Q�H�G�¾�Y�Q�Æ�R�]�Q�D�ë�H�Q�Ê�S�)�Y�R�G�X. �3���Ê�V�O�X�x�Q�Ænormy byly
�]�Y�H���H�M�Q�÷�Q�\dne 7. ledna 2011 a byly upraveny 30. listopadu v �W�Æ�P�{�Hroce. Tato ob-
last se �Q�D�F�K�¾�]�Êve �Y�Ú�F�K�R�G�Q�Ê�ë�¾�V�W�L�3�¾�G�V�N�Æ�Q�Ê�{�L�Q�\��mezi provinciemi Treviso a �%�H�Q�¾�W�N�\.
Vinice zde byly �M�L�{v �G�R�E�¾�F�K�D�Q�W�L�F�N�Æ�K�R���Ê�P�D���S�U�R�W�R�{�Htoto �×�]�H�P�Êje �R�E�]�Y�O�¾�x�W�÷�Y�K�R�G�Q�Æ
pro �S�÷�V�W�R�Y�¾�Q�Ê�U�)�]�Q�Ú�F�K�R�G�U�)�G. �3�U�¾�Y�÷z �W�÷�F�K�W�R�×�]�H�P�Ê�S�R�F�K�¾�]�Ê�9�H�Q�H�G�L�N�½VeneziaDOC
Bottega, �Y�Ê�Q�R���N�W�H�U�Æzahrnuje �G�Y�÷�G�X�x�H. Spojuje v �V�R�E�÷�P�H�]�L�Q�¾�U�R�G�Q�Êvinnou �U�Æ�Y�X
Merlot a �D�X�W�R�F�K�W�R�Q�Q�Êvinnou �U�Æ�Y�XRabosoPiave. | 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 VenedikaVeneziaDOC Bottega,a
wine with two souls: it includes an international vine (Merlot) and an autochthonous
vine (RabosoPiave).

Oblast produkce | Production area: Provincie Treviso ���%�H�Q�¾�W�V�N�R��| Province of
Treviso (Veneto), Italy
�5�Æ�Y�D| Vine: Merlot a/andRabosoPiave
�2�E�G�R�E�Ê�V�N�O�L�]�Q�÷| Harvest Period : �3�R�V�O�H�G�Q�Ê�G�H�N�¾�G�D���Ê�M�Q�Dpro Merlot; �S�U�Y�Q�Ê�G�H�N�¾�G�D
listopadu pro Roboso| Last ten days of September (Merlot); first ten days of Novem-
ber (Raboso)
Obsah alkoholu | ABV: 13,5%
�=�E�\�W�N�R�Y�Æcukry g/l | Sugar ,g/l: < 6
�&�H�O�N�R�Y�¾kyselost g/l | Total Acidity, g/l: 5,00�t6,50

Barva a vzhled | Color and Appearance : �,�Q�W�H�Q�]�L�Y�Q�Ê�U�X�E�Ê�Q�R�Y�÷�ë�H�U�Y�H�Q�¾barva. | In-
tense ruby red with garnet tinges.

Buket | Bouquet : �,�Q�W�H�Q�]�L�Y�Q�Êa �F�K�D�U�D�N�W�H�U�L�V�W�L�F�N�Ú���E�R�K�D�W�Æ�W�Ð�Q�\�W���H�x�Q�Êa �O�H�V�Q�Ê�F�K�S�O�R�G�)
(malin a �ë�H�U�Q�Æ�K�R�U�\�E�Ê�]�X�����N�W�H�U�Æse rozvinou v �E�D�O�]�D�P�L�N�R�Y�Æ�Q�¾�]�Q�D�N�\�W�\�P�L�¾�Q�Xs �S���Ê�M�H�P-
�Q�Ú�P�L�N�R���H�Q�÷�Q�Ú�P�L�W�Ð�Q�\�W�D�E�¾�N�Xa �ë�R�N�R�O�¾�G�\v �]�¾�Y�÷�U�X. | 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.

�&�K�X�#| Taste: �6�X�F�K�¾���W�H�S�O�¾a �V�W�U�X�N�W�X�U�R�Y�D�Q�¾���P�¾dobrou �W���Ê�V�O�R�Y�L�Q�Xa �N�\�V�H�O�Ú�W�Ð�Q�Y�\�Y�¾-
�{�H�Q�Úpocity jemnosti a �K�H�G�Y�¾�E�Q�R�V�W�L. | Dry, warm and structured, it has a good tannic-
ity and an acid note balanced with soft, silky sensationsdue to aging in wood.

Teplota �V�H�U�Y�Ê�U�R�Y�¾�Q�Ê| Serving Temperature :16�t18 �•C

�'�R�S�R�U�X�ë�H�Q�¾sklenice |Recommended Glass: �%�D�O�Ð�Q| Balloon

�6�H�U�Y�Ê�U�R�Y�D�F�Êrole | Serving Suggestions : �3�H�U�I�H�N�W�Q�Êv kombinaci s �S�H�ë�H�Q�Ú�Pa du-
�x�H�Q�Ú�Pmasem, �]�Y�÷���L�Q�R�X��kachnou nebo �S�H�U�O�L�ë�N�R�X��uzeninamia �N�R���H�Q�÷�Q�Ú�P�L�V�Ú�U�\. | It
is a perfect match with roasts and braised meat, game, duck and guinea fowl, cold
cuts and seasonedcheeses.



