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BATASIOLO-PIEMONTE-ITALY

Beni di Batasiolo is the story of the Dogliani family. The family has lived the world of wine for five
generations in Italy’s Langhe district, whose vineyards have confributed immensely to making Italian
wines famous the world over. In these lands of oblique light and veiled mists, the Dogliani family

has lived through the many changes in the recent history of these fields, which perhaps have seen
more transformations in the last fifty years than over the centuries before. In 1978, the Dogliani family
purchased the historic Kiola winery with its seven “beni,” or “estate,” in the internationally renowned
zone for growing the celebrated Nebbiolo da Barolo grape.

https://batasiolo.com
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Gavi Di Gavi Granee DOCG

WHITE WINE

Grape : Cortese

Alcohol : 12.5%

Colour : Pale straw yellow

Taste : clear and bright, with
greenish tinges.Fresh and

floral nose, good intensity and
persistence.

In the mouth it is dry, pleasantly
fresh and long-lasting. The final
sensation reminiscent of almonds
is typical of the appellation.
Pairings : pasta, delicate risottos,
fish and white meat main courses.
Very pleasant with vegetable-

|In the mouth is dry, pleasantly

Roero Arneis DOCG

WHITE WINE
Grape : Arneis.

Alcohol : 13.5%

Colour : Straw yellow with light green
aste : clear and bright, The nose
is fresh and fruity with typical
notes of ripe pear and white
flowers, mineral, good intensity
land persistence.

bitter with distinct mineral notes.
Pairings : pasta and delicate
risottos, fish and white meat main
courses. Delightful with asparagus
dishes and othervegetables in

é )

Chardonnay “La Promessa”
Langhe DOC

WHITE WINE

Grape : Chardonnay.

Alcohol : 13%

Colour : Deep straw yellow colour
Taste : clear and bright.

Very rich fruity bouquet with

hints of tropical fruit, citrus fruit,
grapefruit,honey and vanilla.

It has a bala

Pairings : pasta, delicate risottos,
fish and white meat main courses.
Very pleasant with vegetable-
based recipes. Excellent as an
aperitif

~\

Barbera D' Asti Sabri DOCG

RED WINE

Grape : Barbera

Alcohol : 14.5%

Colour : Deep garnet red colour
Taste : clear and fransparent.
Pleasant aroma of fruit and
vegetables, of good intensity and
persistence.The taste is crisp with
pleasant hints of berries, cherries
and sweet spices.

Good body, full and dry.

Pairings : pasta and risottos, white
and redmeat main courses and
aged cheeses. Its high acidity
makes it perfect withparticularly

2018

Langhe Rosso DOC

RED WINE

Grape Barbera,Nebbiolo,Dolcetto
Alcohol : 14.0%

Colour : Infense ruby red colour
Taste : clear and fransparent.

The bouquet has hints of
remarkable vinosity with pleasant
sensations of red berries, herbs
and spices. In the mouth, its good
tannins, delicate crispness and
pleasant alcoholcontent make

it rotund, fruity, full-body and
pleasantly enveloping.

Pairings : pasta and risotto,

white and red meats, sharp and
medium-aged cheeses.

WBT-020R Price 590 Bchij

Dolcetto d’ Alba “Arie” DOC

RED WINE

Grape : Dolcetto

Alcohol : 13.0%

Colour : Ruby red

Taste : clear and transparent, with
tinges of purple. The nose is fruity
and winy. Full-body, rich taste,
with a slightly bitter finish typical of
the appellation.

Pairings : pasta and risottos, white
and red meat main courses. In the
Langhe, it is considered the ideal
pairing for everyday meals.

kWBT-026R Price 650 Buht)

based recipes. Excellent as an season. UNTIL STOCK LAST rich and flavoursome dishes.
aperitif {

QNBT-002W Price 710 Bahf) QNBT-OO3W Price 730 Bahi) kWBT-007W Price 650 Bah|) kWBT-002R Price 570 Baht)
4 N\ N\ )

2017

Langhe Nebbiolo “Sfuje” DOC

RED WINE

Grape : Nebbiolo.

Alcohol : 14.0%

Colour : Deep ruby red colour
Taste : The nose shows intense
and delicate hints of ripe fruit
that evolve into spicy notes
with subtle floral nuances. The
palate is full-bodied, tannic and
pleasantly cool. Good intensity
and persistence are other good
features.

Pairings : Pasta dishes, risotto,
white and red meats, and
medium-aged cheeses.

UNTIL STOCK LAST

kWBT-025R Price 750 Bchij

Website: www.italasiagroup.com




BATASIOLO-PIEMONTE-ITALY

Beni di Batasiolo is the story of the Dogliani family. The family has lived the world of wine for five
generations in Italy’s Langhe district, whose vineyards have confributed immensely to making Italian
wines famous the world over. In these lands of oblique light and veiled mists, the Dogliani family

has lived through the many changes in the recent history of these fields, which perhaps have seen
more transformations in the last fifty years than over the centuries before. In 1978, the Dogliani family
purchased the historic Kiola winery with its seven “beni,” or “estate,” in the internationally renowned

zone for growing the celebrated Nebbiolo da Barolo grape. https://batasiolo.com
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2011

Barolo Riserva DOCG

RED WINE

Grape : Nebbiolo

Alcohol : 14.5%

Colour : Deep garnet red colour
with delicate orange tinges.
Taste : Itis jammy, nutty,toasty and
floral with a good development. A
winning taste with supply hints
backed by a good alcohol content
and a harmonious union of fannins
and crispness, offering pleasant
sensations of completeness and
body.

Pairings : red meats,roasts and
cheesesand cured meats. full-
bodied, smooth wine. Excellent
also as sipping wine.

kWBT-O'I 8R  Price 1,925 BOID

2013

| Barolo “Com’Eravamo” DOCG

RED WINE

Grape : Nebbiolo

Alcohol : 13.5%

Colour : Infens garnet red.

Taste : Intens and persistent on the
nose with aroma of red fruits and
fresh rose petal. On the palate,
the wine is elegant and well-
balanced with high tannins and
lively acidity. Medium-to-full body
with flavours of red cherry, tar,
black truffle. Long finish.

Pairings : Red meats, game,
grilled meat, cheeses.

UNTIL STOCK LAST

QIBT-023R Price 1,595 BOID
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BAROLO
“Vigneto Cerequio” DOCG

RED WINE

Grape : Nebbiolo

Alcohol : 15.0%

Colour : Intense garnet red
Taste : Great persistence, full,
elegant, harmonious and well-
balanced.

Pairings : Ideal in combination
with dishes based on red meats,
game, roasts and cheeses and
cured meats.

kWBT-027R Price 2,145 BO'D

Barolo
“Vigneto Boscareto” DOCG

RED WINE

Grape : Nebbiolo

Alcohol : 14%

Colour : Deep gamet red colour with
orange finges.

Taste : Infense and persistent,
ethereal with notes of fruit and dried
flowers. It has evident aromas of
sweet spice, toast and leather. Of
remarkable structure, enhances
tannins but remain soft and pleasant
with typical austerity; full-bodied and
very charming.

Pairings : Red meats, game, roasts
and cheeses and cured meats.

QVBT-028R Price 2,145 BCIID

~\

2012

Barolo “Brunate” DOCG

RED WINE

Grape : Nebbiolo

Alcohol : 14%

Colour : Gamet red colour with
delicate orange tinges

Taste : Intense and persistent
aromas with a pleasing flavour
of nuts, stewed prunes, roses and
violets. Spicy and toasty aromas
complete the olfactory range.
Full-bodied, tannic and balanced
in the crisp and full-bodied
sensations, and very persistent.
Pairings : Red meats,roasts and
cheeses and cured meats.

kWBT-022R Price 2,145 Bahfj

~\
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2010

Barolo Briccolina DOC |

RED WINE

Grape : Nebbiolo

Alcohol : 14%

Colour : Wine with deep garnet
red colour

Taste : Persistent aromas of ripe
fruit, flowers and spices. Structural
tannin with round acidity. The
finish is long.

Pairings : Ideal in combination
with dishes of red meats, game,
roasts and cheeses and cured
meats. Very pleasant sipping
wine.

QVBT-O] 2R Price 2,750 BG}D

Website: www.italasiagroup.com



BATASIOLO-PIEMONTE-ITALY

Beni di Batasiolo is the story of the Dogliani family. The family has lived the world of wine for five
generations in Italy’s Langhe district, whose vineyards have confributed immensely to making Italian
wines famous the world over. In these lands of oblique light and veiled mists, the Dogliani family

has lived through the many changes in the recent history of these fields, which perhaps have seen
more transformations in the last fifty years than over the centuries before. In 1978, the Dogliani family
purchased the historic Kiola winery with its seven “beni,” or “estate,” in the internationally renowned

zone for growing the celebrated Nebbiolo da Barolo grape. https://batasiolo.com
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Spum:

SPARKLING WINE

Grape : 60% Pinot blanc, 40%
Chardonnay

Alcohol : 11.5%

Colour : Straw yellow.

Taste : A full bodied, aromatic
bouquet and an ample, well
balanced taste.

Pairings : Veal, Pork, Rich fish
(salmon, tuna etc), Vegetarian,
Poultry

kWBT-OO] SP Price 525 Baht)

é )

N/V

SPARKING WINE

Grape : Prosecco

Alcohol : 11.5%

Colour : Straw yellow with a light
hint of green

Taste : t's slightly bubbly, lower

in alcohol, fruity and a fouch
sweet. This offering from Batasiolo
is very much in that vein, and
shows aromas and tastes of cifrus,
apples and honey

Pairings : Shellfish, Vegetarian,
Appetizers and snacks, Aperitif,
Cured Meat

kWBT-OossP Price 550 BahI)

Prosecco Extra Dry Spumante
7 Cascine

N/V

Prosecco Superiore DOCG
7 Cascine

SPARKLING WINE

Grape : Glera

Alcohol : 11.5%

Colour : Bright straw yellow.

Taste : It's slightly bubbly, lower
Jin alcohol, fruity and a touch
sweet. This offering from Batasiolo
is very much in that vein, and
shows aromas and tastes of citrus,
apples and honey.

Pairings : Light pasta dishes, soups,
shellfish, fresh cheeses and white
meats

QIV BT-006SP Price 650 Bchij

é )

g 2020

Moscato d'Asti 7 Cascine

SWEET WINE

Grape : Moscato

Alcohol : 5.5%

Colour : Light straw yellow, clear
and bright.

Taste : Fine and thin with good
persistence. Pleasant aromas of
muscat grapes, apples, fruit and
white flowers. In the mouth it is
sweet but not cloying, pleasant,
and rightly so cool, good intensity.
Pairings : Spicy food like Sichuan
beef, Thai crab curry, or spicy
Cajun-style chicken wings. Salty
snacks like cured meats, nuts,

or blue cheese are also a nice
counterbalance.

QIVBT-007S Price 515 Bahf)

Moscato Spumante

SWEET WINE

Grape : Moscato bianco

Alcohol : 6.5%

Colour : Pale straw yellow

Taste : Clear and bright, fine
perlage, good persistence.
Pleasant aromas of moscato
grapes, apples, fruit and white
flowers.In the mouth, it is pleasant,
rightly crisp and of good intensity
but not overly sweet.

Pairings : Excellent sparkling
dessert wine, it is the perfect
accompaniment for fruit

salads, cakes and cream pastries.

QNBT-002S Price 515 Bahf)

é . )

Moscato Spumante Rose

PARKLING WINE
Grape : Moscato bianco,aromatic
red grapes

Alcohol : 7.5%

Colour : Clear and brilliant pink
colour

JTaste : The aroma of cherry

land fresh fruit is pleasant and
lenveloping.

Fresh and floral taste, rightly crisp,
of good intensity and persistence.
Pairings : An excellent dessert
Iwine, accompanied by fruit
salads, cakes, pies and stuffed
pastries.Entertaining wine for any
loccasion at any time of day

kWBT-OOSSP Price 645 Baht)

é )

2019

Moscato d’Asti Bosc d’'la Rei
DOCG

SWEET WINE

Grape : Moscato bianco

Alcohol : 11%

Colour : Straw-yellow colour
Taste : Clear and bright.

Very intense and clean aromas of
rose, peach, white fruit, apricot,
Iﬁgs and orange flowers.In the
mouth it is rightly crisp, wide-
ranging and very elegant but not
overly sweet.

|Puirings : Excellent dessert wine, it

is the splendid accompaniment
for fruit salads,desserts, cakes and
cream pastries.

UNTIL STOCK LAST
kWBT-OO‘IS Price 1,255 Bahij

Website: www.italasiagroup.com




PRUNOTTO BY ANTINORI-PIEMONTE-ITALY

PRUNOTTO BY ANTINORI
Cantina Sociale “Ai Vini delle Langhe”, a winemaking co-op, was incorporated in 1904 in the city
council room of Serralunga’s Town Hall presided by Mr. Giacomo Oddero, a notary public and a youthful

0
c %//// lﬂ//{;}/

local producers. The first harvest took place in 1905.

Alfredo Prunotto as a withess. Among those present at the ceremony were prominent citizens who made
important contributions to the history of Alba and the surrounding communities, as well as many small

https://www.prunotto.it

Colour : Intense ruby red color
with dark hues.

Taste : The nose reveals rich
aromas of plums along with notes
of violefs, cocoa, and licorice.
The palate is full, well balanced
and supple with a fresh finish
sustained by a vein of crispy
acidity.

Pairings : Pesto pasta, grill beef
dishes.

Colour : Red-purple in color with
ruby highlights

Taste : The nose is generous with
notes of ripe black fruit and
spices. The palate is full and
balanced.

Pairings : Duck, Goose and Game
Birds

4 ) N\ N\ ~\
9.2”“' )
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Frtrnolls
- 2019 2018 2016
) Pian Romualdo Costamiole Nizza
Bansella Nizza Prunotto DOCG Barbera D' Alba DOC Riserva DOCG Barbaresco DOCG
RED WINE RED WINE RED WINE
Grape : Barbera 100% Grape : 100% Barbera Grape : 100% Barbera
Alcohol : 14.5% Alcohol : 14.5% Alcohol : 15.0%

Colour : Deep ruby and garnet
red with dark purple undertones.
Taste : Its aromas are rich and
fruity with notes of plums and
cherries that merge with hints of
violetfs, cinnamon, cacao and
leather. Its full palate is rich in
supple, yet well-structured tannins.
Pairings : Beef fenderloin, meat
roasted.

Colour : Intense garnet red
aste : Full-body wine with aromas
of red fruit and spicy notes. It is
elvety with a persistent finish -
[an excellent complex classical
Barbaresco made solely from
Nebbiolo grapes. A beautiful wine
ith a long life.
JPairings : Braised veal, lamb, or
ild boar, risotto, tajarin with ragu,
cheeses

2016

Bric Turot Barbaresco DOCG

RED WINE

Grape : Nebbiolo

Alcohol : 14.0%

Colour : A garnet red wine in colo
with dark ruby highlights.

Taste : Complex nose with notes
of liquorice, berry fruit, cinnamon,
cloves, and violets. The flavors
feature solid and ample tannins
and a long finish of ripe fruit.

With its full body and significant
structure.

Pairings : Smoked wagyu.

RED WINE

Grape : Nebbiolo

Alcohol : 14.0%

Colour : Granite red

Taste : On the nose opens a wide-
ranging, complex bouque with
aromas of violet, forest soil, ripe
forest berries and blackberries. On
the palate, this Barolo presents
velvety fullness, gentle and very
balanced, of good strut cure,
body-rich, with firm and silky
fannins. The long-lasting finish
offers a beautiful, fruity finish with
shades of dark chocolate in the

Barolo DOCG Barolo Bussia DOCG

QNPR-O]ZR Price 780 Bahij QIVPR-OlOR Price 1,030 Bahfj kWPR-Ol 1R  Price 1,370 tht) kWPR-OOSR Price 1,250 thij
(me (& ) A

ENTHUSIAST ENTHUSIAST '

L94H 93/100 =

2016

RED WINE

Grape : Nebbiolo

Alcohol : 14.0%

Colour : Intense garnet red in
color with ruby highlights.

Taste : Aromas of very ripe berry
and cherry fruit combined with
floral and spicy notes. The palate
represents powerful flavors with
supple and ample tannins and a
long finish and aftertaste.
Pairings : Meat, risotto, grill ostrich.

background.
Pairings : Meat, game, cheese
kWPR-007R Price 1,590 thtj kWPR-OObR Price 1,495 Bahtj QIVPR-OOBR Price 2,550 Bahtj

Website: www.italasiagroup.com




DAMILANO-PIEMONTE-ITALY

Damilano is one of few traditional, ancient, ultra-centenary Barolo wine makers.In fact, the Damilano
family has been active since 1890 when Giuseppe Borgogno, the great-grandfather of the current

DAMILANO

owners, started farming and making wine from the family-owned vineyard in Barolo (Cuneo), the town in
the Langhe area that the homonymous wine was named after; a beautiful and generous land that has

been the heart of the vocation to produce the “king of wines” for centuries.

BAROLO

http://cantinedamilano.it

é )

2020

Langhe Arneis DOC

WHITE WINE

Grape : Arneis

Alcohol : 13.5%

Colour : Straw yellow

Taste : Dry, fresh and elegantly
harmonic with moderate acidity.
Flavours of green apple, pear,
cifrus with hint of cream.

Pairings : Suitable for appetizers,
fish courses and white meats.

é )

2018

| Langhe Chardonnay DOC

WHITE WINE

Grape : Chardonnay

Alcohol : 13.5%

Colour : Straw yellow with golden
reflex

Taste : Elegant with intense hints
of white peach, citrus and broom,
beautifully fused to toasted
notes and peanut butter. Ample
and embracing, with prevailing
impressions of a soft, persistent
long finish and slight spicy hints
Pairings : White fishs

é )

2018

| Dolcetto d’ Alba DOC

RED WINE

Grape : Dolcetto

Alcohol : 13.5%

Colour : Ruby red with hints of
blackbery and violet

Taste : Pleasant, fragrant with a
fruity bouquet. Harmonic and
pleasantly dry with an almond
finish

Pairings : Excellent with red
meat, braised and roasted meat,
game, and ideal with all types of
cheeses.

~\

DAMILANO

Barbera o

2019

Barbera d'Asti DOCG

RED WINE

Grape : Barbera

Alcohol : 14%

Colour : Intense purple red
Taste : Fruit nose with light spice
notes .Ethereal with notes of
currant, violet, cherry and with a
touch of vanilla. Persistent finish.
Pairings : Pasta and meat.

-—mw 7

RED WINE

Grape : Nebbiolo 100%

Alcohol : 14%

Colour : Ruby red with soft garnet
reflections

Taste : A delicate and unique
fragrance with tips of violet and
red fruit, and finally a balanced
tannic taste and a velvety,
harmonic body.

Pairings : It will certainly amaze
with a risotto with porcini

2017

Langhe Nebbiolo “Marghe” Barbera d'Alba “Lablu” DOC _ Barolo
DOCG “Lecinquevigne” DOCG

RED WINE

Grape : Barbera

Alcohol : 13.5%

Colour : Purple red

Taste : Ample and rich, with fruity
notes of blackberries, cherries and
spices, such as cinnamon, vanilla
and green pepper. Full-bodied
with pleasant freshness.

Pairings : Excellent with red
meat, braised and roasted meat,
game, and ideal with all types of
cheeses.

Q\IDN-OO]W Price 660 BOID QNDN-OOZW Price 1,840 BOID Q\IDN-OO:’»R Price 660 Bahij kWDN-OOl R Price 750 BGID
4 N\ [ N\ ) )
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2016

RED WINE

Grape : Nebbiolo

Alcohol : 14%

Colour : Ruby red with orange
reflections.

Taste : Intense, with tertiary notes
of rose, leather, tobacco and
emerging note of violet.
Ample and embracing, with
prevailing impressions of a soft,
persistent long finish.

Pairings : Perfect with red and

mushrooms. braised meat, game and aged Ideal with refineddishes
cheese
WDN- R Pri Baht - i - i - i
k 009 rice 850 Ba Y, QVDN 002R Price 890 Bchij QVDN 004R Price 1,485 BCIPD QVDN 005R Price 1,965 BOID

72

a3

Barolo “Liste” DOCG |

RED WINE

Grape : Nebbiolo

Alcohol : 14.5%

Colour : Garnet ruby red with
fleeting orange reflections.
Taste : Modderately intense,
blackberries, liquorice, tobacco
and cocoa. Dry, full, with great
body and persistence, austere
and velvety.

Pairings : Perfect with white truffle-
based dishes and baised meat.

Website: www.italasiagroup.com




DAMILANO-PIEMONTE-ITALY

Damilano is one of few traditional, ancient, ultra-centenary Barolo wine makers.In fact, the Damilano
family has been active since 1890 when Giuseppe Borgogno, the great-grandfather of the current
owners, started farming and making wine from the family-owned vineyard in Barolo (Cuneo), the town in

DAM I LANO the Langhe area that the homonymous wine was named after; a beautiful and generous land that has
been the heart of the vocation to produce the "king of wines” for centuries.

BAROLO http://cantinedamilano.it
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DAMILANO AMILANO
BAROLO
i,
2016 - s 2013
“ i . " Barolo “"Cannubi”
e
RED WINE RED WINE RED WINE
Grape : Nebbiolo Grape : Nebbiolo Grape : Nebbiolo
Alcohol : 14% Alcohol : 15% Alcohol : 14%
Colour : Garnet ruby red with Colour : Ruby red tending towards] ~ JColour : Garnet ruby red.
orange reflections. maroon. Taste : Intense and balanced,
Taste : Ample and embracing, Taste : Harmonic and with a with notes of violet, red fruit,
with pronounced fruity notes of balanced, full, and soft taste; it cherry and plum, spices, liquorice,
cherry and plum and notes of stands out for its acidic freshness, cocoa, leather and tobacco. Dry,
tobacco, liquorice and cocoa. as well as its fine and sharp robust, full-bodied, very persistent,
Harmonious, pleasantly dry with tannins. rich and velvety.
soft tannins, broad and full- Pairings : Beef, Pasta, Lamb, Pairings : Excellent with
bodied. Persistent finish. Game (deer, venison) PIEMONTEese pasta (tajarin,
Pairings : Perfect with the full- ravioli). Also great with red meat,
flavored PIEMONTEesecuisine braised and roasted meat,
such as white fruffle-based dishes game, and ideal with all types of
and braised meat. Ideal with the cheeses.

refineddishes.
wDN-006R Price 2,475 Bahf) QVDN-008R Price 3,000 BOPD QVDN-007R Price 6,950 BOPD

u Website: www.italasiagroup.com



CERETTO-PIEMONTE-ITALY

Ceretto is a wine producer in PIEMONTE, making top-quality Barolo and Barbaresco. It was founded by
Ricardo Ceretto in 1930 and is famous for being a pioneer of the frend toward single-vineyard Barolo wines.

Nebbiolo is the key grape variety, but Ceretto also make wines from Dolcetto, Barbera, Arneis and Moscato.
The company grew considerably in the 1970s, and two wineries were constructed: one in Barolo, named
Bricco Roche, and one in Barbaresco, known as Bricco Asili. These wineries are both named for vineyard

sites in their respective appellations, and were created to produce wines exclusively from single vineyard
sites that Ricardo’s sons had selected in the mid-20th Century. The first vintage of these “cru” wines was in
1986, from the Bricco Roche vineyard in Barolo.

www.ceretto.com

2019
Langhe Arneis Blange’ BIO DOC

WHITE WINE

Grape : Arneis

Alcohol : 13%

Colour : Straw yellow

Taste : The scent is delicate and
recalls the naturalness of the fruit.
The nose is expressed with clear
fruity scents of apple and pearin
particular. The taste is fragrant,
sapid, dry and very pleasant.
Closes with a decidedly fresh
finish, which invites the second sip.
Pairings : Aperitif, light sea
appetizers. Excellent with sushi
and sashimi.

Q\ICE-OOIW Price 860 BOID

| Langhe Rosso Monsordo DOC

RED WINE

Grape : Cabernet Sauvignon,
Merlot, Syrah

Alcohol : 14%

Colour : Ruby red color with light
garnet reflections.

Taste : The smell is rich, various
with spicy and vanilla aromas
The taste is opulent with sweet
and soft tannins that express the
longevity of this wine and its class.
Pairings : Cut of beff, Cold meats
and salami, Gnocchi al ragu,
Saffron risotto, Sausage, Medium-
aged cheeses, spicy cheese,
Roast meat.

é i N\ (= N\ N\ ( ip0. ~\
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2018

Nebbiolo d' Alba
“Bernardina” DOC

RED WINE

Grape : Nebbiolo.

Alcohol : 14%

Colour : Ruby red colour.

Taste : The nose scent expresses
notes reminiscent of violet and
small red fruits. The taste in the
mouth is dry, velvety, harmonious
and very pleasant. Also, excellent
at the end, very clean.

Pairings : Meat stewed, pork
knuckle baked, Cannelloni, Fillet
with green pepper, Medium-aged
cheeses, Lamb, Risotto.

kWCE-OOZR Price 1,050 Baw

- 2017
Barbaresco DOCG

RED WINE

Grape : Nebbiolo

Alcohol : 14.5%

Colour : Garnet red.

Taste : The nose perfume

is ethereal, infense and
characteristic. It recalls the scents
of fruit and spices.The taste is soft,
dry, rich in tannin, harmonious
and full. The end is tannic.

With the sapient maturation it

is characterized by a very rich
bouquet, with an aroma of dry
flowers, violet, truffle, licorice and
spices; the ending is expressed
with particular persistence.
Pairings : Meat, Cheese.

r
9.
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RED WINE

Grape : Nebbiolo

Alcohol : 14.5%

Colour : Garnet red color.

Taste : Intense aromas of

trufle, cherry, plum, leather and
vanilla. On the palate, the wine
is satiny & silky with fine texture.
Flavours of blackberry, cherry,
smoke and earth.

Pairings : Fassona, Beef, Meat.

Q\ICE-OO?R Price 2,580 Bdht)

QAICE-OO] R Price 975 BOID
4 )
$ils
74/ 100

-
Barbaresco “ Bernadot” DOCG

RED WINE

Grape : Nebbiolo.

Alcohol : 14%

Colour : Garnet red color, with
orange veins.

Taste : Opulent, rich wine, packed
with so and silky tannins. On this
nose, it is concenfrated with
classic aromas of owers and red
berry fruits underscored

by notes of trues and
Barbaresco’s characteristic
smokiness.

Pairings : Pasta, Roasted-Grilled
Meat, Blue Cheese.

QNCE-004R Price 3,650 Bahtj

~\

2016

Barolo “Brunate” DOCG

RED WINE

Grape : Nebbiolo.

Alcohol : 14.5%

Colour : Garnet color with wide
and deep orange reflections.
Taste : The smell is intense with
violet, little red fruits aromas with
balsamic hints. The taste is infense
elegant and persistent with

red fruits, fobacco and licorice
aromas. The aging improves its
taste with fruffle and cinnamon
aromas.

Pairings : Cold meats,salami,
wild game, schidionati meat
and game, Saffron risotto,Hard
cheese, pork.

Q\ICE-OOSR

Price 4,200 BGID

Q\ICE-003R Price 1,850 Baht)
" )
ﬁ%@u@«g
75/ 200

CERETIO

-
Barolo “Prapd” DOCG |

RED WINE

Grape : Nebbiolo.

Alcohol : 14.5%

Colour : Ruby red color.

Taste : Aromas of eucalyptus,
rose, wild herbs, dark spice and
espresso lift out of the glass.
The firmly structured palate is
youthfully austere, showing sour
cherry, cranberry, orange rind
and ground clove, while tightly
wound, close-grained tannins
lead to a mouthdrying close.
Pairings : Beef, Pasta, Lamb,
Game (deer, venison).

@IC E-006R Price 4,200 Baw

Website: www.italasiagroup.com



CERETTO-PIEMONTE-ITALY

Ceretto is a wine producer in PIEMONTE, making top-quality Barolo and Barbaresco. It was founded by
Ricardo Ceretto in 1930 and is famous for being a pioneer of the frend toward single-vineyard Barolo wines.
Nebbiolo is the key grape variety, but Ceretto also make wines from Dolcetto, Barbera, Arneis and Moscato.

CERETFO The company grew considerably in the 1970s, and two wineries were constructed: one in Barolo, named

wines Bricco Roche, and one in Barbaresco, known as Bricco Asili. These wineries are both named for vineyard

sites in their respective appellations, and were created to produce wines exclusively from single vineyard
sites that Ricardo’s sons had selected in the mid-20th Century. The first vintage of these “cru” wines was in
1986, from the Bricco Roche vineyard in Barolo. www.ceretto.com

~\
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Barolo "Bricco Rocche” DOCG

RED WINE

Grape : Nebbiolo.

Alcohol : 14.5%

Colour : Rubin red coloured with
orange reflections.

Taste : It is elegant and delicate,
at nose, it develops flowered
scents of rose and violet and
fruited hints of blackberry and
ripe cherries. In mouth, it is soft,
flavoured and persistent.

Pairings : Excellent with roasted and
braised red meats; it can be served
also with risotto with mushrooms, pasta
with ragu and aged cheeses. It's a wine
right for ageing.

QVCE-OOBR Price 8,560 Bafb

Website: www.italasiagroup.com



LA SPINETTA-PIEMONTE-ITALY

In 1977 the family took up residence at LA SPINETTA (meaning "“top of the hill") in Castagnole Lanze, located

in the heart of the area well-known for Moscato d'Asti, a rather light and simple dessert wine at the fime. The
Rivetti's believed, however, that Moscato had the potential for greatness and set out to prove it by producing
the region’s first single-vineyard Moscato wines, Bricco Quaglia and Biancospino. Over fime, the family’s vision
becomfe even grander, and in 1985 LA SPINETTA made its first red wine, Barbera Ca di Pian, with many great
reds fo follow.

http://www.la-spinetta.com

Chardonnay *“Lidia” DOC

WHITE WINE

Grape : Chardonnay

Alcohol : 13.5%

Colour : Yellow straw color with
slightly green reflections.

Taste :Full body, bright acidity,
balanced, agile and a light oily
and layered undertone, bread
dough with good mouthfeel and
bright an lasting acidity .

Pairings : Poultry, fish and any type
of appetizer or cheese.

QVLS-OO] w Price 1,760 BOID

r N
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POINTS

RED WINE

Grape : Nebbiolo

Alcohol : 14%

Colour : Typical light red.

Taste : Full bodied, chewy and
rich with dusty tannins and a juicy
yet elegant finish.

Pairings : Ideal with grilled food,
sauced and roasted red meat
and wild game Guyot.

(V LS-002R Price 925 Baw

Langhe Nebbiolo DOC Borbero d'Asti “Ca Di Pian” DOCG

é )

2018

RED WINE

Grape : Barbera

Alcohol : 14%

Colour : Ruby red with purple
reflections.

Taste : Full body with bright acidity
and lots of intensity but balanced
and silky-textured, an ultra-fine
Barbera that combines richness
with finesse.

Pairings : All kinds of appetizers,
pasta dishes and soft cheeses.

QVLS-001 R Price 955 BGPD

é )
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2015

Monferrato Rosso * Pin “DOC

RED WINE

Grape : 65% Nebbiolo,35%
Barbera d'Asti Bionzo

Alcohol : 13.5%

Colour : Dark red.

Taste : A fruity and savory red
with shaved chocolate, minerals
and hints of leather.The palate
has a juicy and dark berry
Barbera entrance that is perfectly
completed by Nebbiolo length
and elegance

Pairings : Grilled and elaborate
red meat and strong cheeses.

WLS-011R i
\| Price 1,385 BuhD

f I N

POINTS

2017

| Barbera d' Alba DOC “Gallina”

RED WINE

Grape : Barbera 100%

Alcohol : 14.5%

Colour : Dense Ruby Red

Taste : A generous and rich
Barbera with loads of character,
full and very fresh, with a juicy,
fruity finish

Pairings : Poulfry, red meat and all
types of cheese

- Price 1,430 Baht
kWLS 013R ')

)

\ csuonne s

Barolo “Garretti” DOCG

RED WINE

Grape : Nebbiolo

Alcohol : 14.5%

Colour : Typical light red

Taste : Savory herbs, tobacco,
mint, sweet herbs and licorice
sweet red berries, raspberries,
flowers, mint and spices are all
laced together in a supple, silky
Barolo.

Pairings : Ideal with grilled food,
sauced and roasted red meat
and wild game.

2017

Barbaresco “Bordini” DOCG

RED WINE

Grape : Nebbiolo

Alcohol : 14.5%

Colour : Typical light red.

Taste : Charming notes of
raspberry, cherry and spice

full bodied, yet balance and
freshness give this wine wonderful
elegance with tabacco and
cherry undertones.

JPairings : Ideal with grilled food,
sauced and roasted red meat
and wild game Guyot.

Qv LS-004R Price 1,755 Bahtj

Q\ILS-OOSR Price 1,800 BaID

~\

2013

Barbaresco “Starderi” DOCG

RED WINE

Grape : Nebbiolo 100%
Alcohol : 14.5%

Colour : Dense red

Taste : Shows a density that lifts
the plum and red fruit lavors
finishes long with firm tannins,
allowing the flavors to shine
Pairings : Ideal with grilled food,
sauced and elaborate red meat
and wild game

QVLS-OI 2R Price 3,500 Baw

Website: www.italasiagroup.com




LA SPINETTA-PIEMONTE-ITALY

In 1977 the family took up residence at LA SPINETTA (meaning “top of the hill") in Castagnole Lanze, located

in the heart of the area well-known for Moscato d’Asti, a rather light and simple dessert wine at the time. The
Rivetti's believed, however, that Moscato had the potential for greatness and set out to prove it by producing
the region’s first single-vineyard Moscato wines, Bricco Quaglia and Biancospino. Over fime, the family’s vision
becomfe even grander, and in 1985 LA SPINETTA made its first red wine, Barbera Ca di Pian, with many great
reds to follow.

http://www.la-spinetta.com

Barbaresco “Gallina” DOCG |

RED WINE

Grape : Nebbiolo

Alcohol : 14.5%

Colour : Dense red

Taste : black fruits with an exotic
Asian fragrance ripe fruit aromas
and flavors of bluebery and
boysenberry are accented by
floral notes and Asian spices. The
important tannic structure will soften
to perfection in a few years.
Pairings : Ideal with grilled food,
sauced and elaborate red meat
and game.

2016

| Barbaresco "Valeirano” DOCG

RED WINE

Grape : Nebbiolo 100%

Alcohol : 14.5%

Colour : Dense red

Taste : Plush, seamless and

very rich, showing a nofe of
mentholl, fnishes with substantial
foothdusting fannins.

Pairings : Ideal with grilled food,
sauced and elaborate red meat
and game

~ A
Bler
I

POINTS

2014

| Barolo Campé DOCG

RED WINE

Grape : Nebbiolo

Alcohol : 14.5%

Colour : Intense, vibrant ruby red.
Taste : Aromas of raspberry, mint,
rose petal and sweet tobacco
beams of tannin give the 2012
much of its shape and overall
energy, but it is the franslucence
of the fruit that is the most unique
signature 25 to 30 years.

Pairings : Ideal with grilled food,
sauced and elaborate red meat
and game.

| Barbaresco Gallina DOCG

RED WINE

Grape : Barbera 100%

Alcohol : 14%

Colour : Ruby Red

Taste : The wine excels in terms
of texture and intensity. Candied
cherry and blackberry syrup.
Structural tannins with well-
balanced on mid-palate.
Pairings : Red meat, Spaghetti,
Veal, Lamb.

Colour : Intesne bright yellow
Taste : The palate intrigues with
aromatic tones that include
ginger,honeysuckle, acacia
flowers, almonds and orange
blossom. It finishes long and rich
with a more floral complexity.
Pairings : Outstanding balance
and a light sparkle make this
fraditionally dessert wine an
appropriate choice for an aperitif
or a refreshing splash with brunch.

WLS-002s Price 740 Baht )

Colour : Vibrant gold yellow
Taste : Precise and penetrating,
with luscious yet taut flavors of
lemon thyme, vanilla, ripe citrus
and pear accented by honey
and maple syrup

Pairings : Chocolate desserts and
strong cheeses

WLS-003S Price 1,700 Baht
\_ ' J

LIMITED ALLOCATION
QV LS-005R Price 3,500 BGID QI LS-014R Price 3,800 Bahij Q”-S-OOéR Price 4,165 Bah|) QA{LS-OO?R Price 4,700 BUID
4 N\ )
T I
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2020 2011
Moscato “Biancospino” Moscato d' Asti Passito Oro
(500 ml)
WEET WINE

Grape : Moscato SG\:\({JE)EeT'\:\\//\lcE\icE:O to
Alcohol : 4.5% Alcohol - 11%

Website: www.italasiagroup.com



CONTRATTO-PIEMONTE-ITALY

“Founded in 1867, Contratto is Italy’s oldest Metodo Classico house. It is based in Canelli, PIEMONTE and boasts
impressive underground cellars and 45 hectares of vines. Giorgio Rivetti of La Spinetta purchased Contratto

Langa, and some plantings of Pinot Nero extend up to 850 meters above sea level. Contratto makes about

&Ii in 2011, thus adding sparkling wines, vermouths and bitters to his production line. The vines are located in Alta

200,000 bottles per year, and this is seriously some of the best sparkling wine found in Italy distinguished by the

)
CONTRATTO
1867

distinctive Art Deco designs on the bottle. These wines are very impressive.”

f
Bader
93
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2014
Metodo Classico Millesimato Brut
SPARKLING WINE
Grape : 80% Pinot Noir, 20%
Chardonnay.
Alcohol : 12.5%
Colour : White.

Taste : Aromas of crisp peach and
hazelnuts, a hint of honey with
well integrated acidity, which is
complemented by a fresh scent
of green apple and an elegant
and delicious white flower finish.
Pairings : Sweet desserts, Fruity
desserts, Aperitif.

QVGC-OO]SP Price 1,200 Baly

~\

2011

Cuvee “Novecento” Rosé
Pas Dosé

ROSE WINE

Grape : Chardonnay 30% Pinot
Nero 70%

Alcohol : 12%

Colour : Straw yellow with golden
reflections

Taste : Fruity and intense and
infoxicating scent.

Pairings : Smoked fish appetizers,
Pasta with fish no tomato, fish
soup without fomato, steamed
fish crustaceans and risotto with
seafood

Q\IGC-OOI RS Price 1,270 Bary

Website: www.italasiagroup.com

http://www.contratto.it



Villa Sparina-PIEMONTE-ITALY

The Villa Sparina estate was purchased by the Moccagatta family in the late 1970s long before anyone cloud
imagine how popular Itatian white wine would become in the decades to follow. The vineyards strech over
\ N\ 70 hectares in the northen section of the Gavi appellation where the clay marl soils alternate with diluvial
N and gravelly soils, ideal for the production of richly flavored white wines with immense aging potential.
Lying at altifudes between 250-300 meters a.s.l, the growing sites benefit from the maritime influence of the
VILLA SPARI NA Mediterranean, about an hour'’s drive by car. The winery is also known for its distinctive bottle shape. It was
5 inspired by an old bottle that was discovered in the estate’s historic cellar.

Colour : Straw yellow colored.
Taste : Pronounced intensity,
fragrance of flowers and fruit

of lemon, melon, peach, pear,
apple and appricot. Full and rich
taste, soft and harmonical with
tones of noble aromas such as:
honey and raisin.

Pairings : Lobster bisque soup,
citrus salad, grill white fish dishes

4 N\ )

L]

Ll

2021 2018
Villa Sparina Gavi del Comune Villa Sparina Gavi di Gavi
di Gavi DOCG Monterotondo DOCG

WHITE WINE WHITE WINE
Grape : 100% Cortese Grape : 100% Cortese
Alcohol : 13% Alcohol : 13%

@IVR-OOIW Price 800 Baht)

Colour : Straw gold colored.

Taste : Crushed white flowers,
juicy stone and orchard fruits, a
fouch of mineral-laden earth, and
a kiss of spice, mouth-feel and
notes of foasted nufts, the '11 Gavij
Monterotondo is an unusually
complex, satisfying white from the
heart of Piemotne. Best served at
12c (53.6F).

Pairings : Scallop, White fish dishes|
grill chicken breast.

QVVR-OOZW Price 1,550 Bq@

https://www.ethicawines.com/cantine/villa-sparina/

Website: www.italasiagroup.com



LIVON-FRIULI-ITALY

A history that goes back fifty years which has lead its protagonist on a life-long rewarding journey:
Dorino Livon, has indeed become one of the most successful and well recognised Friulan winemakers.

" AZIENDA AGRICOLA
3

LIVON

A life-long story that has its roots in the family’s passion and traditions: a frue love for the homeland, Friuli or

better the Collio and the Colli Orientali del Friuli, the far north-eastern corner of ltaly and gateway fo Eastern
Europe.Dorino Livon acquired his first vineyards on the Collio hills in 1964, and slowly, plot by plot he expands
his property establishing the Azienda Agricola Livon estate.

http://www.livon.it

é )

Pinot Grigio DOC

WHITE WINE

Grape : Pinot Grigio

Alcohol : 12%

Colour : Straw yellow colored
Taste : It has a fragrant bouquet,
recalling vanilla and lime flowers.
On the palate.Strong with a long
finish.

Pairings : Thick soups, white meat
risotto, boiled white meat and
chicken

dlll-001 w Price 650 Bcl’D

é )

Sauvignon DOC

WHITE WINE

Grape : Sauvignon Blanc.
Alcohol : 13%

Colour : Straw yellow color, with
golden and greenish reflections.
Taste : Bouquet, intense and
characteristic, recalls exotic fruit,
melon and yellow peppers. A
wide range of aromas are very
well balanced.

On the palate it is dry, with a
good structure, generous
Pairings : Vegetable risotto, tasty
pasta dishes. Perfect with seafood

WLI-003W j
\ Price 650 Balw

é )

Chardonnay DOC

WHITE WINE

Grape : Chardonnay

Alcohol : 12.5%

Colour : Bright straw yellow color
Taste : It has a very elegant
bouquet, ranging from apple
to bread crust, to peach and
hazelnut. On the palate it is
velvety and leaves the mouth
clean and dry.

Pairings : Vegetable risotto and
delicate fish-dishes.

kWLI-002W Price 660 Baw

é )

2019

| Friulano DOC

WHITE WINE

Grape : Friulano

Alcohol : 13%

Colour : Straw yellow color with
greenish reflections.

Taste : The bouquet is delicate
and recalls aimonds. On the
palate it is tasty, medium-bodied,
harmonic, it leaves the palate dry.
Pairings : Fish dishes or grilled
white meat. Particularly good
with raw ham (San Daniele), even
when it is slightly smoked.

kWLI-OOSW Price 750 Bchfj

Sauvignon Valbuins DOC

WHITE WINE

Grape : Sauvignon Blanc
Alcohol : 12.5%

Colour : Straw yellow

Taste : It has an intense bouquet,
Jrecalling green pepper, sage,
peach and tomato leaves;
full-bodied, dry, soft, it has a long
aromatic finish.

Pairings : Starters based on fish,
also with sauces. Main courses of
fish and white meat, and fish.

LIMITED ALLOCATION

WLI-006W  Price 950 Baht
\ J

é )

2017

Braide Alte Grand Cru IGT

WHITE WINE

Grape : Chardonnay, Sauvignon,
Picolit, Moscato giallo.

Alcohol : 14%

Colour : Straw yellow color, with
golden reflections.