V23041075

Ripasso della Valpolicella Superiore DOC �t 0,75 l

�3�)�Y�R�G| Origin : Valpolicella (Verona, �%�H�Q�¾�W�V�N�R��je oblast �R�G�G�D�Q�¾�S�÷�V�W�R�Y�¾�Q�Ê�Y�L�Q�Q�Æ
�U�Æ�Y�\od �V�W�D�U�R�Y�÷�N�X. Jeho �Q�¾�]�H�Y�R�G�Y�R�]�H�Q�Úod �q�Y�D�Opolis �F�H�O�O�D�H�r�t �×�G�R�O�Êmnoha �V�N�O�Ê�S�N�).
�9�Ê�Q�Dz �N�R�Q�W�U�R�O�R�Y�D�Q�Æ�K�R�R�]�Q�D�ë�H�Q�Ê�S�)�Y�R�G�X(DOC) �q�9�D�O�S�R�O�L�F�H�O�O�D�5�L�S�D�V�V�R�rjsou produ-
�N�R�Y�¾�Q�Dz �S�)�Y�R�G�Q�Ê�F�K�R�G�U�)�Gtohoto teritoria, mezi �N�W�H�U�Æ�S�D�W���ÊCorvina Veronese,Corvi-
none, Rondinellaa Molinara. Ripassodella Valpolicella DOC Superiore, �N�W�H�U�Æse po-
�Y�D�{�X�M�Hza�P�O�D�G�x�Ê�K�Rbratra �Y�Ê�Q�DAmarone, je �V�Y�÷�W�R�Y�÷�S�U�R�V�O�X�O�Æ���M�H�G�L�Q�H�ë�Q�Æa nenapodo-
�E�L�W�H�O�Q�Æ�ë�H�U�Y�H�Q�Æ�Y�Ê�Q�R�Y�\�U�R�E�H�Q�Æpodle �V�S�H�F�L�I�L�F�N�Æ�H�Q�R�O�R�J�L�F�N�Ætechniky s dlouhou a
�X�]�Q�¾�Y�D�Q�R�X�W�U�D�G�L�F�Ê. | 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, establishedtradition.

Oblast produkce | Production area: Valpolicella(�%�H�Q�¾�W�V�N�R���9�H�Q�H�W�R��Italy)
�5�Æ�Y�D| Vine: Corvina,Corvinone a/andRondinella
�2�E�G�R�E�Ê�V�N�O�L�]�Q�÷| Harvest Period : �3�U�Y�Q�Ê�F�K14 �G�Q�)���Ê�M�Q�D| First fortnight of October
Obsah alkoholu | ABV: 14,5%
�=�E�\�W�N�R�Y�Æcukry g/l | Sugar ,g/l: 2�t5
�&�H�O�N�R�Y�¾kyselost g/l | Total Acidity, g/l: 5,00�t6,50

Barva a vzhled | Color and Appearance : �5�X�E�Ê�Q�R�Y�÷�ë�H�U�Y�H�Q�¾s �I�L�D�O�R�Y�Ú�P�L�R�G�V�W�Ê�Q�\. |
Intenseruby red with purple tinges.

Buket | Bouquet : �3���Ê�M�H�P�Q�Æaroma �x�Y�H�V�W�N�\���ë�H�U�Y�H�Q�Ú�F�K�E�R�E�X�O�Ê���]�U�D�O�Ú�F�K�W���H�x�Q�Êa slad-
�N�Æ�K�R�N�R���H�Q�Ê���N�W�H�U�Æse �N�R�P�E�L�Q�X�M�Ês �Q�¾�]�Q�D�N�\vanilky a rozinek. | Pleasant notes of
plum, red berries, ripe cherry and sweetspices,with hints of vanillaand raisins.

�&�K�X�#| Taste: �6�X�F�K�¾���S�O�Q�¾���K�O�D�G�N�¾���M�H�P�Q�¾��s �Y�\�Q�L�N�D�M�Ê�F�Êstrukturou a �F�K�D�U�D�N�W�H�U�L�]�R�Y�¾�Q�D
jemnou �P�Ê�U�Q�÷�S�L�N�D�Q�W�Q�Ê�G�R�F�K�X�W�Ê���V�N�R���L�F�Ha �K���H�E�Ê�ë�H�N��a �O�Æ�N�R���L�F�Ê. | Dry, full, smooth, with
an excellent structure and a delicate aftertaste of light spices (cinnamon and cloves)
and licorice.

Teplota �V�H�U�Y�Ê�U�R�Y�¾�Q�Ê| Serving Temperature :14�t16 �•C

�'�R�S�R�U�X�ë�H�Q�¾sklenice |Recommended Glass: �%�D�O�Ð�Q| Balloon

�6�H�U�Y�Ê�U�R�Y�D�F�Êrole | Serving Suggestions : �9�K�R�G�Q�Æk �S�U�Y�Q�Ê�P�F�K�R�G�)�Pna �E�¾�]�Lchu-
�#�R�Y�÷�Y�Ú�U�D�]�Q�Ú�F�K�R�P�¾�ë�H�N��jako jsou �W�÷�V�W�R�Y�L�Q�\s masovou �R�P�¾�ë�N�R�Xnebo �P�D�V�R�Y�Æravi-
oli. �'�¾�O�Hs pokrmy z �ë�H�U�Y�H�Q�Æ�K�Rmasa ���S�H�ë�H�Q�Æmaso, �J�U�L�O�R�Y�D�Q�Æmaso a �]�Y�÷���L�Q�D��a
�G�O�R�X�K�R�K�U�D�M�Ê�F�Ê�P�L�V�Ú�U�\. | Serving Suggestions: It goes particularly well with first cour-
ses based on tasty sauces like pastawith �U�D�J�Ö��meat ravioli, red meat (roasts, grilled
meatand game) and seasonedcheeses.

RIPASSO
VALPOLICELLA
SUPERIORE DOC
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V23053075

Valpolicella Classico DOC �t 0,75 l

�3�)�Y�R�G| Origin : Valpolicella (Verona, �%�H�Q�¾�W�V�N�R��je oblast �R�G�G�D�Q�¾�S�÷�V�W�R�Y�¾�Q�Ê�Y�L�Q�Q�Æ
�U�Æ�Y�\od �V�W�D�U�R�Y�÷�N�X. Jeho �Q�¾�]�H�Y�R�G�Y�R�]�H�Q�Úod �q�Y�D�Opolis �F�H�O�O�D�H�r�t �×�G�R�O�Êmnoha �V�N�O�Ê�S�N�).
�9�Ê�Q�Dz �N�R�Q�W�U�R�O�R�Y�D�Q�Æ�K�R�R�]�Q�D�ë�H�Q�Ê�S�)�Y�R�G�X(DOC) �q�9�D�O�S�R�O�L�F�H�O�O�D�rjsou �S�U�R�G�X�N�R�Y�¾�Q�Dz
�S�)�Y�R�G�Q�Ê�F�K�R�G�U�)�Gtohoto teritoria, mezi �N�W�H�U�Æ�S�D�W���ÊCorvina Veronese, Corvinone,
Rondinella a Molinara. Z �W�÷�F�K�W�R�K�U�R�]�Q�)se �]�Ê�V�N�¾�Y�D�M�Ê�Y�Ú�]�Q�D�P�Q�¾a �M�H�G�L�Q�H�ë�Q�¾�ë�H�U�Y�H�Q�¾
�Y�Ê�Q�Ds �P�H�]�L�Q�¾�U�R�G�Q�Ê�S�R�Y�÷�V�W�Ê���M�D�N�Ú�P�Ljsou 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,ValpolicellaClassicoSuperiore, Ripassoand Amarone.

Oblast produkce | Production area: Valpolicella(�%�H�Q�¾�W�V�N�R���9�H�Q�H�W�R��Italy)
�5�Æ�Y�D| Vine: Corvina,Corvinone a/andRondinella
�2�E�G�R�E�Ê�V�N�O�L�]�Q�÷| Harvest Period : Konec �]�¾���Ê�t �]�D�ë�¾�W�H�N���Ê�M�Q�D| End of September �t
beginning of October
Obsah alkoholu | ABV: 12,5%
�=�E�\�W�N�R�Y�Æcukry g/l | Sugar ,g/l: 2�t5
�&�H�O�N�R�Y�¾kyselost g/l | Total Acidity, g/l: 5,00�t6,50

Barva a vzhled | Color and Appearance : �5�X�E�Ê�Q�R�Y�÷�ë�H�U�Y�H�Q�¾s �I�L�D�O�R�Y�Ú�P�L�R�G�V�W�Ê�Q�\. |
Rubyred with purple tinges.

Buket | Bouquet : �0�O�D�G�Ú���V�Y�÷�{�Ê���Y�R���D�Y�Ú��prezentuje se jako �Y�Ê�Q�R�Y�Úa �G�H�O�L�N�¾�W�Q�÷
�R�Y�R�F�Q�Ús �M�H�P�Q�Ú�P�L�W���H�x���R�Y�Ú�P�L�W�Ð�Q�\. | Young, fresh, fragrant, it is vinous and
delicately fruity, with fine cherry notes.

�&�K�X�#| Taste: �6�W���H�G�Q�÷�W�÷�O�Q�D�W�¾���V�X�F�K�¾���G�H�F�H�Q�W�Q�÷�O�D�K�R�G�Q�¾���S���Ê�M�H�P�Q�÷�R�V�W���H�W���Ê�V�O�R�Y�L�W�¾; k
�S�L�W�Êje �G�R�E�U�Æ�M�H�x�W�÷�P�O�D�G�Æ��aby jste ocenily jeho �{�L�Y�R�V�W. �3���H�V�W�Rse �P�X�{�Hnechat �]�U�¾�Wpo
dobu dvou nebo �W���Êlet, �ë�Ê�P�{�]�Ê�V�N�¾�Y�÷�W�x�Êhebkost na �S�D�W���H. | 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.

Teplota �V�H�U�Y�Ê�U�R�Y�¾�Q�Ê| Serving Temperature :14�t16 �•C

�'�R�S�R�U�X�ë�H�Q�¾sklenice |Recommended Glass: �%�D�O�Ð�Q| Balloon

�6�H�U�Y�Ê�U�R�Y�D�F�Êrole | Serving Suggestions : Velmi �G�R�E���Hse kombinuje s �S���H�G�N�U�P�\
�R�E�V�D�K�X�M�Ê�F�Ê�F�K�]�U�D�M�Ê�F�Ê�V�D�O�¾�P�\���S�R�O�Æ�Y�N�D�P�L���W�÷�V�W�R�Y�L�Q�D�P�L���G�¾�O�H�E�Ê�O�Ú�P�L���S�H�ë�H�Q�Ú�P�La
�J�U�L�O�R�Y�D�Q�Ú�P�Lmasy. Je �L�G�H�¾�O�Q�Êjako �O�H�W�Q�Ê�ë�H�U�Y�H�Q�Æ�Y�Ê�Q�Rk �S�L�N�D�Q�W�Q�Ê�P�U�\�E�Ê�P�S�R�N�U�P�)�P. | 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.