Taste : The bouquet is intense, very
complex, with spicy hints. On the
palate it is warm, full-bodied, very
elegant and complex. It evolves
in the glass with the temperature
changes.

Pairings : Pasta dishes based on
fish. Ideal with all substantial fish
dishes but it also goes very well
with white meat and soft, fresh
cheeses.

QVLI-004W Price 1,375 thf)

Website: www.italasiagroup.com




LIVON-FRIULI-ITALY

A history that goes back fifty years which has lead its protagonist on a life-long rewarding journey:
Dorino Livon, has indeed become one of the most successful and well recognised Friulan winemakers.

\’ AZIENDA AGRICOLA
X

LIVON

A life-long story that has its roots in the family’s passion and traditions: a frue love for the homeland, Friuli or

better the Collio and the Colli Orientali del Friuli, the far north-eastern corner of Italy and gateway to Eastern
Europe.Dorino Livon acquired his first vineyards on the Collio hills in 1964, and slowly, plot by plot he expands
his property establishing the Azienda Agricola Livon estate.

http://www.livon.it

Merlot DOC

RED WINE

Grape : Merlot

Alcohol : 13.5%

Colour : Ruby red color.

Taste : It has a fruity bouquet
recalling raspberries, blueberries,
liquorice and spices. On the
palate it is soft, full-bodied, with a
long finish.

Pairings : Tasty pasta dishes, white
and red meats, stews and game.

é )

2015/2016

Refosco del Peduncolo DOC

RED WINE

Grape : Refosco

Alcohol : 14%

Colour : Garnet-red with violet
reflexions.

Taste : It has an infense and
pleasant bouquet. Herbaceous
notes with hints of blackberry.
Full bodied with a long, pleasant
aftertaste.

Pairings : Grilled white and red
meat, cold cuts, mature cheeses
and game.

UNTIL STOCK LAST

QVLI-001 R Price 680 quy

kWLI-002R Price 680 BGID

RED WINE

Grape : Cabernet Sauvignon.
Alcohol : 12.5%

Colour : Infense red ruby color
with violet edges.

Taste : It has a slightly herbaceous
aroma, recalling raspberries and
blackberries. Tasty, pleasant,
slightly tannic, full-bodied with a
long finish.

Pairings : Red meat dishes and alll
forms of game.

Price 680 Baht

é | )

| Cabernet Sauvignon DOC

é )

LivoN

W
Tiareblu Grand Cru IGT

RED WINE

Grape : Cabernet Sauvignon,
Merlot.

Alcohol : 13%

Colour : Bright red reflections.
Taste : Wonderfully harmonious
taste, full-bodied, rich in aromas,
full-bodied, with round, perfectly
balanced, velvety tannins. The
finish is impressively long and very
persistent

Pairings : Red meat, game and
mature cheeses.

kWLI-003R J,

QVLI-OO4R Price 1,155 BGI'D

Website: www.italasiagroup.com



EUGENIO COLLAVINI-FRIULI-ITALY

T he Collavini story began in 1896 in Rivignano, where the founder Eugenio Collavini supplied wine to the
stores which sold to the noble families of Udine. Eugenio’s son, Giovanni led the winery through the first and
-y _ the second World Wars. The baton was then passed to Giovanni's son, Manlio. Upon taking over the winery,
A Manlio moved the wine cellars fo the most suitable terroirs of Corno di Rosazzo and here Manlio introduced
ITGENTO the advanced science of oenology to his vineyards

COLLAVINI http://www.collavini.it

é N\ N\ N\ ( )

. 2019 ' 2019 2019
WHITE WINE WHITE WINE WHITE WINE WHITE WINE
Grape : Chardonnay Grape : Pinot Grigio Grape : Sauvignon Blanc Grape : 70% Chardonnay, 30%
Alcohol : 12.5% Alcohol : 12.5% Alcohol : 12.5% Ribolla Gialla
Colour : Pale straw yellow. Colour : Pale lemon Colour : Delicate straw yellow with Alcohol : 13.0%
Taste : Crisp and fruity whites are Taste : On the palate, it is greenish reflections in the glass. Colour : Deep straw yellow.
dry, medium-dry or medium- balanced, fresh and delicately Taste : A bouquet unfolds on the Taste : Rich and soft withe wine,
sweet. They are typically crisply mineral. This Pinot Grigio from nose, from which mineral notes with a well balanced freshness
acidic, which balances their rich Eugenio Collaviniis a light and grape varietal aromas of and fruitness presence. Elegant
fruitiness. i and aromatic wine for many Sauvignon stand out with hints of body, clean and tasty, with a
Pairings : Bright, hearty dishes. occasions and occasions with yellow pepper, sage and melon. good aromatic content. Smooth
excellent value for money. In the taste, this Sauvignon Blanc and pleasant, fairly long on the
Pairings : Light dishes, spicy food from Friuli presents itself with finish.
beautiful freshness, dry, elegant Pairings : Grilled seafood, pasta,
and gentle, aromatic and with a shellfish.

long-lasting finish.
Pairings : seafood grilled or
steamed, risotto.

- j WCL-004W j - j - i
QVCL 002w Price 630 BarD \ Price 665 qu kWCL 001W Price 665 BQID kWCL 005W Price 680 thD
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WHITE WINE RED WINE RED WINE RED WINE

Grape : 50% Friulano, 30% Grape : Merlot Grape : Cabernet Sauvignon Grape : Merlot: 60%, Refosco dall
Chardonnay, and 20% Sauvignon Alcohol : 12.5% Alcohol : 12.5% Peduncolo Rosso: 40%.

Blanc Colour : Infense purple. Colour : Ruby red. Alcohol : 13.5%

Alcohol : 13.0% Taste : Pleasant roasted notes as Taste : A headly warm, Colour : Infense ruby red.

Colour : A saturated straw colour well as fine wood notes paired herbaceous nose gives way to Taste : Notes of berries, snuff and
with soft green reflections. with a slightly spicy and finely robust extract and savouriness, Jlicorice. An incredibly aromatic
Taste : Powerful and long body, tart fruit note of blackberries and signing off on a velvety hint of and sustainable, with soft tannins
soft and warm, but balanced by Jraspberries. vanilla. taste.
Ip|6050m notes of freshness and Pairings : Red meat, roasts, Pairings : Red and white meat, Pairings : Red meat.

minerality. especially rabbits, pasta with |noble poultry and wild game;

Pairings : Fish, crustaceans, soft tomato sauce and strong cheese. hard and long aged cheeses.

cheese.

WCL-003W Price 1,460 Baht - i - i - i
\ y QNCL 001R Price 640 Bahf) QVCL 002R Price 640 Bahi) QVCL 011R Price 680 Bahi)

Website: www.italasiagroup.com




EUGENIO COLLAVINI-FRIULI-ITALY

T he Collavini story began in 1896 in Rivignano, where the founder Eugenio Collavini supplied wine to the

%)1\
EUGENIO

COLLAVINI

stores which sold to the noble families of Udine. Eugenio’s son, Giovanni led the winery through the first and
the second World Wars. The baton was then passed to Giovanni's son, Manlio. Upon taking over the winery,
Manlio moved the wine cellars to the most suitable terroirs of Corno di Rosazzo and here Manlio infroduced
the advanced science of oenology fo his vineyards

http://www.collavini.it
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Turian Schioppettino DOC

RED WINE

Grape : Schioppettino

Alcohol : 13.5%

Colour : Purple

Taste : Nuanced and developed
reds are medium-bodied or full-
bodied wines in which maturation
has created notes of leather,
stable, oak and herbs. These
earthy flavours and aromas
become more pronounced as the
wine matures and develops. Oak
maturation also adds spicy and
vanilla notes.

Pairings : Rustic meat dishes,
reindeer steak, entrecdte or hard,
aged cheeses.

QVCL-OO?R Price 1,050 Bal’D

Merlot Dal Pic DOC

RED WINE

Grape : Merlot

Alcohol : 13.5%

Colour : Deep ruby, still tinged
with purple at the rim.

Taste : Complex, intensely
concentrated fragrances. Distinct
perceptions of forest fruits, spice
and liquorice. The rich, fruit-led
weave on the palate fuses with
the warmth and softness of a
great wine to close on sweet,
velvety tannins that enhance the
persistence of the after-aroma.
Pairings : Red meats, furred game
and mature cow’s or goat’s milk
cheeses.

WCL- R i
\ CL-003 Price 1,420 BGPD

Forresco Rosso DOC

RED WINE

Grape : 40% Refosco dal
Peduncolo, 40% Refusco di
Faedis, 20% Pignolo.

Alcohol : 14.0%

Colour : Deep ruby red.

Taste : The nose discloses an
absolute complexity, with precise
and intense hints of currant, wild
blackberry and plum. The smell
power extends involving the
palate with a series of balsamic
and spicy sensations of a rare
complexity. The gently strong
tannins close with a never-ending
aftertaste.

Pairings : Red meats, wild boar.

kWCL-OOl;R Price 1,430 BatD

RED WINE
Grape : Pignolo
Alcohol : 14.0%

deep tones.

power and vigour.

2011

| Pignolo DOC

Colour : Intense ruby red with

Taste : Massive breadth and
warmth in the mouth, where
assertive extract never loses its
poise. A wine of extraordinary

Pairings : Red meat, cheese.

kWCL-004R Price 1,830 Bth)

SPARKLING WINE

Grape : Pinot Grigio and Pinot
Nero.

Alcohol : 11.5%

Colour : Intense pink, with ruby
highlights and a thin perlyazhem.
Taste : The wine has an intriguing
taste with a lovely, slightly creamy
texture and a generous range

of notes of red fruits and berries,
lush developing a rich and long
aftertaste.

Pairings : Fish, seafood, mussels,
cheeses.

QAIC L-005SP Price 620 BuhD
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Ribolla Gialla Spu

SPARKLING WINE

Grape : Ribolla Gialla 100%
Alcohol : 12.0%

Colour : Pale yellow with fine
perlage.

Taste : Delicate and fragrant nose
of peach flowers, white fruit and
mineral scents. On the palate, the
wine is fresh, fairly creamy and
persistent, with citrus returns.
Pairings : Grilled fish, finger food,
fish stew, fish soup with tomato.

QVCL-004SP Price 1,190 BorD

Website: www.italasiagroup.com




TENUTA LUISA-FRIULI-ITALY

S @ Tenuta Luisa in Friuli, Italy is a family winery that was founded more than 80 years ago by Francesco Luisa,
™ a widower, who at age 37 bought 12 acres of land for the vineyards while taking care of six children. The
Luisa estate boasts unique terroir. The soil of the estate is rich in minerals, including aluminium and iron. The

VITICOLTORI @' SIN DAL 1927

IUISA

vineyards are located in Friuli near Cormons, which is best suited to fresh and fruity white wine, as well as in the
Corona and Mariano, which is suitable for full-bodied, structured red wines. The region borders the Adriatic
Sea to the south and the Carnic Alps to the north.

https://www.tenutaluisa.it
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Edmida Bianco IGT

WHITE WINE

Grape : Friulano, Chardonnay,
Sauvignon

Alcohol :

Colour : Straw yellow in colour.
Taste : Refreshing, fruity, and
delicate, reveals aromas of
flowers and fruit with notes of
green apple and lime blossoms.
Pairings : Perfect as an aperitif,
matches well with seafood and
vegetables.

QVTU-OO] W Price 550 thi)
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Giulia Ribolla IGT

WHITE WINE

Grape : 100% Ribolla Gialla.
Alcohol :

Colour : Straw yellow in colour
with greenish tints.

Taste : It has a distinctly dry,
slightly citrus flavour. On the nose
it reveals a pleasant and delicate
bouquet with floral notes of
acacia blossoms.

Pairings : An aperitif wine, it
matches well with seafood hors
d’oeuvres with delicate white fish,
oysters and shellfish.

(VTU-OOZW Price 650 BGID
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2018

Pinot Grigio DOC

WHITE WINE
Grape : Pinot Grigio 100%
Alcohol : 13%
Colour : Bright straw-yellow
Taste : The aroma is reminiscent
of crusty bread, acacia blossoms
and ripe tropical fruits. The
vinification without skin contact,
the almost total absence of
sulphuric acid, and the controlled
temperature fermentation result
in a fruit-driven, all-round, and
fascinating wine of elegant
freshness.
Pairings : Starters, ham and fresh
cheese.

UNTIL STOCK LAST

QVTU-003W Price 660 BGID
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Sauvignon DOC

WHITE WINE

Grape : Sauvignon 100%
Alcohol : 13.5%

Colour : Golden yellow

Taste : Sauvignon has a very fine
conven - tional array of aromas
that reveals notes of sage ,
paprika and tomato leaves. Itis a
wine of great structure balanced
by excellent acidity.

Pairings : Elaborate flavourful
starters, hearty and spicy

dishes , as well as seafood and
crustaceans.

QVTU-OO4W Price 675 BGID
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WHITE WINE

Grape : Chardonnay, Friulano,
Sauvignon

Alcohol : 13.5%

Taste : At the sight of straw yellow
with golden reflections. On the
nose it present slight vanilla and
citrus notes. On the mouth it is
structured, full bodied with a
persistent aftertest.

Pairings : White Meat, Risotto
with vegetables, Grilled Fish,
swordfish, Appetizers Smoked Fish,
Crustaceans.

WTU-005W  Price 875 Baht
\_ J
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EDMIDA

2018

RED WINE

Grape : Merlot, Cabernet Franc.
Alcohol :

Colour : Deep ruby red in colour
with violet nuances.

Taste : The taste is remarkable for
its fruity aromas which reminds the
raspberry and little red fruits. It is
not so persistent.

Pairings : Perfect as an aperitif,
also matches well with white
meat dishes.

wTU-OOI R Price 550 BCI?D

| Refosco Del Peduncolo DOC

RED WINE

Grape : 100% Refosco dal
Peduncolo Rosso.

Alcohol :

Colour : Bright ruby red color.
Taste : It reveals concentrated
youthful aromas with notes of wild
blackberry. Sure-footed in the
mouth it is lively, typically tangy
and pleasantly bitter.

Pairings : cured meats,
charcuterie, mature cheeses.

kWTU-OOZR Price 650 Bahi)
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Ribolla Spumante Brut Millesimee

SPARKLING WINE

Grape : 100% Ribolla Gialla.
Alcohol : 12%

Colour : The color is straw yellow,
the foam is large, with fine and
persistent perlage.

Taste : Great smoothness and
elegance, the acidity is well
balanced with a dry and
enjoyable finish. To the nose is
fresh and delicate, with notes of
pineapple and apricot, and floral
notes of white flowers.

Pairings : Perfect as an aperitif
and an excellent companion

to seafood and as wine for the
whole meal.

WTU-001SP
\_

Price 650 Baht
J

Website: www.italasiagroup.com



JERMANN-FRIULI-ITALY

In 1881 Anfon Jermann, the founder, left the Austrian wine-growing region of Burgenland and, later, the vines
of Slovenia to put down roofs in Friuli VENEZIA GIULIA Giulia. Here he continued his winery business, and from

the 1970s. Silvio Jermann’s combined genius and imagination took the company to success in wine circles,
both in Italy and worldwide.Today Jermann estate extends over 200 hectares of which 160 hectares are
vineyards and 20 hectares are given over to seed and horticultural crops. This is a company that interacts with
the world every day, but its greatest attention is always reserved for the things that make a wine great .

https://www.jermann.it
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Pinot Grigio DOC

WHITE WINE

Grape : Pinot Grigio

Alcohol : 12.5%

Colour : Straw yellow

Taste : Its aroma is intense, full and
fruity, with excellent persistence.
Its taste is dry, velvety, and
particularly well-orchestrated for
its full body.

Pairings : Fish soups, chargrilled
seafood and various dishes based
on field mushrooms and porcini
mushrooms. This wine is wonderful
with squid ink lasagnette pasta
and crayfish sauce.

QVJM-OM w Price 990 Bahi)
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Sermanu %}
| Chardonn C

WHITE WINE

Grape : Chardonnay

Alcohol : 13%

Colour : Brilliant straw yellow color
Taste : Infense, fruity bouquet (in
youth, reminiscent of bananas
and ripe apples), slightly aromatic;
excellent persistence. Beautifully
enhances the variety’s natural
aromas.

Pairings : Mafches fish recipes,
both classic and nouvelle

cuisine, particularly with sauce,

as well as shellfish and creamed
vegetable soups. An especially fine
accompaniment is with frogfish
soup en-crolte.

(V.IM-002W

Price 990 BCIID
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WHITE WINE

Grape : Sauvignon

Alcohol : 12.5%

Colour : Briliant straw-yellow colour
with light greenish highlights.
Taste : Its aroma is intense,
persistent, and fruity with a
pleasant hint of elderflower. Its
taste is full and dry, elegant and
balanced.

Pairings : Paired with shellfish

in general, seafood risotto,

and white fish in sauce. It is
exceptionally good with lobster
and crayfish in simple recipes.

Sauvignon DOC

QVJM-003W Price 1,075 Baw

é )

| Traminer Aromatico DOC

WHITE WINE

Grape : Traminer aromatico.
Alcohol : 13.5%

Colour : Brilliant golden, straw-
yellow colour.

Taste : It is aroma is intense yet
delicate, aromatic and fruity. Its
taste is crisp, well-bodied, and
balanced, with a slightly bitterish
aftertaste characteristic of this
wine.

Pairings : Paired with chargrilled
fish and fermented, unripened
cheeses

UNTIL STOCK LAST

QIJM-004W Price 1,155 Bchfj
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Chardonnay “W...Dreams” DOC

WHITE WINE

Grape : Chardonnay

Alcohol : 13.5%

Colour : Sparkling straw yellow
colour.

Taste : Exotic hints of ripened fruit,
melted butter, vanilla and pastry
prevail. In the mouth it keeps all
the promises made to the nose,
follows through on them, and
embellishes them with gentle
flavours and aromatic nuances
that are fresh and persistent.
Pairings : Pasta and Fishs

~\

Vintage Tunnina VENEZIA GIULIA |

WHITE WINE

Grape : Sauvignon, Chardonnay,
Ribolla Gialla, Malvasia and a little
percentage of a sweet local grape
variety.

Alcohol : 13%

Colour : Bright straw-colored with
golden reflections.

Taste : The nose is intense, wide,
very elegant and persistent with
scents of honey and country
flowers. To the palate it is dry, soft,
well balanced with an extraordinary
persistence due to ifs full body.

é )
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2017

Red Angel Pinot Nero VENEZIA
GIULIA DOC

RED WINE
Grape : Pinot Nero
Alcohol : 13%
Colour : Ruby red.
Taste : Well balanced nose, with
herbaceous notes and nuances
of berry fruit and underbrush. Dry
on the palate, elegant, medium
to full body, well balanced.
Pairings : Central European dishes
and with oven-baked fish dishes.
Its delicacy means it is highly
appreciated with white truffle
dishes.

appetizers. Pairings : Fish dishes and poultry,
fresh salmon stuffed with parmesan
cheese and artichokes.
- i - i WJM-001R Pri Baht WIM-002R  Price 1,155 Baht
kWJM 006W  Price 2,450 Bofb QVJM 005W  Price 2,450 Baly \J 00 rice 990 Ba t) \ JM-00 rice 1,155 Ba ht)

é , )

2017

| Blau & Blau DOC

RED WINE

Grape : Franconia90% ,Pinot Nero
10 %

Alcohol : 13%

Colour : Intense ruby red color.
Taste :Its bouquet is fruity. Well
bodied, on the palate its tannins
are soft and the aftertaste is long.
Pairings : Pasta, cheeses, grilled
meat.

UNTIL STOCK LAST

Website: www.italasiagroup.com




LIVIO FELLUGA-FRIULI-ITALY

It is the story of a family that endured two world wars, living first in the Austro-Hungarian Empire and thenin the
young Kingdom of ltaly, on the rocky coast of the Istrian peninsula and the lagoon of Grado, before finally settling

in the gently rolling hills of Friuli. In Friuli,the name Livio Felluga is synonymous with all that is best in the oenological
heritage.The long family tradition extends over five generations, back to the days when the Fellugas were making
Refosco and Malvasia in their native Isola d'Istria. Today, the Livio Felluga estate extends over more than 160
hectares of hill country in the Collio and Colli Orientali del Friuli, with 155 hectares planted to vine. The vineyards yield
exclusively great wines with instantly recognisable fragrances and aromas. http://www.liviofelluga.it
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WHITE WINE WHITE WINE WHITE WINE WHITE WINE
Grape : Pinot Grigio Grape : Chardonnay Grape : Sauvignon. Grape : 100% Fruilano
Alcohol : 13% Alcohol : 13% Alcohol : 13% Alcohol : 13%
Colour : Briliant yellow with rosy and Colour : Straw yellow. Colour : Straw yellow with light Colour : Intense canary yellow
coppery fones. Taste : Full, complex, velvety. green hues. with green highlights.
Taste : Crisp, ample and compact. Soft attack with notes of pear Taste : Ample, fresh, rich and Taste : Balanced, elegant, fruity,
Full, progressive. The attack is and dried fruit enriched by the balanced. The perfume complexity with good acidity and harmonious|
complex and velvety, fresh, freshness of bergamot with is well preserved in the taste. Lime floral, fruity and mineral; the
embracing. Excellent aromatic balsamic and mallow hints. and sage fuse with the explosion typical aimond aftertaste is
accord with the nose. The finish is Good persistence and pleasant of tropical and ripe fruit. Great complemented by a pleasant
fresh, tense and very persistent with aftertaste of white and yellow freshness, pleasant savoury notes sensation of clear and herbs that
citrus and white fruit aftertaste. fruit. and balanced acidity. Long and prolong the tension.
Pairings : A particularly good Pairings : Good match with progressive with mineral hints in the Pairings : Aperitif, asparagus,
match for fish, seashell, risottos first courses, white meats, fresh finish. vegetable soups, legume soups
and baked vegetables. cheeses and fish dishes. Pairings : Aperitif, asparagus, and marinated fish.

vegetable soups, legume soups
and marinated fish.

WLF-002W Pri Baht WLF-003W Pri Baht WLF-004W Pri Baht WLF-007W Price 980 Baht
\ 00 rice 850 Ba ht \ 003 rice 850 Ba ht \ 00 rice 850 Ba t ) \ ")
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WHITE WINE WHITE WINE RED WINE
Grape : Pinot Bianco - Chardonnay Grape : Friulano - Pinot Bianco - Grape : Refosco dal Peduncolo
- Indigenous sweet grape. Sauvignon. Rosso
Alcohol : 13% Alcohol : 13% Alcohol : 13.5%
Colour : Brilliant and well sustained Colour : Briliant yellow. Colour : Brilliant ruby red with light
yellow. Taste : Vigorous attack, full and violet.
Taste : The volume of Chardonnay velvety. Excellent harmony with Taste : Marked by the pleasant
and the sweetness of Picolit are the nose and great refinement. return of the plum and black berry|
|in balance; the savoury close is Pleasant acidic note. Mineral, fruit, develops with significant
dominated by sweet notes which savoury and round. The richness of complexity, medium body of
enhance its amplitude. fropical fruit, nuts and creamy noted | 9ood roundness, a bracing
Pairings : A particularly good is enhanced by spicy notes of white acidity which adds persistence to
match for fish, risottos and fresh pepper and cardamom. Long and the finish and aftertaste.
cheeses. persistent, the affertaste is elegant Pairings : Red meats, roasfs,
and florid. feathered game and mature or
Pairings : Fish dishes,vegetable first moderately mature cheeses.

courses, white meat and cheese.
- i - i WLF-002R Price 950 Baht
QVLF 005W Price 1,210 Bahij Q\ILF 006W Price 2,210 BGID \' ")

Website: www.italasiagroup.com




ALOIS LAGEDER-ALTO ADIGE-ITALY

Alois Lageder is a synonym for the highest standard of quality in viticulture and winemaking, for a sustainable, holistic
corporate philosophy, and for a wide spectrum of cultural and artistic activities. Founded in 1823, and now directed
by Alois Lageder and Alois Clemens Lageder, representing the fifth and sixth generation of family ownership, the
estate combines tradition and innovation. “Quality results from a large number of single and often tiny details,”

says Alois Lageder. “In our daily dealings with wine, they are first of all concerned with respecting the harmonious

ALOIS LAGEDER

interaction of many different factors and with working in accordance with nature.” hitps://aloislageder.eu
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WHITE WINE

Grape : Pinot Grigio.

Alcohol : 12.5%

Colour : Brilliant straw-yellow color
with a green tint.

Taste : Fresh, lively, precise,
medium-bodied with a fresh
mouth-watering finish, dry and
crisp.

Pairings : Starters, poultry, white
meat, pasta.

Weissburgunder Pinot Bianco IGT

WHITE WINE
Grape : 100% Pinot Bianco
Alcohol : 11.5%

Colour : Straw-yellow

Taste : The bouquet is fruity and
complex, reminiscent of ripe fruit,
apples and pears with a fine
vanilla base. In the mouth, it is
rich, majestic with great finesse.
Pairings : Cold meats and salami,
Appetizers steamed fish, fresh
cheese, Pasta with seafood, Sushi-
sashimi, Mixed fried fish, White
Meat.

é )
9 :

Spectator

PINOT BIANCO

2019

Pinot Grigio IGT Dolomiti

WHITE WINE

Grape : Pinot Grigio

Alcohol : 12.5%

Colour : brilliant straw yellow with
a green shimmer

Taste : Quite pronounced and
expressive aroma with flowery
and somewhat spicy notes. Lively,
precise, with a slight smokiness at
the back and a good,fresh finish.
Pairings : Starters (both fish or
meat), patés and terrines, fish and
shellfish,poultry, white meat and
mushrooms

é , )

Muller Thurgau DOC

WHITE WINE

Grape : MUller-Thurgau

Alcohol : 12%

Colour : Brillant, clear, bright straw-
yellow with a green shimmer.

Taste : semi-aromatic, youthful, fruity
(apricotes, apples).floral, nutmeg.
light bodied,elegant structured lively
fresh, dry

Pairings : Shellfish, Spicy food,
Vegetarian, Appetizers and snacks,
Lean fish.

Colour : Brilliant, straw-yellow.
Taste : Pronounced aromatic, fresh,
ripen yellow fruit(mirabelle, apricot),
fine exotical spices.Medium to
full-bodied, juicy pronounced
minerality, long aftertase, dry.
Pairings : As an aperitif or after
dinner drink, with starters such

as sausages, patés and terrines,
Asian food, cheeses.

kWLD-OOAW Price 785 BG?D

Colour : Clear, bright gold-yellow
with a green shimmer.

Taste : slightly aromatic,
pronounced bouquet, fruity
(apricot, mango) butter notes.
Medium bodied, lively, juicy,
retrained oppulent, dry.
Pairings : Starters, all types of
seafood (fish and shellfish), pork
and veal, poultry.

\kNLD-012W Price 785 BahD

Q\ILD-OO]W Price 550 Bah|) QVLD-002W Price 690 BGID QVLD-003W Price 690 BGPD QNLD-OOSW Price 725 Bury
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WHITE WINE WHITE WINE WHITE WINE WHITE WINE
Grape : GewUrztraminer Grape : Chardonnay Grape : Pinot Grigio Grape ?OO% Riesling
Alcohol : 13% Alcohol : 12% Alcohol : 11.5% Alcohol : 12.5%

Colour : Straw-yellow with ared
shimmer.

Taste : Slightly aromatic,
pronounced bouquet, fruity
(melone, peach) spicy, mineral.
Rich and quite oppulent, lively.
fresh, fruity, dry.

Pairings : Starters, patés and
terrines, cold meat, all kinds of
fish and seafood, white meat and
poultry.

Colour : Brilliant straw-yellow
colour with a light green shimmer.
Taste : Dry, medium-bodied,

well balanced, grapey flavour
with a crisp, refreshing finish and
persistent aftertaste. The lively
acidity is well integrated in the
wine's fruit structure.

Pairings : Grilled Fish,Crustaceans,
Mussels, fresh cheese, veal with
tfuna sauce, White Meat.

Q\ILD-OIOW Price 850 Baw

QVLD-007W Price 860 Barb

Website: www.italasiagroup.com




ALOIS LAGEDER-ALTO ADIGE-ITALY

Alois Lageder is a synonym for the highest standard of quality in viticulture and winemaking, for a sustainable, holistic
corporate philosophy, and for a wide spectrum of cultural and artistic activities. Founded in 1823, and now directed
by Alois Lageder and Alois Clemens Lageder, representing the fifth and sixth generation of family ownership, the
estate combines tradition and innovation. "Quality results from a large number of single and often tiny defails,”

says Alois Lageder. “In our daily dealings with wine, they are first of all concerned with respecting the harmonious

ALOIS LAGEDER

interaction of many different factors and with working in accordance with nature.” hitps://aloislageder.eu

AM SAND

“AM Sand “ Gewurztraminer DOC

WHITE WINE

Grape : 100% Gewurztraminer.
Alcohol : 13%

Colour : Bright yellow with light
reddish.

Taste : Rich body and winy flavor.
Fresh acidity, lively, pleasing the
bitter end.

Pairings : Hot appetizers of fish,
Cold meats and salami, Appetizers
steamed fish, Aperitif, White Meat,
Pasta with seafood, Tartare-fish
carpaccio, Sushi-sashimi.

é )
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2018

WHITE WINE

Grape : 100% Chardonnay
Alcohol : 13.5%

Colour : Clear, gold-yellow.

Taste : Full bodied, quite rich and
opulent on the palate, instanse,
multy-layerd, mineral, fruity, salty,
well-ballanced, aftertaste is
freshness.

Pairings : Cold meats and salami,
Appetizers Smoked Fish, swordfish,
White Meat, Spaghetti with clams,
Mussels, Crustaceans, Tartare-

fish carpaccio, Medium-aged
cheeses.

UNTIL STOCK LAST

| Lowengang Chardonnay DOC

é )
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Riff Merlot Cabernet DOC

RED WINE

Grape : Merlot, Cabernet
Sauvignon

Alcohol : 12.5%

Colour : Deep purple in colour.
Taste : on the nose, aromas of
Jred and black currant notes

of pepper and mineral. Fruit
driven wine, dry, fresh to the
nose, rounded low acidity, good
Jintensity and depth in tannins and
palate. It has fruity and rounded
finish.

Pairings : Pairs with fomato-based
pasta, pizza, poultry, sausages,
soft cheeses.

2017

Pinot Nero DOC |

RED WINE

Grape : Pinot Noir

Alcohol : 13.5%

Colour : Ruby-red with a garnet
shimmer.

Taste : fresh aromatics, fruity (red
berries, cherry,) mineral. Medium-
bodied, varietal tipicity,spicy, fruity,
soft

Pairings : White meats, beef,
lamb,poultry, duck, venison,cheeses

Alcohol : 14%

Colour : Cherry-red with a garnet
shimmer

Taste : pronounced intensity fruity,
(berry), spicy. Medium-bodied,
quite intense, fruity, refined bitter.
Pairings : Red meat such as beef
and lamb, venison, game, all
types of cheeses.

Price 815 Baht

WLD-013R
\_ J

Colour : Garnet red color with
ruby reflections.

Taste : The flavor is soft and round.
Body balanced and medium
bodied. Taste fresh and very
persistent, with good fannin.
Pairings : Pasta with meat sauce,
Tagliatelle ai Funghi, wild game,
Cut of beff, Fillet with green
pepper, Medium-aged cheeses,
Hard cheese

Price 1,540 Baht

WLD-005R
\_ J

- i WLD-009W  Price 1,620 Baht - i - i

QNLD 014W  Price 1,000 qu \ . QVLD 001R Price 550 Bahij QVLD 002R Price 800 BOPD
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RED WINE RED WINE RED WINE RED WINE

Grape : Cabernet Sauvignon, Grape : 100% Pinot Nero. Grape : Merlot Grape : Cabernet Sauvignon
Cabernet Franc Alcohol : 13% Alcohol : 13.5% 100%

Colour : Cherry-red with a ruby
shimmer.

Taste : Pronounced, fruity (berries),
earthy, fine spicy. Full-bodied,
well balanced, multy-layerd,very
refired fruit racidity balance, fresh
Pairings : veal, lamb,venison,
cheeses

QVLD-012R Price 1,815 BGPD

Alcohol : 13.5%

Taste : Quite powerful and rich on
the palate, with anintense, strong
taste and a long lasting fresh and
fruity aftertaste; the tannins are the
wine's fruit structure.

Pairings : Cold meats and salami,
Cannelloni, Hard cheese, Cut

of beff, Fillet with green pepper,
Tagliatelle ai Funghi, pork knuckle
baked, wild game, Pasta with
meat sauce

QVLD-O] 4R Price 2,250 Bqu

Website: www.italasiagroup.com




NINO NEGRI-LOMBARDIA-ITALY

Manager and winemaker with extensive Nebbiolo expertise, Danilo Drocco is at the helm of the historic
Nino Negri winery in Valtellina. He was born in the province of Cuneo in 1965 and graduated in Oenology
from the University of Turin, going on to hold increasingly important positions in leading PIEMONTEese wine
sector enterprise. Danilo Drocco invests his thirty years of experience working with Nebbiolo in Valtellina, the
homeland of this great vine, interpreting it in more a refined version thanks to the stylistic evolution of Negri
wines.

https://www.gruppoitalianovini.it/index.cfm/en/brand/nino-negri

Sfursat Carlo Negri DOCG Sforzato Di Nino Negri Sfursat 5 Stelle
Valtellina

risotto, Hard cheese

RED WINE RED WINE

Grape : Nebbiolo 100% Grape : Nebbiolo 100%

Alcohol : 16% Alcohol : 16%

Colour : It has a garnet color with Colour : Garnet-brick colour.

purple reflections Taste : The wine shows complex
Taste : Full-bodied and intense aromas of cloves, cinnamon and
Pairings : Roast meat, Cut of beff, pepper with plum jam, raisins and tar
wild game, Scallops with mushrooms, notes. On the palate, the wine has
Sausage, mushroom risotto, Saffron a dry, warm, full-bodied character,

@NN-007R Price 1,280 Bahtj QINN-OOéR Price 1,870 BchI)

N\ I )
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austere from its prominent acidity yet
harmonious, with an elegant finish,
and roasted hazelnut and licorice
fraces.
Pairings : Grilled red meat, Game,
Aged cheese.

LIMITED ALLOCATION

Website: www.italasiagroup.com



CA'MAIOL-LOMBARDIA-ITALY

Preserving the viti-vinicultural tradition of the zone and representing innovation in the field of wine production have

b SR
Maiol
MDCCX

been Ca Maiol's goals ever since the beginning: objectives that were renewed in 1996 when the estate passed into
the hands of the children of the founder, Walter Contato. The new generation inherited his passion for the region, his
love for Lugana wine, and his desire to keep on developing and improving the company’s outstanding products. As

CaMaiol aresult, the estate’s 130 hectares of land are today the fertile custodians of pioneering winemaking and of a wine
Py with a marked local identity. Thanks to its unique texture and contemporary style, it has succeeded in winning over
palates worldwide. www.camaiol.it
a4 = N\ N\ N\ ( )
2018 2018 2017 2016
T T [
WHITE WINE RED WINE RED WINE RED WINE
Grape : 100% Turbiana. Grape : Groppello, Marzemino, Grape : Red grape variety from Grape : Groppello, Marzemino,
Alcohol : 13% Barbera, Sangiovese the Lake Garda area

Colour : Luminous straw color.
Taste : A good consistency, with
kiwi, lavender and fresh almond
sensations, the closing finale is a
sensation of musk, with shades
of mulberry flowers and mint.
Emphasises the freshness with hints
of fleshy yellow fruits, aromatic
herbs with a slightly sharp finish.
Pairings : First courses with

fish sauce, raw meat such as
carpaccio, home made pasta.

UNTIL STOCK LAST
QI PV-005W Price 730 qu

Alcohol : 13.5

Colour : Medium velvet.

Taste : After separate vinification
and maturation of these varieties
in stainless steel, we create

an assemblage whose result is
Giome: a fresh, well-balanced,
medium-bodied wine. The smell
reminds us of berries, a hint of
tobacco and spices.

Pairings : Fried or grilled red
meats, perfect with game.

UNTIL STOCK LAST

Alcohol : 14%

Colour : Deep purplish red

Taste : Fleshy with a caressing
mouth feel. Silky and precise
tannins, refreshing, dynamic
progression and a finish which
thrums with fruit and spice
Pairings : Spicy pasta and rice
dishes, barbecued, roast and spit-
roaste meats, mature cheeses

QIPV-003R Price 680 Bary

QIPV-OOI R Price 790 Bary

Sangiovese, Barbera

Alcohol : 14%

Colour : Ruby red.

Taste : Full and rounded, tannins
well-integrated with the fruit
component and the flavor is
brought out with an acidic

vein that connects the whole
Pairings : Red meats, wild fowl,
well-seasoned hard cheeses.

Q\IPV-OOZR Price 1,050 Baht)

Website: www.italasiagroup.com




CA’ DEI FRATI-LOMBARDIA & VENETO-ITALY

Siorid aprisols

The history of the estate dates all the way back to 1782: historic documenfs refer to "a house with a cellar
located in Lugana di Sirmione, known as the place of the Friars.”

Indeed, Lombardia, and specifically the
Luganaregion and surrounding areq, is known for producing crisp white wines with incredible verve. In 1939,

i winegrower Felice Dal Cero moved fo this historic house in Lugana di Sirmione and immediately realized the
dal 1939 estate’s potential for cultivation. The family even took part in the creation of the DOC in 1969.
Chdeilrati https://cadeifrati.it/
( S N\ ([ - P N\ [ N\ )
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2020

| Ca dei Frafi | Fratfi Lugana DOC

WHITE WINE

Grape : 100% Turbiana

Alcohol : 13.5%

Colour : Pale lemon

Taste : Aromas of mature pear,
citrus and white spring flowers
form the delicately enficing
nose. The savory palate offers
gooseberry, white peach and
juicy grapefruit alongside tangy
acidity. It closes on a white
almond note.

Pairings : Soff cheese, fish, white
meaft, cured meat.

QIEC-OO‘I w Price 815 BqI'D

ROSA DEI FRATT
Py i e i

2020

Ca dei Frati Rosa dei Frati
Riviera del Garda Classico

ROSE WINE

Grape : 30% Gropello, 30%
Marzemino, 30% Sangiovese, 10%
Barbera

Alcohol : 12.5%

Colour : Attractive salmon colour.
Taste : Pleasant bouquet, elegant,
fresh on the palate, juicy beautiful
fruit, lively acid structure, subtle
extract sweetness in the finish. A
versatile food companion with a
great enjoyment factor!

Pairings : Cured Meat, First
Disches, fish appetizers, Meat
appetizers, Medium-Aged
Cheeses, Vegetables, White
Meat.

QVEC-001 RS

Price 815 BarD

Cgesyatt

2017

Ca dei Frati Ronchedone
Vino Rosso

RED WINE

Grape : 45% Marzemino, 45%
Sangiovese, 10% Cabernet
Sauvignon

Alcohol : 13.5%

Colour : Ruby Red.

Taste : It has a rich, fruity nose
with a hint of red fruit, macerated
blackcurrants, kirsch, aromatic
herbs and jam. On the palate it
is powerful and incisive, clean
and savoury, with a good
degree of acidity, respecting

the characteristics of the soil that
produces it.

Pairings : Beef, Lamb, Poultry,
Cured meat.

@EC-OO'I R

Price 1,000 Bahi)

2013

Ca dei Frati Pietro Dal Cero
Amarone della valpolicella DOCG

RED WINE

Grape : 65% Corvina, 15%
Corvinone, 15% Rondinella, 5%
Croatina.

Alcohol : 16.0%

Colour : Dark ruby red.

Taste : A blue-fruit-tinged
Amarone, this shows lots of dark
cherries, freacle tart, Chinese
plum liqueur and Christmas
pudding, as well as hints of tar.
Full body, ripe and round tannins,
pretty acidity and a full-throttle
finish.

Pairings : Beef, lamb, game, blue
cheese.

kW EC-002R  Price 2,800 Bahij

Website: www.italasiagroup.com



SANTI BY GIV-VENETO-ITALY

The Santi winery has played a key role in the history of Valpolicella since 1843, the year it was founded in lllasi, an

old village af the eastern tip of the Verona district, near the Lessini Mountains, Here, in the shadow of a Mediaeval
castle, in the valley known then as Longazeria, Carlo Santi founded his cellar to produce wines typical of the district.
From the start, the Santi family focused on quality and prime raw materials, using only the best grapes from their
own estatfe’s fop growing area.The success of the wines persuaded the winery fo procure more grapes from local
growers, with whom a relationship of trust grew over time and today allows direct management of the vineyards.
Today Santiis proposing a range of wines entirely representative of the excellence of Valpolicella and the Tre
Venezie. https://www.gruppoitalianovini.it
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2016

Solane Valpolicella Ripasso DOC

2013

Amarone della Valpolicella
“Proemio” DOCG

Amarone della Valpolicella
“Santi"DOCG

RED WINE RED WINE RED WINE

Grape : 70% Corvina, 30% Rondinella Grape : Corvina, Molinara, Grape : Corvina, Corvinone,
Alcohol : 13.3% Rondinella Rondinella.

Colour : Ruby red Alcohol : 16% Alcohol : 16%

Taste : Clean and complex scent Colour : Deep ruby red in color Colour : Very dark ruby color with
has intense hints of fresh red fruit with a very slight garnet edge garnet reflections

and maraschino jom, wrapped in Taste : Has an intense and very Taste : Is a very “technical” dry
hints of vanilla. The taste is warm complex bouquet with dominant passito produced in the classic
and frank, balanced, with an notes of raisins, cherries and bitter subzone It is an elegant, austere,
elegant spicy and toasted bottom. chocolate with hints of tobacco modermn-style Amarone that can
It has a strong personality thanks to and spices. Full and generous on safely be forgotten in the cellar,
the distinct elegance and subtlety the palate, the wine has arich yet for it defies time, anticipating it

of perfumes, fo the flavor and powerful mouthfeel marked by and summing up the future, just
persistence in the mouth focused, silky tannins and a long, like its namesake.

Pairings : Bianca pizza, fresh and lingering finish. Pairings : Salmi, with beef stew with
smoked mozzarella, ricotta cream, Pairings : Cheese, First Courses, polenta or the typical pastissada
parmigiano, picorino, and basil. Meat. de caval

mlSA-003R Price 815 Borb QVSA-OO] R Price 1,315 Bow QVSA-OOZR Price 2,035 BGPD

Website: www.italasiagroup.com



ALLEGRINI-VENETO-ITALY

Allegriniis aleading producer in the Valpolicella Classica area and one of the most highly-regarded and award-
winning ltalian wineries in the world.

Owned by the Allegrini family, which has had roots in the Valpolicella since the sixteenth century, the Company

has over 100 hectares of hillside vineyards in the Classico zone. Wines bearing the Allegrini brand are produced
exclusively from grapes grown in the Estate’s vineyards.

https://www.allegrini.it

2020
Soave Classico DOC
WHITE WINE
Grape : Garganega 80%,
Chardonnay 20%
Alcohol : 12.5%

Colour : Medium-intense straw
yellow in colour.

Taste : The nose reveals distinct
notes of white flowers followed by
fresher jasmine flowers and a crisp
and delicate citrus vein. Striking
for its decisiveness, medium body
and feistiness, expressed through
its fresh palate.

Pairings : caviar canapés, frogs’
legs, fish dishes and many other
horsd’oeuvres. tempura, sushi and
sashimi.

QVAL-OOSW

Price 670 Bq}'D

| Lugana Oasi Mantellina

Lugana

2019

WHITE WINE

Grape : furbiana 96%, cortese 4%
Alcohol : 13%

Taste : Pale straw yellow in colour
with greenish reflections. The
delicate, understated fragrances
proffer floral notes mixed with hinfts|
of almond. The palate is graceful,
stylized, well-defined, taut and
flavoursome.

Pairings : Fish-based appetizers,
Sushi

Price 710 Baht

WAL-006W
\_ J

La Bragia IGT

3

LABRAGI

i

2016

RED WINE

Grape : Corvina and Rondinella
Alcohol : 14%

Colour : Ruby Red

Taste : On the palate, it is powerful
and concentrated. We perceive
flavors of ripe cherries and spices,
some herbaceous notes that
extend into a long finish marked
by nuances of almonds and
chocolate.

Pairings : Bragia goes perfectly
with fraditional Veronese risotftos,
Parmesan, slow-cooked stew
meats and seasonal game meat.

QVAL-034R Price 635 BQ}D

Allegrini Belpasso Vino Rosso
Appassimento.

é )

BELPASSO

2019

RED WINE

Grape : Corvina Veronese 45%,
Corvinone 40%, Rondinella 5%,
Cabernet Sauvignon5%, Merlot5%.
Alcohol : 13.5%

Colour : Deep Ruby colour.
Taste : The flavour increase
concentratfion with plummy and
refreshing with notes of green
herbs and black chery, impressive
underlying structure and a classic
combination of acidity and fine-
grained tannins.

Pairings : Grill beef and meet
dishes.

QNAL-OZI R Price 690 BGID

é )

2019

Valpolicella Classico DOC

RED WINE

Grape : Corvina Veronese 70%,
Rondinella 30%

Alcohol : 13%

Colour : Ruby red in colour with
purplish-blue highlights.

Taste : the nose exhibits fragrant

fruit with prominent notes of
cherries,echoed by fresher hints of
pepper and aromatic herbs,typical
of Corvina and Corvinone, the historic
varietals of this appellation. Whilst
young it is impressively lively and
playful on the palate while it expresses]
greater delicacy and finesse some
two years later.

Pairings : Beef, Pasta,Veal, Poultry

WAL-022R
W 0

Price 700 BCIID

é )

2017

Palazzo Della Torre IGT

RED WINE

Grape : Corvina Veronese 40%,
Corvinone 30%,Rondinella 25%,
Sangiovese 5%

Alcohol : 13.5%

Colour : Ruby red in colour with
purple hues.

Taste : Sophisticated notes of
vanilla, black pepper,

cloves and cinnamon. It has a
long, velvety finish and soft
fannins.

Pairings : Italian dishes,above all
risottos, especially those flavoured
with saffron, beef, Pasta, Lamb,
medium-matured cheeses.

QNAL-027R Price 890 BatD

2017

| La Grola IGT

RED WINE

Grape : Corvina Veronese 90%,
Oseleta 10%.

Alcohol : 13.5%

Colour : Deeply saturated with an
inky black color.

Taste : Careful, craftsman-like
ageing in the cellar yields a

red wine with great elegance,
harmony and finesse that can
evolve positively for over a
decade.

Pairings : Red meat dishes,
whether roasted or with dark
sauces, and especially lamb and
kid. Stewed or grilled mushrooms
and with mild, aged cheeses.

QVAL-028R Price 1,095 Bdhij

é )

2016

Amarone Valpolicella

Classico DOCG
RED WINE
Grape : Corvina Veronese 45%,
Corvinone 45%, Rondinella 5%,
Oseleta 5%
Alcohol : 15.5%
Colour : Deep ruby red.
Taste : It has imposing structure
and depth, as much in its
aromas of mature fruit and spices,
as on the palate, where the
alcohol is sustained by the right
degree of acidity and refined
tannins.
Pairings : game, roasted and
griled meats,casseroles and well
matured cheeses.Hearty dishes,
Asian and middle-eastern dishes.

QVAL-025R Price 2,820 BohD

Website: www.italasiagroup.com



ALLEGRINI-VENETO-ITALY

Allegriniis aleading producer in the Valpolicella Classica area and one of the most highly-regarded and award-
winning ltalian wineries in the world.

Owned by the Allegrini family, which has had roots in the Valpolicella since the sixteenth century, the Company

has over 100 hectares of hillside vineyards in the Classico zone. Wines bearing the Allegrini brand are produced
exclusively from grapes grown in the Estate’s vineyards.

La Poja IGT

RED WINE

Grape : Corvina Veronese
Alcohol : 14.5%

Colour : Ruby red colour.

Taste : the wine is still extraordinarily
fresh and crisp with a full spectrum
of aromas ranging from fruit to
spices and officinal herbs. Full
bodied and luscious, with a long,
lingering finish.

Pairings : Red meats and game. It
is excellent with aged cheeses, and
a perfect match with white or black
fruffles.

QVAL-026R Price 3,490 BGPD

7 Wine
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2013

Amarone Classico Reserva
Fieramonte DOCG

RED WINE

Grape : Corvina Veronese 45%,
Corvinone 45%, Rondinella 5%,
Oseleta 5%

Alcohol : 14.5%

Colour : Ruby colour.

Taste : The palate is striking for

the fullness of the mouthfeel

that emphasizes powerfulness
without losing verve and agility. No
noficeable sugars, but well-defined
non-aggressive fannins that decisively
caress the palate, accompanied

by a fresh, vivacious acidity that
lengthens and slows the mouthfeel.
The dry and feisty finish

Pairings : Beef, Lamb,Blue cheese

QVAL-029R Price 12,500 BOID

Website: www.italasiagroup.com

https://www.allegrini.it



PALAZZO GRIMANI BY ALLEGRINI-VENETO-ITALY

PALAZZO GRIMANIBY ALLEGRINI

Allegriniis aleading producer in the Valpolicella Classica area and one of the most highly-regarded and award-
winning lfalian wineries in the world.

Owned by the Allegrini family, which has had roots in the Valpolicella since the sixteenth century, the Company
has over 100 hectares of hillside vineyards in the Classico zone. Wines bearing the Allegrini brand are produced
exclusively from grapes grown in the Estate’s vineyards.

https://www.allegrini.it

N
R

RED WINE

Grape : Corvina Veronese 70%,
Rondinella 30%

Alcohol : 13.5%

Colour : Ruby red

Taste : Full and satisfying. The
harmonious balance struck by an
excellent structure and vibrant
acidity renders this wine both
smooth and vivacious

Pairings : Pot roast and braised
meats accompanied with
polenta (corn meal), grilled filet,
quail, sliced beef with mushrooms,
lamb spare ribs and medium-
matured cheeses.

Palazzo Grimani Valpolicella
Ripasso DOC

QNAL-003R Price 725 BCI?D

é )

2017

Palazzo Grimani Amarone
Valpolicella DOCG

RED WINE
Grape : Corvina Veronese 70%,
Rondinella 30%
Alcohol : 15%
Colour : Ruby red
Taste : Dry and well-balanced.
The traditional acidic note
combines well with the softness
of the fruit to form a satisfying
contrast and produce a supple,
feisty wine.
Pairings : Perfect fit for braised
meats, wild game particularly
hare, duck a I'orange, aged
cheeses.

QVAL-004R Price 1,450 Bcfm

2019

Palazzo Grimani Prosecco Dry
Millesimato DOC

SPARKLING WINE

Grape : 100% Glera

Alcohol : 11%

Colour : Pale Yellow

Taste : On the nose, it unveils an
intense fruity bouquet of apple,
pear, citrus and pleasant white
flowers. This wine is medium-
bodied with a lovely freshness.
Pairings : Pairs well with sushi,
Catalan style lobster, and shellfish
in general, salmon marinated
with dill, couscous with oriental
flavours, Venetian style liver and
artichokes.

WAL-002SP i
\ Price 495 BGID

Website: www.italasiagroup.com



CORTE GIARA-VENETO-ITALY

This project started in 1989 in Veneto and targets all world markets; it is the result of a collaboration between
the Allegrini family and a select group of wine-growers. The vineyards have deep, ferfile soils that are well-
suited to Veronese grapes as well as some international varietals.

CORTE GIARA

https://www.cortegiara.com/en

f

Wessy 2020
Corte Giara Pinot Grigio IGT

WHITE WINE

Grape : Pinot Grigio

Alcohol : 12.5%

Colour : Straw yellow in colour.
Taste : Dry and medium-bodied,
the palate faithfully reflects the
nose, being tangy and satisfying,
while at the same time simple and
exceedingly enjoyable.

Pairings : Grilled fish, peppered
mussels and clams, sea bass
baked in salt, Valencian paella,
baccald (salt cod), chicken
salad, nuts and exotic fruit.

QAIAL-OOSW Price 580 BCI?D

CORTE GIARA

MERLOT

| Corte Giara Merlot IGT

RED WINE

Grape : Merlot.

Alcohol : 12.5%

Colour : Bright and intense ruby red.
Taste : Vinous and brimming

with red fruit with just discernible
vegetal notes in the background.
Full and embracing on the palate,
succulent, medium-bodied, with
a good acidic backbone and
texture of soft, evenly-woven
tannins.

Pairings : Pasta with beans, roast
pork with sauerkraut, liver with
green peppers, Creole cuisine
and selected goat’'s milk cheeses.

QVAL-O20R Price 500 Bohf)

2019

Corte Giara Bardolino DOC

RED WINE

Grape : Corvina Veronese 50%,
Rondinella 35%, Molinara 15%.
Alcohol : 12.5%

Colour : Ruby red of medium
intensity with purplish highlights.
Taste : Intense and fragrant,

with dominant notes of small
woodland berries accompanied
by the characteristic spiciness of
pepper and rose-hip blossom.
Dry and harmonious, it captivates
the palate with its elegance and
succulent easy-drinking style.
Pairings : Mediterranean cuisine,
especially pasta and seasonal
SOUpsS.

QNAL-017R Price 560 Bow

CORTE GIARA
VALPoLICELEN

2019

Corte Giara Valpolicella DOC

RED WINE

Grape : Corvina Veronese 75%,
Rondinella 25%

Alcohol : 12.5%

Colour : Intense and inviting ruby red.
Taste : The characteristic hints of
cherries and pepyper are particularly
enjoyable in this wine, followed

by subtle nuances of officinal

herbs. Dry and well-balanced. The
fraditional acidic note combines
well with the softness of the fruit

to form a satisfying contrast and
produce a supple, feisty wine.
Pairings : Mediterranean cuisine,
pasta and seasonal soups,
appetizing entrées.

QNAL-Ole

Price 670 Bahf)

é )

CORTE GIARA
RiPASSO

2018

Corte Giara Valpolicella
Ripasso DOC

RED WINE

Grape : Corvina Veronese 70%,
Rondinella 30%

Alcohol : 13.5%

Colour : Deep ruby red colour.
Taste : Full and satisfying. The
harmonious balance struck by an
excellent structure and vibrant
acidity renders this wine both
smooth and vivacious on the
palate.

Pairings : Pof roast and braised
meats accompanied with
polenta (corn meal), grilled fillet,
quail, sliced beef with mushrooms|
lamb spare ribs and medium-
matured cheeses.

QVAL-OISR Price 725 quy

CORTE GIARA

RED WINE

Grape : Corvina Veronese 70%,
Rondinella 30%

Alcohol : 15%

Colour : Intense and inviting ruby red.
Taste : Dry and well-balanced. The
fraditional acidic note combines
well with the softness of the fruit

to form a satisfying contrast and
produce a supple, feisty wine.
Pairings : Mediteranean cuisine,
especially pasta and seasonal
soups; appetizing entrées, including
seasoned lard and hot foasted hors
d’oeuvres with extra virgin olive ol
ham and sausages.

QVAL-OSOR Price 1,500 BQID

2019

Corte Giara Amarone Della S
Valpolicella “La Grolefta” DOCG | | Freseee Bl Willzdmeie DG

SPARKLING WINE

Grape : Glera / Prosecco
Alcohol : 11%

Colour : Bright straw yellow
Taste : The harmonious palate
conferred by the sugars is
balance by an apporpriate,
satisfying tanginess.

Pairings : Shellfish, Vegetarian,
Appetizers and snacks, Aperitif,
Cured Meat

QNAL-001 SP Price 550 Bary

Website: www.italasiagroup.com




FOLONARI-VENETO-ITALY

Ambrogio and Giovanni Folonari are the heirs of a history that runs through much of Italian wine history. In the 1960s
% Nino Folonari bought farms in Greve in Chianti: Tenuta del Cabreo in 1967 and Tenuta di Nozzole in 1971. In the year
= 2000 Ambrogio and Giovanni Folonari, respectively son and grandson of Nino, founded their company, continuing
. Q%r!j the family history. Today the winery is present in the most important terroirs of Tuscany. From Chianti Classico to
1§ o Maremma, from Bolgheri to Montepulciano, passing through Montalcino: in each estate an enhancement of
the territory and of the cultivated varieties has been implemented, giving rise to wines that combine character,
F 0 L. O N A R ] elegance and representation of the areas from which they originate.

by

https://www.gruppoitalianovini.it

é )

2017

Amarone della Valpolicella DOCG

RED WINE

Grape : 65% Corvina, 25%
Rondinella, 10% Molinaara.
Alcohol : 15.5%

Colour : Deep ruby red with a gamet
im.

Taste : Complex nose with jam,
raisin and violet notes, hints of
spice and balsam, echoes of
forest floor. The paiate is rich,
warm and vigorous, well-
orchestrated, with a distinct and
persistent finish of dried fruit (plum)
and toasted almond.

Pairings : Pairings with red meat
roasts, game, medium-mature
goat cheeses.

QAIFV-001 R Price 1,110 Buly

Website: www.italasiagroup.com



NINO FRANCO-VENETO-ITALY

Nino Franco winery was founded in 1919 by Antonio Franco. The winery is located in the village of
{\4 S{ Valdobbiadene, 60 kilometers north of Venice. This is considered the most prestigious and historical Prosecco
7 production zone. Today, Primo Franco and his daughter Silvia run the winery. Primo Franco has pioneered the
: single vineyard vintage Prosecco production with the aim of showcasing the incredible diversity of the unique
. ] [[— terroir of Valdobbiadene. He is one of the very few winemakers who decided to export only Prosecco Docg.
T The prestige and quality of this winery are recognized worldwide. Nino Franco was the first winery to infroduce
¥ a Prosecco to the wine lists of Michelin Star Restaurants in ltaly. www.ninofranco.it
N nORErancol
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N/V W 018
Prosecco Spumante Prosecco Spumante Prosecco Spumante

Superiore “Rustico”, DOCG Superiore “Brut”, DOCG Superiore “Primo Franco” DOCG
SPARKLING WINE SPARKLING WINE SPARKLING WINE
Grape : Glera Grape : Glera Grape : Glera
Alcohol : 11% Alcohol : 11.5% Alcohol : 10.5%
Colour : Straw-coloured, bright. Colour : Pale Straw Colored, Bright Colour : Pale, straw-coloured,
Taste : Fruity and flowery, evident Taste : Refreshing and balanced. bright.

notes of Williams pear and white
flowers. At the palate, soft texture;
delicate and crystal-like.

Pairings : Finger food,” tapas,”
light hors d'oeuvre and delicate
dishes.

Apple and pear flavors that echo
on the aftertaste.

Pairings : A classic wine for fish
hors d’'ouevres or not too

fatty, lightly smoked cold meats
and salamis. Ideal with Summer
first courses such as pasta, risotto
or vegetable or light sauces.
Accompanies an entire meal up
to second courses of steamed or
raw fish, grilled white meat fresh or
cooked vegetables.

QVNF-007SP Price 720 Baly

Q\INF-O] osP Price 850 Buly

Taste : Intense bouquet of exotic
fruit and ripe apples with notes of
almond and candied lemon peel.
The palate is typically sweet and
fruity, balanced by an amiable
acidity, finishing with a pleasant
freshness.

Pairings : Great with salty snacks,
meats and spicy foods. Traditionally
served with pastries, fruit tarts, cake,
macaroons and semi-frozen ice
cream cakes or custards.

QVN F-008SP Price 915 BGID

Website: www.italasiagroup.com



LAMBERTI-VENETO-ITALY

Lambertiis named after one of Verona's oldest noble families, which has its own famous tower in the city's
Piazza delle Erbe. The winery was founded in 1964 in Cavaion (province of Verona), originally producing just
Bardolino Classico. Now Lambertiis one of the Verona district’s leading wineries and is known worldwide.
The soils in the lake area around the estate are of glacial origin and rich in stones left by the retreating glacier,a

L MB—EBJ‘I fact that inspires the name of our best-selling wines all over the world:"Santepietre”, a name containing all the
A

characteristics of the terroir in its bouquet.

é )

e N/V

Prosecco DOC Rose
Extra Dry

SPARKLING WINE
Grape : Glera & Pino Nero
Alcohol : 11%
Colour : Pink Rose Color.
Taste : Intense of white peach,
citrus and wildforest strawberry,
accompanied by floral aromas.
Fresh and delicate on the palate,
with a fruity and fkower finish,
persistent and lingering.
Pairings : Finger food,” tapas,”
light hors d’oeuvre and delicate
dishes.

QVBE-OO]SP Price 595 BQID

https://www.gruppoitalianovini.it/index.cfm/en/brand/lamberti/winery/

Website: www.italasiagroup.com



NUA & BETULLA-VENETO-ITALY

http://www.caldirola.it

In 1897 Caldirola was a simple osteria in Contra, a small hamlet in the Comune of Missaglia where ©
the current Casa Vinicola Caldirola headquarter is based today. At the beginning, the business
was small. However, slowly the wine-trade started to become more significant, to eventually
establish itself as the main commercial activity of a company that had begun selling wine fifty
years ago. The company already boasts significant partnerships with many Italian wine producers
as well as with Consortiums for the purchase of very high-quality wines.

é )

!

N/V
NUA Brut Vino Spumante Brut
SPARKLING WINE
Grape : Glera
Alcohol : 12%

Colour : Infense, straw yellow with
golden shades.

Taste : broad, infense with scents
of crust of bread, honey and

nuts Harmonic, sapid and well
balanced.Persistent taste of
almond

Pairings : Indicated as aperitif, it is
perfect with fish dishes and hard
cheeses

QVCR-ONSP Price 415 thf)

f

~\
A N/V

A Prosecco DOC

SPARKLING WINE

Grape : Glera

Alcohol : 12%

Colour : Light straw yellow with
green shimmers.

Taste : Fruity, elegant, clean
and typically aromatic, Soft,
characteristic, pleasently fresh
and harmonic

Pairings : Ideal as aperitif,
excellent with light courses,
finger food and sushi

QVCR-OOZSP Price 475 BG}D

LABETULLA

2018

Chardonnay La Betulla

WHITE WINE

Grape : Chadonnay

Alcohol : 11.5%

Colour : Pale lemon

Taste : A bit dry, but quite fruity,
lemon comes up at the end, and
grapefruit.

Pairings : Pork, Rich fish (salmon,
tuna etc), Vegetarian, Poultry.

QICR-OI Iw Price 375 qu

é )

2019

| Cabernet La Betulla

RED WINE

Grape : Cabernet Sauvignon.
Alcohol : 11.5%

Colour : Medium purple

Taste : Good balance medium
body, dry, fruity,

Pairings : Beef, Lamb, Spicy food,
Poultry.

QICR-024R Price 375 thD

é )

Mimi Kiss Da Moscato

SWEET WINE

Grape : Moscato

Alcohol : 6%

Colour : Bright lemon in colour.
Taste : Bright lemon in colour
with a delicate scent of white
flowers and a hint of honeydew.
It is a fruity wine, yet fragrant and
delicately sparkling.

Pairings : Indicated as aperitif, it is
perfect with fish dishes and hard
cheeses

QVCR-001 S Price 295 Baw

é )

N/V

Mimi Kiss Da Moscato Rosé

SPARKLING ROSE WINE

Grape : Moscato

Alcohol : 6%

Colour : Light pink in colour.

Taste : Light pink in colour, it has
a fragrant bouquet of fruits of the
forest. The fruit is also very present
combining hints of strawberry with
a more exotfic, fruity yet floral,
touch of lychee,with an elegant
fresh finish.

Pairings : Ideal as aperitif,
excellent with light courses,

finger food and sushi

QVCR-004RS Price 295 Bary

Website: www.italasiagroup.com



V8+ -VENETO-ITALY

Clayey loam, moderately deep, alkaline soils, with deep accumulation of carbonates (caranto); humid temperate
climate due to the proximity of the seq, the flat lay and the exposure to winds. Strong thermal excursions and
alternation of cool winds (bora) and hot and humid winds (Scirocco).

hitps://www.proseccov8.com/it

2020

SPARKLING WINE

Grape : Glera & Pinot Nero
Alcohol : 11%

Colour : Pink Rose.

Taste : The bubbly features

a delicate yet persistent
effervescence and boasts
refreshing floral aromas with

a delightful fruity note that
recalls the scent of apple and
pear. Whereas in the mouth,

its freshness and fragrance are
supported by a good mineral
quality and delicate hints of fruit.
It closes on a warm note of crusty
country bread.

Pairings : With fish dishes.

V8+ Prosecco Brut Rose
Lele DOC

QV LT-001RS Price 580 BGID

2020

SPARKLING WINE

Grape : Glera

Alcohol : 11%

Colour : Light straw yellow.

Taste : Prosecco in its driest version
is elegant, fruity, harmonious.
Sparkling with the Martinoftti
method, Brut is the prosecco

with the lowest sugar residue and
therefore suitable for any sweet or
savory occasion.

Pairings : ideal wine for a fried fish
or a gourmet pizza.

V8+ Prosecco Brut
Berto DOC

2020

V8+ Prosecco Brut
SPARKLING WINE
Grape : Glera
Alcohol : 11%
Colour : Straw grren lemon.
Taste : Refreshing and balanced.
Apple and pear flavors that echo
on the aftertaste.
Pairings : Ideal as aperitif,
excellent with light courses.

QVLT-OOI SP Price 580 BQID

2020

V8+ Prosecco Brut
=
SPARKLING WINE
Grape : Glera
Alcohol : 11%

Colour : Light straw yellow lemon.
Taste : Fruity, elegant, clean

and typically aromatic, Soft,
characteristic, pleasently fresh
and harmonic

Pairings : Ideal as aperitif,
excellent with citrus salad ans
white fish.

QAILT-002SP Price 580 BQID

Q\I LT-003SP  Price 1,060 Baht)

Website: www.italasiagroup.com



DOGAL-VENETO-ITALY

Y The culture of wine is inscribed into Venice's history: an heritage that Dogal wishes to preserve, producing with
o) passion and expert hands Top Quality Sparkling Wines from the ancient ferritories of the Republic of Venice.

. During the Middle Ages, Venice was a natural and unique crossroad between cultures and continents, East
| and West. Exotic and sensual wines were brought along the Silk Road by Venice, becoming a symbol of

modern age the undisputed enological capital of the world.

‘ wealth, richness, and a refined research for pleasure and quality. Republic of Venice has represented in the

YERM SM

é ] )

N/V

Dogal Lux
Grande Cuvee - Pink

SPARKLING WINE
Grape : Chardonnay / Sauvignon
/ Pinot Grigio / Glera.
Alcohol : 11.5%
Colour : Straw yellow colour.
Taste : Scent of medlar, nutmeg,
golden apple, banana, papaya,
yellow melon and white flowers
and a hint of flint all melted into
an elegant creaminess.
Pairings : Fish, from snacks to more
formal dishes.

UNTIL STOCK LAST
QIDG-OOISP Price 1,250 Barb

é )

N/V

Dogal Lux
Grande Cuvee - Red

SPARKLING WINE
Grape : Chardonnay / Sauvignon
/ Pinot Grigio / Glera.
Alcohol : 11.5%
Colour : Straw yellow colour.
Taste : Scent of medlar, nutmeg,
golden apple, banana, papaya,
yellow melon and white flowers
and a hint of flint all melted into
an elegant creaminess.
Pairings : Fish, from snacks to more
formal dishes.

UNTIL STOCK LAST

QVDG-003SP Price 1,250 Baw

N/V

Dogal Lux Marco Polo Metodo
Classico Brut- Yellow

SPARKLING WINE
Grape : Chardonnay and Pinot
Noir.
Alcohol : 12.5%
Colour : Bright deep yellow
Taste : Characterized by fruity
aromas and hints of honey and
sage. The flavor is intense, savory
with hints of bread crust.
Pairings : Fish, from snacks to more
formal dishes.

UNTIL STOCK LAST

QNDG-002SP Price 1,350 BGPD

Website: www.italasiagroup.com

www.dogal-VENEZIA GIULIA.com



ARIOLA-EMILIA ROMAGNA-ITALY

Ariola Winery was bornin 1956 and since then, it has been able to express the features of its territory, always

Nﬁ"“‘ joining tradition and innovation aimed fo the production of great Lambrusco and Malvasia. The history of the
W};}% winey has been characterized by continuous improvements to keep up-to-date the offer of their wines from
E@ﬁ Emilia Romagna, always emblematic and popular. Buy bottles of Ariola winey means appreciate the efforts
ARIOLA to produce quality labels, that can’t miss in the cellar of wine-lovers. http://www.viniariola.com/en
4 )

N/V

Lambrusco “Marcello Gran Cru”

SPARKLING WINE

Grape : Lambrusco Maestri.
Alcohol : 11%

Colour : Intense ruby red color.
Taste : It is an intense wine, tasty,
fresh, fragrant, deep and persistent.
The Lambrusco Marcello is probably
the most renowned, a fresh
sparkling red wine very aromatic,
soft and pure. This Lambrusco re-
ferments in autoclaves or with the
Charmat method.

Pairings : Cold meats and salami,
Vegetables in batter, Pasta
all'amatriciana, Zuppe, Cockerel
grilled, White Meat, Risotto with
vegetables, Cannelloni, Tortellini

QVRI-OOISP Price 650 BOID

Website: www.italasiagroup.com



CAVIRO-EMILIA ROMAGNA-ITALY

Caviro is the most representative wine cooperative in ltaly. It beganin 1966 in Faenza, in the heart of Emilia-
Romagna, fo enhance the grapes of its members in a land where wine is vocation, identity and excellence..
Today Caviro, with its 12,500 winegrowers in 7 regions and 11% of the Italian grapes harvested, is, in fact, the largest

CAVIRD

winery in ltaly.

http://www.caviro.com
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TAVERNELLO

7

- 019

Tavernello Trebbiano IGT

WHITE WINE

Grape : Trebbiano ,Chardonnay
Alcohol : 11%

Colour : Yellow with green riflex.
Taste : Has vibrant citrus aromas
on the nose and hints of apple
and pear on the palate.
Pairings : creamy pasta, chicken
or poached fish.

QVCA-OOI W Price 435 thi)

TAVERNELLO

Chardonnay d'ltalia IGT

WHITE WINE

Grape : Chardonnay.

Alcohol : 12%

Colour : Medium straw color with
slight green hues.

Taste : This wine has a well-defined
and harmonious perfume of
mimosa and chamomile, with a
palate of apples, gooseberries
ans exotic Mediterranean herbs.
Pairings : Perfect with delicate
foods such as a grilled fish, or
spring vegetable risotto, pasta,
Vegetarian, Appetizers and
snacks, Lean fish, Cured Meat

(VCA-004W Price 450 BGID
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- 2019

Pinot Bianco Famoso IGT

WHITE WINE

Grape : Pinot Blance & Famoso
Alcohol : 12%

Colour : Vibrant straw-yellow in
colour.

Taste : This Pinot Bianco has an
intense and aromatic nose with
peach and citrus fruits, and a
refreshing and tangy finish, comes
with the floral taste fromblended
with a rare Famoso grape vartity ,
made the wine more elegant and
complexities.

Pairings : Enjoy it with seafood
risotto or creamy pasta such as
spaghetti carbonara.

QVCA-OOSW Price 410 Bahi)

|
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TAVERNELLO
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Trebbiano Chardonnay
Rubicone IGT

WHITE WINE
Grape : Trebbiano & Chardonnay
Alcohol : 12%
Colour : Lemon zest Colour.
Taste : Vibrant citrus aromas
on the nose and hints of apple
and pear on the palate well-
balanced acidity, elegant and
concentrated of floral and white
fruit. The long lingering finish
always display the note of the
primary.
Pairings : Enjoy chilled on its own
or with creamy pasta, chicken or
poached fish.

kWCA-OOéW Soonj

TVERNELID

2019
Tavernello Sangiovese IGT
RED WINE
Grape : Sangiovese
Alcohol : 11%

Colour : Rich, red colour

Taste : Exudes aromas of
blackcurrants. Dry and well
balanced , rich , ripe berry fruit
characters and just a hint of spice.
soft ,supple and easy drinking.
Tasting of velvety, fruit lavours it
has hints of spices.

Pairings : stews, tomato based
pastas and hard cheeses

QVCA-OOI R Price 435 BCIID

é )

Sangiovese Cabernet IGT
Rubicone IGT

RED WINE
Grape : Sangiovese & Cabernet
Sauvignon.
Alcohol : 12%
Colour : Rich, red colour
Taste : Exudes aromas of
blackcurrants. Dry and well
balanced , rich , ripe berry fruit
characters and just a hint of spice.
soft ,supple and easy drinking.
Tasting of velvety, fruit flavours it
has hints of spices.
Pairings : stews, tomato based
pastas and hard cheeses

QVCA-OOéR Price 400 Bahi)

é )
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Sangiovese Rubicone
Organico IGT

RED WINE

Grape : Sangiovese 100%

Alcohol : 12.5%

Colour : The wine shows an
intense ruby colour with purple
reflections.

Taste : Rich and well-balanced
taste of the wine is enriched notes
of red fruits, nice texture and solf
hatmonious finish. The distinctive
aroma of the wine is filled with
shades of ripe cherry and stressed
accents of black pepper.

Pairings : Recommended to serve
with roast beef, wild game, meat
pasta and spicy cheese.

WCA- R i
kc 008 Price 445 Baht )

Website: www.italasiagroup.com




SAN PATRIGNANO-EMILIA ROMAGNA-ITALY

A farmhouse in the hills, an estate, a vineyard. The history of San Patrignano winery began in the '70s when Vincenzo

Muccioli decided to create arehabilitation Community based on solidarity.Early on only simple wines were produced -
Sangiovese and Trebbiano. The vines were well tended, grapes harvested manually and crushed by foot, there was 1 wine
press and 5 wood barrels; that was it. Yet the desire to experiment was irresistible and quickly led to a sparkling wine made

from Sangiovese grapes. Over the years, the vines spread fo cover over 100 hectares. The turning point came in the ‘90s:
wine quality improved and it became fuller-bodied. Making it an excellent local product became a challenge for the

SanPatrignano

history of the territory.

residents.Riccardo Cotarella took up this challenge and changed the production philosophy, rewriting the wine-making
https://www.vinisanpatrignano.com

é )

Aulente

-

2020

Aulente Bianco IGT

WHITE WINE

Grape : Chardonnay, Sauvignon
blanc

Alcohol : 13%

Colour : Straw yellow colour.
Taste : The bouquet expresses the
delicate nuances of Sauvignon
Blanc, with characteristic grassy
notes and the complex aromas of
Chardonnay with hints of Golden
Delicious apple, grapefruit peel
and elderflower. The palate is
mineral, sapid, fresh and long-
lasting.

Pairings : Pasta, Shellfish, Mature
and hard cheese, Lean fish,
Cured Meat.

Q\ISP-OO3W Price 675 BOID

é : )

2017

WHITE WINE
Grape : Sauvignon blanc.
Alcohol : 13%
Colour : Straw yellow colour with
hints of gold.
Taste : Bouquet is complex with
intense notes typical of the variety|
that range from sage to tomato
leaves, from freshly-mown grass to
fruity notes with hints of citrus.
The palate is pleasantly fresh, with
a mineral note and a sapid final
taste.
Pairings : Pasta, Shellfish, Mature
and hard cheese, Lean fish,
Cured Meat.

UNTIL STOCK LAST

QNSP-OOZW Price 850 BOID

é / )
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Aulente

2017

| Vie Sauvignon IGT Aulente Rosso IGT

RED WINE

Grape : Sangiovese

Alcohol : 14%

Colour : Intense ruby red colour.
Taste : Bouquet with notes of
rose, cherry and plum and a
hint of spices.Complex on the
palate and easy to drink with
smooth tannins and a final note of
considerable gustatory-olfactory
persistence.

Pairings : Beef, Pasta, Lamb,
Cheese.

kWSP-OIOR Price 675 Baw

é )

2019

Noi-Colli di Rimini Rosso DOC

RED WINE

Grape : Sangiovese, Cabernet
Sauvignon, Merlot.

Alcohol : 14%

Colour : Intense ruby red color.
Taste : There are aromas of
blackberries, currants, plums,
followed by echoes of leather
and licorice; on the palate it is
full-bodied, full, with strong but
well-balanced tannins.
Pairings : Throughout the meal,
it goes well with first courses
seasoned with meat sauce or
meat sauces, but also with beef
and pork.

kWSP-OOBR Price 730 BCIPD

é A )

2018

| ORA Sangiovese Superiore IGT

RED WINE

Grape : Sangiovese

Alcohol : 13.5%

Colour : Ruby red colour.

Taste : The bouqguet is broad and
all-embracing with hints of
blackcurant, raspbery and plum
that subsequently leave room to
aromas of leather and liquorice and
sensations of forest undergrowth.
The palate recalls fruity aromas
followed by a pleasant freshness and
elegance. The fannin component is
always well balanced.

Pairings : Grilled meat, Goat
cheeses or roasted.

\kNSP-007R Price 825 Buht)

é )

2018

1978 Rosso Rubicone IGT

RED WINE

Grape : Cabernet franc.

Alcohol : 14.5%

Colour : Intense ruby red with very
thick colour patterns.

Taste : Bouquet of typical cabemet
franc varieties, with clear nuances

of green pepper and a hint of sage,
but also red fruits like ripe chenies

and blackberries. n the mouth it is full,
round, pulpy with elegant tannins and
excellent taste persistence. The finish
is sustained by a pleasant freshness
which gives the wine longevity.
Pairings : Beef braised, Mature
cheeses, Pasta

Q\ISP-012R Price 850 BOID

é , )

2017

RED WINE

Grape : Cabernet sauvignon,
Merlot and Cabernet franc.
Alcohol : 14.5%

Colour : Intense ruby red colour.
Taste : The bouquet highlights
hints of blackcurrant, ripe
blackberry, marjoram, bell
pepper and liquorice. The palate
is strong and full-bodied with an
excellent structure, a prolonged
and vital finish that comes

from an excellent acid-tannin
combination. This is an opulent,
full-bodied wine that is extremely.
Pairings : Beef, Lamb, Cheeses.

X Avi Sangiovese Superiore
Montepirolo Cabernet DOC | Riserva DOC

2016

RED WINE

Grape : Sangiovese

Alcohol : 13.5%

Colour : Garnet red colour.

Taste : The bouquet is broad

and features hints of violet, plum
and Marasca cherry. The palate is
elegant, with the structure and
velvety tannins of Sangiovese
typical of our terroir. The pleasant
sapidity leaves a finish with inviting
hints of fruits of the forest, leather
and liquorice.

Pairings : Meats, Cheeses

Price 930 Baht

QVSP-OO?R Price 930 BGID

WSP-011R
\_ J/

Website: www.italasiagroup.com




UMBERTO CAVICCHIOLI & FIGLI-EMILIA ROMAGNA-ITALY

e L.

pVICCHIgy
ioze-

It all officially started on 6 April 1928, and it was just the beginning. Over the years, the family grew, the workload increased
and his sons Umberto, Franco, Romano and Piergiorgio also helped with what had by now become a company. Cavicchioli
expanded, along with the rest of Italy. The 1950s were characterised by reconstruction. Italy, poor but always beautiful,
gambled with its creativity and won. The 1960s arrived along with cars, even though a Lambretta scooter was more often
used for getting about. It was used, for instance, for the six-kilometre journey from San Prospero, where Cavicchioli bottled its
wine, to Bomporto, the hamlet of Sorbara, where grapes were processed in a new building in a central position on the estate.

Bomporto and the family became even closer. http://www.cavicchioli.it

N/V

Lambrusco Emilia Amabile

SPARKLING WINE

Grape : Lambrusco

Alcohol : 8%

Colour : Light ruby red in colour
with purple finges.

Taste : Fresh fruity aroma

with floral hints; mellow and
harmonious flavour.

Pairings : ideal throughout a meal,
excellent with flavoursome first
courses, pizza and roasts.

QVCV-OOl SP Price 490 thi)

é )

Lambrusco
Amabile

SPARKLING WINE

Grape : Lambrusco Grasparossa
Alcohol : 8%

Colour : Deep ruby red colour
and purple finges.

Taste : Lively mousse; refined
perlage, vinous and fragrant
aroma; fresh, slightly sweet taste,
with fruity aromas, full-bodied,
sapid and harmonious, mellow,
with character.

Pairings : Grasparossa is an
excellent wine for accompanying
ciambelloni (ring-shaped cakes),
dry cakes and tarts and chestnut-
filled tortellini.

QVCV-OOZSP Price 550 BGID

é )

N/V

Cavicchioli Moscato
Spumante

SPARKLING WINE

Grape : Moscato

Alcohol : 8%

Colour : Pale straw yellow color.
Taste : Intense and characteristic
bouquet of white flowers, roses
and peach. The Cavicchioli 1928
White Spumante Demisec is an
attractively sweet, aromatic and
persistent taste with a slightly
bitterish finish

Pairings : Excellent as an aperitif,
with risottos, tortellini and fish-
based dishes, Dessert.

QVCV-OOSSP Price 570 BQ}D

é )

Cavicchioli Prosecco
Extra Dry

SPARKLING WINE

Grape : Prosecco

Alcohol : 11%

Colour : White foam; lively, fine
and persistent perlage; pale straw
yellow color.

Taste : An infense aroma of
candied fruits and sweet flowers;
and a fresh and delicate faste
with an aromatic finish.

Pairings : Fish based dish,
Accompaniment to whole meal ,
Particularly suitable for appetizers.

QVCV-004SP Price 570 Bahtj

é )

N/V

| Lambrusco Fieronero

SPARKLING WINE

Grape : Lambrusco Salamino.
Alcohol : 11%

Colour : Lively pink froth with violet
hues; a fine and lingering perlage;
a dark violet colour.

Taste : An intense perfume of soft
fruit with spicy notes; full, smooth
and elegant on the palate.
Pairings : excellent throughout
the meal, particularly with pizza,
pasta dishes with meat sauces,
charcuterie and boiled meats
and, if served chilled.

UNTIL STOCK LAST
QVCV-OOéSP Price 640 Buhf)

é )

Cavicchioli Rosé Spumante

ROSE WINE

Grape : Lambrusco Grasparossa
and Lambrusco di Sorbara.
Alcohol : 9.5%

Colour : Light luminous pink colour,
Taste : Fresh and aromatic
perfume; a sweet aromatic and
a long lingering slightly spicy taste
with a note of red fruits.

Pairings : Ideal as an aperitif, with
risotto, tortellini and fish-based
dishes, and also to try with fresh
fruit and excellent with desserts.

QICV-OOI RS Price 560 Bahi)

Website: www.italasiagroup.com



LEONARDO DA VINCI-EMILIA ROMAGNA-ITALY

Leonardo in 1502 spent sic months of his life in Romagna. Following his journey, 1502 Da Vinciin Romagnaiis the line dedicated fo

the wines of the best Romagna vineyards produced following the indications of the Metodo Leonardo. A special four in five cities,

which touches places full of beauty: the one that Leonardo captured in the drawings made at each stage of his journey and
1502 shown on the labels. http://leonardodavinci.it

DA VINCI IN ROMAGNA

Sangiovese Appassimento Uve
Portate a Cesena

RED WINE
Grape : 85% Sangiovese and 15%
other red grapes
Alcohol : 14.5%
Colour : Intense red colour
Taste : Its acidity, combined with
the softness of tannins made
supple by oak ageing, enhances
hints of ripe fruit that favor a
persistent length on the finish.
Pairings : Grilled meat, Goat
cheeses or roasted.

QVLN-025R Price 710 Baly

Website: www.italasiagroup.com



FATTORIA LE PUPILLE-TOSCANA-ITALY

The operating nucleus of the property, from early 2000, is in proximity of Istia d’'Ombrone, nearby Grosseto. The property
is an antique farmhouse and its silhouette is present in some of the most recognizable wine labels of Le Pupille, the whole

FATTORIA LE PUPILLE

ELISABETTA GEPPETTI

winery is surrounded by a 12 hectares vineyard, including a small patch destined to an experimentation of old Sangiovese
grapes, coming from ancient vine rows. At first it is difficult fo imagine that this large, quiet house is the beating heart of an
agricultural activity, it rather seems like a noble residency surrounded by a large english style lawn and a myriad of flowers.
Then the smell of must reveals the presence of a winery hidden by ivy, and once one enters the well-finished environment,

the offices and tasting room appear like a succession of drawing rooms that the house owner has made fo be warm and
welcoming.

https://www.fattorialepupille.it/

~\

2019

Poggio Argentato IGT

WHITE WINE

Grape : 60% Sauvignon Blanc, 25%
Petit Manseng, 10%

Traminer, 5% Semillon

Alcohol : 13.5%

Colour : Bright yellow

Taste : On the nose,

prevalence of white flowers and
notes of cut grass evolve in
mineral tones. Fresh and persistent
in the mouth.

Pairings : Perfect for aperitifs,
crustacea, raw fish, white

meafts and fresh cheeses, as well
as with vegetable based first
courses.

QVFP-OOIW Price 680 BarD

é )

RED WINE

Grape : 34% Sangiovese, 33%
Cabernet Sauvignon,

33% Merlot

Alcohol : 13.5%

Colour : Ruby red

Taste : Intense ruby red colour;
fresh and red fruits

on the nose, floral scents of violets
and mediterranean underbrush.
Soft body with a smooth tannic
tension.

Pairings : Great as an aperiif,
with mediterranean cereal soups,
meat and cheese based second
courses

@FP-OOSR Price 550 BGID

2019

| Moreliino Di Scasano DOCG

RED WINE

Grape : 85% Sangiovese, 10%
Alicante, 5% Ciliegiolo

Alcohol : 13.5%

Colour : Brilliant red with light ruby
reflections

Taste : On the palate the wine is
silky, fresh, with a light aromatic
persistence.The tannins are

very present but well balanced.
Pairings : Perfect with sauce
based first courses, even more
elaborated ones and second
courses typical of Maremma
cuisine. At a 18°C temperature it is
very good as an appetizer
companion.

QVFP-OO] R Price 650 BQID

(. , )
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POINTS

2018

Morellino Di Scasano Reserva
DOCG

RED WINE

Grape : 90% Sangiovese, 10%
Cabernet Sauvignon

Alcohol : 14.5%

Taste : great expression of aripe
Sangiovese grape with scenfs

of marasca cherry and aromatic
hints that recalls the
Mediterranean brushwood.
Elegant and silkky, medium fo full
body. Fresh but fully ready, with
lovely ripe tannins.

Pairings : Perfect with typical
tuscan pasta-based courses,

red meat or game, as well as with
aged cheeses and mustards.

QVFP-004R Price 820 BGID

;
@&

Vv

RED WINE

Grape : 100% Sangiovese
Alcohol : 14%

Colour : Medium ruby

Taste : The palate is elegant and
balanced, with sweet and

silky tfannins.