VALPOLICELLA
CLASSICO
DOC
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V23054075

Valpolicella Classico Superiore DOC �t 0,75 l

�3�)�Y�R�G| Origin : Valpolicella (Verona, �%�H�Q�¾�W�V�N�R��je oblast �R�G�G�D�Q�¾�S�÷�V�W�R�Y�¾�Q�Ê�Y�L�Q�Q�Æ
�U�Æ�Y�\od �V�W�D�U�R�Y�÷�N�X. Jeho �Q�¾�]�H�Y�R�G�Y�R�]�H�Q�Úod �q�Y�D�Opolis �F�H�O�O�D�H�r�t �×�G�R�O�Êmnoha �V�N�O�Ê�S�N�).
�9�Ê�Q�Dz �N�R�Q�W�U�R�O�R�Y�D�Q�Æ�K�R�R�]�Q�D�ë�H�Q�Ê�S�)�Y�R�G�X(DOC) �q�9�D�O�S�R�O�L�F�H�O�O�D�rjsou �S�U�R�G�X�N�R�Y�¾�Q�Dz
�S�)�Y�R�G�Q�Ê�F�K�R�G�U�)�Gtohoto teritoria, mezi �N�W�H�U�Æ�S�D�W���ÊCorvina Veronese, Corvinone,
Rondinella a Molinara. Z �W�÷�F�K�W�R�K�U�R�]�Q�)se �]�Ê�V�N�¾�Y�D�M�Ê�Y�Ú�]�Q�D�P�Q�¾a �M�H�G�L�Q�H�ë�Q�¾�ë�H�U�Y�H�Q�¾
�Y�Ê�Q�Ds �P�H�]�L�Q�¾�U�R�G�Q�Ê�S�R�Y�÷�V�W�Ê���M�D�N�Ú�P�Ljsou 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,ValpolicellaClassicoSuperiore, Ripassoand Amarone.

Oblast produkce | Production area: Valpolicella(�%�H�Q�¾�W�V�N�R���9�H�Q�H�W�R��Italy)
�5�Æ�Y�D| Vine: Corvina,Corvinone a/andRondinella
�2�E�G�R�E�Ê�V�N�O�L�]�Q�÷| Harvest Period : Konec �]�¾���Ê�t �]�D�ë�¾�W�H�N���Ê�M�Q�D| End of September �t
beginning of October
Obsah alkoholu | ABV: 13,5%
�=�E�\�W�N�R�Y�Æcukry g/l | Sugar ,g/l: 2�t5
�&�H�O�N�R�Y�¾kyselost g/l | Total Acidity, g/l: 5,00�t6,50

Barva a vzhled | Color and Appearance : �5�X�E�Ê�Q�R�Y�÷�ë�H�U�Y�H�Q�¾s �J�U�D�Q�¾�W�R�Y�Ú�P�L
�R�G�V�W�Ê�Q�\. | Rubyred with garnet tinges.

Buket | Bouquet : Je �F�K�D�U�D�N�W�H�U�L�V�W�L�F�N�Ú�R�Y�R�F�Q�Ú�P�L�Y�)�Q�÷�P�L��mezi �Q�L�P�L�{�Y�\�Q�L�N�¾
�R�V�W�U�X�{�L�Q�D���E�R�U�)�Y�N�Da �Y�L�x�H�����P�¾�W�D�N�Æ�M�H�P�Q�Æ�N�Y�÷�W�L�Q�R�Y�Æ�W�Ð�Q�\��jako je fialkaa v �]�¾�Y�÷�U�Xse
�Y�\�]�Q�D�ë�X�M�H�H�O�H�J�D�Q�W�Q�Ê�P�W�Ð�Q�H�Ppo �P�D�Q�G�O�Ê�F�K. | Mainly characterized by fruity aromas,
particularly mulberry, blueberry and cherry, it also features delicate floral notes of
violet and final eleganthints of almond.

�&�K�X�#| Taste: S dobrou strukturou, plnou �W�÷�O�Q�D�W�R�V�W�Ê���L�Q�W�H�Q�]�L�Y�Q�Ê���P�¾dobrou
alkoholovou �Y�\�Y�¾�{�H�Q�R�V�W. V �]�¾�Y�÷�U�Xse �R�E�M�H�Y�X�M�Ê�D�U�R�P�D�W�L�F�N�Æ�R�V�W�U�X�{�L�Q�R�Y�Æa �Y�L�x���R�Y�Æ
�W�Ð�Q�\v �G�R�N�R�Q�D�O�Æ�V�K�R�G�÷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.

Teplota �V�H�U�Y�Ê�U�R�Y�¾�Q�Ê| Serving Temperature :14�t16 �•C

�'�R�S�R�U�X�ë�H�Q�¾sklenice |Recommended Glass: �%�D�O�Ð�Q| Balloon

�6�H�U�Y�Ê�U�R�Y�D�F�Êrole | Serving Suggestions : Velmi �G�R�E���Hse kombinuje s �S���H�G�N�U�P�\
�R�E�V�D�K�X�M�Ê�F�Ê�F�K�]�U�D�M�Ê�F�Ê�V�D�O�¾�P�\���S�R�O�Æ�Y�N�D�P�L���W�÷�V�W�R�Y�L�Q�D�P�L���G�¾�O�H�E�Ê�O�Ú�P�L���S�H�ë�H�Q�Ú�P�La
�J�U�L�O�R�Y�D�Q�Ú�P�Lmasy. Je �L�G�H�¾�O�Q�Êjako �O�H�W�Q�Ê�ë�H�U�Y�H�Q�Æ�Y�Ê�Q�Rk �S�L�N�D�Q�W�Q�Ê�P�U�\�E�Ê�P�S�R�N�U�P�)�P. | 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.

VALPOLICELLA
CLASSICO SUPERIORE
DOC
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V23090075

Brunello di Montalcino DOCG �t 0,75 l

�3�)�Y�R�G| Origin : Brunello di Montalcino je �M�H�G�Q�Ê�Pz �Q�H�M�S�U�H�V�W�L�{�Q�÷�M�x�Ê�F�K�L�W�D�O�V�N�Ú�F�K�Y�Ê�Q
�]�Q�¾�P�Ú�F�Kpo �F�H�O�Æ�P�V�Y�÷�W�÷. Je �S�R�Y�D�{�R�Y�¾�Q�Rza jedno z �ë�H�U�Y�H�Q�Ú�F�K�Y�Ê�Q���N�W�H�U�Æ�Q�H�M�O�Æ�S�H
�]�D�U�X�ë�X�M�H�G�O�R�X�K�R�Y�÷�N�R�V�W. Montalcino se �Q�D�F�K�¾�]�Ê�S���L�E�O�L�{�Q�÷40 km �M�L�{�Q�÷od �P�÷�V�W�D
Siena, v �N�U�¾�V�Q�Æ�N�R�S�F�R�Y�L�W�Æoblasti. Tato �Y�H�Q�N�R�Y�V�N�¾a �Q�H�G�R�W�ë�H�Q�¾krajina s velkou
�K�L�V�W�R�U�L�Êa �N�U�¾�V�R�X��je od roku 2004 �]�D�S�V�¾�Q�Dna seznamu �V�Y�÷�W�R�Y�Æ�K�R�G�÷�G�L�F�W�Y�Ê
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 UNESCOWorld Heritage list.

Oblast produkce : Montalcino ���7�R�V�N�¾�Q�V�N�R��Tuscany,Italy)
�5�Æ�Y�D| Vine: SangioveseGrosso
�2�E�G�R�E�Ê�V�N�O�L�]�Q�÷| Harvest Period : �=�D�ë�¾�W�H�N���Ê�M�Q�D| Beginning of October
Obsah alkoholu | ABV: 14%
�=�E�\�W�N�R�Y�Æcukry g/l | Sugar ,g/l: < 2
�&�H�O�N�R�Y�¾kyselost g/l | Total Acidity, g/l: 5,00�t6,50

Barva a vzhled | Color and Appearance : �,�Q�W�H�Q�]�L�Y�Q�Ê�U�X�E�Ê�Q�R�Y�÷�ë�H�U�Y�H�Q�¾s
�J�U�D�Q�¾�W�R�Y�Ú�P�Lodlesky. | Intenseruby red with garnet tinges.

Buket | Bouquet : �&�K�D�U�D�N�W�H�U�L�V�W�L�F�N�Ú���L�Q�W�H�Q�]�L�Y�Q�Ê���W�U�Y�D�O�Ú��zachycuje �Q�¾�]�Q�D�N�\�E�R�E�X�O�Êa
fialek, �S�L�{�P�R���N�R���H�Q�Êa �D�U�R�P�D�W�L�F�N�Æ�G���H�Y�R���G�R�S�O�Q�÷�Q�Æ�W�Ð�Q�\vanilky, �P�D�U�P�H�O�¾�G�\a
�E�D�O�]�D�P�L�N�R�Y�Æ�K�Raroma. | Clear, characteristic, intense and persistent: hints of berries
and violet, of musk, spices and aromatic wood, notes of vanilla and jam, balsamic
aromas.

�&�K�X�#| Taste: �6�X�F�K�¾���W�H�S�O�¾���G�R�E���H�V�W�U�X�N�W�X�U�R�Y�D�Q�¾���U�R�E�X�V�W�Q�Ê���N�R�P�S�O�H�[�Q�Êa �M�H�P�Q�¾. S
�H�O�H�J�D�Q�W�Q�Ê�P�L�W���Ê�V�O�R�Y�L�Q�D�P�Ldokonale �Y�\�Y�¾�{�H�Q�Ú�P�Lobsahem alkoholu. �3���Ê�M�H�P�Q�¾a
�S���H�W�U�Y�¾�Y�D�M�Ê�F�Ê�G�R�F�K�X�#. | Dry, warm, well-structured, robust, complex and soft, with
elegant tannins perfectly balanced with the alcohol content, pleasant and persistent
aftertaste.

Teplota �V�H�U�Y�Ê�U�R�Y�¾�Q�Ê| Serving Temperature :16�t18 �•C

�'�R�S�R�U�X�ë�H�Q�¾sklenice |Recommended Glass: �%�D�O�Ð�Q| Balloon

�6�H�U�Y�Ê�U�R�Y�D�F�Êrole | Serving Suggestions : Brunello di Montalcino je �P�H�G�L�W�D�ë�Q�Ê�Y�Ê�Q�R.
�9�Ú�E�R�U�Q�÷se kombinuje se �]�Y�÷���L�Q�R�X���]�H�M�P�Æ�Q�D�G�L�Y�R�ë�¾�Na �E�D�{�D�Q�W�����ë�H�U�Y�H�Q�Ú�Pmasem,
�Y�\�V�R�N�Ú�U�R�x�W�÷�Q�H�F��houbami, �E�Ê�O�Ú�P�O�D�Q�Ú�{�H�Pa dlouho �]�U�D�M�Ê�F�Ê�P�L�V�Ú�U�\. | Brunello di
Montalcino is a meditation wine. It is perfect with game (boar and pheasant in
particular), red meat, �H�Q�W�U�H�F�Ñ�W�H��mushrooms,white truffle and mature cheeses.