Pairings : fillet with green pepper
or polenta with wild boar - one
of the classic dishes of
Maremma'’s cuisine.

WFP-002R Price 1,160 Baht
\_ J

~\
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2018

Poggio Valente IGT Saffredi IGT

RED WINE

Grape : 60% Cabernet
Sauvignon, 35% Merlot, 5% Petit
Verdot

Alcohol : 14.5%

Colour : Deep ruby colour with
purple reflections

Taste : The palate has a generous
velvety texture with round

tannins and a return of the fruit for
along and persistent finish
Pairings : excellent as a
meditation wine or paired with
braised quail and cranberries

or cocoa beef fillet with orange
sauce

QNFP-003R Price 3,000 Bahij

r

Syrah Le Pupille IGT

RED WINE

Grape : Syrah

Alcohol : 14.5%

Colour : Deep ruby red with
garnet rim.

Taste : Delicate aromas of dark
forest fruits, flowers, spicy and
smoky notes; polished in the
mouth, the fine-grained tannins
and the airy acidity in balance to
the final.

Pairings : Roast woodcock with
truffles, tempura eel roll. Excellent
as a meditation wine.

QVFP-OOéR Price 3,900 Bahij

Website: www.italasiagroup.com



MELINI BY GIV-TOSCANA-ITALY

Melini's Gaggiano winery is based at 300 metres asl, on the Chianti Classico hills, along the road from Poggibonsi
fo Castellina in Chianti.Here, next to the original ancient block, a modern four-floor cellar was built on the hillside
between 1970 and 1974. It was designed to put in place separate production for each vineyard, an apply the cru
melini technique.All winemaking processes, from the drying rooms to barrel ageing and bottling, are undertaken using
) specific fechniques that pursue the quality philosophy.
e hitp://www.melinichianti.com

é ‘ \fpgmps )

il

Myelini

CHIANTI

2017 2015
Chianti Governo All ‘Uso DOCG Chianti Classico Riserva DOCG
“La Selvanella”
RED WINE RED WINE
Grape : 85% Sangiovese grosso, Grape : Sangiovese Grosso.
15% uve complementari Alcohol : 14.5%
Alcohol : 15% Colour : Dark ruby color.
Colour : Deep ruby red Taste : Full, complex bouquet
Taste : The taste is full, bodied, with strong notes of red fruits,
soft and fruity but sapid and irises, and hints of vanilla. The
harmonic. flavor is full, generous, warm and
Pairings : Grilled meat, Cut of savory with an elegant aoftertaste
beff, Grilled Pork, Milanese cutlet, of woodland undergrowth and
Cannelloni, Risotto, Medium-aged toasted almonds.
cheeses Pairings : Red meats, game,

mature cheeses.

QAIMI.-005R Price 630 BGID QVML-004R Price 845 BGPD

Website: www.italasiagroup.com



CASANOVA DELLA SPINETTA-TOSCANA-ITALY

In 1977 the family took up residence at LA SPINETTA (meaning "“top of the hill") in Castagnole Lanze, located
in the heart of the area well-known for Moscato d'Asti, a rather light and simple dessert wine at the fime. The
Rivetti's believed, however, that Moscato had the potential for greatness and set out to prove it by producing
the region’s first single-vineyard Moscato wines, Bricco Quaglia and Biancospino. Over fime, the family’s vision

became even grander, and in 1985 LA SPINETTA made its first red wine, Barbera Ca di Pian, with many great
reds to follow.

http://www.la-spinetta.com

N\ )

SEZZANA

2016 2007
Nero Di Casanova Sangiovese | | Sezzana Sangiovese Riserva
RED WINE RED WINE
Grape : 100% Sangiovese Grape : 100% Sangiovese
Alcohol : 13.5% Alcohol : 13.5%

Colour : Intense ruby red
Taste : A medium-bodied,
relatively delicate frame that is

Colour : Infense ruby red
Taste : Precise, pure, multilayered
flavors of red currant, sweet

typical of San- giovese, the Il Nero spices and red cherry on the long
shows lovely inner sweetness and vibrant finish

perfume Pairings : Elaborated meats and
through to the long finish pasta dishes

Pairings : Ideal with grilled food,
pasta and meat

. i WLS-010R  Price 2,145 Baht
kWLS 008R Price 725 thi) \" J

Website: www.italasiagroup.com



LE MACIOCHE BY FAMIGLIA COTARELLA-TOSCANA-ITALY

Two of Italy’s most acclaimed winemakers, brothers Riccardo and Renzo Cotarella, founded Falesco in 1979.

Their philosophy is focused on balancing the uniqueness and tradition of native varietals with the versatility of
infernational grapes. The result is a complete portfolio of wines that consumers and critics alike have recognized as
exhibiting extreme value and Best of Class offerings. All Monchiero Carbone vineyards are located within the Roero
zone. The village of Canale in Roero is located to the North and west of Barolo and Barbaresco, land separated by
the Tanaro River.

@/ﬁ%

http://www.famigliacotarella.it

\fﬁ&é«f )

POINTS

e
Spectator

o9
o1

LE MACIOCHE | © MACIOCHE

. 2015
Brunello Di Montalcino Riserva
DOCG " Le Macioche”

Brunello Di Montalcino DOCG
" Le Macioche”

RED WINE RED WINE
Grape : Sangiovese Grosso. Grape : 100% Sangiovese.
Alcohol : 14.5% Alcohol : 14%

Colour : Ruby red color.
Taste : Concentrated and
briliant. On the nose, it has

Colour : A ruby wine concentrated
and brilliant.
Taste : The taste releases an

notes of withered wild plum and
dehydrated cherry. It has earthy
aroma and notes of fresh juniper
underwood, dried flowers and
white musk. The taste releases

an evolution for the presence of
elegant, silky and rich tannins.
Clean, deep and sapid with along

evolution for the presence of
elegant, silkky and rich tannins.
Clean, deep and sapid with

a long lasting finishing. Unique
and recognizable for tone and
frankness.

Pairings : Pasta-Meat Sauce,
Game, Aged Cheese, Red meat

lasting finishing. stew.
Pairings : Stew,chicken or meats.
UNTIL STOCK LAST UNTIL STOCK LAST
Qv FA-009R  Price 2,850 Baly Q\IFA-O] 1R Price 3,200 Buly

Website: www.italasiagroup.com



ANTINORI-TOSCANA-ITALY

Antinoriis one of the most important and appreciated families throughout the world for the production of great

2y wines. To frace the origin of this bond is necessary fo go back to 1385, when Giovanni di Piero Antinori joined the
Florentine art of Vinattieri. 26 generations have passed by now, but in all these centuries the name Antinori has been

v // able to shine more and more and conquer the palates of many wine lovers. Antinoriis synonymous of history and
bt : fradition, has now become an infegral part of ltalian wine culture, the development of which has collaborated in an
ANTINORI active, year after year. At the first estates in Tuscany and Umbria others have followed, confirming the passion and
N vision of this family. https://www.antinori.it
4 N\ N\ ( )

VILLA
ANTINORI

d

Q 2018
e

WHITE WINE

Grape : Trebbiano & Malvasia,
Pinot Bianco, Pinot Grigio, Riesling.
Alcohol : 12%

Colour : Straw yellow color with
greenish highlights.

Taste : The nose, fruity and floral,
offers much finesse and elegance
with notes of bananas, pineapple,
white flowers, and candied fruit.
The palate is balanced with a
good persistence and savory
mineral notes on the finish and
aftertaste.

Pairings : Aperitif or to complement
them seafood, grilled fish, white
meat and salads.

QVAN-003W

Price 420 thi)

VILLA
ANTINORI

[@j 2020

WHITE WINE

Grape : Trebbiano & Malvasia,
Pinot Bianco, Pinot Grigio, Riesling.
Alcohol : 12%

Colour : Straw yellow color with
greenish highlights.

Taste : The nose, fruity and floral,
offers much finesse and elegance
with notes of bananas, pineapple,
white flowers, and candied fruit.
The palate is balanced with a
good persistence and savory
mineral notes on the finish and
aftertaste.

Pairings : Aperitif or fo complement
them seafood, grilled fish, white
meat and salads.

| Villa Bianco IGT

2018

Mezzo Braccio Riesling Toscana
IGT

WHITE WINE

Grape : Riesling 100%

Alcohol : 11.5%

Colour : Straw yellow

Taste : The nose offers notes of
aromatic plants such as thyme
and sage that blend with

sweet notes of candied orange
and mature hay. Its palate is
particularly savory, supple and full
bodied.

Pairings : Pasta, Vegetarian,
Appetizers and snacks, Lean fish,
Cured Meat

QIAN-OOZW Price 590 Bqu

QVAN-01 8w Price 740 Bc}D

é _ )

AMI

& 200

Chardonnay "“Bramito del Cervo”

WHITE WINE

Grape : Chardonnay

Alcohol : 12.5%

Colour : Bight straw yellow color
with green reflections.

Taste : Hints of spice and lime
blossom accent rich notes of
melon and dried peach in

this bright, medium-bodied
Chardonnay, underscored by a
tang of minerality that lingers on
the mouthwatering finish.
Pairings : steamed fish, Risotto
with seafood, veal with tuna
sauce, Vegetables in batter, fresh
cheese, Mussels, White Meat,
Spaghetti with clams

QVAN-OI 5w Price 795 Bcl‘D

é )

| Cervaro della Sala DOC

WHITE WINE

Grape : Chardonnay 90%,
Grechetto10%.

Alcohol : 12.5%

Colour : Light yellow color.

Taste : Nose of tacl, vanilla, yellow
pears and brown spices. Flavors
of yellow pears, baked apples,
brown spices and a hint of vanilla.
Medium acidity, full bodied. Drink
or hold.

Pairings : Pan-fried panfish, Fish
tacos, Grilled chicken.

QVAN-O] 6W  Price 2,690 BQID

é )

2020

= =

byt

ROSE WINE

Grape : 40% Cabernet Sauvignon,
30% Merlot, 30% Syrah.

Alcohol : 12.5%

Colour : Light peony pink in color.
Taste : The wine offers sweet and
richly fruity aromas with notes

of cherries and raspberries well
integrated with herbaceous
sensations which add liveliness.
The palate is fresh and balanced
with a fruity and persistent
aftertaste.

Pairings : Beef, Lamb, Game
(deer, venison), Spicy food,
Mature and hard cheese, Pouliry.

Scalabrone Rosato Bolgheri DOC

QVAN-OOZ RS Price 675 BG}D

Website: www.italasiagroup.com



ANTINORI-TOSCANA-ITALY

Antinoriis one of the most important and appreciated families throughout the world for the production of great
2y wines. To frace the origin of this bond is necessary to go back to 1385, when Giovanni di Piero Antinori joined the
AN Florentine art of Vinattieri. 26 generations have passed by now, but in all these centuries the name Antinori has been
w able to shine more and more and conquer the palates of many wine lovers. Antinori is synonymous of history and

AMarchese

ANTINORI

vision of this family.

fradition, has now become an infegral part of ltalian wine culture, the development of which has collaborated in an
active, year after year. At the first estates in Tuscany and Umbria others have followed, confirming the passion and

https://www.antinori.it
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2018

Villa Rosso IGT (375 ml)

RED WINE

Grape : Shiraz/Syrah, Cabernet
Sauvignon, Merlot, Sangiovese.
Alcohol : 13.5%

Colour : Anintense ruby red in color
Taste : the wine shows intense and
complex aromas of ripe red fruit,
sweet spices, and dried fruit. The
palate, of good body, is round
with supple and velvety tannins,
the finish long, sustained, and
savory.

Pairings : Beef, Lamb, Vedl,
Pouliry, Cured Meat.

QVAN-01 8R Price 440 Baw

~\

2018

| Villa Rosso IGT

RED WINE

Grape : Shiraz/Syrah, Cabernet
Sauvignon, Merlot, Sangiovese.
Alcohol : 13.5%

Colour : Anintense ruby red in color
Taste : the wine shows intense and
complex aromas of ripe red fruit,
sweet spices, and dried fruit. The
palate, of good body, is round
with supple and velvety tannins,
the finish long, sustained, and
savory.

Pairings : Beef, Lamb, Veal,
Pouliry, Cured Meat.

\kNAN-046R Price 830 Baht)

~\
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2018

| Villa Rosso IGT (1.5 litre)

RED WINE

Grape : Shiraz/Syrah, Cabernet
Sauvignon, Merlot, Sangiovese.
Alcohol : 14%

Colour : Anintense ruby red in color|
Taste : the wine shows infense and
complex aromas of ripe red fruit,
sweet spices, and dried fruit. The
palate, of good body, is round
with supple and velvety tannins,
the finish long, sustained, and
savory.

Pairings : Beef, Lamb, Veal,
Poultry, Cured Meat.

LIMITED ALLOCATION
&AN-OMR(A) Price 1,990 Bahi)

(. fase g )

POINTS

PEPPOLI

ianti Classico

ppoli” DOCG
RED WINE
Grape : 10% Syrah/Merlot, 90%
Sangiovese.
Alcohol : 13.5%
Colour : Ruby red in color.
Taste : On the nose Péppoli
features fruity notes of red and
black fruit, cherries, strawberries
and blackberries accompanied
by delicate balsamic and herbal
aromas and a spicy undertone.
On the palate vibrant, savory
with supple tannins that back up
a persistent and pleasantly fresh
finish.
Pairings : Beef, Veal, Poultry,
Strong cheese.

QVAN-047R

Price 825 thtj

(@ I )

. 2018
Villa Chianti Classico
Riserva DOCG

RED WINE

Grape : 90% Sangioves, 10% Red
grape.

Alcohol : 13.5%

Colour : Ruby red in color.

Taste : The nose shows infensely
fruity notes of ripe cherries, red
currants, and wild berry fruit along
with well integrated notes of
foasted oak and tobacco, and a
fouch of balsamic sensations. The
palate is ample and enveloping,
savory, soft in its tannins and
velvety in texture. The finish and
aftertaste are long and persistent.
Pairings : Beef, Veal, Poultry, Red
meats or stews.

Q\IAN-Osl R Price 975 BatD

é )

9
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ENTHUSIAST

Chianti Classico Riserva
" Badia A Passignano” DOCG

RED WINE

Grape : Sangiovese Grosso
Alcohol : 13.5%

Colour : Intfense ruby red color.
Taste : The nose expresses notes
of ripe red fruit and intense hints
of berry fruit and cherries under
spirits along with the spicy and
balsamic sensations. The wine is
ample and enveloping on the
palate with supple and velvety
tannins; the freshness is excellent
as well, as are the finesse and the
length on the finish and aftertaste.
Pairings : Grilled pork chops,
Grilled lamb.

WAN-013R  Price 1,695 Baht
\_ J

N/V

Marchese Cuvee Royale
Franciacorta DOCG

SPARKLING WINE
Grape : Chardonnay, Pinot Nero,
Pinot Bianco.
Alcohol : 12.5%
Colour : Light yellow in color.
Taste : The aromas recall white
peaches, bread crusts,and
yeast. The notable balance and
livelinessare typical of a well
made Brut.
Pairings : Good as an aperitif or
with fish,vegetable,and white
meat hors d’oeuvre

QNAN-004SP Price 900 BOID

Website: www.italasiagroup.com



ANTINORI-TOSCANA-ITALY

Antinoriis one of the most important and appreciated families throughout the world for the production of great
2y wines. To frace the origin of this bond is necessary to go back to 1385, when Giovanni di Piero Antinori joined the
AN Florentine art of Vinattieri. 26 generations have passed by now, but in all these centuries the name Antinori has been
w able to shine more and more and conquer the palates of many wine lovers. Antinoriis synonymous of history and

fradition, has now become an integral part of ltalian wine culfure, the development of which has collaborated in an
active, year after year. At the first estates in Tuscany and Umbria others have followed, confirming the passion and
vision of this family.

https://www.antinori.it

f )

. 2018
Chianti Classico Riserva
“Marchese " Tignanello DOCG

RED WINE

Grape : 90% Sangiovese,
Cabernet 10%

Alcohol : 14%

Colour : Intense ruby red color.
Taste : On the nose, notes of ripe
red fruit fuse with hints of vanilla
and spices. The palate is ample,
enveloping and balanced,

but also deep and savory with
supple and silkky tannins. A

wine of real character, with an
excellent territorial identity, further
characterized by a long and
persistent finish and aftertaste.
Pairings : Perfect with robust
starter dishes.

QVAN-OOéR

Price 1,485 BGID

4 ﬁ )
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2018

Tignanello IGT

RED WINE

Grape : 80% Sangiovese, 15%
Cabernet Sauvignon.

Alcohol : 13.5%

Colour : Intense ruby red in color.
Taste : On the nose, the notes of ripe
red fruit, together with cassis and
blackberries, are in perfect balance
with the hints of chocolate and
liquorice. The palate is rich, ample,
and vibrant and is endowed with
lively and silky tannins which give a
great complexity and an important
length to the finish and aftertaste.
Pairings : Steak, Roast meets, Hearty
pasta.

LIMITED ALLOCATION

é )

TINNPIA

Tignanello IGT (3 litre)

RED WINE

Grape : 80% Sangiovese, 15%
Cabernet Sauvignon.

Alcohol : 14.0%

Colour : Intense ruby red in color.
Taste : On the nose, the notes of ripe
red fruit, together with cassis and
blackberries, are in perfect balance
with the hints of chocolate and
liquorice. The palate is rich, ample,
and vibrant and is endowed with
lively and silky tannins which give a
great complexity and an important
length to the finish and aftertaste.
Pairings : Steak, Roast meets, Hearty
pasta.

LIMITED ALLOCATION

QVAN-008R Price 4,500 thf)

QVAN-045R Price 17,500 Bahtj

~\

SOLATA

[' 2013
——

RED WINE

Grape : 75% Cabernet Sauvignon
, 20% Sangiovese, 5% Cabernet
Franc.

Alcohol : 14%

Colour : Intense ruby red in color.
Taste : The palate is exceptionally
elegant and balanced, fresh in its
flavors and with much personality,
solid and silky in its texture and
tannins. The finish, characterized
by notes of fruit and spices, is of
great finesse and persistence.
Pairings : Beef strips, Roast, Red
meat, Sausage.

LIMITED ALLOCATION

QVAN-OSI R Price 13,500 BGID

~\

SOLAFA

[. 2017

RED WINE

Grape : 75% Cabernet Sauvignon ,
20% Sangiovese, 5% Cabernet Franc.
Alcohol : 14%

Colour : Intense ruby red in color with
purple highlights..

Taste : The wine is harmonious on the
palate with an excellent and balanced
structure; the suppleness and silkiness of
the tannins give it solidity, elegance, and
an exiremely long finish and a very long
and lingering aftertaste.

Pairings : White Meat, Cheese, Pasta
and Soups, Red Meat, Vegetables.

LIMITED ALLOCATION

wAN-Oéék Price 13,500 Boy

Website: www.italasiagroup.com



ANTINORI-TOSCANA-ITALY

Antinoriis one of the most important and appreciated families throughout the world for the production of great
Gk wines. To frace the origin of this bond is necessary to go back to 1385, when Giovanni di Piero Antinori joined the
AN Florentine art of Vinattieri. 26 generations have passed by now, but in all these centuries the name Antinori has been
¥ able to shine more and more and conquer the palates of many wine lovers. Antinori is synonymous of history and
fradition, has now become an infegral part of ltalian wine culture, the development of which has collaborated in an
active, year after year. At the first estates in Tuscany and Umbria others have followed, confirming the passion and
vision of this family. https://www.antinori.it
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2019 2019 2015

Rosso Di Montalcino DOC Rosso Di I(\;\c;n”chrJSino boc | Brunello di Montalcino DOCG
RED WINE RED WINE RED WINE .
Grape : Sangiovese Grape : Sangiovese Grape : Sangiovese
Alcohol : 13% Alcohol : 13% Alcohol : 14%

Colour : Intense and luminous
ruby red in color.

Colour : Ruby red in color
Taste : The nose shows fruity

Colour : Intense and luminous
ruby red in color.

Taste : The wine shows a complex
nose of cherries, plums, and red
berry fruit. The palate is vigorous
and vibrant, and a lovely acidic
vein fused with much flavor make
this and ample and balanced
wine. The finish and aftertaste are
persistent and lingering.

Pairings : Beef, Lamb, Veal,
Pouliry, Cured Meat.

QVAN-041 R Price 895 Baw

Taste : The wine shows a complex
nose of cherries, plums, and red
berry fruit. The palate is vigorous
and vibrant, and a lovely acidic
vein fused with much flavor make
this and ample and balanced
wine. The finish and aftertaste are
persistent and lingering.

Pairings : Beef, Lamb, Veal,
Poultry, Cured Meat.

LIMITED ALLOCATION

QVAN-OM R(A) Price 2,160 BGID

and floral notes with spicy and
balsamic sensation which add
freshness and complexity. The
palate and its supple and silky
tannins are creamy in texture,
the wine round and enveloping
in character with an excellent
and pleasurable length and
persistence.

Pairings : Beef, Lamb, Game
(deer, venison), Poultry.

QVAN-O]OR Price 2,795 Bahi)

Website: www.italasiagroup.com



ANTINORI-TOSCANA-ITALY

Antinoriis one of the most important and appreciated families throughout the world for the production of great

vision of this family.

wines. To frace the origin of this bond is necessary to go back to 1385, when Giovanni di Piero Antinori joined the
Florentine art of Vinattieri. 26 generations have passed by now, but in all these centuries the name Antinori has been
able to shine more and more and conquer the palates of many wine lovers. Antinoriis synonymous of history and
fradition, has now become an integral part of ltalian wine culfure, the development of which has collaborated in an
active, year after year. At the first estates in Tuscany and Umbria others have followed, confirming the passion and

https://www.antinori.it
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ILBRUCIATO

2020

| Il Bruciato Bolgheri, DOC

RED WINE

Grape : 55% Cabernet Sauvignon,
30% Merlot, 15% Syrah.

Alcohol : 13.5%

Colour : Intense ruby red color.
Taste : The nose presents the notes|
of red and black berry fruit which
are characteristic of this vintage
and capable of giving the wine
an excellent concentration.
Sweet spices and a hint of
liquorice complete the bouquet.
The palate is well structured,
persistent, and highly pleasurable
in its fruity finish and aftertaste.
Pairings : Beef, Pasta, Lamb, Veal,
Game (deer, venison)

QVAN-O48R Price 1,150 BGPD

2019

RED WINE

Grape : 55% Cabernet Sauvignon,
30% Merlot, 15% Syrah.

Alcohol : 14.5%

Colour : Intense ruby red color.
Taste : The nose presents the notes
of red and black berry fruit which
are characteristic of this vintage
and capable of giving the wine
an excellent concentration. Sweet
spices and a hint of liquorice
complete the bouquet. The palate is
well structured, persistent, and highly
pleasurable in its fruity finish and
aftertaste.

Pairings : Beef, Pasta, Lamb, Veal,
Game (deer, venison)

LIMITED ALLOCATION
&AN-OABR(A) Price 2,400 BGPD

~\

2019

| Il Bruciato Bolgheri, DOC (1.5 litre) Con't Ugo Bolgheri DOC Con't U%? 55“323‘6” poc

RED WINE

Grape : Merlot

Alcohol : 14.5%

Colour : Intense ruby red color.
Taste : The nose is characterized
by notes of such red fruit as
marasca cherries and raspberries
along with aromas of sweet spices
and Mediterranean brush. The
palate is strikingly supple in the
texture of its tannins. A vintage,
the 2016, of much length and

of great balance and drinking
pleasure.

Pairings : Beef, Pasta, Lamb, Veal,
Game (deer, venison)

kWAN-OSSR Price 1,340 Bafm

~\

2018

RED WINE
Grape : Merlot
Alcohol : 14.5%
Colour : Intense ruby red color.
Taste : The nose is characterized
by notes of such red fruit as
marasca cherries and raspberries
along with aromas of sweet spices
and Mediterranean brush. The
palate is strikingly supple in the
texture of its tannins. A vintage,
the 2016, of much length and
of great balance and drinking
pleasure.
Pairings : Beef, Pasta, Lamb, Veal,
Game (deer, venison)

LIMITED ALLOCATION

WAN-055R(A i
& (A) Price 3,500 Bow

2011/
2012/
2018

Guado al Tasso, Bolgheri
Superiore DOC

RED WINE
Grape : 50% Cabernet Sauvignon,
45% Merlot, 5% Cabernet Franc.
Alcohol : 14.5%
Colour : Ruby red.
Taste : The nose shows notes of
cherries under spirits, tobacco,
candied oranges,and spices.
The palate isvibrant, supple,and
persistent with aspicyfinish and
aftertaste. In thisvintage it was
decided to use alarger percentage
of Merlotand to eliminate the Petit
Verdot.
Pairings : Meats, Cheeses, Game,
Duck.

LIMITED ALLOCATION

GUADO AL TASSO

Guado al Tasso, Bolgheri
Superiore DOC (1.5 litre)

RED WINE

Grape : 50% Cabernet Sauvignon,
45% Merlot, 5% Cabernet Franc.
Alcohol : 14.5%

Colour : Ruby Red

Taste : The palate isvibrant,
supple,and persistent with
aspicyfinish and aftertaste. In
thisvintage it was decided to use
alarger percentage of Merlotand
fo eliminate the Petit Verdot.
Pairings : Meats, Cheeses, Game,
Duck.

LIMITED ALLOCATION

QIAN-OMR Price 4,500 Bahij

QVAN-OWR(A) Price 9,250 BGPD

~\

Guado al Tasso, Bolgheri
Superiore DOC (3 litre)

2017

RED WINE

Grape : 50% Cabernet Sauvignon,
45% Merlot, 5% Cabernet Franc.
Alcohol : 14.5%

Colour : Ruby Red

Taste : The palate isvibrant,
supple,and persistent with
aspicyfinish and aftertaste. In
thisvintage it was decided to use
alarger percentage of Merlotand
o eliminate the Petit Verdot.
Pairings : Meats, Cheeses, Game,
Duck.

LIMITED ALLOCATION

QVAN-067R Price 19,400 BGPD

é )

Matarocchio Bolgheri IGT

RED WINE

Grape : Cabernet Franc.

Alcohol : 14%

Colour : Deep dark ruby color with
purple finfs.

Taste : The nose is very intense
and complex with notes of
chocolate, blackcurrants, and
blackberries along with varietal
aromas which confer a unique
personality. The palate is rich, silky,
and deep.

Pairings : Red meat, fried chicken,
stewed veal in a cream sauce
and mature cheeses.

LIMITED ALLOCATION

QVAN-O40R Price 14,300 Bahtj

Website: www.italasiagroup.com



ANTINORI-TOSCANA-ITALY

Antinoriis one of the most important and appreciated families throughout the world for the production of great

wines. To frace the origin of this bond is necessary to go back to 1385, when Giovanni di Piero Antinorijoined the
Florentine art of Vinattieri. 26 generations have passed by now, but in all these centuries the name Antinori has been
able to shine more and more and conquer the palates of many wine lovers. Anfinoriis synonymous of history and
tradition, has now become an integral part of Italian wine culture, the development of which has collaborated in an
active, year after year. At the first estates in Tuscany and Umbria others have followed, confirming the passion and
vision of this family.

https://www.antinori.it

2018

Botrosecco, Cabernet DOC

RED WINE

Grape : Cabernet Sauvignon,
Cabernet Franc.

Alcohol : 13.5%

Colour : Deep red colour.

Taste : The rich aromas are
dominated by notes of such
berry fruit as raspberries and
strawberries along with spicy
hints of oak and white pepper.
On the palate, the wine is long
and persistent with a pleasurable
aftertaste of fresh fruit and
chocolate.

Pairings : Sliced and Cured Meat,
White Meat, Cheese, Pasta and
Soups, Red Meat.

QVAN-042R Price 750 Baw

2018

Botrosecco, Cabernet DOC
(1.5 litre)

RED WINE

Grape : Cabernet Sauvignon,
Cabernet Franc.

Alcohol : 13.5%

Colour : Deep red colour.

Taste : The rich aromas are
dominated by notes of such berry
fruit as raspberries and strawberries
along with spicy hints of oak and
white pepper. On the palate, the
wine is long and persistent with a
pleasurable aftertaste of fresh fruit
and chocolate.

Pairings : Sliced and Cured Meat,
White Meat, Cheese, Pasta and
Soups, Red Meat.

LIMITED ALLOCATION

WAN-042R(A i
\ (A) Price 2,000 Bqu

é )

2019

| Vie Cave, Malbec IGT

RED WINE

Grape : Malbec.

Alcohol : 14.5%

Colour : Intense ruby red color.
Taste : The nose is pervasive and
complex; notes of ripe red fruit
merge harmoniously with hints
of spices, cloves and vanilla.
The palate is velvety with a
finish characterized by hints of
blackberries and blueberries
that blend with notes of dark
chocolate.

Pairings : Beef, Spicy food, Mature
and hard cheese, Poultry.

Price 970 Baht

WAN-039R
\_ J

~\

r —
' 2017

Poggio alle Nane, Maremma
Toscana DOC

RED WINE

Grape : Cabernet Franc,
Cabernet Sauvignon, Carmenere
Alcohol : 14%

Colour : Deep ruby red color
Taste : In the mouth it is structured
and enveloping, with well-
polished tannins that guide
towards a finish of beautiful
persistence.

Pairings : Excellent in combination
with lamb and roast meats, it

is ideal with all game-based
recipes.

@AN-OSéR Price 2,220 Bary

Website: www.italasiagroup.com



LA BRACCESCA BY ANTINORI-TOSCANA-ITALY

The estate’s name comes from the historical farm that once stood there, owned by the Count of Bracci, whose
coat of arms appears on the estate’s logo; an arm covered with armor brandishing a sword. Marchesi Antinori has
owned the estate since 1990.
La Braccesca estate’s property extends over an area of 508 hectares (1255 acres), of which 340 hectares (840 acres)
are planted with vines. Two very different personalities live side by side in complete harmony: the traditional Nobile
di Montepulciano and the innovative Syrah in Corfona, an emerging wine producing area with great potential.

https://www.antinori.it

Merlot and other grapes.

Alcohol : 14%

Colour : Sabazio 2019 is ruby-
purple in color.

Taste : Its nose is captivating

for notes of fresh red fruits and
characteristic hints of cherries. On
the palate it's refined, fresh with a
good tannic structure.

The finish is savory and supple with
an aftertaste that brings back
aromas perceived on the nose.
Pairings : Pasta, pizza, barbecues,
light and red meat, medium-ripe
cheeses

QVAN-O] 1R Price 690 Baw

Colour : The 2018 Achelo offers an
intense purple-red color to the eye.
Taste : On the nose, enveloping
notes of red and black berry fruit
fuse with the spicy sensations of
vanilla and the characteristic
scents of black pepper. The palate
is sweet and pleasurable; its
attractive persistence fully expresses
an aftertaste characterized by

the aromas of such dark fruit as
black currants and blackberry jam
together with light hints of vanilla.
Pairings : Barbeque, smoked ribs,
porkchops.

QVAN-038R Price 695 BGID

é N\ ( ' N\ ( o N\ ( )
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ENTHUSIAST
Specatr
ACHELO
2019 2017 2017
Sabazio Achelo Cortona Vi bile di Montepulcia M bile di Montepulciano
Rosso di Montepulciano DOC Syrah DOC DOCG DOCG (1500 ML.)
RED WINE RED WINE RED WINE RED WINE
Grape : 85% Sangiovese and 15% Grape : Syrah Grape : 90% Sangiovese and 10% Grape : 90% Sangiovese and 10%
Alcohol : 14% Merlot Merlot

Alcohol : 13.5%

Colour : Vino Nobile di
Montepulciano 2017 is intensely
ruby red in color.

Taste : The nose combines notes
of fresh red fruit with pleasant
hints of vanilla. The palate is

well balanced, supple, and
remarkable for its silky tannins and
pleasurable freshness. It has a
distinctive lengthy finish.

Pairings : Beef or game meat and
medium-ripe and ripe cheeses.

Alcohol : 13.5%

Colour : Vino Nobile di
Montepulciano 2017 is intensely
ruby red in color.

Taste : The nose combines notfes
of fresh red fruit with pleasant
hints of vanilla. The palate is

well balanced, supple, and
remarkable for its silky tannins and
pleasurable freshness. It has a
distinctive lengthy finish.

Pairings : Beef or game meat and
medium-ripe and ripe cheeses.

Price 850 Baht

WAN-050R
\_ J

WAN-050R(A j
4 (A) Price 2,300 Bafy
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2017

Bramasole Cortona
Syrah DOC

RED WINE

Grape : Syrah

Alcohol : 14%

Colour : Bramasole 2017 is a deep,
intense ruby red color.

Taste : Its nose is soft and elegant
with notes of ripe cherries and
blackberries that blend with hints
of spices and sensations of sweet
licorice. Its palate is powerful,
rich and well-balanced. Pleasant
tannins are well-established and
balanced by a smooth texture.
The long finish is well defined

by after aromas of vanilla and
blackberries.

Pairings : Meaty dishes.

WAN-053R  Price 1,490 Baht
\_ J

Website: www.italasiagroup.com



SANTA CRISTINA BY ANTINORI-TOSCANA-ITALY

The first vinfage of Santa Cristina was produced in 1946, becoming in fime a point of reference for connoisseurs, not only
= through an unswerving commitment to quality. Just like a good story, Santa Cristina never gets old.
SANTA The care and attention always oriented to follow up the winemaking were also fundametal to search for a continue
C R [QTINA innovation and dealing with indigenous and infernational varieties, giving rise fo a family of different products but bears the
> same style, the result of a indissoluble link between the vineyard, terroir and man’s work. The products of the family Santa
Ciristina were born from this simple philosophy, thanks fo a confinuous bond with the land.
Since 1946, continues this dedication, to still preserve the quality of Santa Cristina. https://www.santacristina.wine

VN
RISTIN
®
? 2020 e 2019 2019
o Orvieto Classico ) ]

Santa Cristina Bianco IGT “Campogrande” DOC Cipressetto Rosé IGT Santa Cristina Rosso IGT (375 ml)
WHITE WINE WHITE WINE ROSE WINE RED WINE
Grape : Grechetto, Procanico, Grape : Malvasia, Grechetto, Grape : Sangiovese, Cabernet, Grape : 60% Sangiovese, 40%
and Viognier Verdelho, Procanico, Drupeggio, Syrah. Cabernet, Merlot, Syrah.
Alcohol : 11.5% Verdello. Alcohol : 13% Alcohol : 13%
Colour : Straw yellow color Alcohol : 12% . Colour : Light pink in color. Colour : Red color with purple
Taste : Intensely fruity notes are Colour : Straw yellow in color. Taste : The nose offers fresh highlights.
felt on the nose, the bananas and Taste : Aromas on the nose are notes of raspberries and wild Taste : Further sniffs revealed
citrus fruit, typical of both Grechetto] ~ [infense: it presents pleasant fruity strawberries as its aromatic profile. black cherry and perhaps a hint
and Procanico as varieties, sensations of apples and cifrus The palate is soft, full, harmonious, of Violet Mints. Supple tannins
along with candied fruit as well, fruits that blend with floral notes of and with a long a fruit finish and were noted with a bit of bitterness
a characteristic of Viognier. The orange blossoms. On the palate aftertaste. in the finish. We classified the finish
palate is balanced, tasty, with good itis soff,. fresh with a mineral finish Pairings : Beef, Veal, Pork, Game as short to r:nedium
freshness and softness and fruity and fruity oftertaste. (deer, venison), Mature and hard Pairings : pasta with a red sauce
notes which recall the sensations Pairings : Pasta, Vegetarian, cheese, Poultry. or a pizza, also with a red sauce
first sensed on the nose. Appetizers and snacks, Lean fish, ’ '
Pairings : pasta with a red sauce Cured Meat.
or a pizza, also with a red sauce.

QVAN-OI 7W Price 495 BOID QAIAN-004W Price 560 BGPD QVAN-OO] RS Price 570 BQID QNAN'OOZR Price 330 qu
r

é ) N\ N\

Spectator
SANTA
RGRISTIN,
©
vy
2018 . 2019 2018 oF 2016
Santa Cristina Fattoria " Santa Cristina Chianti Santa Cristina Vin Santo
Le Maestrelle IGT Santa Cristina Rosso IGT Superiore DOCG Valdichiana (500 ml)
RED WINE RED WINE RED WINE , SWEET WINE
Grape : Syrah, Merlot, Sangiovese. Grape : 60% Sangiovese, 40% Grape : 95% Sangiovese, 5% Grape : 50% Trebbiano Toscano,
Alcohol : 13% Cabernet, Merlot, Syrah. Merlof. ) 50% Malvasia
Colour : Ruby red color with purple. Alcohol : 13% AlcohO! 1 13% o Alcohol : 12.5%
Taste : The nose is intense and Colour : Red color purple highlights. C°'°”_’ : Red color purple highlights. Colour : Intense yellow with amber
complex with the evident notes of Taste : The nose snows notes Taste : The nose is complex, with highlights
vanilla and coffee in fine balance of ripe chenies, typical aromas notes of cherries and plums well Taste : The nose is remarkable for
with the mint of the Merlot and both of Sangiovese and of integrated to others of foasted aromas typical of pastry shops;
the red and black fruit character Syrah well integrated with the oak and vanilla deriving from the raisins, apricots and candied fruit
of the Sangiovese and the Syrah. balsamic sensation of mint which aging in small barrels. The palate characteristic of Malvasia grapes,
The palate is a balanced one as characterize Merlot. Pleasurable is ample and supple with velvety and walnuts typical of Trebbiano
well, flavorful, supple, and with a sensations of vanilla and coffee tannins. The finish and aftertaste Toscano. lts palate is full bodied
complex aftertaste and finish which complete the bouquet. The palate are _'Ong_ow savory. and supple with hints of apricots
bring back the aromatic notes first is soft and ample with a fruity finish Pairings : ltalian red sauce packed in syrup; a pleasant and
felt on the nose. and affertaste. lasagna, and minestrone soup well-balanced finish with notes of
Pairings : Beef, Lamb, Veal, Pairings : Red meat, Main almond cookies.
Poultry, Cured Meat. dishes,Mushroom-based, Pasta. Pairings : Desserts
QVAN-052R Price 550 BCIID QVAN-OO] R Price 590 Bchtj QVAN-004R Price 675 Bahf) QVAN-003S Price 790 Bcﬂy

Website: www.italasiagroup.com



GRILLESINO BY ANTINORI-TOSCANA-ITALY

GRILLESINO BY ANTINORI
Antinoriis one of the most important and appreciated families throughout the world for the production of great
N wines. To trace the origin of this bond is necessary to go back to 1385, when Giovanni di Piero Antinori joined the
(¢ R] L LE S I N () Florentine art of Vinattieri. 26 generations have passed by now, but in all these centuries the name Antinori has been
— able to shine more and more and conquer the palates of many wine lovers. Antinoriis synonymous of history and
" fradition, has now become an integral part of Italian wine culture, the development of which has collaborated in an
active, year after year. At the first estates in Tuscany and Umbria others have followed, confirming the passion and
vision of this family. https://www.antinori.it

é N\ ( , )

BATTIFERRO

L)

2017

Morellino di Scansano “Battiferro” Ceccante Cabernet Sauvignon

Riserva DOCG Maremma Toscana DOC
RED WINE RED WINE
Grape : Sangiovese Grape : Cabernet Sauvignon
Alcohol : 13.5% Alcohol : 13.5%
Colour : Ruby red Colour : Deep and beautiful ruby
Taste : Fruity aromas of ripe red.
woodland berry and red plum Taste : Nose of licorice, cassis,
mingle with scents of blue flower. black cherry, vanilla and mocha,
Round and juicy, the savory well integrated foasted oak.
supple palate offers succulent Good acidity, harmonious,
Marasca cherry, raspberry generous, delicious, elegant,
compote and baking spice character, firm finish.
alongside lithe tannins. It doesn’t Pairings : Lamb, mushrooms and
have any complexity, but it is black fruffle.

delicious. Drink through 2019 to
capture the succulent fruit.
Pairings : Tomato sauce and
pasta, lasagna.

QVGR-OO?:R Price 770 qu QVGR-OOI R Price 950 BOID

Website: www.italasiagroup.com



LEONARDO DA VINCI-TOSCANA-ITALY

Leonardo da Vinci Winery was founded in 1961 when thirty small winegrowers decided to combine forces in order
o share their passion for winemaking and the costs of building a single cellar to produce wine from the red and
white grapes in this territory. When the winery was founded in Vinci, in the Chianti winegrowing area in the heart
of Tuscany, it only consisted of 70 hectares of vineyards. Over the last fifty years the cooperative has expanded
enormously. Leonardo da Vinci Winery today is a cooperative of nearly 200 partners sharing the objective of

guaranteeing the highest quality of the grapes delivered to the winery. https://www.leonardodavinci.it/

é )

- 2017

WHITE WINE

Grape : Pinot Grigio

Alcohol : 12%

Colour : Brilliant light straw color.
Taste : A full, ripe palate. Itis an
extremely well balanced wine
with a bouquet of floral aromas
coupled with ripe flavors of fresh
apple, citrus and tropical fruit
flavors.

Pairings : Shellfish, Vegetarian,
Mushrooms, Aperitif

UNTIL STOCK LAST

é )

2019

| Da Vinci Pinot Grigio Leonardo Chianti DOCG

RED WINE

Grape : Sangiovese 85%, Merlot
10% and other red grapes 5%.
Alcohol : 13%

Colour : Purple-red in colour, and
intense.

Taste : On the nose it is persistent,
characterized by perfumes of
cherries mingled with gentle spicy
notes, especially black pepper.
Agreeable and long on the
palate, it shows a good structure
and an evident finesse.

Pairings : Beef, pork or lamb
roasts, grilled meats, pasta, pizza,
mature pecorino cheese.

oAV

o il

| Da Vinci Chianti DOCG

RED WINE

Grape : 90% Sangiovese, 10%
Merlot.

Alcohol : 13%

Colour : Purple red and clear in
colour.

Taste : DaVinci Chiantiis a well-
balanced wine of medium weight
with jammy flavors of ripe plums,
cherries and red fruit. It is a lively
wine with a soft mineral finish and
round tannins that linger in long,
peppery finish.

Pairings : All starters, pastas and
meat dishes

é )

Da Vinci Chianti Riserva DOCG
| Capolavori

RED WINE

Grape : 85% Sangiovese, 10%
Merlot

Colour : Intense rimson red
Alcohol : 13.5%

Taste : It features fruity and spicy
notes of cherry, vanilla, and
cinnamon. The flavour profile

is consistent with the palate,
which also offers smooth tannins
promising a long finish.

Pairings : All starters, pastas and
meat dishes

Da Vinci Rosso Di Montalcino
DOCG

RED WINE

Grape : 100% Sangiovese
Alcohol : 13%

Colour : Deep purple-red in colou
Taste : Crowded with legs, on
the nose it is inten-sely perfumed
with fruity nuances. In the mouth
it is rich, full-bodied and well-
structured, with a long lasting
finish.

Pairings : Cheese and Crilled
meat, Beef, Lamb, Veal, Poultry,
Cured Meat.

UNTIL STOCK LAST

Q\ILN-OI 9R Price 770 BQID

Da Vinci Rosso Di Montalcino
DOCG - | Capolavori

RED WINE

Grape : 100% Sangiovese

Alcohol : 13%

Colour : Trick red

Taste : Full-bodied and rich on the
palate with a long and lingering
finish. A well-balanced wine,
ideal for immediate consumption,
although it lends itself to ageing.
Pairings : Cheese and Grilled
meat, Beef, Lamb, Veal, Poultry,
Cured Meat.