IL VINO DEI POETI 
BRUNELLO DI 
MONTALCINO DOCG
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V23096075

Rosso IGT Toscana �t 0,75 l

�3�)�Y�R�G| Origin : IGT Toscana vznikla v roce 1995 a zahrnuje provincie Arezzo, Flo-
rencie, Grosseto, Livorno, Lucca, MassaCarrara, Pisa,Pistoia,Prato a Siena. �1�¾�]�H�Y
si bere ze z �7�R�V�N�¾�Q�V�N�D��regionu, kde se �Q�D�F�K�¾�]�Êjedna ze �V�\�P�E�R�O�L�F�N�Ú�F�Ka �Q�H�M�Y�Ú-
�]�Q�D�P�Q�÷�M�x�Ê�F�K�R�E�O�D�V�W�Ê�L�W�D�O�V�N�Æenologie. Tato oblast �P�¾�V�N�Y�÷�O�Æ�Y�L�Q�D���V�N�Æ�S�R�V�O�¾�Q�Ês �W�L�V�Ê�F�L-
letou �W�U�D�G�L�F�Êa je �]�Q�¾�P�¾�Y�Ú�U�R�E�R�X�G�)�O�H�{�L�W�Ú�F�K�ë�H�U�Y�H�Q�Ú�F�K�Y�Ê�Q��ale i �]�D�M�Ê�P�D�Y�Ú�F�K�E�Ê�O�Ú�F�K
�Y�Ê�Q. �3�U�¾�Y�÷v �W�÷�F�K�W�Roblastech se �D�X�W�R�F�K�W�R�Q�Q�Ê�U�Æ�Y�Dspojuje s �P�H�]�L�Q�¾�U�R�G�Q�Ê�P�Lhrozny a
�Y�]�Q�L�N�¾tak Florenzia Bottega, �V�L�O�Q�Æ�Y�Ê�Q�Rs �S�R�]�R�U�X�K�R�G�Q�Ú�Pcharakterem a �R�V�R�E�Q�R�V�W�Ê. |
IGT Toscana was created in 1995 and includes the provinces of Arezzo, Florence,
Grosseto, Livorno, Lucca, MassaCarrara, 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: �7�R�V�N�¾�Q�V�N�R| Tuscany, Italy
�5�Æ�Y�D| Vine: Sangiovese,Cabernet Sauvignon,CabernetFranc,Merlot
�2�E�G�R�E�Ê�V�N�O�L�]�Q�÷| Harvest Period : Mezi polovinou �]�¾���Êa polovinou ���Ê�M�Q�D| Between
mid-September and mid-October
Obsah alkoholu | ABV: 14%
�=�E�\�W�N�R�Y�Æcukry g/l | Sugar ,g/l: 2�t3
�&�H�O�N�R�Y�¾kyselost g/l | Total Acidity, g/l: 5,00�t6,50

Barva a vzhled | Color and Appearance : �+�O�X�E�R�N�¾�U�X�E�Ê�Q�R�Y�÷�ë�H�U�Y�H�Q�¾s �J�U�D�Q�¾�W�R�Y�Ú-
mi odlesky. | Strong ruby red with garnet tinges.

Buket | Bouquet : �,�Q�W�H�Q�]�L�Y�Q�Êa �F�K�D�U�D�N�W�H�U�L�V�W�L�F�N�Ú��se �V�L�O�Q�Ú�P�L�W�Ð�Q�\�ë�H�U�Y�H�Q�Ú�F�Ka �ë�H�U�Q�Ú�F�K
�E�R�E�X�O�Ê���S���Ê�M�H�P�Q�Ú�Pa �M�H�P�Q�Ú�P�N�R���H�Q�÷�Q�Ú�Paroma a �H�O�H�J�D�Q�W�Q�Ê�P�Q�¾�G�H�F�K�H�Pfialek v
�]�¾�Y�÷�U�X. | Intense and characteristic, with powerful notes of red and black berries,
pleasantspicy aromasand an eleganthint of violet in the finish.

�&�K�X�#| Taste: �=�¾���L�Y�¾���V�Y�÷�{�Êa �S���Ê�M�H�P�Q�÷�N�X�O�D�W�¾��s �P�÷�N�N�Ú�P�L���Q�H�D�J�U�H�V�L�Y�Q�Ê�P�L�W���Ê�V�O�R�Y�L�Q�D�P�L
a v �]�¾�Y�÷�U�Xs dobrou �S�H�U�]�L�V�W�H�Q�F�Ê. | Vibrant, fresh and pleasantly rounded, with soft,
not aggressivetannins,closing with agood persistence.

Teplota �V�H�U�Y�Ê�U�R�Y�¾�Q�Ê| Serving Temperature :16�t18 �•C

�'�R�S�R�U�X�ë�H�Q�¾sklenice |Recommended Glass: �%�D�O�Ð�Q| Balloon

�6�H�U�Y�Ê�U�R�Y�D�F�Êrole | Serving Suggestions : �'�R�E���Hse �K�R�G�Êk �X�]�H�Q�L�Q�¾�P���]�H�M�P�Æ�Q�D
�W�\�S�L�F�N�Æpro �7�R�V�N�¾�Q�V�N�R�����W�÷�V�W�R�Y�L�Q�¾�Ps masovou �P�¾�ë�N�R�X���S�H�ë�H�Q�Ú�P�P�D�V�)�Pa �]�Y�÷���L-
�Q�÷���V�Ú�U�)�Pse silnou �S���Ê�F�K�X�W�Ê. | It is a perfect match with cold cuts, particularly from
Tuscan tradition, first courses with meat sauces, roasts, roasted game, tasty
cheeses.