QVLN-022R Price 770 BO?D

k Price 590 BGlD QVLN-OOZR Price 550 BGID kWLN-007R Price 590 thi) QVLN-OZ] R Price 740 quy
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2018 2015

RED WINE

Grape : Sangiovese 40%, Syrah
30% e Merlot 30%

Alcohol : 13%

Taste : The entry into the mouth
is extremely soft, tasty and
perfectly balanced in the various
components. Good balance
between acidity and alcohol.
Pairings : Beef, Lamb, Veal,
Pouliry, Cured Meat.

Villa Da Vinci Santo Ippolito Rosso Da Vinci Brunello di Montalcino
Toscana IGT DOCG - | Capolavori

RED WINE

Grape : 100% Sangiovese
Alcohol : 13.5%

Colour: Trick red

Taste : Full-bodied and rich on the
palate with smooth fruity notes
echoing the bouquet. Aromatics
are well-balanced by a good
amount of freshness.

Pairings : Cheese and Grilled
meat, Beef, Lamb, Veal, Poultry,
Cured Meat.

QILN-024R Price 930 Bah|)

QVLN-023R Price 1,290 Baw

Website: www.italasiagroup.com



CASTELLO DI GABBIANO-TOSCANA-ITALY

In 2011 Federico Cerellijoined Gabbiano (Castello di Gabbiano at the time) after 10 years of experience at
prestigious Italian wineries with full responsibility forimportant winemaking projects, especially in Tuscany and the
Chianti Classico wine regions. Federico brought his intense knowledge and passion to Gabbiano; his continuous
research for quality and innovation has been a great asset for the winery. He trusts in the most fraditional practices,
which have become renowned in the region as being a benchmark, but also leverages modern fechnology that
he believes allows Gabbiano to replicate the oldest methods with maximum control and precision.

www.cavalieredoro.com

~\

2020

| Cavaliere D'Oro Chianti DOCG

RED WINE

Grape : 90% Sangiove, 10% Merlot
Alcohol : 13%

Colour : Ruby red

Taste : A balanced bouquet of
wild red berries and floral violet
notes. This Chianti has a mélange
of dryness and great freshness,
with soft tannins and a medium
body. The lingering finish of berries
on the palate is pleasant and
smooth.

Pairings : Steak, lamb chops, or
various mature cheeses

QVCAV-OOI R  Price 560 BOPD

Cavaliere D'Oro Chianti Classico
DOCG

RED WINE

Grape : 90% Sangiove, 10% Merlot
Alcohol : 14%

Colour : Light ruby red

Taste : In the glass the wine
promises fragrant aromas of
violet and red berries. On the
mouth-watering palate, classic
red cherry flavours and notes

of white pepper and nutmeg
come through backed up by firm
tfannins creating a well-balanced
wine with juicy acidity and
freshness.

Pirings : Red sauce pasta, lamb,
red meats

QVCAV-002R Price 690 BO?D

é )

2017

Cavaliere D'Oro Chianti Classico
Riserva DOCG

RED WINE

Grape : 95% Sangiove, 5% Merlot
Alcohol : 14%

Colour : Deep ruby red

Taste : Lovely red fruity notes
coming led with hints of
strawberries, citrus and tobacco.
Same flavors extend to the fruit-
filled palate with additional earthy
and spicy notes, firm fannins
balanced by fresh acidity and
good complexity.

Pairings : Roasted red meats
game with rich sauses, aged
cheeses

QVCAV-003R Price 710 Baht)

(" )

2016

Cavaliere D'Oro Alleanza
Toscana IGT

RED WINE

Grape : 60% Merlot, 40% Cabernet
Sauvignon

Alcohol : 14.5%

Colour : A deep ruby red color
Taste : Aromas and flavors of
currants, chocolate and walnuts,
black pepper, cloves and ripe
fruit on nose. On the palate, ripe
fruit notes are accented by some
delicate savory characteristics,
luscious tannins and well-
integrated toasty oak notes.
Pairings : Braised meats and
game roasts,

QVCAV-OMR Price 890 Bary

Website: www.italasiagroup.com




MASTROJANNI-TOSCANA-ITALY

Mastrojanni has been writing history with its wines since 1975, collecting awards from all over the world.

And in those years, only a few entered the wine-making adventure in Montalcino. Today, thanks to an
exceptional terroir and men who have believed in it for decades, Mastrojanni has become one of the
most respected Montalcino producers as far as wine buffs are concerned.

www.mastrojanni.com

é )

RED WINE

Grape : 20% Sangiovese 80%
Cabernet Sauvignon.

Alcohol : 14%

Colour : Deep ruby red.

Taste : Complex aromas of red
and black fruits followed by
vanilla, clove, cedar, and charred
wood. The palate is lively. Broad
and persistent with smooth
fannins. Medium finish.

Pairings : Grilled and stewed red
meat

r

IASTRO JANNI

Vs i Montaline

2018

Rosso di Montalcino DOC

RED WINE

Grape : 100% Sangiovese
Alcohol : 14.5%

Colour : Bright ruby red with
purple streaks, nicely infense and
vivacious.

Taste : An intense entry with a
pleasantly tannic and savoury
ending on the palate.

Pairings : All courses of a meal,
the perfect enhancement for
grilled red meats.

208
MASTRO JANNI

Z

2018

Cilliegiolo Montalcino IGT

RED WINE

Grape : 100% Ciliegiolo

Alcohol : 14.5%

Colour : Purple reflection

Taste : Opulent, soft entry with
sweet tannins that accompany
a depth and flavor typical of the
vine and the soils in which it is
born

Pairings : Pasta, roasted white
meats and cold cuts

e _ 2

Brunello di Montalcino DOCG

RED WINE

Grape : 100% Sangiovese
Alcohol : 14.5%

Colour : Brillant Ruby Red with
garnet reflections.

Taste : Infriguing nose in ifs

young classicity, stands out ripe
fruity notes embellished with a
variegated spice flavor. It offers
itself with frankness with an intense
entrance that ends pleasantly
tannic and savory.

Pairings : Game, lamb, grilled red
meafts and mature cheeses.

Colour : Bright and deep ruby red.
Taste : The oriental spices and the
fresh tobacco leave enhance

its ripe red fruit notes. Broad and
enveloping entry, supported by

a potent

and ripe tannin, to conclude with
a silky and elegant ending.
Pairings : With good company, to
fully appreciate ifs elegance.

QVMT-OOéR Price 3,350 BGID

Colour : Deep red, thick and
clear.

Taste : Ripe red fruit and balsamic
Mediterranean scrub. A noble
and austere opening, full and
savoury, born to stand the test of
fime.

Pairings : With or without food, in
company.

Q\IMT-OOBR Price 5,305 tht)

WMT-005R Price 850 Baht WMT-007R Price 1,110 Baht WMT-010R Price 1,450 Baht WMT-009R Price 2,135 Baht
\\ : J 0 : J . ' J : J
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POINTS POINTS
2015 2015 2008 2009
Brunello di Montalcino Brunello di Montalcino Brunello di Montalcino Moscadello Di Montalcino
"Vigna Loreto” DOCG “Schiena d'Asino” DOCG *10 Anniversary” DOCG (1.5 litre) “Botrys™ (375 ml)

RED WINE RED WINE RED WINE _ SWEET WINE
Grape : 100% Sangiovese Grape : 100% Sangiovese Grape : 100% Sangiovese Grape : Moscato, Malvasia di
Alcohol : 14.5% Alcohol : 14.5% Colour : Clear and intense ruby Candia, Sauvignon

red with pale garnet

highlights.

Taste : Austere, full and persistent
enfry, generous mid-palate, and
infriguingly fangy finish.

Pairings : Ground game, grilled
red meats and

mature cheese. Dark chocolate
when more mature.

QVMT-OOSR Price 7,165 BarD

Alcohol : 14.5%

Colour : Deep, bright gold.

Taste : Syruped and candied fruit:
peach, apricot, pineapple and
fig.

Pairings : P&té, dry cakes and
fresh cheeses.

QVMT-001 S Price 1,400 BQID

Website: www.italasiagroup.com




TENUTA SAN GUIDO-TOSCANA-ITALY

Tenuta San Guido is named after the Saint Guido della Gherardesca who lived during the XI century. It
P is located on the Tyrrhenian coast, between Leghorn and Grosseto, in Maremma an area made famous
% by Italian Nobel prize winner Giosué Carducci, and it stretches for 13 km from the sea to the hills.

TENUTA SAN GUIDO

Grape : 70% Cabernet Sauvignon,
30% Sangiovese

Alcohol : 14.0%

Colour : Deep ruby

Taste : Nose of red cherries, wild
strawberries, thyme and dried
flowers. A mineral freshness frames
a supple palate of berries, red
apple skin and blood orange.
Pairings : Prime Rib, Hearty Meat
Stews, Pork Tenderloin

WTS-001R Price 1,050 Baht
& S-00 v

4 N\ )
2019 w o
Le Difese Guidalberto
Toscana IGT Toscana IGT
RED WINE RED WINE

Grape : 60% Cabernet Sauvignon
40% Merlot

Alcohol : 13.0%

Colour : Ruby red

Taste : A full-bodied wine of
intense red fruit flavor and

and elegantly supple texture
supported by ripe, silkky tannins.
The Merlot in the blend is
expressed in sweet black fruit
with overall aromas of ripe,
concenfrated berries offset by
restrained spicy oak notes.
Pairings : Meat Sauce Pastas and
Roasted Meats

QITS-002R Price 2,350 BGID

Website: www.italasiagroup.com

www.tenutasanguido.com



TUA RITA-TOSCANA-ITALY

Tua Rita makes some of Italy’s most exciting and collectable red wines. Its story began in 1984, when
Virgilio Bisti and his wife Rita Tua purchased a small two-hectare property in Suvereto in the Alta

(TU ATR ITA )

Maremma, with just half a hectare of Sangiovese. In the beginning, their dream was simply o have a
more rural life close to the land, but soon a passion for wine took over.

http://tuarita.it

(. )
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POINTS
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ROSSO NOTRI

Tua Rita Rosso dei Notri
IGT

RED WINE

Grape : Sangiovese 50%,
Cabernet Sauvignon, Merlot e
Syrah 50%.

Alcohol : 14.5%

Colour : Bright ruby red.

Taste : On the nose a nice array
of floral sensations and crunchy
red fruit, followed by spicy tones
and vegetal fraits. The mouth is
directed by brilliant freshness, with
lively and proportionate tannins.
Pairings : Beef, Lamb, Veal,
Poultry, Cured Meat

QITA-OM R Price 875 Barb

- A
Bl
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POINTS

Tua Rita Perlato del Bosco Rosso
IGT

RED WINE

Grape : 100% Sangiovese
Alcohol : 14.5%

Colour : Ruby with purplish traits.
Taste : Scented texture designed
with notes of wild fruits, vegetable
undergrowth and fine spices.
The taste is well-structured, rich
in extract, with smooth tannins.
Durable in terms of persistence.
Pairings : Beef, Lamb, Veal,
Poultry, Cured Meat

mlTA-OOZR Price 1,190 Bcty

RED WINE

Grape : 70% Petit Verdot, 30%
Merlot

Alcohol : 14.5%

Colour : Ruby, garnet red nuancesj
Taste : An expressive, fruity and
spicy bouquet with accents of
black elder, blackberries, but also
cloves and pepper. Soft start,
replaced by a powerful, berry
aroma, blueberries and black
cherries, black olive. Velvety
tannins, very finely textured with
long and powerful finish.

Pairings : Match made in heaven
with beef, lamp, veal, poulfry and
cured meat.

WTA-007R  Price 2,190 Baht
\_ J

~\

2018

Tua Rita
dano IGT

RED WINE

Grape : 70% Petit Verdot, 30%
Merlot

Alcohol : 14.5%

Colour : Ruby, garnet red nuances
Taste : An expressive, fruity and
spicy bouquet with accents of
black elder, blackberries, but also
cloves and pepper. Soft start,
replaced by a powerful, berry
aroma, blueberries and black
cherries, black olive. Velvety
tannins, very finely textured with
long and powerful finish.

Pairings : Match made in heaven
with beef, lamp, veal, poultry and
cured meat.

WTA-008R
\_

Price 2,190 Baht
J

f
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~\

2019

Tua Rita Keir Syrah
IGT

RED WINE

Grape : 100% Syrah

Alcohol : 15%

Colour : Radiant ruby red

Taste : A seductive mix of cherry,
black current with hints of
chocolate, hurbs and a subftle
of liquorice note. The green-
tobacco and pepper is very
intense. Full-body and layered
with soft tannins that are creamy,
finish with lingering flavour.
Pairings : Grill of any kind, beaf.

Q\ITA-OO?R Price 5,500 Baht)

é )
e
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2018

Tua Rita Giusto di Notri
IGT

RED WINE

Grape : 60% Cabernet Sauvignon,
25% Merlot, 15% Cabernet Franc
Alcohol : 14.5%

Colour : Dark shining, rich garnet
Taste : Open-hearted nose of ripe
berry fruit, bright spice, very rich
cherry, raspberry, slightly earthy
undertone in the finish, complex.
Flattering and red berry on the
palate, opens promptly and
clearly, still young, pleasant spicy
undertone, complex and very
drinkable.

Pairings : Ideal for barbecued ribs,
steaks, grilled meats and medium-
aged cheeses.

QVTA-003R Price 3,150 Barb

d )
Bl
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2018

Tua Rita Redigaffi
IGT

RED WINE

Grape : 100% Merlot

Alcohol : 14.5%

Colour : Deep purple

Taste : Redigaffi offers luscious
layers of blueberry jam, ripe
plum and blackberry, followed
by voluptuous notes of dark
chocolate, licorice, black pepper,
vanilla and incense. Full-bodied
and lush on the palate with
polished tannins and an extra-
long finish.

Pairings : Dark-fruit chutney
sauces, kalamata olive
tapenade, Chateaubriand, and
grilled pepper-crusted sirloins.

QNTA-004R Price 8,900 BGPD

Website: www.italasiagroup.com



POGGIO AL TESORO-TOSCANA-ITALY

Plantings on the Estate began in 2003 and the choice of varietals and rootstocks was strongly influenced by the soil

&

POGGIOALTESORO

BOLGHERI-ITALIA

and environmental conditions of the various vineyard sites at Poggio al Tesoro. The sandier, sfonier soils were planted
with more powerful grape varieties such as Cabernet Sauvignon and Cabernet Franc. Soils rich in clay and minerals,
on the other hand, are better suited to varietals such as Merlot which produces wines that are elegant, harmonious
and full-flavoured. In the Via Bolgherese vineyard, a light tilling of the soil keeps the ground cool and aerated,

while at Le Sondraie, grass is grown between each row of vines (throughout winter and spring) to inhibit vigour and

maintain the best possible temperature/humidity ratio. https://www.poggioaltesoro.it/

-
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2016

Solosole “Pagus Camilla™
Vermentino DOC

WHITE WINE

Grape : 100% Vermentino

Alcohol : 14.5%

Taste : The palate is warm and full,
with imposing acidity gradually
building up to create a succulent
and satisfying mouthfeel.
Complexity and richness will
increase as the wine ages,
making it new and unpredictable
for many years to come.

Pairings : Grilled/Fried Fish
Poached Fish, cheese well
matured and medium old Cheese

Q\IPG-007W Price 1,675 BOID

~\

Cassiopea Rosato DOC

ROSE WINE

Grape : 50% Syrah, 50% Cabernet
Sauvignon.

Alcohol : 12.5%

Colour : Salmon-pink in colour.
Taste : Pink nuances reminiscent
of spring blossom and fresh scents
of flowers interlaced with sweet-
sour woodland berries. The juicy
palate is impactful and soothing,
like a breeze that suddenly
refreshes a summer afternoon.
Pairings : White meats, Fresh
goat’s cheese with fig chutney,
Fish.

WPG-001RS Price 720 BGID

r

r

Pagus Cerbaia Rosato DOC

ROSE WINE

Grape : 50% Syrah, 50% Cabernet
Sauvignon.

Alcohol : 14.0%

Colour : Pale salmon pink.

Taste : Pink nuances reminiscent
of spring blossom and fresh scents
of flowers interlaced with sweet-
sour woodland berries. The juicy
palate is impactful and soothing,
like a breeze that suddenly
refreshes a summer afternoon.
Pairings : white meats like chicken
with peppers, stewed rabbit with
fomatoes and onions.

UNTIL STOCK LAST
QVPG-OOZRS Price 1,075 Bury

r

Mediterra IGT

RED WINE

Alcohol : 14%

purple tints

surprisingly persistent.

QVPG-OOSR

Grape : 40% Syrah, 30% Merloft,
30% Cabernet Sauvignon.

Colour : Ruby red in colour with

Taste : Fragrant and intensely fruit
wine, in which blackberry, plum
and cherry are underpinned by
spicy notes of white pepper and
elegant herbaceous aromas. On
the palate, it is fresh, intense, and

Pairings : Meat dishes, cured meats

and medium-mature cheeses such
as pecorino, caciotta and foma.

Price 810 BG?D

~\
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.l 2018

RED WINE

Grape : 40% Merlot, 30% Cabernet
Sauvignon, 20% Cabernet Franc,
10% Petit Verdot

Alcohol : 14.5%

Colour : Intense ruby red in colour.
Taste : The nose exhibits lovely
fresh, crunchy fruit, enriched with
mineral and spicy notes. The palate
is medium bodied with hints of red
berries. The elegant, silky tannins are
wholly enveloping and velvety-

soft. The finish is pristine, clean, and
vivacious.

Pairings : Griled meats,Beef spit-
roasts,pecorino cheese, Smoked
ricofta, pasta.

~\

2017

| Sondraia Bolgheri Superiore DOC

RED WINE

Grape : 65% Cabernet Sauvignon,
25% Merlot,10% Cabernet Franc
Alcohol : 14.5%

Colour : Intense ruby red in colour.
Taste : Nuances of cherry and plum
and deep notes of black berries,
followed by aromatic herbs and a
pleasant spiciness. It is elegant and
seductive on the palate, revealing
considerable body, great structure
and balance, and silky tannins.
Pairings : Char-griled meats, Beef,
Kebabs, Roasted veal, Pork, Lamb
shank, Cheese.

kWPG-007R Price 1,285 qu

Q\IPG-OOéR Price 2,300 tht)

W Dedicato A Wallter IGT

RED WINE
rape : Cabernet Franc 100%
Alcohol : 15%

olour : Deep colour.

aste : Ifs richness is evident af first
kight, confirmed on the nose by
berfectly interwoven, profound
loromas of black-berried fruit,
epper and balsamic hints of
keucalyptus. The palate astonishes
for its ability to sustain this
Jmposing structure with a light
fautness, making it both powerful
ond agile.

Pairings : Well-seasoned meat
kuch as quail,Lamb, pigeon, Duck,
Full-flavoured cheeses.

QVPG-003R Price 4,900 Bchij

TEOS Passito IGT

SWEET WINE

rape : 100% Petit Manseng

Alcohol : 12.5%

aste : The palate is never

huances of caramel and

further sip.

herbed alpine cheeses.

\WPG-001S

excessively sweet and is refreshed
by a vein of acidity and aromatic

fiquorice. The wine thus retains
harmony and lightess, leading fo
o dry finale that eagerly invites a

Pairings : White chocolate delight
land exotic fruit or chamomile,
ce cream with mango sauce,

UNTIL STOCK LAST
Price 2,950 Bahtj

~\

2014

Website: www.italasiagroup.com



BRANCAIA-TOSCANA-ITALY

After arather mild winter with little snow that did not stick we had a rainy spring with temperatures below average.
Therefore, blossoming and the subsequent phenological phases of the vines were later than in the last years.

CASA
BRAN
CAIA

http://www.brancaia.com
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2020

Sauvignon - Viognier
“IL Bianco" IGT

WHITE WINE

Grape : 90% Sauvignon Blanc, 10%
Viognier

Alcohol : 12.5%

Colour : Pale straw with greenish
rims.

Taste : It is a fresh white

wine with a floral bouquet.

Not having accomplished the
malolactic fermentation, this wine
shows a fresh acidity.

Pairings : Crustaceans and fish,
seafood risofto, pasta, white meat

QIBN-OOIW Price 665 Bcfb

2018

| Rosso Toscana IGT “TRE"

RED WINE

Grape : 80% Sangiovese, 10%
Merlot und 10% Cabernet
Sauvignon

Alcohol : 13.5%

Colour : Ruby red.

Taste : A truly polished, classy
red. Offering complex aromas

of leather and blackberries, tea
and raspberries. Full-bodied and
extremely well integrated tannins.
A very memorable long and
caressing finish.

Pairings : Various pasta dishes,
roasted and sautéed white

meat, white poultry, fried and griled
fish.

QVBN-OO]R

Price 825 BGI‘D

2016

Chianti Classico DOCG

RED WINE

Grape : 100% Sangiovese
Alcohol : 13%

Colour : Ruby red.

Taste : Aromas of cherries,
raspberries, walnuts and crushed
hazelnuts. Medium body, soft
and ripe tannins and a beautiful,
clean finish.

Pairings : Salami, cheese, pasta,
poultry and grilled meat.

k WBN-002R Price 950 BGPD

2018

No.2 Cabernet Sauvignon
DOC

RED WINE

Grape : 100% Cabernet
Sauvignon

Alcohol : 14.5%

Taste : This wine is a fresh and
elegant combination, which
makes it easily accessible.
Creamy and soft on the palate
with vanilla, red and dark berry
fruits, a mix of sweet black cherry
and some redcurrant freshness.
Long, fine and very drinkable.
Pairings : Salami and aromatic
cheese but for a more formal
meal the ideal pairing is almost
any red meat, especially served
rare if grilled or slow-braised.

Q\IBN-OWR Price 1,065 BuhD

r

Chianti Classico Riserva DOCG

RED WINE

Grape : 80% Sangiovese, 20%
Merlot

Alcohol : 14%

Taste : This wine aims to tap the
full potential of the Sangiovese
grape, offering wine lovers an
uncompromising quality product
of this variety typical of its terroir.
Pairings : Grilled meats, beef and
veal roasts, stews, grilled fish and
pasta dishes with strong sauces

Qv BN-004R Price 1 ,35080@

r

o 1
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2016
| Rosso Toscana “ILatraia” IGT

RED WINE

Grape : 40% Cabernet Sauvignon,
40% Petit Verdot, 20% Cabernet
Franc

Alcohol : 14%

Taste : The wine is now even more
elegant than before, composed
by grape varietals that ripen
optimally every yearin the
Maremma even without irrigation.
ILATRAIA is an intense, elegant
and terrorir-typical wine.

Pairings : Food with balanced,
intense flavours, meat and

game dishes - fried or stewed - for
poultry such as pigeon or pheasant.

QVBN-OOSR Price 2,060 BCHD

~\

2017

RED WINE

Grape : 70% Merlot, 25%
Sangiovese, 5% Cabernet
Sauvignon

Alcohol : 14%

Taste : Dark and slightly sweet
fruit with aromas of black cherries
and dried blueberries. This wine
is intfended to demonstrate

the elegance, complexity and
intensity that BRANCAIA is now
capable of achieving.

Pairings : Dishes with strong
flavour, dark meat such as beef
or lamb.

Rosso Toscana IGT “IL BLU™

kWBN-OOéR Price 2,430 BGI‘D

Website: www.italasiagroup.com




SAN POLO-TOSCANA-ITALY

In the era of the Green Economy, San Polo is one of the most innovative and experimental wineries in

SAN POLO

MONTALCINO

Montalcino, founded on principles of eco-sustainability, green architecture and social responsibility. The
winery at Podernovi, builf mostly underground, fits seamlessly into the surrounding landscape, and uses

a sophisticated thermo-hydraulic system which ensures that the temperature and humidity of the winery
are controlled in a natural way. in 2013 San Polo received CasaClima Wine certification, a seal of quality

| LS established to quantify and communicate the efforts of wineries towards greater sustainability. Organic
viﬂc#lturlgl protocols have been in use since 2014, and in 2017, San Polo obtained official organic viticulture
certification.

https://poggiosanpolo.com

é - )

2019

| Rubio IGT

RED WINE

Grape : 85% Sangiovese, 10%
Merlot, 5% Cabernet Franc.
Alcohol : 14.0%

Colour : Ruby red.

Taste : Savory and fresh, this
smooth red delivers juicy black
cherry, cassis and white pepper
flavors alongside polished tannins.
Pairings : Pasta dishes and

~\

2017

| Governo IGT

RED WINE

Grape : 80% Sangiovese, 15%
Merlot.

Alcohol : 14.0%

Colour : Intense ruby red, violet
reflections.

Taste : Pleasant aromas of red
fruits, notes of dried fruit and jam.
Powerful and well structured,
with soft tannins and a long final

Rosso di Montalcino DOC

2017

RED WINE

Grape : Sangiovese 100%

Alcohol : 13.5%

Colour : Bright and glossy ruby red
in colour

Taste : On the palate it is warm,
smooth and a medium-bodied
with finely-balanced tannins.

Dry and sinewy yeft fresh with a
persistent, aromatic finish.

Brunello Montalcino DOCG

RED WINE

Grape : Sangiovese 100%
Alcohol : 14.5%

Colour : Intense ruby red in colour
with garnet hues.

Taste : Subtle nuances of forest
undergrowth, aromatic wood, a
touch of vanilla and jammy mixed]
fruit then give way to subtle hints
of coffee. This Brunello is intense,

RED WINE

Grape : Sangiovese 100%
Alcohol : 14.5%

Colour : Medium ruby red.
Taste : Wild berry, camphor,
tobacco and cocoa aromas

fill the glass. Smooth, juicy and
delicious, the full-bodied palate
delivers ripe black cherry,
raspberry compote and licorice
while firm fine-grained tannins
offer support. Fresh acidity keeps
it balanced.

Pairings : Red meats, Game,
mushrooms, Matfured cheeses.

X X Brunello di Montalcino Podernovi
Brunello Montalcino Riserva DOCG DOCG

QISN-OWR Price 3,775 Bdw

2015

RED WINE

Grape : : Sangiovese 100%
Alcohol : 14.5%

Colour : Ruby red color

Taste : In the mouth it is well
balanced, with a good
structure and acidity as well as
very smooth tannins, showing
overall an excellent persistence.
Pairings : Extremely well with
highly-structured cuisine such as
red meats and game, as well as
with mushrooms and truffles. It is
ideal with matfured cheeses such
as Parmigiano Reggiano and
Tuscan pecorino

Brunello di Montalcino
Vignavecchia DOCG

barbecues. persistence. Pairings : It naturally accompanies persistent, broad and heady. Full-
Pairings : Blue and aged cheeses, dishes that are typical of Tuscan bodied and warm on the palate,
game meats. cuisine with its bold, authentic with a densely-woven texture and
flavours, such as pasta and robust body, it has a persistent
risottos made with mushrooms or finish with wellrounded tannins.
fruffles, pork, griled meats and Pairings : Red meats, Game,
mediummatured cheeses. mushrooms, Matured cheeses.
QISN-OO(:R Price 670 BGID Q\ISN-OOBR Price 780 BG?D QVSN-OI 1R Price 990 BGPD (\ISN-OOSR Price 1,925 Bury
( ( m ) )
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2015

RED WINE

Grape : 100% Sangiovese
Alcohol : 14.5%

Colour : Intense ruby red

Taste : The nose is flooded with
ripe red berry fruits, violets,
some forest floor and a subtle
wood spice. On the palate then
breathtakingly deep, complex
and with terrific texture. The warm
tannins and well-dosed acidity
make each sip memorable, and
the endlessly long finish.

Pairings : Medium old cheese,
hearty wild dishes, dark meat

LIMITED ALLOCATION

QVSN-O]OR Price 4,100 BQID

@SN-OO?R Price 9,000 Borb

Website: www.italasiagroup.com



MONTEVERRO-TOSCANA-ITALY

Monteverro is a wine producer based in the southern Tuscan village of Capalbio, in Maremma. The estate is

best known forits Super Tuscan wines, including its flagship wine, Monteverro, which is made from a blend of four
Bordeaux red grape. The idea of running a high-end winery in Tuscany stems from our unbridied enthusiasm

MONTEVERRO for outstanding wine. The love of the Maremma region and our desire to achieve the utmost every day are our
inspiration. The result is some of the best and most exceptional wines in the world.
L www.monteverro.com
4 ) N\ )

2019

Vermentino IGT

WHITE WINE

Grape : 100% Vermentino.
Alcohol : 13%

Colour : Brilliant pale gold with
hints of grey gold.

Taste : Rich expression of lime,
grapefruit and elderberry flowers
with touches of exotic fruits. Bright
and fresh enfrance evolving on
grapefruit, Cedro lemon and
white peach lingering on fresh
almonds and blood orange.

( 4

VTEVERRO
VNAY

Chardonnay IGT

WHITE WINE
Grape : 100% Chardonnay.
Alcohol : 12.5%

Colour : Beautiful grey gold with
touches of mercury and green.
Taste : Nice round entrance
evolving on fresh acidity with
touches of yoghurt, peaches,
pear lingering on grapefruit and
white flowers with fouches of
marzipan and lemon pie.

2018

Verruzzo IGT

RED WINE

Grape : 40% Merlot , 25% Cabemet
Franc, 25% Cabernet Sauvignon, 10%
Sangiovese.

Alcohol : 13%

Colour : Intense ruby with a touch
of purple on the rim.

Taste : Rich expression of cherry,
blueberry, blood crange and
tomato sauce with some hints

of cigar box. Round entrance

~\

TEB.RA
MONTEVERRO

2015

| Terra Di Monteverro IGT

RED WINE

Grape : 50% Cabernet Sauvignon,
30% Cabernet Franc, 15% Merloft,
5% Petit Verdof.

Alcohol : 14.5%

Colour : Dark cherry with touches
of Ferrarired on the rim.

Taste : Fresh red fruit explosion
evolving on framed tannins with
touches of herbs like tarragon,
lingering on starfruit.

Grape : 70% Syrah, 30% Grenache
Alcohol : 14.5%

Colour : Deep dark ruby with
touches of garnet on the rim.
Taste : Beautiful nose of spices

like rosemary, ¢ amphor with
touches of cedar, milk chocolate,
c herries, lilac, geranium and
rose. Soft entrance evolving on
velvety mouthfeel lingering on a
backbone of acidity and cherries,
raspberries and blueberries.
Pairings : Beef, Lamb, Veal,
Poultry, Cured Meat.

QAIMV-003R Price 5,625 Baht)

Grape : 35% Cabernet Sauvignon,
35% Cabernet Franc, 25% Merlof,
5% Petit Verdof.

Alcohol : 14.5%

Colour : Deep dark ink with
cranberries and pink on the rim.
Taste : Dense enfrance evolving
on a framed and concentrated
palate with dark fruit lifted by a
great acidity of boysenberries
and cherry pits.

Pairings : Beef, Lamb, Veal,
Pouliry, Cured Meat.

QVMV-OOI R Price 7,925 BOID

N 1 Pairings : Pasta, Vegetarian, evolving on a framed mouthfeel Pairings :

Pairings : Pasta, Vegetarian, Appetizers and snacks, Lean fish, with cherry muffin, cassis and
Appetizers and snacks, Lean fish, Cured Meat. laurel finishing on touches of plum
Cured Meat. and lilac.

Pairings : Beef, Lamb, Veal,Pouliry,
LIMITED ALLOCATION Cured Meat.

WMV-001W Price 895 Baht WMV-002W Price 4,200 Baht WMV-004R Price 970 Baht WMV-002R Price 2,120 Baht
& VRN J J . J
4 N\ )
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Website: www.italasiagroup.com




VELENOSI-MARCHE-ITALY

Velenosi winery was established in 1984 thanks to the strong will of two young entrepreneurs, Angela
and Ercole Velenosi. In 2005 a new partner joined the company, Mr. Paolo Garbini, and the company

became Velenosi Srl. The winery’s vineyards are cascading on hills at about 200-300 metres above sea
level, outlined by a valley and the river Tronto. Here, the soil is mainly composed of clay and limestone,
making it highly suitable for the production of quality wines.

www.velenosivini.com

2019

WHITE WINE

Grape : Chardonnay 100%
Alcohol : 13%

Colour : Lustrous straw yellow
Taste : Fresh and fragrant, this
wine delivers all the typical
aromas of its variety with
elegance and a remarkable
structure. It has a pleasant strong
acidity.

Pairings : Fish-based main dishes,
Meat or mushroom-based pasta
or rice dishes.

QVVN-OOSW Price 595 Bcw

2017

. Passo Adagio Montepulciano d’
Marche Chardonnay Villa Angela Abruzzo DOC

RED WINE

Grape : 100% Montepulciano.
Alcohol : 13.5%

Colour : Red ruby in with violet rim.
Taste : Aromas of blackberry,
chocolate, vanilla, fobacco,
leather. Fresh and fruity; soft and
velvety mouthfeel.

Pairings : Beef, Pasta, Veal, Pork.

QVVN-OI 1R Price 660 BOID

2018

Brecciarolo Gold Piceno
Superiore DOC

RED WINE

Grape Sangiovese, Montepulciano.,
Alcohol : 13.5%

Colour : Ruby with garnet red
shades.

Taste : Warm, full-bodied and
well-orchestrated, it delivers the
same notes to the palate as to
the nose. A distinguished and
equally charismatic wine.
Pairings : Beef, Pasta, Lamb,
Game (deer, venison).

QIVN-OO?R Price 790 Bahij

( )

P
Nt

BET

o

Uni

2019

Ninfa Marche IGT Rosso

RED WINE

Grape : Montepulciano,
Cabernet Sauvignon, Sangiovese,
Merlot, Syrah

Alcohol : 14.5%

Colour : Violet ruby

Taste : Aromas of red fruit,
blackberries, cherries with hints
of ash. It is warm and elegant,
with a strong impact and great
gustatory progression, with a firm
and decisive character marked
by very fine, soft and round
tannins. It closes along with very
pleasant fruity returns.

Pairings : Main dishes featuring
red meat, Meat-based pasta

QVVN-026R Price 840 BOPD

RQGGI0

- 2016

Roggio Del Filare Piceno
Superiore DOC

RED WINE

Grape : Montepulciano 70%,
Sangiovese 30%.

Alcohol : 14%

Colour : Brilliant, gleaming ruby
red with light garnet hues.

Taste : Great character and
reveals its essence on the palate.
A pulpy mouthfeel, velvety and
with just the right fouch of tannin,
fruits and spices. The warm,
lingering, full-bodied and well-
orchestrated flavour makes it a
distinguished and charismatic
wine.

Pairings : Beef, Pasta, Veal,
Poultry.

QVVN-OOSR

Price 1,450 Bary

r

2017

RED WINE

Grape : Montepulciano 85%,
Cabernet Sauvignon / Merlot 15%.
Alcohol : 14.5%

Colour : Deep ruby red, bright
and shining.

Taste : Austere, silky mouthfeel,
with a strong impact and with
excellent follow-through, a strong,
unerring character hallmarked by
dense yet soft, subtle tannins.
Pairings : Braised meat, Rib eye
steak, Dry-aged cheese.

) Verso Sera Montepulciano d’Abru-
Luel ©ffiicle) [BOITE zz0 DOCG Colline Teramane

2017

RED WINE

Grape : 85% Montepulciano, 8%
Merlot, 7% Cabernet Sauvignon
Alcohol : 14%

Colour : Red

Taste : There is a lovely range

of complex fruit here, which

is supported by round, almost
sweet powdery tannins. Juicy and
refreshing, with floral notes at the
end. This is a very enjoyable wine
and easy to drink. *

Pairings : Braised meat, Rib eye
steak, Dry-aged cheese.

QVVN-004R Price 1,500 BCIPD

QVVN-OZOR Price 1,750 BOPD

é )

N/V

Querciantica Vino e Visciole
(500 ml)

SWEET WINE

Grape : 80% Lacrima and 20%
Visciole.

Alcohol : 14%

Colour : Ruby red in color

Taste : The fragrance is ripely
intense, redolent of blackberry
and blueberry compote, with hints
of nutmeg and cinnamon. Soft
and round in the mouth, there's a
touch of sour cherry in the smooth
finish.

Pairings : Biscuits, scones and tea
cookies, Dessert.

QVVN-OOI S Price 890 Bchfj

Website: www.italasiagroup.com




VELENOSI-MARCHE-ITALY

Velenosi winery was established in 1984 thanks to the strong will of two young entrepreneurs, Angela
and Ercole Velenosi. In 2005 a new partner joined the company, Mr. Paolo Garbini, and the company

became Velenosi Srl. The winery's vineyards are cascading on hills at about 200-300 metres above sea
UEL 0S| level, outlined by a valley and the river Tronto. Here, the soil is mainly composed of clay and limestone,
ascoit Ploone making it highly suitable for the production of quality wines.

www.velenosivini.com

= 2019 2019 2018
o

WHITE WINE RED WINE RED WINE
Grape : Verdicchio 85%, White Grape : 100% Montepulciano Grape : Sangiovese, Montepulciano
grape varieties 15%. d'Abruzzo. Alcohol : 13.5%
Alcohol : 13% Alcohol : 13% ) Colour : Ruby with garnet red
Colour : Straw yellow with brilliant Colour : Ruby red with purple shades.
green reflections. hues. ' Taste : Intense and varietal, with
Taste : The medium and complex Taste : Ripe cherry fruit on the vanilla nuances on bouquet. Its
nose evokes floral, fruity and nose and a vibrant palate warm, lingering, full-bodied and
mineral notes. On the palate, it of red fruits.Fresh scent of well-orchestrated flavour makes
offers a broad mouthfeel that currant,strawberry and it a distinguished and equally
leads into a long finish. Enjoy this rasberry fruity smooth and soft charismatic wine.
dry, medium-bodied and fruity Pairings : Appetizers, Pasta, Pairings : Pasta, Grill meat.
white featuring refreshing acidity. Roasts, Sausages and Cheese.
Pairings : Fish-based main dishes,
Meat or mushroom-based pasta
or rice dishes. THE YEAR OF RABBIT LINE THE YEAR OF RABBIT LINE

QVVN-004W Price 595 Baw Q\IVN-OObR Price 520 BCIID QVVN-OIOR Price 590 BOPD

m Website: www.italasiagroup.com



VELENOSI-MARCHE-ITALY

Velenosi winery was established in 1984 thanks to the strong will of two young entrepreneurs, Angela
and Ercole Velenosi. In 2005 a new partner joined the company, Mr. Paolo Garbini, and the company

became Velenosi Srl. The winery's vineyards are cascading on hills at about 200-300 metres above sea
level, outlined by a valley and the river Tronto. Here, the soil is mainly composed of clay and limestone,
making it highly suitable for the production of quality wines.

www.velenosivini.com

2019

Verdicchio Classico DOC

WHITE WINE

Grape : 100% Verdicchio
Alcohol : 13.0%

Colour : Pale Straw Colour.
Taste : Delicate scent of yellow
peach and flowers. In the mouth
is fresh and fruity with hints of
almond and peach. Good
intensity and medium balance.
Pairings : Antipasti, pasta with
white sauce, fish dishes.

UNTIL STOCK LAST

Circum

| Montepulcia

RED WINE

Grape : 100% Montepulciano
d’'Abruzzo.

Alcohol : 13%

Colour : Ruby red with purple
hues.

Taste : Ripe cherry fruit on the
nose and a vibrant palate

of red fruits.Fresh scent of
currant,strawberry and
rasberry,fruity smooth and soft
Pairings : Appetizers, Pasta,
Roasts, Sausages and Cheese.

QVVN-OO?W Price 595 Baw

2018

Rosso Piceno DOC Circum

RED WINE

Grape : Sangiovese, Montepulciano
Alcohol : 13%

Colour : Ruby with garnet red
shades.

Taste : Intense and varietal, with
vanilla nuances on bouquet. Its
warm, lingering, full-bodied and
well-orchestrated flavour makes
Jit a distinguished and equally
charismatic wine.

Pairings : Pasta, Grill meat.

UNTIL STOCK LAST

QVVN-023R Price 500 Bohf)

é )

2018

Rosso Piceno DOC Superiore
Circum

RED WINE

Grape : Sangiovese, Montepulciano
Alcohol : 13.5%

Colour : Ruby with garnet red
shades.

Taste : Infense and varietal, with
vanilla nuances on bouquet. Its
warm, lingering, full-bodied and
well-orchestrated flavour makes
it a distinguished and equally
charismatic wine.

Pairings : Pasta, Grill meat.

QVVN-024R Price 520 BCIhiJ

kWVN-022R Price 560 Bafb

Website: www.italasiagroup.com



LUNGAROTTI-UMBRIA-ITALY

Lungarotti is synonymous with Torgiano, the region which gave birth to Umbrian wine. Founded by
Giorgio Lungarottiin the early 60’s, the company now has at its helm the sisters Chiara Lungarotti and

Teresa Severini. Their hallmark commitment to the company and keen eye for innovation have infused
the Lungarotti Group with new energy, strengthening the family stewardship as a guarantee not only for
the present but also for the future.

www.lungarotti.it

2019
WHITE WINE
Grape : 100% Pinot Grigio.
Alcohol : 12%

Colour : Straw-yellow colour
flecked with greenish highlights.
Taste : It reveals floral nofes on
the nose, with sensations of fresh
white-pulp fruit. Dry-tasting in
the mouth, with an impressive
structure, offering a pleasurable
fruity affertaste.

Pairings : From sushi to rich salads,
curry and omelettes, pasta and
risofto with seafood, marinated
anchovies.

QVLG-OOI W Price 590 thij

Pinot Grigio IGT | L'U Bianco IGT

WHITE WINE

Grape : Vermentino, Chardonnay
Alcohol : 12%

Colour : Brilliant straw yellow with
greenish reflections.

Taste : A fresh and fragrant white
from two varietals with great
character that blend with modemn
synergy and freshness. Hinfs of fruit
and white blossoms, a slightly sweet
flavor enhanced by particularly
fresh fruitiness, with a long-lasting
finish.

Pairings : excellent aperitif, Fish
soups, pasta and risotto with
seafood, spaghetti, curried
chicken.

QVLG-O] ow Price 615 BGID

2018

| L'U Rosso IGT

RED WINE

Grape : Sangiovese, Merlot, other
local red varietals.

Alcohol : 13%

Colour : Brilliant and intense ruby
red with violet hues.

Taste : A fusion of warmth and
freshness. Vinified in stainless

steel and refined in barrique, its
fragrance remains inviting. Alluring,
modern and straightforward, with
good structure and harmonious
fannins, it has a long-lasting finish.
Pairings : Tempura, Goulash,

With barbecues, Haomburgers,
Pork, Lamb, Pizza, Quiche and
naturally, Cheeses.

Q\ILG-O]OR Price 615 Bah|)

2018
Il Bio Umbria Rosso IGT

RED WINE

Grape : 100% Sagrantino
Alcohol : 15%

Colour : Ruby red

Taste : Intense and brilliant ruby
red, good complexity and
multifaceted bouquet: licorice,
cinnamon, pine resin and sweet
tobacco, with finishing notes of
sweet spices and red-fruit jam.
Pairings : It pairs well with dishes
of the most varied gastronomic
cultures.

QVLG-OBR Price 720 Barb

é )

2016
| Montefalco Sagrantino DOCG

RED WINE

Grape : Sagrantino 100%
Alcohol : 15%

Colour : Purple-Red

Taste : Deep and intense purple-
red colour with a complex
bouquet of red fruits, marasca
cherry, currant and raspberry, as
well as delicate notes of sweet
fobacco and cocoa, finishing off
with hinfs of officinal herbs.
Pairings : Perfect match with red
meat roasts, suckling pig, game,
dishes “alla ghiotta” guinea-hen
in civet, stewed venison, sharp
cheeses, Umbrian-style squab.