FLORENZIA

str. /15

V23100075

Rosso di Montalcino DOC �t 0,75 l

�3�)�Y�R�G| Origin : Rosso di Montalcino �V�G�Ê�O�Ê�S�R�Y�÷�V�W�V�O�D�Y�Q�Æ�K�RBrunella a �S�D�W���Êdo
okruhu �]�Q�¾�P�Ú�F�K�ë�H�U�Y�H�Q�Ú�F�K�Y�Ê�Qz �7�R�V�N�¾�Q�V�N�D. Lze ho �S�R�Y�D�{�R�Y�D�Wza �e�P�O�D�G�x�Ê�Y�H�U�]�L�q
�Y�Ê�Q�DBrunella. Oblast Montalcino je �S���L�U�R�]�H�Q�÷�Y�K�R�G�Q�¾k �Y�Ú�U�R�E�÷�M�D�N�R�V�W�Q�Ê�F�K�Y�Ê�Q��a to v
�W�D�N�R�Y�Æ�Prozsahu, �{�H�P�Ê�V�W�Q�Ê�P�Y�L�Q�D���)�P��bylo povoleno �Y�\�U�¾�E�÷�W�G�Y�÷�Y�Ê�Q�Dze �V�W�H�M�Q�Ú�F�K
vinic s �F�K�U�¾�Q�÷�Q�Ú�P�R�]�Q�D�ë�H�Q�Ê�P�S�)�Y�R�G�X. Rosso di Montalcino je �P�O�D�G�Æ�Y�Ê�Q�R���N�W�H�U�Æ
kombinuje temperament a �V�Y�÷�{�H�V�Ws �Y�\�Q�L�N�D�M�Ê�F�Êstrukturou a velkou �H�O�H�J�D�Q�F�Ê. | 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 ���7�R�V�N�¾�Q�V�N�R��Tuscany,Italy)
�5�Æ�Y�D| Vine: SangioveseGrosso
�2�E�G�R�E�Ê�V�N�O�L�]�Q�÷| Harvest Period : Konec �]�¾���Ê| Endof September
Obsah alkoholu | ABV: 14%
�=�E�\�W�N�R�Y�Æcukry g/l | Sugar ,g/l: < 2
�&�H�O�N�R�Y�¾kyselost g/l | Total Acidity, g/l: 5,00�t6,50

Barva a vzhled | Color and Appearance : �,�Q�W�H�Q�]�L�Y�Q�Ê�U�X�E�Ê�Q�R�Y�÷�ë�H�U�Y�H�Q�¾barva. | In-
tense ruby red color.

Buket | Bouquet : �,�Q�W�H�Q�]�L�Y�Q�Ê���F�K�D�U�D�N�W�H�U�L�V�W�L�F�N�Ú���V�Y�÷�{�Êa �R�Y�R�F�Q�Ú���W���H�x�H�����{�O�X�W�¾broskev,
�]�H�M�P�Æ�Q�D�x�Y�H�V�W�N�D��. | Intense, characteristic, fresh and fruity (cherry, yellow peach,
plum especially).

�&�K�X�#| Taste: �%�R�K�D�W�¾���W�H�S�O�¾���N�X�O�D�W�¾���G�R�E���H�Y�\�Y�¾�{�H�Q�¾���K�D�U�P�R�Q�L�F�N�¾���F�K�D�U�D�N�W�H�U�L�V�W�L�F�N�¾
�W���Ê�V�O�R�Y�L�Q�D�P�Ls �Y�Ú�U�D�]�Q�R�Xstrukturou a �S���H�W�U�Y�¾�Y�D�M�Ê�F�Ê�G�R�F�K�X�W�Ê. | Rich, warm, round, well-
balanced, harmonious, characterized by tannins with appreciable structure and a
persistentaftertaste.

Teplota �V�H�U�Y�Ê�U�R�Y�¾�Q�Ê| Serving Temperature :16�t18 �•C

�'�R�S�R�U�X�ë�H�Q�¾sklenice |Recommended Glass: �%�D�O�Ð�Q| Balloon

�6�H�U�Y�Ê�U�R�Y�D�F�Êrole | Serving Suggestions : Rosso di Montalcino je �ë�H�U�Y�H�Q�Æ�Y�Ê�Q�R��
�N�W�H�U�Æse dokonale �K�R�G�Êpro �S�R�P�÷�U�Q�÷�Y�\�G�D�W�Q�¾�M�Ê�G�O�D��jako jsou �W�÷�V�W�R�Y�L�Q�\s masovou
�R�P�¾�ë�N�R�X���{�D�P�S�L�R�Q�\nebo �O�D�Q�Ú�{�H��rizoto, �Y�H�S���R�Y�Ænebo �W�H�O�H�F�Êmaso a �V�W���H�G�Q�÷�]�U�D�O�Æ
�V�Ú�U�\. | Rossodi 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.

IL VINO DEI POETI 
ROSSO DI 
MONTALCINO DOC
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AMARONE DELLA 
VALPOLICELLA DOCG
BOTTEGA