QVLG-014R Price I,SIOBOID

é )

SAN GIORGIO

RED WINE

Grape : 50% Cabernet Sauvignon,
50% Sangiovese

Alcohol : 14%

Colour : Deep ruby red with violet
nuances.

Taste : Powerful structure with a hint
of red fruit great concentration and
harmony, juicy with dense, warm
tannins very long and pleasantly
fresh finish.

Pairings : Pappardelle pasta with
wild boar sauce, Salmi of hare,
roasted meat on skewers, Aged
cheeses.

QVLG-OIZR Price 1,485 Bqu

é 7 )

2013

. Rubesco Torgiano Riserva B )
San Giorgio IGT Vigna Monticchio Dulcis Vino Liquoroso

RED WINE

Grape : Sangiovese, Canaiolo.
Alcohol : 14%

Colour : Deep ruby colour.
Taste : Great concentration, fruity
and slightly balsamic, it has soft
and velvety tannins with a long,
lingering finish.

Pairings : Dishes of refined
international cuisine, fillet with
pepper and Japanese mustard,
squab with black truffles, roast
beef with wasabi, Peking duck,
guinea hen “alla ghiotta”,
aged cheeses.

QAILG-OOéR Price 1,675 BCIID

é )

N/V

SWEET WINE

Grape : Trebbiano, traditional
white varietals.

Alcohol : 16%

Colour : Intense and brilliant topaz
colour.

Taste : A sweet wine ennobled

by along wood aging. Infense
and brilliant topaz colour, it recalls
orange blossoms with a delicate
aroma of almond and candied
fruit; approach is soft, warm and
delicately alcoholic, with a very
long affertaste hinting at apricots
and figs.

Pairings : Pasta, Vegetarian,
Appetizers, snacks.

Qv LG-001S Price 820 Balb

Website: www.italasiagroup.com



FAMIGLIA COTARELLA-UMBRIA-ITALY

Famiglia Cotarella winery was founded in 1979 in Montefiascone by the two brothers Renzo and
Riccardo Cotarella, both enologists and deeply rooted in this territory between Lazio and Umbria
regions. Retrieving historical vines was considered of paramount importance among the initial goals.

http://www.famigliacotarella.it

VITIANO

L
[ RN

L=y 2020

Vitiano Vermentino IGT

WHITE WINE
Grape : Verdicchio 50%, 50%
Vermentino.

Alcohol : 12.5%
Colour : Paglierino clear and
bright.

Taste : Agile and clean on the
palate, induces a sip after
another due to the lively freshness
and the right balance of flavor
and smoothness. Aimond
aftertaste.

Pairings : Perfectly with pasta and
fish dishes, ravioli with ricotta and
spinach au gratin and baked

Vitiano Grechetto IGT

ATIANO

M

VITIANO

2017

WHITE WINE

Grape : Grechetto 100%.
Alcohol : 12.5%

Colour : Bright straw yellow color
greenish reflections.

Taste : The scents are extremely
elegant, with a rich aromatic
range with fresh inklings evolving
toward agreeable hints of small
flowers It is quite full in the mouth,
with extremely pleasant flavors, a
distinctive style and a full body.
Pairings : Pasta, Vegetarian,
Appetizers and snacks, Lean fish,
Cured Meat, White meat.

VITIANO
il

LEJ 2020
e

WHITE WINE

Grape : 70% Vermentino, 30%
Chardonnay

Alcohol : 12.5%

Colour : Pale straw.

Taste : In Vitiano Vermentino the
variety is expressed fully with its
spicy aroma on the one hand,
and its finesse and its pleasantness
on the other part. The wine has an
acid and persistent finish, as it has
to be for a wine of which its main
feature is the pleasant to drink.
Pairings : Pasta, Vegetarian,
Appetizers and snacks, Lean fish,

vegefables. Cured Meat, White meat.
UNTIL STOCK LAST UNTIL STOCK LAST
QV FA-004W Price 530 Bahij QV FA-003W Price 550 BCIID QV FA-002W Price 590 Bohf) QV FA-005W Price 675 Bahij

2019

| Tellus Chardonnay Lazio IGP

WHITE WINE

Grape : Chardonnay 100%.
Alcohol : 12.5%

Colour : Infense yellow color.
Taste : Citrus aromas of cedron
melt with apple perceptions.
This wine is full in the mouth but
also fresh, sapid and persistent.
Pairings : Risotto with Vegetables,
Fresh Cheese, Warm Fish
Appetizers, Fried Fish.

Tellus Merlot IGP

RED WINE

Grape : 100% Merlot

Alcohol : 13.5%

Colour : Purple

Taste : Italian Merlot is often framed

Iby two primary characteristics: dark

fruit aromas (black fruits) and a

savory, earthy complexity (herbal,

truffie). Tellus Merlot exhibits a rich,

Iplush mouthfeel from the long skin
maceration of 18 days, with medium

tannic structure enhanced by the

use of Nevers barriques.

é )

VITIANO

i
®

Vitiano Rosso IGP

RED WINE

Grape : 34% Sangiovese, 33%
Merlot, 33% Cabernet

Alcohol : 13.5%

Colour : The wine has an intense
Jred color with violet reflections.
Taste : The aroma has fruity
notes in greaf balance with the
sweetness of the wood. The taste
Iis strong, round, pleasant with a
rich and harmonic finish.
Pairings : Beef, Pasta, Veal,

é )

Vitiano Cabernet IGP

RED WINE

Grape : Cabemnet Sauvignon 100%
Alcohol : 13.5%

Colour : Intense red color with
violet reflections

Taste : On the nose, the aroma
has varietal features which are
well balanced with the sweetness
of the wood. The taste is strong,
smooth pleasant with a rich final.
Pairings : Beef, Pasta, Veal,
Poultry.

JPairings : Beef, Pasta, Veal, Pouliry. Poultry. tannins, rich and persistent finish.
Pairings : Sliced and Cured Meat,
White Meat, Cheese, Red Meat,
UNTIL STOCK LAST Rice and Risottos.
UNTIL STOCK LAST
QVFA-O] 3R Price 495 Bahij QVFA-OO] R Price 590 Bahij QVFA-OIOR Price 590 Bahtj QVFA-002R Price 675 Baw

~\

2018

Tellus Shiraz IGP |

RED WINE

Grape : Syrah 100%

Alcohol : 14%

Colour : Intense colour and violet
reflections.

Taste : on the nose its scent is
enhanced by hints of fresh fruit,
cherry with spicy notes that
blend with great balance and
elegance to those of sweet and
vanilla expressed from the wood.
The taste is enveloping, silky, soft

Website: www.italasiagroup.com



FAMIGLIA COTARELLA-UMBRIA-ITALY

@/ﬁ%

2018

| Trentanni IGT

RED WINE

Grape : Merlot, Sangiovese,
Roscetto.

Alcohol : 14%

Colour : Elegant dark ruby-red
colour, with garnet undertones.
Taste : Tasting is soft and warm,
with a subtle fruity lavour on the
palate. This wine has a well-
balanced tannic stucture of great
relief, with a pleasant warm, dry
and persistent finish.

Pairings : Sliced and Cured Meat,
White Meat, Cheese, Red Meat.

Price 775 Baht

WFA-007R
\_ J

SODALE

Sodale Merlot Lazio IGP

RED WINE

Grape : 100% Merlot

Alcohol : 14%

Colour : Deep color

Taste : Sodale is redolant with
inky black fruit, sweet spice, and
mineral- all of which are woven
together fighlty with a degree
of finesse that calls its revered
cousin, Montiano, to mind. On
the palate the wine is juicy yet
structured with abundant tannin
that is polished and supple in
texture.

Pairings : A stuffed portobello
mushroom, a slow-cooked
Bolognese sauce

QVFA-O]ZR

Price 900 Bcrb

2016

Montiano Merlot IGP

RED WINE

Grape : 100% Merlot.

Alcohol : 14.5%

Colour : An intense, bright ruby
Taste : The taut and saline
mouthfeel is very elegant and
youthful indicating a great
propensity to age with velvety,
thick yet composed tannins. The
finish has a delicate, alcoholic
warmth and the persistence of
a champion. One of the historic
vintages.

Pairings : Smoked beef or cured
sausages, and roasted lamb with
mint sauce.

QV FA-005R Price 1,990 Baw

Website: www.italasiagroup.com

Famiglia Cotarella winery was founded in 1979 in Montefiascone by the two brothers Renzo and
Riccardo Cotarella, both enologists and deeply rooted in this territory between Lazio and Umbria
regions. Retrieving historical vines was considered of paramount importance among the initial goals.

http://www.famigliacotarella.it



ARNALDO CAPRAI-UMBRIA-ITALY

Arnaldo Capraiis the acknowledged leader in the production of top quality Sagrantino di Montefalco, a
wine produced exclusively from grapes of Sagrantino, the variety that has been growing in the region of

sl domr

SR BZTS

ARNALID-CAPRAI

Viticoltore in Montefalco

Montefalco for more than four hundred years.

www.arnaldocaprai.it

Taste : Intense perfumes of exotic
fruit and yellow peach, floral
notes of freesia and hawthorn,
pleasing chalkiness on the

finish. Full, fresh taste with a long
persistence.

Pairings : Great aperitif wine or
consumed with seafood, veal or
poultry dishes.

mlAD-OOI W Price 680 Bcfb

Colour : Bright, luminous with
green reflections

Taste : A harmonious and
seductive flavor with a crisp
freshness that gives the wine a
prolonged aftertaste.

Pairings : Goes well with
appetizers, fish or white meats.
Ideal with mixed bean soups or
seafood and pasta or risotto with
spring vegetables.

4 N\ [ N\ )
POINTS POINTS m
feilos Lol E
ij
2018 2019 2016 2016
Grecante Colli Martini Umbria Chardonnay IGT Montefalco Rosso DOC Montefalco Rosso Riserva DOC
Grechetto DOC
WHITE WINE WHITE WINE RED WINE RED WINE
Grape : 100% Grechetto Grape : 100% Chardonnay Grape : 70% Sangiovese, 15% Grape : 70% Sangiovese, 15%
Alcohol : 13% Alcohol : 14% Sagrantino, 15% Merlot

Alcohol : 14.5%

Taste : The bouquet on the 2016
Montefalco Rosso is very floral and
bright with aromas of wild rose
and lavender that feel etfched
and pronounced in this vintage.
Dry and fresh, with enough
softness fo counterbalance the
fannins.

Pairings : Can be enjoyed by
itself or with food, red and white
meats, charcuterie or aged
cheeses.

QVAD-002W Price 875 BGI‘D

Sagrantino, 15% Merlot

Alcohol : 15.5%

Taste : Aromas of crushed
blackberry and cherry offset by
spiced orange, with sweet and
savory herbs, crushed stone and
hints of animal musk. On the
palate, the wine is full bodied and
round, perfectly balanced with
vibrant, velvety tannins.

Pairings : This well-rounded,
structured wine is enjoyed best
when paired with roasted meats,
charcuterie and aged cheeses.

Q\IAD-OO] R Price 710 Bury

QNAD-OOZR Price 1,375 BGPD

€ A
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2015

Montefalco Sagrantino
“25 ANNI"

RED WINE

Grape : 100% Sagrantino
Alcohol : 15.5%

Taste : This rich Sagrantino has
aromas of black and red ripe
fruit perfumes, sweet English rose
scents, lively spicy from nutmeg
to pepper, hints of balsamic to
mint, foasted aromas and leather.
Elegant and soft, round and
velvety persistence. Fresh with
complex tannins.

Pairings : Roasted and grilled
lamb, black truffle, game.

QNAD-003R Price 2,685 Bdw

Website: www.italasiagroup.com




FARNESE VINI BY FANTINI GROUP-ABRUZZO-ITALY

The Fantiniin Group was born in the heart of the Mediterranean, in Abruzzo, in the small town of Ortona
in 1994 by three partners Filippo, Valentino and Camillo also called “the three dreamers” because

FANTIN

GROUP

oK. 1082013

they were able to realize a dream that seemed impossible, to create a reality that was the flagship
of Southern Italy without owning financial capital and vineyards but with a highly innovative business
model.

https://www.farnesevini.it/

2019

Pinot Grigio IGT

WHITE WINE
Grape : Pinot Grigio.
Alcohol : 12.5%
Colour : Straw yellow with golden
highlights.
Taste : Complex, fruit and herbal
aromas, hints of oak, vanilla,
nutmeg. Fruity, peach, grapefruit,
lemon-lime and mineral favours;
medium body with roundness
and a pleasant mouthfeel, good
balance; finish is long, clean, spicy
yet delicate.
Pairings : First courses, white meat
and cheese. Excellent with fish
soup and roast fish.

UNTIL STOCK LAST

kWFR-OOIW Price 570 BOID

<2020
ROSE WINE
Grape : Nerello Mascalese 60%,
Merlot 20%, Cabernet Sauvignon
20%
Alcohol : 12%
Taste : The palate is dry, elegant
and fresh. It can be silky and even
saline.
Pairings : it pairs perfectly with
all fish dishes, white meats, fresh
cheeses and soups.

kWFR-OOZRS Price 650 BGPD

= IR

ROSE WINE

Grape : Aglianico.

Alcohol : 12%

Colour : Pomegranate in color,
Taste : Elegant and persistent
perlage, its bouquet jumps out of
the glass with ripe notes of cherry
fruit, raspberry, red currant and
wild strawberries confirmed on a
fresh, flavorful and well-balanced
palate.

Pairings : Pair with fish based
appetizers, sushi, and Asian
cuisine. Also works well as an
aperitif.

QVFR-OO] RS Price 690 Baw

| Rose Spumante Brut Montepulciano d'Abruzzo DOC

2019

RED WINE

Grape : Montfepulciano d’Abruzzo.
Alcohol : 13.5%

Colour : Ruby red with garnet
reflections.

Taste : The bouquet is fruity and
quite persistent, reminiscent of red
fruits, marasca cherries, and plums
with vanilla nuances. Full-bodied
on the palate, with good balance
and firm tannins. Immediately
appealing and versatile.

Pairings : Pairs well with salami,
savory first courses, red meats and
cheeses.

QVFR-OO] R Price 570 BOID

| Sangiovese Terre Di Chieti IGT

RED WINE

Grape : 100% Sangiovese.
Alcohol : 13%

Colour : Garnet red in colour.
Taste : Quite intense on the nose
with vibrant red fruit, cherries

and herbal characters. On the
palate, it has bright fruity notes of
strawberry and morello cherry, with
subtle vanilla characters from the
oak-aged portion. The wine is well-
balanced and medium-bodied
with structured, firm tannins, fresh
acidity and a long finish.

Pairings : Beef, Pasta, Veal,
Poultry.

QVFR-002R Price 570 qu

é )

CASALE
VECCHIO

2019

Montepulciano d'Abruzzo
" Casale Vecchio” DOC

RED WINE

Grape : Montepulciano
Alcohol : 13.5%

Colour : Strong ruby red with
garnet highlights.

Taste : Intense, persistent, fruity
with a strong aroma of ripe red
fruits, “amaretto”, marzipan,
spices. Dry, warm, elegant
tannins. Wine of excellent flavour
and well-balanced.

Pairings : Perfect with rich main
courses and meat and pork.

QVFR-003R Price 795 BOID

2018

RED WINE

Grape : Montepulciano

Alcohol : 14%

Colour : Red ruby with garnet
highlights.

Taste : Intense and persistent,

a spicy aroma with hints of
chocolate and tar but never to
dominate over its copious fruit.
Good structure, good tannins and
well-balanced.

Pairings : Good with starters of
cold cuts, seasoned cheese, rich
first courses, excellent with red
meat.

Montepulciano d'Abruzzo
"Colline Teramane” DOCG

Q\IFR-004R Price 840 Bahij

2019

Edizione 17 Autoctoni Blu DOC |

RED WINE

Grape : 33% Montepulciano, 7%
Negro Amaro, 30% Primitivo, 25%
Sangiovese, 5% Malvasia Nera
Alcohol : 13%

Colour : Very deep garnet red
color.

Taste : Great structure, good
balance between alcohol and
freshness, velvety tannins, very
persistent with a long finish, ready
to drink, or can well be aged for
long

Pairings : First courses, red meat
and with medium and long
seasoned cheese.

QVFR-OO?R Price 1,945 Bqu

Website: www.italasiagroup.com



FARNESE VINI BY FANTINI GROUP-ABRUZZO-ITALY

Farnese Viniis a young winery that in a few years, thanks to a policy devoted to the highest quality

research and marketing, has become the leading exporting companies in Southern Italy with a

production of nearly 20 million bottles. The brand Farnese, known in the most important world markets,
FANTIN will mark the group now has seven leading companies in the south of Italy and commercial outlets in

=IGRODIE 80 countries on all continents. In the future strategies of the Group Farnese, southern Italy will play an
B oo s increasingly important role because it is able to produce wines with an excellent quality-price ratio.
www.farnesevini.it
4 ' )
o

Gran Cuvee Spumante Brut

SPARKLING WINE

Grape : Cococciola

Alcohol : 12%

Colour : Brilliant straw yellow.
Taste : Complex perfume, with
hints of green citrus fruits and foral
aromas. Elegant and persistent
perlage. In the mouth, it's
elegant, mineral, fresh and well-
balanced.

Pairings : It mafches perfectly with
all kinds of food, in particular with
seafood. Good served as aperifif.

QVFR-OOZSP Price 690 Bary

Website: www.italasiagroup.com



GRAN SASSO BY FANTINI GROUP-ABRUZZO-ITALY

Gran Sasso wines are made by Valentino Sciotti and his team. Rino Santeusanio is the winemaker while Aloerto
Antonini acts as consultant. Together, they ensure that the wines have a freshness and vivacity that sets them apart
from many in this area. They work closely with their growers fo produce a deep-coloured, clean and plummy young
Montepulciano, as well as their ‘riserva’ style Montepulciano d'Abruzzo Colline Teramane DOCG. The company’s
home is in the Abruzzo region of central ltaly, where the Gran Sasso d'ltalia mountain range (Great Stone of ltaly)
forms the centerpiece of the Parco Nazionale del Gran Sasso e Monti della Laga. Within the park are found the
highest mountains in continental Italy south of the Alps. www.farnesevini.it

GRAN SASSO

VINI

é 3 N\ N\ ( )

Trebbiano DOC

| Sangiovese Terre Di Chieti IGT Montepulciano d’ Abruzzo DOC

WHITE WINE RED WINE RED WINE
Grape : 100% Trebbiano. Grape : Sangiovese. Grape : Montepulciano.
Alcohol : 12% Alcohol : 13% Alcohol : 13.5%

Colour : Straw yellow colour,
intense and bright.

Taste : With a persistent and
intense aroma, fruity with yellow
fruit scent (peach and mediar),
floral with white flower scent
(orange blossom). Full-bodied
wine, balanced, intense and
persistent.

Colour : Ruby red in color.
Taste : Wine has a balanced,
palatable medium saturation
with expressive fruity accord
decorated tannic strokes and
accents sweet spices.
Pairings : red and white meat,
sausages, salami, prosciutto,
cheese and fatty foods.

Colour : Deep ruby red in colour
with garnet reflections.

Taste : It is clean, fresh and
plummy on the nose, rich, supple
and accessible on the palate. It
is balanced and full-bodied with
good tannins. The fresh, primary
fruit characters are maximised by
the fact that it does not age in

oak, making it approachable and
Jready fo drink

Pairings : tastes delicious with
salami, meat and cheese

Pairings : Starters and light first
courses, white meat and fresh
cheese, excellent with fish.

UNTIL STOCK LAST
QVGS-OOZW Price 570 Baw

QIGS-OOl R Price 570 Bah|) QVGS-OOZR Price 595 Bahtj

Website: www.italasiagroup.com



LAVA DEL VULCANO-CAMPANIA-ITALY

The winery “Terra del Vulcano” is nestled in Celzi, a small village located south-west of the town of

é )

2019

I3
| Greco Di Tufo DOCG

WHITE WINE

Grape : 100% Greco.

Alcohol : 12.5%

Colour : Bright straw yellow.
Taste : Medium-bodied, well
balanced, quite intense and
persistent.

Pairings : Seafood, Salads,
Shellfish, Vegetarian, Appetizers
and snacks

é )

Aglianico Beneventano IGT

RED WINE

Grape : 100% Aglianico.
Alcohol : 13%

Colour : Ruby red with violet rim.
Taste : Complexe and intense
fragrance. aromas of red fruit
slightly spicy, with a vanilla
essence. Well structured in the
mouth , with soft tannins and a
long after taste.

Pairings : Beef, Pasta, Lamb.

QILV-OOIW Price 770 BCI?D

Taurasi DOCG

RED WINE

Grape : 100% Aglianico.

Alcohol : 14%

Colour : Dark burgundy color.
Taste : This is a well-crafted,
athletic, dense and concentrated
wine with deep, dark fruit layered
with cinnamon and allspice and
firm, yet fine tannins which lend
this wine muscle and breeding.
Pairings : Roasts, Grilled meat,
Game and cheese.

QVLV-OO‘I R Price 650 Bary

QVLV-003R Price 1,265 Boht)

Website: www.italasiagroup.com

Avellino (East of Napoli). The Avellino area produces some of the most sought after wines of Campania
including 3 different DOCG: Greco di Tufo, Fiano di Avellino, and Taurasi. Terre del Vulcano is a fairly new
project from the renown négociant team: Valentino Sciotti and Camillo de Julis, who work closely with
small, artisan wine producers. The winemaker is the highly esteemed Marco Flacco, who likes to craft
balanced, complex, true to their Terroir wines expressing the mineral character and the richness of the
soils. All of his wines are made with minimal intervention to preserve their natural characteristics.



MASTROBERARDINO-CAMPANIA-ITALY

Mastroberardino is one of the leading wineries and wine families in all of ltaly in terms of production, marketimpact,
and innovation. Founded in 1878, This is one single family with a winemaking history which dates back fo the early

[ Ny

astrobierarding

é )

2020

Falanghina DOC
* Morabianca”

WHITE WINE

Grape : 100% Falanghina.
Alcohol : 14%

Colour : Bright yellow in colour
with greenish reflections.

Taste : Fresh and fruity, with
intense notes of tropical fruits,
apple, melon, kiwi, peach,

citrus and floral hints. Freshness is
decisive thanks to a strong acidity
in perfect balance with the wine
structure.

Pairings : Finger food, sea salads,
Sea food dishes and shellfish,
Grilled squid, octopus.

@MR-OO?W Price 790 Bary

f

2020

Fiano Di Avellino DOCG “Radici”

WHITE WINE

Grape : 100% Fiano di Avellino.
Alcohol : 14%

Colour : Straw yellow.

Taste : Wine with good acidity but
at the same time very soft. The
initial notes of white peach and
grapefruit end with the final notes
of dried fruit.

Pairings : Seafood salads, Dishes
based on vegetables, Fresh and
spun dough cheeses, Baked and
grilled fishes, White meats.

kWMR-007W Price 835 Bafb

2020

| Greco Di Tufo DOCG “Novaserra”

WHITE WINE

Grape : 100% Greco.

Alcohol : 14%

Colour : Deep straw yellow color.
Taste : Prominent hints of apricot,
pear, apple, peach, citrus, green
almond, with hints of sage and
mineral notes. Good acidity on
the palate, mineral, flavours of
ripe fruits. Great structure and a
distinctive sapidity.

Pairings : A good pairing with
vegetable soups, white meats,
shellfish and elaborated seafood.

Price 905 Baht
J

WMR-008W
\_

Website: www.italasiagroup.com

18th century, and which is largely responsible for the viticultural success of Campania’s remote Irpinia area.

The Mastroberardino family have earned themselves a place in ltaly’s viticultural history as a guardian and protector
of indigenous grapes of Southern ltaly’s Campania region. The family has noft just worked fo maintain these varieties,
but Mastroberardino has successfully turned would-be extinct grapes into world class varieties.

www.mastroberardino.com

é )
2017

WHITE WINE

Grape : 100% Aglianico.

Alcohol : 13%

Colour : Pale straw with gray
reflections.
Taste : Particularly elegant,
characterized by wide and
complex floral notes, well blended
with delicate fruity notes. Fresh,
fruity and strong, with an intense
mineral affertaste.
Pairings : Soups with fish or
vegetables. Risottos, soups and
pasta with fish or vegetables.
Cold cuts and cheeses typical of
Irpinia.

UNTIL STOCK LAST

Q\IMR-OOSW

Price 950 Barb




MASTROBERARDINO-CAMPANIA-ITALY

Mastroberardino is one of the leading wineries and wine families in all of Italy in terms of production, market impact,
and innovation. Founded in 1878, This is one single family with a winemaking history which dates back to the early

)

astroberardino

= 18th century, and which is largely responsible for the viticultural success of Campania’s remote Irpinia area.

N The Mastroberardino family have earned themselves a place in Italy’s viticultural history as a guardian and protector
of indigenous grapes of Southern Italy’s Campania region. The family has not just worked fo maintain these varieties,
but Mastroberardino has successfully turned would-be extinct grapes into world class varieties.

www.mastroberardino.com

.
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Irpinia Lacrimarosa DOC

ROSE WINE

Grape : 100% Aglianico.

Alcohol : 12.5%

Colour : Light pink in color.

Taste : Fruity yet delicate bouquet
of white peaches, honey,
strawberries, raspberries, peonies,
and currants.

Pairings : Matches wonderfully
with anfipasti, risotto, pasta dishes
with grilled vegetables, and white
meafs.

é )

Redihore

Redimore Aglianico DOC Irpinia

RED WINE

Grape : 100% Aglianico

Alcohol : 14%

Colour : Deep ruby red color.
Taste : Complex and intense,
with hints of red fruits, especially
strawberries and raspberries, and
spices such as vanilla, fobacco,
cocoa and coffee. Elegant, well-
structured, with a long persistence
and a remarkable softness.
Pairings : Pork, Porchetta, Bacon,
Meatballs, Savory dishes infused
with hearty mushrooms.

WMR-001RS Price 790 Bahtj

(. )
vincus

RED WINE

Grape : 100% Aglianico

Alcohol : 14%

Colour : Ruby red color.

Taste : Full, complex spectrum of
aromas, particularly of violet and
blackberries. On the palate, it is
full-bodied and mouth-filling, with
persistent and elegant notes of
plum, bitter cherry, strawberry jam
and black pepper.

Pairings : Pairs flawlessly with
roasted meats, larger game, spicy
Middle Eastern dishes, truffles and
aged, flavorful cheeses.

quR-003R Price 790 BGID

QVMR-004R Price 1,785 Baw

~\

f
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757100

RADICT

. 2015
Radici Taurasi Riserva DOCG
750 ML.

RED WINE

Grape : 100% Aglianico

Alcohol : 13.5%

Colour : Deep ruby-red in color.
Taste : Complex and intense
aromas of black fruits and
tobacco complement undertones
of cherries and plum skins. On

the palate, the Radici Taurasi
Riserva is enveloping, elegant,
and persistent, with a long finish of
blueberries and mulberries.
Pairings : Beef, Pasta, Lamb, Hard
cheese, Meat and game.

QVMR-OOSR Price 1,950 Bcht)

\_
f

Naturalis Historia Taurasi DOCG
750 ML.

RED WINE
Grape : 85% Aglianico, 15%
Piedirosso

Alcohol : 13.0%
Colour : Very deep ruby with a
pale rim.

Taste : An excellent wine and

a modern interpretation of the
Taurasi and Aglianico grapes,
but without denying their identity.
Complex on the nose, full-bodied
and wonderfully concentfrated,
the precise taste with soft,
fine-grained tannins and almost
endless length.

Pairings : Dark Meat, Pasta,
Matured Cheese.

QIMR-007R Price 2,390 Bchf)

Website: www.italasiagroup.com




VIGNETI DEL VULTURE BY FANTINI GROUP-BASILICATA-ITALY

Vi%neﬂ del Vulture from the region Basilicata, situated between Pulia and Campania,
belongs to the winery Farnese / Fantini . From old vines of the local grape varieties Aglianico,
E Greco and Fiano, modern wines with crystal clear stylistics and great freshness are produced
here, often in very high vineyard locations around 800m above sea level. All the wines stand
VIGNETI DELVULTURE out for their excellenft price-performance ratio.
TERRA, VING € PASSIONE www.farnesevini.it

é N\ N\ N\ ( )

LN
2020 2019 2018 2018
[ zomicesmses | | TR
WHITE WINE RED WINE RED WINE RED WINE
Grape : 60% Greco, 40% Fiano. Grape : 100% Nero di Troia. Grape : 100% Aglianico. Grape : 100% Aglianico.
Alcohol : 13% _ Alcohol : 12.5% Alcohol : 13.5% Alcohol : 14.5%
Colour : Yellow with green Colour : Ruby red with garnet Colour : Bright red with violet Colour : Deep red color.
reflections. ) highlights. reflections. Taste : Hints of blackberry and
Taste : To the nose hints of Taste : Intense, long-lasting Taste : Strong aromatic integrity blackcurrants mixed with spicy
fropical fruits and vegetal notes and fruity perfume. Wine of with hints of cherry and sour and balsamic notes. Great
that complete and enhance great structure, tannic and well black cherry mixed with spice structure, long, balsamic finish,
the aroma. Good acidity that balanced. and vanilla. Good structure, long, persisting aftertaste.
enhances the freshness of this Pairings : Salami, First courses, Red balsamic finish, mature tannins Pairings : all dishes made with
wine. meat, Seasoned cheese. and persisting aftertaste. meat; seasoned cheeses.

Pairings : Fish, Ideal as aperitif

" Pairings : All dishes made with
wine.

meat and seasoned cheese.

Q\IVV-ONW Price 550 Baly QNVV-003R Price 590 BOID kWVV-OO] R Price 590 Baw QIVV-OMR Price 1,230 Baht)

é )

2020

Sensuale Moscato IGP

SWEET WINE

Grape : 100% Moscato Bianco.
Alcohol : 9.5%

Colour : Pale lemon in colour.
Taste : Harmonious, sweet, full,
fresh, intense and persistent,
typical of freshly picked grapes.
Light effervescent.

Pairings : Fruit, Poached fish,
Elegant dessert.

QAIVV-OO] S Price 595 Buhf)

Website: www.italasiagroup.com




TORMARESCA BY ANTINORI-PUGLIA-ITALY

TORMARESCA BY ANTINORI
Began working in the Apulia region in 1998 under Tormaresca labelin the region’s Murgia and Alfo Salentfo areas.

\?ORMARE/SC?/
R N T T A

used to make table wine.

This was another case —maybe even the best example — of redeeming marvelous terroir. Wine has been made
on the plateaus of the “heel” of the italian boot since the time of the ancient Greeks. Until just a few years ago, this
region was the largest producer of wine grapes in the entire country. However, most of the grapes were exported.
As soon as they were cut from the vines, they were sent elsewhere in ltaly and around the world, where they were

https://tormaresca.it

é )

TORMARESCA

CHARDONNAY

2020

Chardonnay IGT

WHITE WINE

Grape : 100% Chardonnay.
Alcohol : 12%

Colour : Light yellow with greenish
highlights.

Taste : The nose is awash in fresh
cut apples drenched in citrus and
even some floral notes. The palate
is fresh with creamy leesy fextures
and more apples with light herbal,
grassy flavours.

Pairings : Shellfish, Vegetarian,
Appetizers and snacks.

é )

Neprica Primitivo IGT

RED WINE

Grape : Primitivo.

Alcohol : 14%

Colour : Ruby red.

Taste : Soft and elegant on the
palate, very fine tannins carried
by stimulating freshness and
liveliness give this primitivo its
pleasing character. Harmonious
and balanced in the finish.
Pairings : Typical regional dishes,
grilled or braised meat.

é )

NEPRICA

2019

Neprica Negroamaro IGT

RED WINE

rape : Negroamaro 100%
Alcohol : 13.5%

olour : Ruby red.

aste : Soft and elegant, tannins
of much finesse sustained by
0 pleasurable freshness and
crispness.
Pairings : First courses, red meat
and white.

é )

=

NEPRICA

Neprica Cabernet Sauvignon IGT

RED WINE

Grape : Cabernet Sauvignon.
Alcohol : 14%

Colour : Intensely ruby red.
Taste : Full-bodied, elegant, full-
bodied, with round, wonderfully
infegrated and well structured
fannins, soft and pleasing in the
finish.

Pairings : Meat dishes, game and
mature cheeses.

Alcohol : 14%

Colour : An infense ruby red with
purple highlights.

Taste : Warm, rich with great
structure and persistence. The
aging in barrique endows the
wine with length and elegance.
Pairings : Risofto-Meat Sauce,
Pasta-Meat Sauce, Red meats,
Grilled Meat, White Meat, Game,
Aged Cheese.

QVTR-025R Price 750 BQID

Colour : An intense ruby red color
Taste : A supple wine, the ripe red
fruit and spice define a complex
structure, properly tannic but
balanced and flavorful as well.
Pairings : Sliced and Cured Meat,
Cheese, Red Meat.

Q\ITR-027R Price 840 Baht)

QVTR-OO?W Price 590 Bahij QVTR-029R Price 590 thD QNTR-030R Price 590 thtj QNTR-031 R Price 590 thy
4 N\ .l N\ N\ )
2017 ‘ 2018 2017 2017
|
RED WINE RED WINE RED WINE RED W.INE
Grape : 70% Aglianico, 20% Grape : 100% Primitivo. Grape : 100% Primitivo. Grape : .]OO% Plegroamaro.
Cabermet Sauvignon, 10% Syrah. Alcohol : 14% Alcohol : 14% Alcohol : 14.5%

Colour : An intense ruby red color
Taste : A supple wine, the ripe red
fruit and spice define a complex
structure, properly tannic but
balanced and flavorful as well.
Pairings : Sliced and Cured Meat,
Cheese, Red Meat.

LIMITED ALLOCATION

&TR-027R(A) Price 2,200 Bahij

Colour : Intfense ruby red color.
Taste : Floral (violet, rose), red fruit
( black cherry, mulberry), spicy
noftes (licorice, anise, cinnamon,
cloves), Dry and elegant with
balanced and smooth fannins
Pairings : roasted lamb and beef,
Jribs, spicy soups and stews.

QVTR-OZSR Price 1,170 Bahtj

Website: www.italasiagroup.com



TORMARESCA BY ANTINORI-PUGLIA-ITALY

TORMARESCA BY ANTINORI

Began working in the Apulia region in 1998 under Tormaresca label in the region’s Murgia and Alto Salento areas.
This was another case —maybe even the best example — of redeeming marvelous ferroir. Wine has been made

on the plateaus of the “heel” of the italian boot since the time of the ancient Greeks. Until just a few years ago, this
region was the largest producer of wine grapes in the entire country. However, most of the grapes were exported.
As soon as they were cut from the vines, they were sent elsewhere in Italy and around the world, where they were
used to make table wine. https://tormaresca.it

é N\ )

Bocca Di Lupo DOC BIO

Primitivo di Manduria DOC
“Carrubo”

RED WINE RED WINE

rape : Aglianico Grape : Primitivo
Alcohol : 14.5% Alcohol : 15.5%

olour : Dense, dark ruby red. Colour : Intense ruby red.

aste : On the palate, with firm Taste : Its rich and complex
tannins, of exceptional structure nose offers notes of red fruit,
lond full body, the texture sour cherries, prunes and liqueur
balanced, tastefully round and cherries followed by delicate
harmonious. Long-lasting and of sensations of licorice, tobacco
beautiful sustainability in the finish. and amaretto. Ifs palate is soft
Pairings : Red and dark meat and and generous with elegant
lgame, savoury ripe and spicy tannins that are well-sustained by
Cheeses or solo as a fireplace or pleasant freshness. Ifs fruity finish is
Ineditation wine. typical of this grape variety.

Pairings : Meat, cheese.

QVTR-O22R Price 2,230 Bahi) QVTR-032R Price 2,280 Ba}D

m Website: www.italasiagroup.com



VIGNETI DEL SALENTO BY FANTINI GROUP-SALENTO, PUGLIA-ITALY

Vigneti del Salento, a Farnese Vini winery, is located in Puglio—the heel of the boot of Italy. This peninsula is an

old wine growing area dating back to the ancient Greeks. It is a very hot region cooled by nighttime maritime

breezes. Vigneti del Salento has a special arrangement with the many growers in this region. The winemaking
P team carefully selects the best portions of each vineyard depending on clones, position in the vineyard and

VIGNETI DEL SALENTO

GRANDI VINI

age of vines. They then direct the farming of these vineyard rows including reducing the yield per vine, to
ensure the highest quality grapes. Since most of the vineyards are family owned, they tend to be smaller,
allowing complete harvesting of all the vineyards in about 3 days.

www.farnesevini.it

Colour : Ruby red colour with
purple hues.

Taste : Intense, vinous, spicy and
fruity, with notes of black berries
(black currants and berries).
Medium bodied, velvety, very
good balance between freshness
and warm feelings, long-lasting
and savoury aftertaste.

Pairings : Pasta dishes, meat

in general and medium aged
cheeses.

Colour : Intfense ruby red color
with violet reflections.

Taste : Intense, fruity (red fruits).
Full-bodied, soft, quite tannic,
harmonious. Ready to drink.
Pairings : Excellent with rich first
courses and red meat, also goes
well with game and medium-
seasoned cheeses.

4 N\ [ N\ N\ [ )
N
%
2021 2012 2019 2019
I Muri Negroamaro Puglia IGT | | Muri Primitivo Puglia IGP HORLA MO'V%'S Nera Solenio “ZOLLA" Salice Salentino DOP
RED WINE RED WINE RED WINE RED WINE
Grape : Negroamaro 100%. Grape : Primitivo Grape : Malvasia Nera 100%. Grape : Negroamaro 80%
Alcohol : 13% Alcohol : 14% Alcohol : 14% '

Colour : Very intense ruby red
colour

Taste : Intense and inviting,
with hints of cherries, enriched
with pleasant notes of cloves.
Full-bodied wine, pleasantly soft
at first, complex, it strikes with its
remarkable freshness.

Pairings : Well with red meats,
roasts with rich sauces and
medium-aged cheeses.

Malvasia Nera 20%.

Alcohol : 13.5%

Colour : Very dense ruby red
colour.

Taste : Intense aroma, fruity

with hints of cherries, prune and
pomegranate, spicy and herbal.
Full-bodied wine, warm, tasty, with
pleasant fresh aftertaste.
Pairings : ell with salami, rich first
courses, red meats and cheeses.

2020

“ZOLLA" Primitivo Merlot Puglia IGP

RED WINE

Grape : Primitivo 50%, Merlot 50%
Alcohol : 13.5%

Colour : Very intense ruby red
color.

Taste : Rich aroma of ripe red
fruit, cherries, berries, with notes
of cinnamon. Full-bodied, rich
velvety tannins, persistent and
pleasant aftertaste.

Pairings : Excellent with pasta
dishes, red meat and game,
good with cheese.

QVVD-003R Price 695 Bahtj

2017

RED WINE

Grape : 100% Primitivo

Alcohol : 14%

Colour : Ruby red color with violet
dark hints.

Taste : Intense, complex, fruity
aroma, with notes of small red
fruits (cherries and blackberries).
With velvety texture and soft,
warm and quite tannic, with great
taste-olfactory persistence.
Pairings : Excellent with robust
pasta dishes and lamb and
excellent with game with rich
sauces, seasoned cheeses.

“ZOLLA” Primitivo Di Manduria
DOC

QIVD-004R Price 875 Buhfj

Q\IVD-ON R Price 595 BOID QNVD-002R Price 595 BOID QVVD-007R Price 630 BGPD QVVD-OOBR Price 630 BG?D
4 N\ ) f ’?)”7% , )
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2019
| Leggenda "“Primitivo Di Manduria”

RED WINE

Grape : Primitivo

Alcohol : 15.5%

Colour : Intense ruby red

Taste : The extraordinarily complex|
and spicy bouquet inspires with
plums, cherries and blackberries.
Add spicy notes of cinnamon,
fobacco leaf, some vanilla and a
subtle hint of pepper. Full bodied,
soft and rich in fine tannin.
Pairings : Red meat, game,
savoury first courses.

QVVD-OOSR Price 1,375 Bdhij

Website: www.italasiagroup.com




CASTELLO MONACI BY GIV-PUGLIA-ITALY

The Castello Monaci estate is housed in a 16th century castle with medieval foundations once run by Basilian
monks who maintained a long wine~making tradition. Lina Memmo, whose family has owned the estate
since the 19th century, and husband Vitantonio Seracca Guerrieri, currently own the property. Each vineyard
ugmmmww parcelis cultivated, harvested—always at night to unsure the best quality of grapes—and vinified separately
in small tanks. The area dedicated to aging wines is a spectacular barrel cellar dug out of the hard rock that
houses 1,000 barriques and 18 French oak barrels.
https://www.castellomonaci.com/

é N\ )

2019
RED WINE RED WINE
Grape : Primitivo Grape : Primitivo
Alcohol : 14.0% Alcohol : 16.5%
Colour : Medium ruby red. Colour : Bright ruby red.
Taste : Broad, ripe black fruit Taste : Complex and ethereal
and spice aromas, with notes bouquet of sun-drenched berry
of pepper, toasty vanilla and fruit, black pepper spice and
Mediterranean scrub. On the smoky oak. It has soft enveloping
palate, the wine has a robust, flavors and elegant tannins with a
concenfrated character, a firm pleasing aftertaste of red fruits.
structure, and small black fruit and Pairings : A perfect match for
licorice notes on the aftertaste. roasted red meats, game, goat
Pairings : Pasta with meat sauce, cheeses or medium mature
Roasted red meats, mature cheese.

cheese, rice with meat.

kWCN-OOZR Price 620 BGID QVCN-OO] R  Price 1,150 Baw

Website: www.italasiagroup.com



TORREVENTO-PUGLIA-ITALY

The history of the Torrevento Estate begins in the heart of the Alta Murgia National Park, the first countryside

ago

TORREVENTO

vini di un’altra puglia

winemaking vocation of the whole Apulian region.

park in Italy, in 1400, in the “Torre del Vento” (Tower of the Wind) district, a Benedictine monastery was
constructed entirely of stone. Torre del Vento is a name that will mark our history, a history that startsin 1913,
when Francesco Liantonio (grandfather of the namesake Francesco, current President of the firm Torrenvento
Ltd.) just barely 16 years of age, decided to board the ship “Hamburg”, bound for New York, in search of
fortune. Today, the bucolic character of the wine production is still the strength of our company. In a rugged
and stony territory, we take advantage of the indigenous grape varieties best suited for expressing the

www.torrevento.it

greenish glints.

Taste : Fresh, slightly acidulous with
fruity notes.

Pairings : Wine fo be drunk young,
excellent as an aperitif or to
accompany boiled or grilled fish,
crustaceans and seafood.

QVTV-OOIW Price 510 BOID

Colour : Straw yellow with golden
glints

Taste : Dry, velvety and round,
with notes of exofic fruit.

Pairings : Wine with a great body,
excellent for after dinner.

UNTIL STOCK LAST

QITV-OMW Price 695 Bah|)

marked purple glints.

Taste : Full, with a great body,
robust, with sweet tannic notes.
Pairings : Perfect to match red
meat, roast, game, ripe cheese
and salami.