V23040075

Amarone della Valpolicella DOCG �t 0,75 l

�3�)�Y�R�G| Origin : Valpolicella (Verona, �%�H�Q�¾�W�V�N�R��je oblast �Y�÷�U�Q�¾�S�÷�V�W�R�Y�¾�Q�Ê�Y�L�Q�Q�Æ�U�Æ�Y�\
od �V�W�D�U�R�Y�÷�N�X. �1�¾�]�H�Yje �R�G�Y�R�]�H�Q�Úod �q�Y�D�Opolis �F�H�O�O�D�H�r�t �×�G�R�O�Êmnoha �V�N�O�Ê�S�N�). Zde se
�S�÷�V�W�X�M�Ê�W�X�]�H�P�V�N�Æ�R�G�U�)�G�\Corvina Veronese,Corvinone, Rondinellaa Molinara, �N�W�H�U�Æ
se �S�R�X�{�Ê�Y�D�M�Êk �Y�Ú�U�R�E�÷�G�)�O�H�{�L�W�Ú�F�K�ë�H�U�Y�H�Q�Ú�F�K�Y�Ê�Q. Amarone DOCG, �Q�H�M�F�H�Q�Q�÷�M�x�Êmezi
�ë�H�U�Y�H�Q�Ú�P�L�Y�Ê�Q�\Valpolicella a jedno z �Q�H�M�G�)�O�H�{�L�W�÷�M�x�Ê�F�K�L�W�D�O�V�N�Ú�F�K�Y�Ê�Q��si �]�Ê�V�N�D�O�Rv po-
�V�O�H�G�Q�Ê�F�Kletech �G�Ê�N�\�V�Y�Æ�M�H�G�L�Q�H�ë�Q�Æa �Q�H�Q�D�S�R�G�R�E�L�W�H�O�Q�Æosobnosti, kouzlu a charakte-
ru �V�W�D�U�R�G�¾�Y�Q�Æ�K�R��ale �]�¾�U�R�Y�H���P�R�G�H�U�Q�Ê�K�R�Y�Ê�Q�D���D�G�X�S���Ê�]�Q�L�Y�F�)z �F�H�O�Æ�K�R�V�Y�÷�W�D. | Valpo-
licella is a land devoted to growing vines since ancient times: its name "vallis polis
cellae" 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.

Oblast produkce | Production area: Valpolicella(�%�H�Q�¾�W�V�N�R���9�H�Q�H�W�R��Italy)
�5�Æ�Y�D| Vine: Corvina,Corvinone,Rondinella
�2�E�G�R�E�Ê�V�N�O�L�]�Q�÷| Harvest Period : �3�U�Y�Q�Êdva �W�Ú�G�Q�\v ���Ê�M�Q�X| First fortnight of October
Obsah alkoholu | ABV: 15%
�=�E�\�W�N�R�Y�Æcukry g/l | Sugar ,g/l: 2�t5
�&�H�O�N�R�Y�¾kyselost g/l | Total Acidity, g/l: 5,00�t6,50

Barva a vzhled | Color and Appearance : �+�O�X�E�R�N�¾�U�X�E�Ê�Q�R�Y�÷�ë�H�U�Y�H�Q�¾s �J�U�D�Q�¾�W�R�Y�Ú-
mi �R�G�V�W�Ê�Q�\. | Intenseruby red with garnet tinges.

Buket | Bouquet : �9�\�]�Q�D�ë�X�M�Hse �L�Q�W�H�Q�]�L�Y�Q�Ê�Y�)�Q�Ê�]�U�D�O�Æ�K�R�ë�H�U�Y�H�Q�Æ�K�Rovoce ���W���H�x�Q�÷
maraska, �x�Y�H�V�W�N�D���ë�H�U�Q�Ú�U�\�E�Ê�]�����ë�H�U�Q�Ú�P�W���H�x���R�Y�Ú�Pa �P�D�O�L�Q�R�Y�Ú�P�G�{�H�P�H�P���P�X�x�N�¾-
�W�R�Y�Ú�P�R���Ê�x�N�H�Pa �ë�R�N�R�O�¾�G�R�X. | Characterised by an intense bouquet of mature red
fruit (marasca cherry, plum, blackcurrants), of black cherry and raspberry jam, nut-
meg and chocolate.

�&�K�X�#| Taste: �3�O�Q�¾���N�X�O�D�W�¾��s dobrou strukturou, �W�H�S�O�¾���W�U�Y�D�O�¾a �V�L�O�Q�¾na �S�D�W���H. �7���Ê�V�O�R�Y�L-
ny a kyselost jsou v �G�R�N�R�Q�D�O�Æ�U�R�Y�Q�R�Y�¾�]�Hs alkoholem, �F�R�{�S���L�V�S�Ê�Y�¾k �F�H�O�N�R�Y�Æharmo-
nii �Y�Ê�Q�D. | Full, round, great body and structure, warm, persistent and intense to the
palate. Tanninsand acidity are in perfect balance with the alcohol, contributing to the
harmony and to the great pleasantnessof this wine.

Teplota �V�H�U�Y�Ê�U�R�Y�¾�Q�Ê| Serving Temperature :18�t20 �•C

�'�R�S�R�U�X�ë�H�Q�¾sklenice |Recommended Glass: �%�D�O�Ð�Q| Balloon

�6�H�U�Y�Ê�U�R�Y�D�F�Êrole | Serving Suggestions : K �G�X�x�H�Q�Ú�P�P�D�V�)�P���S�H�ë�H�Q�Ê�Pa �]�Y�÷���L�Q�÷.
�+�R�G�Êse �W�D�N�Æk �X�]�H�Q�L�Q�¾�Pa �N�R���H�Q�÷�Q�Ú�Pa velmi �Y�\�]�U�¾�O�Ú�P�V�Ú�U�)�P. �6�N�Y�÷�O�Æje jako �eme-
�G�L�W�D�ë�Q�Ê�Y�Ê�Q�R�q���M�H�{se �Y�\�F�K�X�W�Q�¾�Y�¾pomalu po �M�Ê�G�O�H��aby bylo �P�R�{�Q�Æ�Y�Q�Ê�P�D�Wa ocenit
�U�)�]�Q�Ænuance jeho �N�R�P�S�O�H�[�Q�Êa �Q�H�X�Y�÷���L�W�H�O�Q�Æ�Y�)�Q�÷. | Thiswine 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"
slowlysipped to round off ameal.
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