QVTV-OO] R Price 495 BOID

4 N\ N\ [ N\ [ )
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E' Arfe Verdeca IGT | Boéigr';‘grrf‘ni‘;’]”gno E' Arfe Nero di Troia IGT E' Arte Primitivo IGT |
WHITE WINE WHITE WINE RED WINE RED WINE
Grape : Yerdeca. Grape : Bombino bianco, Grape : Nero di Troia. Grape : Primitivo.
Alcoho! 12% o Chardonnay. Alcohol : 11.5% Alcohol : 11.5%
Colour : Straw yellow with slight Alcohol : 13% Colour : deep ruby red with Colour : Deep ruby red with

purple glints.

Taste : Balanced, full-bodied,
enwrapping, with slight sweet
notes

Pairings : Red meat, roast, game.
Excellent with mature cheese and
salami.

QVTV-002R Price 495 Baw

~\

2019

RED WINE

Grape : Negroamaro.

Alcohol : 11.5%

Colour : Deep ruby red enriched
by orange glints with ageing.
Taste : Balanced, full-bodied, with
notes of red berries.

Pairings : Red meat, roast, game.
Excellent with hard cheese and
salam.

Vigna Pedale Castel Del
E' Arte Negroamaro IGT Monte Riserva DOCG

2015

RED WINE

Grape : Nero di Troia.

Alcohol : 13%

Colour : Deep ruby red with
garnet glints.

Taste : Full, with great body,
balanced, with spicy notes.
Pairings : red meat, roast, game,
mature cheese and salami.
Excellent for after-dinner.

Price 495 Baht

WTV-007R
\_ J

QVTV-OOSR Price 695 BGID

2017

La Rare Vigne Since 1913
Primitivo IGT

RED WINE

Grape : Primitivo.

Alcohol : 14.5%

Colour : Infense ruby-red colour.
Taste : Its persistent, rich

and fragrant bouquet, and
harmonious, full-bodied palate.
Pairings : Red meat. Excellent
with hard cheese and salami.

QVTV-OO(»R Price 1,035 thi)

é )

2014

Ottagono Rosso Nero di Troia
Riserva DOC

RED WINE

Grape : Nero di Troia.

Alcohol : 14%

Colour : Impenetrable ruby color
with purple reflections.

Taste : full-bodied and dense on
the palate with great fullness and
final fruity.

Pairings : Rich flavors, red meat,
venison, lamb, roast beef, cold
cuts and seasoned cheeses.
Perfect for meditation.

QITV-OOBR Price 1,195 Bchij

Website: www.italasiagroup.com




CARLO PELLEGRINO-SICILIA-ITALY

It all beganin 1880, when the notary Paolo Pellegrino, a passionate wine grower, founded the winery destined

to become one of the most important in SICILIA. But the vision that pushed him to create a dream was an act of
redemption and love for Marsala wine. From that moment that dream lead the family to change the fate of Sicilian
wine, with male authority and female sensitivity, qualities melted together and handed down from generation to
generation. Today Carlo Pellegrino owns three operational units, including the historical cellarin Marsala, with a
total capacity of 200,000 hectoliters (of which 40,000 in oak casks), a second vinification cellar, in contrada Cardilla,
downtown Marsala, with a capacity of 7,000 hectoliters.

www.carlopellegrino.it

~\

2019

Cavallina Grillo-Pinot Grigio IGT

WHITE WINE

Grape : Grillo and Pinot Grigio.
Alcohol : 12.5%

Colour : Pale straw colour.

Taste : Floral and citrus aromas
dry, light body; melon and citrus
flavour with soft finish.

Pairings : Fish and shellfish dishes,
very good as aperitif.

~\

2018
Biosfera Catarratto Grecanico

WHITE WINE

Grape : Catarratto Bianco,
Grecanico

Alcohol : 12%

Colour : Straw yellow.

Taste : Light, fresh and sapid,
characterized by pleasant notes
of citrus fruit and yellow pulp fruit.
Pairings : Shellfish, Vegetarian,
Appetizers and snacks, Seafood
appetisers, light cheese.

UNTIL STOCK LAST

é )

(ENTARE
ol
2019

Cent’ Are Grillo DOC

WHITE WINE

Grape : Grillo

Alcohol : 12.5%

Colour : Straw yellow color.

Taste : Characteristic for its
intense fruity and floral notes that
give it refinement and aromatic
freshness.

Pairings : Shellfish, Vegetarian,
Appetizers and snacks.

UNTIL STOCK LAST

GIBELE

2019

| Gibele'Zibibbo IGT

WHITE WINE

Grape : 100% Zibibbo

Alcohol : 12%

Colour : Straw yellow.

Taste : Dry and fresh, with a long
lingering taste of citrus fruit, yellow
peaches and green apples.
Pairings : Fish soup, raw fish and
shellfish dishes.

Colour : Deep ruby red colour
with purple highlights.

Taste : Infense aromas of
blackberry, cherry and vanilla;
medium bodied displaying
flavours of ripe red fruits and a soft
spicy finish.

Pairings : Beef, Pasta, Lamb.

Price 470 Baht

J

WPL-006R
\_

Taste : Fresh and fruity, with
delicate spicy notes of black
pepper, cloves and a hint of
cinnamon.

Pairings : Medium cured cheese
and fishs.

UNTIL STOCK LAST
@PL-019R

Price 550 Buhtj

Colour : Strong red.

Taste : Strong fruity notes of
blackberry, pomegranate and
candied fruit are combined with
a pleasant spicy finish.

Pairings : Ideal as an aperitif
paired with cold cuts, soft curd
cheese and tempura vegetables.

QVPL-020R Price 580 Barb

Website: www.italasiagroup.com

kWPI.-OOSW Price 470 BGPD @PL-014W Price 540 BGID QNPL-OOéW Price 630 BGPD \kNPL-O'I3W Price 645 Bahfj
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RED WINE RED WINE RED WINE

Grape : Shiraz/Syrah, Nero Grape : Organic Nerello Mascalese. Grape : Nero D'Avola and

d'Avola. Alcohol : 12.5% international red grapes.

Alcohol : 12.5% Colour : Pale red. Alcohol : 14%




CARLO PELLEGRINO-SICILIA-ITALY

It all beganin 1880, when the notary Paolo Pellegrino, a passionate wine grower, founded the winery destined

to become one of the most important in SICILIA. But the vision that pushed him to create a dream was an act of
redemption and love for Marsala wine. From that moment that dream lead the family to change the fate of Sicilian
wine, with male authority and female sensitivity, qualities melted together and handed down from generation to
generation. Today Carlo Pellegrino owns three operational units, including the historical cellarin Marsala, with a
total capacity of 200,000 hectoliters (of which 40,000 in oak casks), a second vinification cellar, in contrada Cardilla,
downtown Marsala, with a capacity of 7,000 hectoliters. www.carlopellegrino.it

é N\ N\ )

-]
(AZZEROTTA

«NERO DIVOLA

e,
- 0
| Gazzerotta Nero D’ Avola IGT

2015

| Tripudium Rosso IGT

Rinazzo Syrah IGT

RED WINE RED WINE RED WINE
Grape : 100% Syrah. Grape : 100% Nero d'Avola. Grape : 100% Nero d'Avola
Alcohol : 14% Alcohol : 13.5% Alcohol : 13.5%
Colour : Deep red with garmnet Colour : Deep red with garnet Colour : Deep red
hues. hues. Taste : Warm and lingering, with
Taste : Velvety and well- Taste : Velvety and well- pleasant aromas of plums and red]
structured, with spicy notes of structured, with pleasant notes of berries, together with balsamic
cloves, pleasant hints of Marasca red berries and prunes and slight hints and notes of rosemary.
cherries and plums and notes of hints of rosemary. Pairings : Red meat, roast and
rosemary. Pairings : Pasta and rice dishes braised meat, meat sauce, aged
Pairings : Grilled red meat, stews, with meat and mushroom sauce cheese and blue cheese.
boiled meat and fi lled pasta. and meat dishes with game and

pork meat.
QVPL-O] 7R Price 595 thi) QVPL-O]SR Price 595 BGID QIPL-023R Price 670 thf)

Website: www.italasiagroup.com



CARLO PELLEGRINO-SICILIA-ITALY

downtown Marsala, with a capacity of 7,000 hectoliters.

It all beganin 1880, when the notary Paolo Pellegrino, a passionate wine grower, founded the winery destined

to become one of the most important in SICILIA. But the vision that pushed him to create a dream was an act of
redemption and love for Marsala wine. From that moment that dream lead the family to change the fate of Sicilian
wine, with male authority and female sensitivity, qualities melted together and handed down from generation to
generation. Today Carlo Pellegrino owns three operational units, including the historical cellarin Marsala, with a
total capacity of 200,000 hectoliters (of which 40,000 in oak casks), a second vinification cellar, in contrada Cardilla,

www.carlopellegrino.it

et \AY

Zebo Moscato IGT

DESSERT WINE

Grape : 100% Zibibbo.

Alcohol : 6%

Colour : Bright light straw yellow.
Taste : Fresh and sweet, with
pleasing notes of yellow peaches
and loquats and hinfs of citrus
fruit.

Pairings : Aperitif or with desserts
with pastry cream, pandoro,
panettone or with fresh fruit as
strawberries, kiwi and red oranges.

é )

/B

| Zibibbo Vino Liquoroso IGT

DESSERT WINE

Grape : 100% Zibibbo

Alcohol : 16%

Colour : Light yellow.

Taste : Intense, typical of the
Zibibbo with a mix of fruit hints on
aromas. Full and harmonious in
palate.

Pairings : Best drink with dry
sweets, ideal with seasoned
cheese.

é )

N/V

Marsala Superiore Oro 0

DESSERT WINE

Grape : Crillo, Catarratto, Inzolia
Alcohol : 18%

Colour : Intense golden-amber
color.

Taste : The taste of wine is full,
harmonious, sweet, rounded, with
a soft texture.

Pairings : Perfectly with different
pastries and desserts, as well as
sharp-hard cheeses.

d 1)

| Marsala Fine Rubino DOC 0.5 L

DESSERT WINE

Grape : Nero d'Avola.

Alcohol : 18%

Colour : Intense ruby red.

Taste : Fruity, in which the primary
perfumes of the grapes of origin
are exalted by hints of cherry
and plum, Sweet, warm and
harmonious, with elegantly tannic
finish.

Pairings : Great as an aperitif;
exalted with chocolate cakes.
Excellent in wine based cocktails.

Grape : Grillo, Catarratto, Inzolia
Alcohol : 17%

Colour : Infense amber

Taste : Intense, persistent with
pleasant oak notes.

Pairings : Perfect for cooking
fine dishes and for the pastry
preparation.

Qv PL-002S Price 495 Buhf)

DESSERT WINE

Grape : Pignatello, Nerello
Mascalese.

Alcohol : 18%

Colour : Ruby red with amber
reflections.

Taste : Sweetish in style with
rich toffee and plumy fruit
characteristics. Delicate with

a touch of fannin which gives
harmony.

Pairings : After dinner drink with
dessert and chocolates or as a
port alternative.

QVPL-003S Price 630 BOID

\WPL-0055 Price 495 Baht ) | WPL-0045 Price 650 Baht ) | weL-007s Price 460 Baht )  \WPL-006S Price 470 Baht J
4 N\ )
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DESSERT WINE

Website: www.italasiagroup.com




VIGNETI ZABU BY FANTINI GROUP-SICILIA-ITALY

Lying on a hill, in the Belice Valley, where a lush vegetation surrounds the town, Sambuca di Sicilia is rich in myths and
locallegends. The origin of the name came from its founder, the Arab emir Al Zabuth the Charming, who gave to
. the town a greatimpetus for the revival of agriculture. The country was inhabited since the ancient times and there
VIGNETI ZABU  arelofs of archaeological finds that show how during the centuries, generations of farmers reached high quality
targets, always with respect fo nature. These are the perfect conditions for a viticulture characterized by unique
quadlities. The art of winemaking can create nothing more than what the grapes contain in nature: this is the reason
why our wines are so good. Vines completely integrated with the soil, since the ancient times, finding a unique

VINI DI SICILIA

natfural habitat; the experience and passion of the farmers www.farnesevini.it
4 N\ [ N\ [ N\ [ )
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Chiantari Chardonnay IGT | Nero D' Avola IGT Syrah Terre Siciliane IGT | IL Passo Nerello Mascalese IGT
WHITE WINE RED WINE RED WINE RED WINE
Grape : Chardonnay. Grape : Nero d'Avola 100%. Grape : Syrah 100%. Grape : Nerello Mascalese di
Alcohol : 12.5% , ) Alcohol : 13.5% Alcohol : 13.5% Sicilia 100%.
Colour : Straw yellow, bright, with Colour : Ruby red, infense, with Colour : Red ruby, clear, with Alcohol : 13%
coppery highlights. purplish highlights. crimson highlights. Colour : Bright ruby red, vivid, full
Taste : Infense aroma, with minerall [ Taste : Transparent. Intense Taste : Red fruits aroma, fresh and and intense.
hints, exotic fruits and wildflower. aroma, with red fruit, balsamic balsamic hints. Full-bodied, vivid Taste : Infense aroma of red fruits,
Lively, fresh, well-balanced, good and floral hints. Warm, long- tannins, fresh ending. spices and red flowers. Warm,
acidity G_T the end. lasting, with aftertaste of wood Pairings : Red meat, barbecued full, soft and well-balanced, with
Pairings : Ideal with fish starters, flower. and grilled meat, excellent with aftertaste of red fruits during the
risotto and appetizers. Fresh, Pairings : It matches with first seasoned matches with first ending.
pleasant and palatable as aperifif. courses, barbecued and roast courses, barbecued and roast Pairings : Pasta with rich sauces,
meat, game birds and seasoned meat, game birds and seasoned meat and seasoned cheeses.
cheese. cheese.
QVVZ-OO] w Price 695 thij QVVZ-OO] R Price 590 BGID QVVZ-002R Price 590 BQ}D QVVZ-OO:&R Price 695 Bchf)

é N\ N\ )

2019 2018 2015
Sicilia IGT Terre Sicilliane IGT

RED WINE RED WINE RED WINE

Grape : Nero d'Avola 100%. Grape : Nero D'Avola 70% Merlot Grape : Nero d'Avola 100%.
Alcohol : 14% 30% Alcohol : 14%

Colour : Intense ruby red. Alcohol : 13% Colour : Deep ruby red

Taste : Good intensity, with fruity Colour : Ruby Red Taste : Wrapping, intense,
Jhints of plum, red flowers, well- Taste : Red fruit aroma, elegant, with spicy

balanced, warm. Full-bodied, with intense, with herbaceous and Jnotes of liquorice, black pepper,
spicy ending. balsamic hints. Full-bodied, tfobacco, blackberry jam.
Pairings : Red meat courses and fannic. Aftertaste of red fruit, Spicy aftertaste, very long-lasting
game. Excellent with typical warm ending. ending, with sweeft hints.

J!talian and Sicilian recipes. Pairings : Perfectly with red meat Pairings : Excellent with roasts,
courses and game. Excellent with game, and seasoned cheeses.
typical Italian and Sicilian

frecipes.

QVVZ-OOSR Price 695 Bahij QVVZ-OOéR Price 695 thD QVVZ-004R Price 1,150 Bahij

Website: www.italasiagroup.com




TENUTA DELLE TERRE NERE-SICILIA-ITALY

@
7

TENUTA

DELLE

TERRE NERE

Tenuta Delle Terre Nere's first commmercial vintage was in 2002. It has grown to encompass almost 35 hectares (86
acres) of vineyards in four different areas, as well as using fruit bought from local growers. All of Terre Nere's vineyards
are farmed organically and have been since the winery was established.

www.tenutaterrenere.com

é )

2020

Etna Bianco DOC

RED WINE

Grape : 70% Carricante, 20%
Catarratto, 5% Grecanico, 5%
Minnella.

Alcohol : 12.5%

Colour : Pale lemon.

Taste : Etna Bianco from Terre
Nere offers a surprising level of
depth and sophistication. The
wine smells of grapefruit, quince,
dried sage and wild mint. Fine
mineral notes on the palate,
develops elegantly with notes of
lemon curd. Excellent quality at a
very attractive price.

Pairings : Fish dishes.

TENUTA
TERRE NERE

2019

Etna Rosso DOC

RED WINE

Grape : Nerello Mascalese
(roughly 95%); Nerello Cappuccio
(roughly 5%).

Alcohol : 13.5%

Colour : Ruby red.

Taste : The nose is ripe fruits and
sweet spices. The palate is fresh,
fine balanced and rich with a
very elegant finish.

Pairings : Pair this wine alongside
pasta dishes, meat dishes, and
fresh cheeses.

| Etna Rosso Santo Spirito DOC

RED WINE

Grape : Nerello Mascalese
Alcohol : 14.0%

Colour : Ruby red.

Taste : Aromas of blackberry,
truffle, purple flowers and
Mediterranean scrub shape the
enticing nose along with whiffs of
dark spice. Polished and bright,
the elegantly structured palate
features ripe raspberry, black
cherry and licorice alongside
refined tannins. It closes on a hint
of espresso

Pairings : Pasta dishes, meat
dishes, and fresh cheeses.

2018

Etna Rosso Feudo Di Mezzo I
Quadro delle Rose DOC

RED WINE

Grape : Nerello Mascalese
Alcohol : 14.0%

Colour : Ruby red.

Taste : Graphite, thyme, brambly
berry and violet aromas waft

out of the glass along with
Mediterranean scrub. Boasting
youthful tension, the chiseled
palate delivers succulent Marasca
cherry, crushed raspberry, licorice
and coffee bean set against
elegant, fine-grained tannins.
Bright acidity keeps it balanced
while a hint of saline lingers on the
close.

Pairings : Pasta and meat.

2018

| Etna Rosso San Lorenzo DOC

RED WINE

Grape : Nerello Mascalese
Alcohol : 14.5%

Colour : Ruby red.

Taste : Very complex aromas of
dried berries and strawberries
with orange peel, perfume and
cherry. It's full-to medium-bodied
with a tight, linear palate and fine
tannins, as well as zesty acidity.
Give it time to open.

Pairings : Pasta dishes, meat
dishes, and fresh cheeses.

QVTT-004R Price 1,770 Bahtj

ENUTA
TERRENERI

BTN ROSSO

-

RED WINE

Grape : Nerello Mascalese and
Nerello Cappuccio.

Alcohol : 14.5%

Colour : Ruby red.

Taste : Every year one of the great
single-vineyard wines of the Tenuta,
representing in a highly complex
way the special terroir of the high
altitudes on Etna. Dark red fruits,
orange peel and flowers on the
nose. Then juicy fruit, wonderful
depth and a finely chiselled tannin
structure. A subtle spiciness on

the finish and always present the
outstanding structure, length and
elegance!

Pairings : Grilled seafood.

Etna Rosso DOC
Calderara Sottana

&TI’-OOSR Price 1,800 tht)

QVTT-001 w Price 860 thij QVTT-001 R Price 860 thij Q\ITI’-003R Price 1,460 BQ}D QVW-OOZR Price 1,460 BG}D
4 ) N\ 9 )
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TENUTA
TERRE NERE
ETNA ROSSO

2019

RED WINE

Grape : Nerello Mascalese and
Nerello Cappuccio.

Alcohol : 14.0%

Colour : Ruby red.

Taste : Very aromatic but subtle

on the nose with crushed stones
roses walnuts and cranberries. The
medium to full body and very grainy
tannins seem to be made for the
beautiful sweet-and-sour character
that pervades the palate. The finish
is drying but in an amazingly soft
and gentle way. So refined and
restrained yet deep and complex.
Reminiscent of Grand Cru Burgundy.
Drink from 2021.

Pairings : Grilled seafood.

Etna Rosso DOC Prephylloxera
La Vigna Di Don Peppino

QVTT-OOAR Price 3,600 thi)

Website: www.italasiagroup.com




MORGANTE-SICILIA-ITALY

The Morgante family had been involved in viticulture for four generations when, in the 1990s, they decided
fo vinify their own grapes in the deep south of Sicily. Located in the sun-drenched hills of the province of
Agrigento, close to the town of Grotte, the winery has undergone a major tranformation since the end of its

long history of selling bulk cask wines. The new direction has been accompanied by the pursuit of growth and
the highest quality, and the classic family business led by Antonio Morgante has quickly become one of the best
and best-known red wine producers on the island.

https://www.morgantevini.it

r= \ (o )

MORGANTE

Morgante Nero d’Avola DOC

Morgante Don Antonio
Nero d'Avola Riserva DOC

RED WINE RED WINE

Grape : Nero D'Avola 100% Grape : Nero D'Avola 100%
Alcohol : 14.5% Alcohol : 15%

Colour : Intense red. Colour : Deep ruby red colour.
Taste : This wine shows aromas Taste : Its strength and complexity
of ripe black cherries and immediately stand out at the
blackberries accompanied by nose. Blackberry and cherry notes
hints of vanilla, peppery spice, balanced with vanilla scent. Soon
and smoke. On the palate, there are tobacco aromas, and
abundant flavors of ripe fruit and towards the end balsamic notes,
exotic spices are balanced by a and elegant vegetal notes. Fruity
pleasing acidity and silky tannins. taste, intense, elegant tannins
Pairings : Enjoy with simply and freshness. Very long at the
seasoned grilled meats and palate.

vegetables, alongside legume- Pairings : Match with tasty red
based stews and with flavorful meat and medium and long
seafood. aged cheeses.

QIAM-OO‘I R Price 680 BOPD QVAM-002R Price 1,380 BCIID

Website: www.italasiagroup.com m



CANTINA CELLARO BY FANTINI GROUP-SICILIA-ITALY

Cantina Cellaro was founded in 1972, about the same time as Cantina Settesoli, and long before
Donnafugata or Planeta. The winery is located in Sambuca di Sicilia, near Menfi and SICILIA's south-western

CANTINA

coast. After a strategic agreement between Cantine Cellaro and Farnese Vini, the range of the wines has
been revised, both in terms of how the wines are produced and how they are presented. Since the winery's

C E L LA R O expansion in number and area of vineyards and thanks fo the company’s partners, the process of mapping
and classifying of the territory has begun. This has allowed them to isolate which areas are most suited to
specific varietals. Now, Cantine Cellaro now represents 1000 growers with approximately 1700 hectares under

vine.
a4 N\ N\ ( )
&
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, Due Lune Nerello

Solea Nero D' Avola IGT Solea Merlot IGT Mascalese — Nero D' Avola IGT
RED WINE RED WINE RED WINE
Grape : Nero D'Avola 100% Grape : Merlot 100% Grape : Nerello Mascalese, Nero
Alcohol : 13% Alcohol : 13% D’'Avola

Colour : Infense red

Taste : Intense, bright, lively red
color with violet reflections and

a complex aroma with notes of
spices (licorice and cloves), dried
plum, cherry, blackberry and
black currant.

Pairings : Excellent with white
meafs.

QVCC-OO?:R Price 550 Baty

Colour : Infense red

Taste : Fruity aroma with hints of
ripe currants and blackberries,
on the palate it is persistent and
enveloping, well structured with
hints of spices well integrated with
fruit.

Pairings : Excellent with first
courses and roasts of white and
red meats, good with savory and
aged cheeses.

QVCC-OOZR Price 550 Bary

Alcohol : 13.5%

Colour : Deep and impenetrable
ruby red wine.

Taste : It is warm, powerful and
pleasantly long-lasting; the tannins
are perfectly balanced with the
natural residual sugar and the
freshness, making the taste very
enjoyable.

Pairings : Pasta with sauce, roast
meat and game. Excellent with
seasoned cheeses.

Q\ICC-OO] R Price 1,155 Buly

Website: www.italasiagroup.com

http://www.cellaro.it



TENUTA RAPITALA BY GIV-SICILIA-ITALY

It was 1968 when Hugues Bernard, Count de la Gatinais, born in Saint-Malo in France in 1940, and a French navy
officer for eight years, married Gigi Guarrasi, descendent of one of Palermo’s great families.The couple embarked

TENUTA

RApl’rAL]\

on an exciting, infrepid adventure, modernizing of the cellars destroyed by the earthquake in the Valle del Belice.

The Count's main interest was varietal and farming conversion of the vineyards,and three decades ago he began
fo add venerable French varieties alongside his native vines.
Now the project initiated by Hugues de la Gatinais and his wife Gigi is pursued by their son Laurent, with the same

care and passion. apitald is one of SICILIA's most prestigious wineries and the undisputed star of the island's renewed

f
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o RAPITALA

“"Conte Hugues" Chardonnay
IGT

WHITE WINE
Grape : Chardonnay 100%

winemaking scenario. www.rapitala.it
é N\ N\ ( )
2017 2017 2013
Pinot Nero “Nuhar” DOC | Alto Nero D' Avola DOC “Solinero” Syrah IGT
RED WINE RED WINE RED WINE
Grape : Pinot Nero, Nero d’Avola Grape : Nero d'Avola Grape : 100% Syrah.
Alcohol : 13.5% Alcohol : 14% Alcohol : 14.5%

Alcohol : 13.5%

Colour : Pale gold

Taste : Sicilian fruit reminiscent
of honeydew melon and
tropical fruits like pineapple and
greengage, with notes of vanilla
and cream acquired from a
period of oak ageing.

Pairings : Perfect with chicken,
pork, pastry with rich buttery and
creamy sauces.

WRA-001TW  Price 1,200 BCIlD

f

Colour : Red

Taste : The blend appears bright
ruby red with an abundance of
dried dark berry fruits, married
with toasted oak and fennel

on the nose. The palate is
overwhelming with dark cherry,
blackberry jam, hints of cinnamon
and background juicy plum,
finishing full and soft with even
more wild berry and spice
Pairings : Best served with game,
roasted meats and truffles.

QNRA-003R Price 695 thf)

Colour : Ruby red

Taste : “Alto” is a terroir-

driven Nero d’Avola with a
concentrated typicity seen in its
deep, ruby colour, a generous
bouquet of ripe red fruits and
vanilla, and a full, round, delicious
flavour with a spicy, red-fruit finish.
Pairings : Cold meats and salami,
Pasta all’lamatriciana, Medium-
aged cheeses, Grilled meat.

UNTIL STOCK LAST
QIRA-004R Price 720 BG}D

Colour : Deep and intense ruby
colour.

Taste : Very fine bouquet of ripe
red fruits and of spices,

powerful flavour, soft and elegant
tannins and matchless length.
Pairings : Red meats, Mature
cheeses, Cured pork meats.

UNTIL STOCK LAST
QNRA-OOZR Price 1,240 BOID

é )

2016

“Hugonis” Cab Sauv/Nero
D’ Avola IGT

RED WINE
Grape : 50% Cabernet Sauvignon,
50% Nero d'Avola.
Alcohol : 14.5%
Colour : Deep red color.
Taste : Full and complex bouquet
with definite varietal notes,
very well structured, abundant
tannins and a long and lingering
aftertaste.
Pairings : Red meats, Mature
cheeses, Cured pork meats.

@RA-OOI R Price 1,280 Buw

Website: www.italasiagroup.com



SELLA & MOSCA-SARDEGNA-ITALY

In 1899, Mr. Sella (an engineer) and Mr. Mosca (a lawyer) from PIEMONTE, purchased the land bordering the pretty,

SEIAMOSCA

CASAFONDATA NEL 1899

historic port of Alghero on the northern coast, to establish a nursery for rootstocks. At the time, phylloxera was
ravaging Europe, but as Sardinia is detached from the mainland, the island could harvest phylloxera-free baby
vines, which were then sold in other regions of Iltaly and southern Europe. The winery's unique logo depicts a wine-
pressing scene inspired by Egypt’s Old Kingdom. It is believed to be a stylized reproduction of a scene shown on a
low relief in the mastaba of Mereruka tomb, Vizier of King Teti, in Saggara, Egypt. The relief depicts five men using
long poles to press the grapes contained in a sack, so that the juice filters through the fabric and falls into the jar

~\

below. www.sellaemosca.com
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ELLA & MOSC
2019 2018
Vermentino Superiore Monteoro Cannonau di Sardegna Riserva Terre Rare Riserva Carignano
DOC DOC DOC Tanca Farra DOC
WHITE WINE _ RED WINE RED WINE RED WINE
Grape : 100% Vermentino. Grape : 100% Cannonau Grape : Carignano 100%. Grape : 50% Cannonau, 50%
Alcohol : 14% Alcohol : 14.0% Alcohol : 14.5% Cabernet Sauvignon.

Colour : The bright straw yellow
color.

Taste : In the mouth it begins
smoothly but with considerable
complexity, enlivened by a
briliant acidity that gives it depth
and extension.

Pairings : It pairs wonderfully with
fresh fish or seafood served with
light vegetables.

Q\ISO-OOIW Price 750 BOID

Colour : Ruby red color and
purple highlights.

Taste : The wine has an intense
bouquet of violets, kirsch and

red jammy fruif, accented by
balsamic notes and wild herbs.
Pairings : Beef, Pasta, Lamb, Roast
or stewed meafs.

Q\ISO-OMR Price 760 Baht)

Colour : The color is a luminous
ruby red with purple highlights.
Taste : To the palate it is warm
and generous, with a smooth
structure and extremely fine
tannins, polished and flavorful. the
long finish is reminiscent of spices
and ripe fruit.

Pairings : Beef, Pasta, Lamb.

QVSO-003R Price 890 Baw

Alcohol : 13.5%

Colour : Ruby red with garnet
reflections.

Taste : Full-bodied, dry, balanced
and harmonious. Elegant structure)
or soft tannins.

Pairings : Red meat dishes, game
and mature cheeses.

QVSO-OOI R Price 900 Baw

RED WINE
Grape : Cabernet sauvignon 100%
Alcohol : 13.5%

Colour : Ruby red color and
purple highlights.

Taste : To the palate it is rhythmic
and silky, with depth and
structure that its good acidity
keeps in formidable balance.

the finish is warm and seductive,
exceptionally persistent.

Pairings : Beef, Pasta, Lamb, Roast
or stewed meats.

Marchese Di Villa Marina
Cabernet Riserva DOC

QISO-002R

Price 2,190 Bahi)

Website: www.italasiagroup.com




CAZANOVE-CHAMPAGNE-FRANCE

Champagne Charles de Cazanove is synonymous of Family and dedication and today reveals a unique

CHAMPAGNE

Charles
de Cazanove

expertise preciously handed down through the generations.

Through the quality of our vineyards and the excellence of our methods, which remain respectful of the
vinification process, our champagnes offer you the heritage of an inimitable style created to delight you and
make those great occasions very special.

~\

N/V

Charles De Cazanove Brut
“Téte de Cuvée"

Champagne

Grape : 60% Pinot Noir, 30% Pinot
Meunier, 10% Champagne.
Alcohol : 12%

Colour : Pale gold

Taste : Surprisingly complex
champagne, the nose displays
aromas of pink grapefruit, and
vanilla with a touch of lemon
acidity.

Pairings : Rich fish (salmon, tuna
etc), Shellfish, Mild and soft
cheese.

Q\ICZ-OO]CH Price 1,175 Bql'y

N/V

Charles De Cazanove Rosé

ROSE WINE

Grape : Pinot Noir

Alcohol : 12%

Colour : Pink salmon

Taste : The brut rosé showcases
an elegant, delicate nose, with
red berry and spicy aromas.
Superb freshness on a structured
palate with notes of vanilla,

the fruity finish makes this
champagne perfect for enjoying
on a warm afternoon.

Pairings : Citrus Salad, Shellfish,
Sashimi.

Q\ICZ-OM RS Price 1,300 Bql'y

Website: www.italasiagroup.com

www.champagnedecazanove.com



DE VENOGE-CHAMPAGNE-FRANCE

Maison De Venoge was founded by Henri-Marc de Venoge with his son Joseph, in 1837 in Mareuil-sur-Ay,
in one of the most renowned areas of the Champagne region. In 1838, Henri-Marc De Venoge was at the

CHAMPAGNE

de VENOGE

origin o a true marketing revolution with the creation of the first illustrated label in the history of Champagne,

a major innovation to meet the needs of the nobility of the time, who wanted to have not only a great

Champagne but also a precious, elegant and unique object at the centre of the table.
www.champagnedevenoge.com

Colour : Golden hue is marvelous
Taste : A great aromatic
complexity brings green apple,
lemon and honey notes.
Following 3 years of cellar aging,
champagne Cordon Bleu is
well-balanced, round, complex
and subtle.

Pairings : A certain salinity makes
this Brut a first class aperitif or a
light starter.

QVVO-OO]CH Price 1,590 Bahij

Colour : Salmon color

Taste : The first sip is fruity and
persistent. Bringing roundness
and vivacity, simultaneously.
Pairings : Rich fish (salmon, tuna),
shellfish and great as an aperitif.

Q\IVO-OQZCH Price 1,990 Bahij

Gy ) N\ \ (= )
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N/V N/V 2012 N/V
Cordon Bleu Brut Cordon Bleu Brut Rosé Cordon Bleu Brut Millesime Princes B'gnCT De Blanc
ru

Champagne ROSE WINE Champagne Champagne

Grape : 50% Pinot Noir, 25% Pinot Grape : 60% Pinot Noir, 20% Pinot Grape : Pinot Noir, Pinot Meunier, Grape : 100% Chardonnay
Meunier, 25% Chardonnay Meunier, 20% Chardonnay Chardonnay Alcohol : 12%

Alcohol : 12% Alcohol : 12% Alcohol : 12% Colour : Bright, luminous lemon-

Colour : Golden

Taste : Toast with cheese and
butter, sprinkled with roasted
pine nuts, orange zest, smoky
minerals on the nose. Stout and
rounded with time: med acidity,
medium body, salty bitter finish.
Pairings : Rich fish (salmon, tuna),
shellfish or mind and soft cheese.

QIVO-003CH Price 2,460 BGPD

yellow colour

Taste : This champagne shows
wonderful mineral notes and a
great aging ability. Ifs freshness
and elegance are underlined by
subtle aromas of white flowers
and citrus.

Pairings : Nicely pair with a light
starter and fish dishes.

QVVO-OMCH Price 2,740 Barb

N/V

Princes Rosé Brut |

ROSE WINE

Grape : 100% Pinot Noir
Alcohol : 12%

Colour : Pink Rosé color

Taste : A precise selection
from the Petite and Grande
Montagne de Reims brings
minerality and rectitude to
Princes Rose, while the grape
from Les Riceys bring aromatic
richness: hints strawberry and
gooseburry flavors, and cifrus
aromas.

Pairings : Ideal with shellfish, fish
and first courses.

&V0-005CH Price 2,740 Bahtj

N/V

Princes Exfra Brut

Champagne

Grape : 35% Pinot Noir, 30% Pinot
Meunier, 35% Chardonnay
Alcohol : 12%

Colour : Pale gold color

Taste : This cuvée offers notes
of citrus, yellow fruits and pastry.
It has a very low dosage and

is characterized by its delicate
aromas and spicy fouches.
Pairings : Perfect for important
aperitif.

QVVO-OObCH Price 2,740 BGPD

2014

Grand Vin Des Princes
Blanc De Blancs

Champagne

Grape : 100% Chardonnay
Alcohol : 12%

Colour : Pale lemon

Taste : Aromatic with biscuit,
dough, apple and some apple
pie. Its full bodied and round
textured. Agile and floating on
the palate. Soft, round texture. A
buttery note comes through. Dry
at the end.

Pairings : Canapés of duck foie
gras or with fine fish such as
poached or grilled sea bass,
shellfish.

QVVO-007CH Price 4,600 Baly

Grand Vin Des Princes
Rosé

ROSE WINE

Grape : 100% Pinot Noir

Alcohol : 12%

Colour : Pink Rosé color

Taste : Aromas of cotton candy
with so much perfume, as well as
strawberry and cherry. Makes me
smile. Lovely, linear character
with softness and vivacity and

a long, flavorful finish. Lots of

red fruit. Saffron and Chinese
spice. The length in the mouth is
exceptional.

Pairings :

QIVO-008CH Price 4,600 Baly

Website: www.italasiagroup.com




DE VENOGE-CHAMPAGNE-FRANCE

Maison De Venoge was founded by Henri-Marc de Venoge with his son Joseph, in 1837 in Mareuil-sur-Ay,
in one of the most renowned areas of the Champagne region. In 1838, Henri-Marc De Venoge was at the
N origin o a true marketing revolution with the creation of the first illustrated label in the history of Champagne,

CHAMPAGNE

de VENOGE

a major innovation to meet the needs of the nobility of the time, who wanted to have not only a great
Champagne but also a precious, elegant and unique object at the centre of the table.
www.champagnedevenoge.com
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2012

Champagne

Grape : 50% Pinot Noir, 50%
Chardonnay

Alcohol : 12.0%

Colour : Deep yellow gold
Taste : The nose offers a very
wide range of fragrances of
white flowers harmoniously
linked with citrus fruits, sensations
obtained with Chardonnay,
and aromas of red fruits such as
sour cherry, burlat or raspberry,
revealed by Pinot Noir, ending

(. )

Louis XV Brut

r

s,

SUCKUNG %

2012

Louis XV Rosé

Champagne Rose’

Grape : 60% Pinot Noir, 40%
Chardonnay

Alcohol : 12.0%

Colour : Orange-pink

Taste : Reveals delicate aromas
of exotic fruits and red berries,
accentuated by a low dosage
that gives it a fantastic freshness.
On the attack, one distinguishes
alemony mouth, evolving
quickly towards red fruits such as
strawberry or cherry. The finale,

~\

r

Champagne

Grape : 50% Pinot Noir, 50%
Chardonnay

Alcohol : 12.0%

Colour : Golden yellow with
orange amber reflections
Taste : Hinfs of figs and dates,
toffee, Madeira, Vin Jaune,
Sherry, biscuits, toasted rice,

licorice, oriental spices, vanilla,
dried oranges and apricofs
and a thousand more flavors.

Louis XV (Set)

white mushrooms, earthy flavors,

~\

N/V

Princess Blanc De Noirs

Champagne

Grape : 100% Pinot Noir
Alcohol : 12.0%

Colour : Pale yellow

Taste : The nose is of great
aromatic richness. Very fruity,

it offers aromas of fresh red
fruits (blackcurrant) with a nice
freshness thanks to an underlying
minerality.

Pairings : Fish, white meat
(poultry, veal) or a dessert
based on dried fruits (hazelnuts,

on a hint. fine and elegant brings a warmer touch of orange Sophisticated intensity and walnuts)

minerality. marmalade. stunning tension.
Pairings : Shellfish, crab,and Pairings : Perfect aperitif,seafood Pairings :
lobster dishes such as langoustines.

i . } : - Price 14,980 Bah - i
QIVO 009CH Price 7,660 BGPD Q\IVO 010CH Price 10,090 Ba@ Q\IVO 012CH Price 80 a) QVVO 013CH Price 14,150 Bay

Website: www.italasiagroup.com



ROTHSCHILD-CHAMPAGNE-FRANCE

Founded in 2005, Champagne Barons de Rothschild was born from the unique association of the three

CHAMPAGNE
BARONS DE ROTHSCHILD

branches of the Rothschild family, they have joined forces for the first time in their history to create a
Champagne House and craft their unique interpretation of a Grand Vin de Champagne together. The Barons
de Rothschild style is unique. It expresses the finesse of its hallmark Chardonnay, with each Champagne
revealing a perfect aromatic harmony resulting from the selection of great terroirs and long aging. The bright
character and great purity of the wines are set off by an uncompromising minimal dosage.

www.champagne-bdr.com

A
ENTHUSIAST

93"

N/V

Champagne

Grape : 60% Chardonnay, 40%
Pinot Noir

Alcohol : 12.0%

Colour : Bright, clear, pale pale
gold finfs woven

Taste : Aromas of white flesh fruit
such as pears and nectarines,
ethereal touches of peony.

a spicier range, complexity

with aromas of dried apricots
and almonds. Roundness and
verticality. Crisp nectarine, notes
of honey, saffron and pepper set
off by lovely bitters on the finish.
Pairings : fried sea scallops,
shellfish, risotto, fine white meat.

wCBR-OOICH SOONJ

Barons de Rothschild
Brut

A
ENTHUSIAST

93/ N/V

Barons de Rothschild Magnum
Brut (1.5L)

Champagne

Grape : 60% Chardonnay, 40%
Pinot Noir

Alcohol : 12.0%

Colour : Bright, clear, pale pale
gold tints

Taste : Aromas of white flesh fruit
such as pears and nectarines,
ethereal touches of peony.

a spicier range, complexity

with aromas of dried apricots
and almonds. Roundness and
verticality. Crisp nectarine, notes
of honey, saffron and pepper set
off by lovely bitters on the finish.
Pairings : fried sea scallops,
shellfish, risotto, fine white meat.

QVCBR-002CH SOONJ

é | )

Barons de Rothschild Rose
Ritz

ROSE WINE

Grape : 85% Chardonnay, 15%
Pinot Noir

Alcohol : 12.0%

Colour : Pale pink, salmon tints
Taste : Fine, subtle springtime
aromas, with scents of rose
petal, wild strawberries and

a hint of lemon peel. Fresh,
highly concise attack followed
by silky mellowness with very
light raspberry. Deliciously rich
balance and lingering finish.
Pairings : Pork, rich fish (salmon,
tuna etc), shellfish, mild and soft
cheese.

@CBR-OO:‘:CH SOONJ

f

Barons de Rothschild Rose

QVCBR-004CH

~\

92,
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ENTHUSIAST

N/V

ROSE WINE

Grape : 92% Chardonnay, 8%
Pinot Noir

Alcohol : 12.0%

Colour : Pale pink, salmon tints
Taste : Aromas of fresh fruit,
citrus and white flowers. A few
notes of raspberries, rose petals
and wild strawberries reveal the
subtle. Silky texture and tangy
notes of lemon and other citrus
fruit. Notes of red fruit and small
berries such as blackberries and
redcurrants, long, mineral finish.
Pairings : Asian or Japanese
cuisine full of umami flavours

SOONJ

2012

Champagne

Grape : 100% Chardonnay
Alcohol : 12.0%

Colour: Crystal-clear appearance
Taste : Immediately intense with
exotic character at first, releasing
notes of citrus and dried fruit,
revealing a second brioche and
buttery nose with notes of pastry
and roasted almonds. Clean

and lemony on entry, showing
great length and verticality,Notes
of roasting and spices before
revealing a warm, slightly saline
character on the finish.

Pairings : Tartar scampi, veal
medallion with morels.

Barons de Rothschild Rare
Collection Blanc de Blancs

QICBR-OOSCH

SOONJ

Website: www.italasiagroup.com




SALON/DELAMOTTE-CHAMPAGNE-FRANCE

Created in 1911 with first vintage 1905, Champagne Salon is the creation of one man, a champagne

S e
SR
CHAMPAGNE

DELAMOTTE

Le Manil sur Oger depuis 1760

connoisseur enchanted then seduced by the terroir of Le Mesnil.
At the beginning of the 20th century he just created the Blanc de Blancs. The first known vintage was 1905.
Now that the tragedy of the war was over, he was encouraged by his numerous friends to profit more fully
from his wine and the house of Salon was created, to cater for his new clientele.

www.salondelamotte.com

™ )

Delamotte Brut 375 ml.

Champagne

Grape : 55% Chardonnay, 30%
Pinot Noir, 20% Pinot Meunier.
Alcohol : 12.5%

Colour : Pale yellow with green
hues.

Taste : The bouquet has a hint of
cifrus, white flowers and lemon
peel. The Brut is delicious as an
aperitif and equally delightful with
a fruit dessert. Flavours of brioche,
delicate kirsch, spring blossom,
citrusy fruit flesh with sweet hint of
honey.

Pairings : Shellfish, crayfish
carpaccio, sushi and all white fish.

&DM-OO4-CH Price 950 Ba@

i % D
ﬁ%@_«;@(i fas
93 |

POINTS

-

Champagne

Grape : 55% Chardonnay, 30%
Pinot Noir, 20% Pinot Meunier.
Alcohol : 12.5%

Colour : Pale yellow with green
hues.

Taste : The bouquet has a hint of
citrus, white flowers and lemon
peel. The Brut is delicious as an
aperitif and equally delightful with
a fruit dessert. Flavours of brioche,
delicate kirsch, spring blossom,
citrusy fruit flesh with sweet hint of
honey.

Pairings : Shellfish, crayfish
carpaccio, sushi and all white fish.

WDM-003-CH Price 2,080 Ba@

Delamotte Blanc de Blanc Brut

Champagne

Grape : 100% Chardonnay
Alcohol : 12.5%

Colour : Light golden color

Taste : Chalky, rich and delicate.
On the nose: aromas of citrus
with hints of ginger. On the
palate: a creamy mousse with an
abundance of citrus and vanilla
leading to a long finish with great
acidity.

Pairings : Whole-roasted,
barbecued garlic shrimpsbaked
egg and cheese.

k SooD

~\

| Delamotte Blanc de Blanc Brut

Champagne
Grape : 100% Chardonnay
Alcohol : 12.5%

Colour : Pale as a summer dawn
Taste : The nose is clear, pure,
distinct and deep, with great
character. Inthe mouth, it is
precise, its faut minerality drying
the palate, making the mouth
water, an alliance of opposites.
And finally, it delivers enticing
aromas of brioche fresh from the
oven.

Pairings : Chicken stuffed

with truffle mousseline, truffle
camembert or brie, roast turbot, a
golden shoulder of lamb

QVDM-OOZ-CH Price 3,500 BQlD

i )
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2014

Delamotte Blanc De Blanc
Magnum 1.5L

Champagne

Grape : 100% Chardonnay
Alcohol : 12.5%

Colour : Pale gold

Taste : Pristinely crafted, the wine
is squeaky clean and radiant,
with cool, crunchy lemony

fruit at cenfre stage. Beautiful
reductive smoky tones lining the
infense fruitiness. Its fine mineral
character develops more intensity
when exposed to air revealing

a complexity. The racy palate is
pleasantly creamy and silky with a
lingering long finish.

Pairings : Oysters and grilled fish,
or enjoyed its own as an aperifif.

QDM-OOS-CH(A) Price 7,790 Baw

Champagne Rose’

Grape : 80% Pinot Noir, 20%
Chardonnay

Alcohol : 12.5%

Colour : The wine is beautiful pale
rose color.

Taste : The wine has finy bubbles
with strong red fruit aromas and
flavors. It is vivacious, supple and
round with high acidity.

Pairings : wonderful aperitif, as
well as a good companion to
pouliry dishes or red fruit desserts.

Q\IDM-OO] -CH Price 3,785 Baw

Delamotte Brut Rose

POINTS

98
TOINTS
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2012

Champagne

Grape : 100% Champagne
Alcohol : 12%

Colour : Lovely Light gold

Taste : Highest acidity, aroma,
finesse, ripeness and quality.
thus retaining the crispness, acid
backbone and profound depth.
Pairings : Delicious as an aperitif
and delightful with a fruit dessert.

LIMITED ALLOCATION

(- A
fals I
93

Salon Brut Individual Wooden Box
(Limited Edition)

wDM-OOS-CH(G) Price 25,000 Bahji

Website: www.italasiagroup.com




MOUTON CADET-BORDEAUX-FRANCE

In 1922, the 20-year-old Baron Philippe de Rothschild (1902-1988), youngest son of Baron Henri and great-

MouTtoNCaDET

grandson of Baron Nathaniel, fook the destiny of Mouton Rothschild in hand. During his reign which
spanned more than 60 years, his decisions would profoundly change the world of wine, raise the image
of the family ch&teau to unparalleled heights and considerably increase the range and geographical
scope of its activities.

https://www.moutoncadet.com/

é ‘ )
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Mouton Cadet Classic
Bordeaux Blanc

WHITE WINE
Grape : Sauvignon Blanc,
Sémillon, Muscadelle
Alcohol : 12%
Taste : The fresh attack shows
attractive lime and kumquat
flavours, while the round
and full-bodied mid-palate
reveals intense yellow peach
notes which linger on the
finish, joined by delicately
acidulated touches of apricot
and mirabelle.
Pairings : Seafood, Scallops
with citrus fruit, oysters, seafood
linguine.

kWBPF-OOSW Price 595 Baw

é )

Mouton Cadet Selection
Bordeaux Blanc

WHITE WINE

Grape : Sauvignon Blanc and
Sémillon

Alcohol : 12.5%

Taste : From a full and opulent
attack on intense finger-lime and
yuzu, the highly expressive mid-
palate reveals lovely guava and
mango flavours, joined on the
dense and elegant finish by subtle
bergamot and jasmine notes.
Pairings : Seafood, grilled fish,
Scallops, Lobster bisque soup.

QNBPF-OOéW Price 655 Bal’D

Mouton Cadet Reserve
Graves Blanc

WHITE WINE

Grape : Sauvignon Blanc and
Sémillon

Alcohol : 12.5%

Taste : After a long attack on
citrus fruit lavours, especially
lemon and grapefruit, the
enfolding mid-palate is
characterised by jasmine and
hawthorn, leading info a lingering
finish on mineral notes.

Pairings : Seafood linguine, grilled
fish or citrus tart.

kWBPF-007W Price 720 BOFD

Mouton Cadet Classic
Bordeaux Rose

ROSE WINE
Grape : Merlot, Cabernet Franc,
Cabernet Sauvignon
Alcohol : 12.5%
Taste : The attack is forthright and
highly expressive, marked by the
grapefruit notes found on the
nose. Fresh, red berry fruit lavours
then emerge on the close-knit,
refined mid-palate, lingering on
the fresh and elegant finish.
Pairings : Seafood, As an aperitif
or with Bellota ham tostada, sushi
and maki or raspberry tart.

kWBPF-OOI RS Price 595 Bary

é )

A

sauternes.

2019

Mouton Cadet Reserve
Sauternes

SWEET WINE
Grape : Sauvignon Blanc,
Sémillon, Muscadelle
Alcohol : 12.5%
Taste : The attack is smooth and
harmonious, with marvellously
defined fruit (stewed peach and
apricot), leading into a full mid-
palate and a fresh, mineral finish.
Pairings : Dessert, citrus fruit
ice-cream vacherin.

QVBPF-001 S Price 1,260 Baly

é , )

Mouton Cadet Classic
Bordeaux Rouge

RED WINE

Grape : Merlot, Cabernet Franc,
Cabernet Sauvignon

Alcohol : 14%

Taste : The fresh, chiselled attack
reveals a mix of well-defined red
and black fruit flavours, leading
into a fullbodied, fruit-forward
mid-palate complemented by a
fresh and refined finish.

Pairings : Beef, Pork tenderloin,
duck breast, mild cheeses.

é A

2019

RED WINE

Grape : 87% Merlot, 7% Cabernet
Sauvignon, 6% Cabernet Franc
Alcohol : 13.5%

Taste : Opens on a burst of red
fruit, followed after airing by a
seductive array of ripe red and
black to fruit aromas. A clean
attack on expressive red fruit
flavours such as morello cherry
and raspberry, complexity is
rievealed the emergence of
lingering black fruit and mild
spice notes which bring succulent
length to the finish.

Pairings : Beef tartar, spaghetti
with vegetable bolognes

WBPF-014R j
k Price 595 BG?D

Mouton Cadet Vin BIO AOC Mouton Cadet Selection
Bordeaux Rouge

QVBPF-OZBR Price 640 BGID

é )

2018

RED WINE

Grape : Merlot, Cabernet Franc,
Cabernet Sauvignon

Alcohol : 14.5%

Taste : From a full attack on fresh
black fruit, the mid-palate reveals
refined, forthright tannins, leading
info a finish on a delicious mixture
of black fruit lavours and mocha
noftes.

Pairings : Beef, Grill lamb with salt,
Pasta.

kWBPF-015R Price 655 BGID

Website: www.italasiagroup.com




MOUTON CADET-BORDEAUX-FRANCE

In 1922, the 20-year-old Baron Philippe de Rothschild (1902-1988), youngest son of Baron Henri and great-
grandson of Baron Nathaniel, fook the destiny of Mouton Rothschild in hand. During his reign which

MoUToNCADET

spanned more than 60 years, his decisions would profoundly change the world of wine, raise the image
of the family ch&teau to unparalleled heights and considerably increase the range and geographical
scope of its activities.

https://www.moutoncadet.com/

é )

Mouton Cadet Heritage

Bordeaux Rouge
RED WINE
Grape : Merlot, Cabernet Franc,
Cabernet Sauvignon
Alcohol : 14.5%
Taste : From a round and rich
attack on fresh fruit flavours such
as bilberry, blackcurrant and
cherry, the mid-palate reveals
powerful but beautifully chiselled
tannins, leading info an
attractively fresh finish on notes of
mild spice, especially cinnamon
and vanilla
Pairings : Beef, Prime rib, lamb
shoulder, duck magret with green
pepper sauce.

QVBPF-OI 6R Price 690 BOPD

é )

Reserve Mouton Cadet Selection
Medoc Rouge

RED WINE

Grape : Merlot and Cabernet
Sauvignon

Alcohol : 13.5%

Taste : The powerful attack on rich
tannins shows nicely extracted
fruit while the concentrated mid-
palate recalls the aromas found
on the nose. The finish expresses
the Médoc terroir in delicate
touches of blackcurrant which
combine perfectly with the
refinement of the tannins.
Pairings : Beef, Steak, BBQ ribs,
Cheeses.

kWBPF-O‘I 7R Price 720 BCIID

Haut-Védoe

Reserve Mouton Cadet Selection
Haut-Medoc Rouge

RED WINE

Grape : Merlot, Cabernet
Sauvignon, Cabernet Franc
Alcohol : 13.5%

Taste : From a full-bodied attack
on delicate, fresh black fruit,

a clean-cut yet refined tannic
structure emerges on the
midpalate to carry the black fruit
flavours info a finish where they
are joined by the coffee notes
found on the nose.

Pairings : Beef, Grilled rib steak,
spciy beef bo bun.

QVBPF-01 8R Price 780 BOI'D

é )

Saint-Fmilion

Mouton Cadet Reserve
St Emilion

RED WINE

Grape : Merlot, Cabernet
Sauvignon, Cabernet Franc
Alcohol : 13%

Taste : A rich and very full attack
on forward yet supple tannins
leads into a stylish, fruit-filled
mid-palate on blackberry and
blackcurrant flavours, while mixed
vanilla and mocha notes appear
on the finish.

Pairings : Beef, Mushroom risotto,
beef carpaccio, selection of
cheeses.

kWBPF-OWR Price 885 Bofb

é )

2017

Mouton Cadet Reserve
Grave Rouge

RED WINE
Grape : Merlot, Cabernet
Sauvignon, Cabernet Franc
Alcohol : 12.5%
Taste : From a supple and refined
attack on delicate tannins, the
mid-palate has an attractive
complexity, revealing spice and
floral notes, red and black fruit
flavours and a touch of leather,
leading into a fresh and mineral
finish.
Pairings : Beef, A perfect match
for braised beef, grilled lamb or
tournedos Rossini.

QVBPF-OZOR Price 720 BOID

é )

pavillac

Mouton Cadet Reserve
Pauillac

RED WINE

Grape : Merlot, Cabernet
Sauvignon, Cabernet Franc, Petit
Verdof

Alcohol : 13%

Taste : The full attack expresses
black fruit flavours, especially
blackberry and morello cherry,
joined on the round and refined
midpalate by delicate touches
of vanilla and foast, leading into
an elegant finish underpinned by
creamy tannins.

Pairings : Beef, Lamb loin, Ostrich,
Pasta.

é )

Saint-Estephe

Réserve
NoioGd

Mouton Cadet Reserve
St Estephe

RED WINE

Grape : Cabernet Sauvignon,
Merlot, Pefit Verdot

Alcohol : 13.5%

Taste : From a round and

rich attack on bilberry and
blackcurrant flavours, the
midpalate reveals the powerful
yet refined tannins of a great
terroir. The leather note returns on
the finish, along with mild spice,
especially nutmeg, and a hint of
fruffle.

Pairings : Beef, Roasted Lamb
Loin.

kWBPF-OZl R Price 1,100 BGID

QVBPF-022R Price 1,145 Bqu

é )

Margaux

5 2018

Mouton Cadet Reserve
Margaux

RED WINE

Grape : Cabernetf Sauvignon,
Merlot, Petit Verdot

Alcohol : 14.5%

Taste : From a powerful attack on
sfructured and delicate

tannins, the midpalate reveals
blackcurrant and mocha
flavours, while the finish is marked
by elegant tannins and rich black
fruit, mocha, vanilla and pepper
flavours with a hint of violet.
Pairings : Beef, Ostrich Lion, Leg
of Lamb.

kWBPF-023R Price 1,250 BGID

Website: www.italasiagroup.com




MOUTON CADET-BORDEAUX-FRANCE

In 1922, the 20-year-old Baron Philippe de Rothschild (1902-1988), youngest son of Baron Henri and great-
grandson of Baron Nathaniel, took the destiny of Mouton Rothschild in hand. During his reign which

spanned more than 60 years, his decisions would profoundly change the world of wine, raise the image
of the family chateau to unparalleled heights and considerably increase the range and geographical

MoutoN CADET scope of its activities.

é )

Mouton Cadet Reserve
Pessac-Leognan

RED WINE
Grape :Merlot and Cabernet
Sauvignon
Alcohol : 14%
Taste : A remarkably full and
substantial attack leads into a
mid-palate on intense red and
black fruit lavours underpinned
by firm tannins that mellow on the
finish, making way for delicate
notes of mocha and toasted
almond.
Pairings : Beef Tenderloin in
Mushroom, Bacon Pasta.

kWBPF-024R Price 1,300 Bahtj

https://www.moutoncadet.com/

Website: www.italasiagroup.com



BARON PHILIPPE DE ROTHSCHILD-BORDEAUX-FRANCE

In 1922, the 20-year-old Baron Philippe de Rothschild (1902-1988), youngest son of Baron Henri and great-
grandson of Baron Nathaniel, fook the destiny of Mouton Rothschild in hand. During his reign which
spanned more than 60 years, his decisions would profoundly change the world of wine, raise the image

BARON PHILIPPE DE ROTHSCHILD

scope of its activities.

of the family ch&teau to unparalleled heights and considerably increase the range and geographical

https://www.bpdr.com/

Baronne Charlotte AOC
Graves

WHITE WINE
Grape : Sémillon
Alcohol : 12.5%
Taste : From a fresh, dense and
fruitforward attack, the beautifully
rounded mid-palate sustained by
white blossom notes leads into an
opulent finish which stands out for
its balance between fruit and mild
spice flavours.
Pairings : Seafood, White fish,
Chicken brest, Keema Naan.

QV BPF-008W  Price 830 BGPD

Baron Carl AOC

Saint-Emilion
RED WINE
Grape : Merlot, Cabernet Franc,
Cabernet Sauvignon
Alcohol : 13.5%
Taste : The highly expressive nose
reveals intense, ripe black fruit
aromas, enhanced after airing
by delicate touches of roasted
coffee beans and mild spice.
Pairings : Beef, cheeses, grill
bacon, Carne Asada Tacos,
Ricotta Meatballs.

QVBPF-OZéR Price 990 BOID

Baron Nathaniel AOC
Pauillac

RED WINE

Grape : Merlot, Cabernet
Sauvignon, Cabernet Franc, Petit
Verdot

Alcohol : 13%

Taste : After arich and powerful
attack with an attractive touch of
vanilla, black fruit flavours come
to the fore on the midpalate,
underpinned by a fine tannic
structure, leading into a finish
that lingers on coffee notes, with
massive and highly

elegant tannins

Pairings : Ostrich loin, steak pork
chop, grill meat in salt, Cheeses.

WBPF-027R Price 1,180 Baht
k 0 rice 1,180 GJ

Baron Henri AOC
Medoc

RED WINE

Grape : Cabernet Sauvignon and
Merlot

Alcohol : 13%

Taste : From a round and supple
attack, the mid-palate fills out
over elegant, forward tannins,
leading into a finish on red and
black fruit lavours with a hint of
vanilla.

Pairings : Blue cheese beef
tenderloin, crispy orange beef,
Meatloaf.

kWBPF-OzsR Price 860 Barb

é )

Baronne Paulinne AOC

Sauternes

SWEET WINE

Grape : Sauvignon Blanc,

Sémillon, Muscadelle

Alcohol : 12.5%

Taste : The powerful and stylish

attack opens on the freshness

of the fruit along with a touch of

hazelnut, while the mid-palate

displays the white fruit notes.

Spicy, toasted notes return on the

finish, complementing a minerality

typical of Sauternes wines.

Pairings : Dessert, Ice cream,

Honey-glazed ham.

kWBPF-002S Price 1,550 Bahi)

Website: www.italasiagroup.com




PRIVATE SELECTION-BORDEAUX-FRANCE

years.

220 years of family history intertwined with the world of the Grands Crus Classés make Maison Salin one of
the world's pre-eminent Bordeaux wine traders. 7 generations of the Salin family have succeeded each
other's with the same main focus: concern for quality. In 1985, Frédéric Salin and his team have breathed
new life into the company, by perpetuating both the expertise and the knowledge acquired over all these

www.salingroup.com

Lys de France Blanc
Vin de France

WHITE WINE

Grape : Semillon and Sauvignon
Blanc

Alcohol : 12.0%

Colour : Intfense straw yellow.
Taste : On the nose, it expresses
citurs, pear, green apple, peach.
On the palate, high acidity

with intense flavours of passion
fruit and pineapple. The finish is
medium-plus.

Pairings : Pasta and seafood.

2019

Lys de France Rouge
Vin de France

RED WINE

Grape : Merlot and Cabernet
Sauvignon

Alcohol : 13.0%

Colour : Purple.

Taste : Purple in the glass with
aromas of blackberry and plum.
On the palate cherry, blackberry
jam and a hint of spice. Smooth
vanilla finish, medium tannins and
very drinkable.

Pairings : Beef, lamb or game

2017

Chateau Moulin De Mallet
Bordeaux AOC Rouge

RED WINE

Grape : 90% Merlot, 10% Cabernet
Sauvignon.

Alcohol : 13.5%

Colour : Bright ruby

Taste : Very dense and sweet on
the attack, with lots of fruit and a
juicy feel ahead of a lightly grippy
finish. Very ripe and great value.
Pairings : Grilled sirloin steak with
portobello mushrooms.

Chateau du Barry

Bordeaux AOC Rouge
RED WINE
Grape : Cabernet Sauvignon,
Merlot
Alcohol : 13.5%
Colour : Garnet with purplish
highlights in colour
Taste : On the palate, lovely
ripe red fruit and cassis flavors
intermingle with meaty tannins.
The wine is well-balanced with
certain complexity and lingering
finish.
Pairings : White meat, hard
cheese, red meat.

UNTIL STOCK LAST

Franc.

Alcohol : 13.0%

Colour : Purple.

Taste : Medium-bodied with
classic notes of black currant,
spice, and black pepper; it's
black fruit and generous acidity
keep this wine lithe and light on
its feet.

Pairings : Beef, lamb or game.

WHR-001R  Price 580 Baht
\_ J

Colour : Dark purple ink

Taste : Chéteau la Justice
Fronsac 2016 is a 100% Merlot
that is fruit driven with elements
noticeable elements of MLF that
leaves you with an enjoyable
and inexpensive. The sniff offers
blackberry, black jam, earth,
mushroom, and black pepper,
which also get on the palate with
an emphasis on black jam.
Pairings : Beef, Lamb, Game
(deer, venison), Poultry

WHH-001R Price 695 Baht
\_ J

WHF-001W Price 425 Baht WHF-001R Price 445 Baht - i - i
\ )\ ) kWHN 001R Price 550 BQID kWHB 001R Price 580 BGPD
(. \ N\ ( N\ ( )
N WINE
ENTHUSIAST
87 00
.@ - -
i » WINE | D 1
IusTice ENTHUSIAST byttt T
89 00 Nz/.mc l
2016 2014 2016
Chateau Roc de Segur Chateau La Justice La Chapelle de Potensac T de Tour de Pez
Bordeaux AOC Rouge Fronsac AOC Médoc AOC Saint-Estephe AOC
RED WINE RED WINE RED WINE RED WINE
Grape : 55% Merlot, 35% Cabernet Grape : 100% Merlot Grape : Cabernet Sauvignon 17% Grape : 60% Merlot, 33% Cabernet
Sauvignon, and 10% Cabernet Alcohol : 14% ' Sauvignon; 7% Cabernet Franc

Merlot 75%, Cabernet Franc 8%
Alcohol : 13.5%

Colour : Deep ruby-purple.
Taste : La Chapelle de Potensac
2016 presents a bouquet of
blackberries lightly scented with
tobacco. The palate is medium
bodied with light tannins. Rustic
and, to be fair, just too simple on
the finish. Drinking over the next
two or three years will only get
better.

Pairings : Ideal with steak, duck
breast, lamb chops.

kWHL-OO‘I R Price 990 Bdhij

Alcohol : 13.0%

Colour : Red

Taste : The bouquet reveals notes
of cassis, violet, mocha, vanilla,
spices and licorice. On the palate,
the wine has strong tannins with
depth of black fruits. They offer
freshness, often a woody or smoky
aspect and a floral touch.
Pairings : Red Meat, White Meat,
Cheese.

WHO-001R Price 1,060 Baht
\_ J

Website: www.italasiagroup.com



PRIVATE SELECTION-BORDEAUX-FRANCE

220 years of family history intertwined with the world of the Grands Crus Classés make Maison Salin one of
the world's pre-eminent Bordeaux wine traders. 7 generations of the Salin family have succeeded each
other’s with the same main focus: concern for quality. In 1985, Frédéric Salin and his team have breathed
new life info the company, by perpetuating both the expertise and the knowledge acquired over all these
years.

www.salingroup.com

~\

90-

v \INE
ENTHUSIAST

Lacroix Martillac
Pessac Leognan AOC

RED WINE

Grape : 60% Merlot, 40% Cabernet
Sauvignon

Alcohol : 13.5%

Colour : Rich garnet red with
purple reflections.

Taste : The nose reveals ripe fruit
backed by smokey aromas.
The palate is rich and fruity with
a presence of powerful but
rounded tannins. A long fresh
finish. Drinking over the next 10
years.

Pairings : Game, red meat,
pouliry.

&
TREANON

2016

Le Petit Trianon
Saint-Emilion Grand Cru AOC

RED WINE

Grape : Cabernet Franc, Malbec,
Merlot, Petit Verdot.

Alcohol : 14.0%

Colour : Deep purple.

Taste : The body is full, tannins
medium+, acidity medium+,
predominant earthy notes of
chocolate, coffee, licorice and
oak, slight fruity hints of sour cherry
and plum.

Pairings : Red meat, pork chop
steak, BBQ ribs,

2018

RED WINE

Grape : 56 % Cabernet-
Sauvignon, 37 % Merlot, 4 % Petit
Verdot, 3% Cabernet Franc
Alcohol : 14.0%

Colour : Ruby red.

Taste : Blossoming as soon

as it is opened. With its richer
concentration in merlot, this wine
offers a softer, lighter touch with
a warm and silky texture. Ifs fruity
aromas are intense, crisp and
pleasing on the palate.

Pairings : Game, red meat,
poultry.

Fleur de Pédesclaux
Pauillac AOC

~\

L4
.
72 D
DL MALESCOT

La Dame De Malescot

Margaux AOC
RED WINE
Grape : 50% Cabernet Sauvignon
and 50% Merlot.
Alcohol : 13.5%
Colour : Wine saturated red-ruby
color
Taste : Taste wine elegant, full-
bodied, harmonious, with hints
of ripe cherry, black currant and
blackberry, spicy notes, pleasant
acidity, soft woody nuances and
dry long finish.
Pairings : The wine is a great
accompaniment with red meat
dishes, including roast beef,
barbecue, grilled meat, game
and mushroom ragout.

(105LA GAFFELIERE

<,}W &%

2017

Chateau ‘Clos La Gaffeliere’
Saint-Emilion Grand Cru AOC

RED WINE

Grape : 15% Cabernet Franc, 85%
Merlot

Alcohol : 13.0%

Colour : Ruby red.

Taste : Bouquet with intense
notes of red berry fruit (plum) and
berries. Elegant, round, with well
balanced tannins.

Pairings : Red meat, cheese.

kWHG-OO] R Price 1,380 Bohf)

2015

Goulee by Cos d'Estournel
Médoc AOC

RED WINE

Grape : Merlot, Cabernet
Sauvignon, Cabernet Franc
Alcohol : 13.0%

Colour : Infense ruby.

Taste : The bounty and grace of
nature. Goulée by Cos d'Estournel
brings fo mind a light sea breeze,
Jrefreshing eucalyptus and the
fantalizing scents of juicy, ripe
berries and rich cacao beans.
Pairings : Game, red meat,
poultry.ss

WHE-001R

\

Price 1,800 Baht

J

. i - i . i WHM-003R Price 1,360 Baht
kWHA 001R Price 1,180 Bchij kWHT 001R  Price 1,195 BGID kWHD 001R Price 1,220 BOPD k ")
r 9 \ r | \ Decanter \ r ;ié \
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2017

Chateau Cantemerle
Haut Médoc AOC

RED WINE

Grape : 58% Cabernet
Sauvignon, 3% Cabernet Franc,
33% Merlot, 6% Petit Verdot
Alcohol : 12.5%

Colour : Dark purple robe

Taste : Aromas of blackcurrant,
blackberry, cedar, wet clay.
Great finesse, showing very
elegant tannins.

Pairings : Ready to drink now and
bursting with charm.

kWHC-OO'I R Price 1,970 thfj

90-
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2017

S De Siran
Margaux AOC

RED WINE

Grape : 72% Merlot, 20% Cabernet
Sauvignon, 4% Petit Verdot and
4% Cabernet Franc.

Alcohol : 13.5%

Colour : Bright ruby

Taste : A fresh wine with a core
of juicy black cherry and plum
fruit, supported by notes of black
tea. Juicy on the palate with
balanced tannins.

Pairings : Beef, Lamb, (deer,
venison), Poulfry

kWHS-OOl R  Price 2,25530@

Website: www.italasiagroup.com




PRIVATE SELECTION-BORDEAUX-FRANCE

220 years of family history intertwined with the world of the Grands Crus Classés make Maison Salin one of
the world'’s pre-eminent Bordeaux wine traders. 7 generations of the Salin family have succeeded each
other’s with the same main focus: concern for quality. In 1985, Frédéric Salin and his team have breathed
new life info the company, by perpetuating both the expertise and the knowledge acquired over all these
years.

www.salingroup.com

2011

La Dame De Malescot
Margaux AOC

RED WINE
Grape : Cabernet Sauvignon:
50%, Merlot: 50%
Alcohol : 13.5%
Colour : Wine saturated red-ruby
color
Taste : Taste wine elegant, full-
bodied, harmonious, with hints
of ripe cherry, black currant and
blackberry, spicy notes, pleasant
acidity, soff woody nuances and
dry long finish.
Pairings : The wine is a great
accompaniment with red meat
dishes, including roast beef,
barbecue, griled meat, game
and mushroom ragout.

WHM-001R  Price 3,170 Baht
\_ J

2016/
2017

La Dame De Malescot
Margaux AOC

RED WINE
Grape : Cabernet Sauvignon:
50%, Merlot: 50%
Alcohol : 13.5%
Colour : Deep ruby colour
Taste : Nose of black cherry,
blackcurrant and oak. The
palate is quite forward, medium
to full bodied and packed with
fragrant dark berry fruit. The
finish shows the tannic structure
of the vintage, but in this case is
moderately supple.
Pairings : Meat dishes, including
roast beef, barbecue, grilled
meat, game and mushroom
ragout.

WHM-002R Price 1,360 Bchf)

|

2014

Chateau Larcis Ducasse
Saint-Emilion AOC

RED WINE

Grape : 22% Cabernet Franc and
78% Merlot

Alcohol : 12.5%

Colour : The nose is really glorious
with strawberry, wet-earth,
blackberry and dark-mushroom
character. Full body, a solid core
of fruit and beautiful tannins. It's
polished and velvety.

Pairings : Roast meat, bird and
strong cheese.

WHL-002R

.

Price 4,510 Baht

J

Website: www.italasiagroup.com



CAMUS-BORDEAUX-FRANCE

Deeply attached to their Cognac land, the five generations of CAMUS family have succeeded in
& faithfully preserving the brand’s original values. This process of handing down from father to son now
\/\ ensures the continuity and development of a unique expertise, with the cornerstones remaining the
~ A B W soil, the vine and the grape. As well as a love and respect for the fruit of the land, the CAMUS culture is
' AA ]\A (). based oninnovation and the quest for exceptional aromatic qualities for above and beyond their role
INDEPENDENT SINCE 1863 as businessmen the CAMUS's see themselves as winegrowers, explorers and passionate lovers of taste.
www.camus.fr

4 A )

2015

Chateau La Gravelle
Bordeaux Blanc AOC

Chateau Du Barrailh Red
Graves AOC

WHITE WINE RED WINE

Grape : 0% Sauvignon Blanc, 30% Grape : 80% Merlot, 20% Cabernet
Semillon, 10% Muscadelle

Sauvgnon
Alcohol : 12.5% Alcohol : 13%
Colour : Straw yellow robe with Colour : Deep ruby red Colour
brilliant hlgh'lghTS with gornef fints.

Taste : The palate begins lively, Taste : Smooth and fruity on the
full of fruitand highly complex palate, the wine reveals great

delightfully fresh finish. length, leading up to a delicious
Pairings : Fish, shell fish, light salad liquorice finish.

and summer dishes. Pairings : Red meats, particularly
lamb and beef.

UNTIL STOCK LAST UNTIL STOCK LAST

QVCM-OOZW Price 595 BOID kWCM-002R Price 740 Baht)

Website: www.italasiagroup.com m



CHATEAU LOUDENNE-BORDEAUX-FRANCE

Built in the 17th century, Chateau Loudenne is one of the oldest Crus Bourgeois properties. Chateau Loudenne had

LLOUDENNE

many owners until 1875 when it was sold to two English brothers, Walter and Alfred Gilbey. The Gilbeys were influential
wine and spirit merchants in London and producers of the gin of the same name. The wines of Loudenne prospered in
the British trade and even survived two world wars. In March of 2000, the Chéateau was bought by the Lafragette family
who had established their reputation in the Cognac industry. In 2013, the estate was purchased by the Moutai group
from the Guizhou province in southern China.

www.chateau-loudenne.com

é )

2018

Loudenne les Jardins
Bordeaux White AOC
WHITE WINE
Grape : Sauvignon Blanc
Alcohol : 12%
Colour : Pale lemon.
Taste : One of the rare white
wines produced in the Médoc,
this cuvée is predominantly made
of Sauvignon Blanc, for freshness,
joined by Sémillon for structure,
and aged in casks. The attack is
thirst-quenching and in harmony
with the wine's structure and
roundness.
Pairings : The ideal partner for
grilled fatty fish and pouliry.

QVCM-O] 1w Price 630 BCIlD

Chateau Loudenne Les Folies
Bordeaux White AOC

WHITE WINE
Grape : 85% Sauvignon, 15%
Semillon
Alcohol : 12%
Colour : Very pale, vibrant yellow
color.
Taste : Powerful citrus fruit,
especially grapefruit and lemon.
Frank palate characterized by
infensity and crispness. Long finish
with citrus notes.
Pairings : Pork, Vegetarian,
Pouliry, Appetizers and snacks,
Lean fish

UNTIL STOCK LAST

kWCM-OIOW Price 715 thf)

4 3 )

WHITE WINE

Grape : 75% Sauvignon Blanc,
25% Semillon

Alcohol : 14%

Colour : Yellow colour with slightly
green hue.

Taste : Elegant nose with
restrained fruit, hints of yellow
stone fruit, greengage, kiwi
and Buxus. On the palate, well
balanced with ripe acidity,
elegant fruit and discreet
spiciness, medium bodied with
good length.

Pairings : Chicken, Fish, Salads
vegetarian food.

QVCM-OO?W Price 765 BGID

r

Loudenne les Jardins
Bordeaux Red AOC

RED WINE

Grape : 20% Cabernet
Sauvignon, 80% Merlot

Alcohol : 13%

Taste : Very fruity aromas of red
fruits, blackcurrant and black
cherry. On the palate, the wine is
rich and dense with aromas of red
fruits. Good length in mouth with
silky tannins.

Pairings : Pairs well with salads,
grilled meats, and savory tarts.

QNCM-O] 3R Price 650 BGID

é ; )

2012

Chateau “Rives De Loudenne”
Médoc AOC

RED WINE

Grape : Cabernet Sauvignon and
Merlot

Alcohol : 13%

Colour : Dark ruby red

Taste : The nose is complex and
powerful with elegant wooded
and aromas of cherry and
blackberry, lifted with a hint of
mint. In the mouth, the wine is
structured, powerful with soft ripe
tannins. Full bodied with a long
finish with fresh fruit, and final hints
of coffee and vanilla from the
barrel age.

Pairings : Beef, Veal, Game (deer,
venison), Poultry

QNCM-O'IOR

Price 715 BQ}D

~\

2018

RED WINE

Grape : Cabernet Sauvignon,
Cabernet Franc, Merlot

Alcohol : 13%

Colour : ruby red

Taste : Pleasantly intense,
characterised by red berries,
especially strawberry, with slightly
woody and vanilla notes.
Pairings : Beef, Veal, Game (deer,
venison), Poultry

UNTIL STOCK LAST

2013

Chateau Loudenne Les Folies Chateau Loudenne
Bordeaux Red AOC Cru Bourgeois Red AOC

RED WINE

Grape : 50 % Merlot, 50% Cabernet
Sauvignon

Alcohol : 13.5%

Colour : Dense purple core and a
lighter ruby rim.

Taste : Some evolution and harmony
on the nose, pure dark fruit notes
like cassis, plum, tobacco and fine
wood. Ripe texture with rounded
tannin,some herbal spiciness, sage,
tobacco,leaf and savoury dark fruit
with a pure rather long finish. Still a
bit youthful on the finish needing
some more fime fo soften

Pairings : Beef, Lamb, Game (deer,
venison), Poultry

Price 895 Baht

kWCM-OIZR Price 830 tht)

WCM-009R
\_ J

~\
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2014

Chateau Loudenne
Médoc Cru Bourgeois Red AOC

RED WINE

Grape : 50 % Merlot, 50% Cabernet
Sauvignon

Alcohol : 13.5%

Colour : Dense purple core and a
lighter ruby rim.

Taste : This wine has plenty of
structure, showing firm, rough tannins
with some extraction bitterness. Light
fruit flavors are offered further levity
from bright acidity.

Pairings : Beef, Lamb, Game (deer,
venison), Poultry

QNCM-OMR Price 1,030 BGID

Website: www.italasiagroup.com



CHATEAU LOUDENNE-BORDEAUX-FRANCE

Built in the 17th century, Chateau Loudenne is one of the oldest Crus Bourgeois properties. Chateau Loudenne had
e;:m) many owners until 1875 when it was sold to two English brothers, Walter and Alfred Gilbey. The Gilbeys were influential
@a wine and spirit merchants in London and producers of the gin of the same name. The wines of Loudenne prospered in
) = - the British trade and even survived two world wars. In March of 2000, the Chéateau was bought by the Lafragette family
] - \ who had established their reputation in the Cognac industry. In 2013, the estate was purchased by the Moutai group
IJ( )[JI)ENNh from the Guizhou province in southern China.

www.chateau-loudenne.com

r N\ : N : N

Chateau Loudenne
Bordeaux Rose AOC

Chateau Loudenne Chateau Loudenne
c Cru Bourgeois Red AOC Médoc Cru Bourgeois Red AOC

ROSE WINE RED WINE RED WINE

Grape : 100% Merlot Grape : 50 % Merlot, 50% Cabernet Grape : 50 % Merlot, 50% Cabemnet
Alcohol : 12% Sauvignon Sauvignon

Colour : Crystal clear, bright pale Alcohol : 13.5% Alcohol : 14.2%
foink color. Colour : Beautiful deep cherry-red Colour : Beautiful deep cherry red
Taste : Fine and fruity with notes of color. color.

cherry, raspberry and citrus. Fresh, Taste : The nose reveals notes of red Taste : Dark fruits (ripe blackcurrant
lively, and crisp. Fruity character fruits, red pepper and blackberry, and black cherry griotte) and spices
|WiTh a nice length in the finish. alongside a hint of blackcurrant and with a tfouch of liquorice and vanilla.
Pairings : Perfect as an aperitif, subtle dashes of violet, chocolate Very convincing start, broad and

it will also be a pleasant and woodiness. Its full-bodied palate immediately textural, with a nice
accompaniment to salads, fish is fruity, balanced, and fresh. The weight through the middle. Beautiful
and seafood as well as grilled wine enjoys a nice long finish, with long and persistent finish.

meats. delicate tannins. Pairings : Beef, Lamb, Game (deer,

Pairings : Beef, Lamb, Game (deer, venison), Poultry

venison), Poultry

QVCM-OOZRS Price 965 BGID QNCM-015R Price 1,030 Balw QVCM-O](»R Price 1,030 BCIlD
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VIGNOBLES K-BORDEAUX-FRANCE

The Vignobles K Group, a family company, was created in 2014, regrouping 7 wine properties, situated on the
best terroirs on 4 prestigious appellations of Bordeaux: 1) Chateau Bellefont-Belcier - Saint Emilion Grand Cru
Classé, 2) Chateau Haut-Brisson - Saint Emilion Grand Cru, 3) Chéteau Tour Saint Christophe - Saint Emilion
Grand Cru, 4) Chateau La Patache - Pomerol, 5) Enclos Tourmaline - Pomerol, 6) Enclos de Viaud - Lalande-
de-Pomerol, and 7) Chateau Le Rey - Castillon Cbétes de Bordeaux.

http://www.vignoblesk.com

~\

CHATEAU LEREY

wmr o

Chateau Le Rey Argileuses
Castillon Cotes de Bordeaux AOC

RED WINE
Grape : 85% Merlot and 15%
Cabernet Franc.

Alcohol : 15%

Colour : Ruby red

Taste : This wine does not
represent a usual Bordeaux bottle
but is more like Burgundy style with
a terroir philosophy. The pureness
of “Les Argileuses” is so beautiful
with wonderful depth of fruit and
balance. The wine is full bodied
and reveals intense flavors of
licorice and black berries. Round
and polished tannins.

Pairings : Beef, Veal, Game (deer,
venison), Poultry.
WDV-005R

Price 750 Baht

é )

2

CHATEAU LEREY

Chateau Le Rey les Rocheuses

Castillon Cotes de Bordeaux AOC
RED WINE

Grape : 85% Merlot, 15% Cabernet
Franc

Alcohol : 14%

Colour : Dark ruby red
Taste : Lots of blackberries,
blueberries, hazelnuts, and some
hot stones. Full body and round
and soft fannins. Salty and bright.
Pairings : Grill Ostrich lion, Lamb
risofto.

Badine de La Patache
Pomerol AOC

RED WINE

Grape : 90% Merlot, 10%
Cabernet Franc

Alcohol : 13%

Colour : Dark ruby red

Taste : Very nice aromas and
flavors of cherry, plum, mocha,
and hint of black pepper. Firm
texture, medium-plus acidity, soft
tannins, and spicy aftertaste at
the end.

Pairings : Beef and Venison.

é )

milion Grand Cru AOC

RED WINE
Grape : 90% Merlot 10 % Cabernef
Franc

Alcohol : 13.5%

Colour : Deep red

Taste : The wine presents a very
nice concentration, perfectly
controlled, with silky tannins still
present at this point but without
harshness.

Pairings : Legs of lamb, meatballs,
Cheeses.

WDV-010R Price 1,275 Bahfj

S TOURS DE

Belcier

2018

Les Tours de Belcier

Saint-Emilion Grand Cru AOC
RED WINE
Grape : 90% Merlof, 10% Cabernet
Franc.
Alcohol : 14%
Colour : Ruby red
Taste : Greatly profound nose
with a beautiful concentration.
A notable restraint evoking
elegance, basket of litfle black
fruits. Complexe, good roundness
along with generosity and
gourmandise, the freshness seals
it all together creating a delicate
wine with great distinction.
Pairings : Eaf well with meat steak.

kWDV-OO(»R Price 1,280 Baht

Chateau Tour Nellgls
Saint-Emilion Grand Cru AOC

RED WINE

Grape : 80% Merlot, 20% Cabernet
Franc

Alcohol : 15%

Colour : Deep ruby Colour.

Taste : The 2017 Tour Saint Christophe
has a well defined bouquet with
black truffle tinged black fruit

with hints of cassis surfacing with
aeration. The palate is medium-
bodied with supple tannins, very
lithe in the mouth, not the most
complex Tour Saint Christophe that
| have tasted in recent years, but

| appreciate the saline finish. Very
fine.

Pairings : Beef, cheese and Pesto
Pasta.

kWDV-OOl R Price 1,950 BOID

k ') kWDV-004R Price 1,185 thD kWDV-OOSR Price 1,250 BGID k
4 . N (e 8 N (o )
POINTS 1 m&%
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\
. 2015
Chateau Bellefont Belcier
Saint-Emilion Grand Cru AOC

RED WINE

Grape : 72% Merlot and 17%
Cabernet Franc, 11% Cabernet
Sauvignon.

Alcohol : 15%

Colour : Ruby red.

Taste : The 2015 Bellefont-Belcier is
bold, powerful and intense, with
plenty of black cherry, mocha,
smoke, licorice nuances. The style
is quite virile and imposing, yet

all the elements are in the right
place. There is certainly plenty

of personality here. Tasted three
fimes.

Pairings : Beef, Veal, Game,
Cured Meat.

kWDV-002R Price 2,850 Bahi)

J
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DOMAINE ROC DE L'ABBAYE-LOIRE VALLEY-FRANCE

Florian, Jean-Paul’s son, started managing the family’s estate and continuing his father’s hard work.
Credited for his talent in winemaking, Florian built a modern cellar next to the Clos du Roc parcel

and successfully enlarged the family estate up to 17ha. Thanks o his expertise in France and abroad
(Australia, South-Africa...) combined with his profound knowledge of flint (Silex) terroir, his wines have
become the reference for epicureans in search for freshness, chiselled minerality, and refined aromas.

Domaine

Roc de I'Abbaye https://www.closduroc.com/

POINTS

\
3

POINTS

Pnuilly Fumé

2019 -
Pouilly-Fumé AOC Sancerre AOC
"Cuvée Tradition" Florian Mollet “Cuvée Tradition" Florian Mollet

WHITE WINE WHITE WINE
Grape : 100% Sauvignon Blanc Grape : 100% Sauvignon Blanc
Alcohol : 13% Alcohol : 13%
Taste : Wonderful aromas of dried Taste : Tasty varietal fruit, freshness
flowers to the cooked apple and and nerve from start to finish.
some lime. Green papaya foo. The wine is alive on the palate.
Medium to full body. Fruity and Plus, there is a long, blossoming,
minerally finish. supremely elegant finish.
Pairings : Cured Meaft, Ham, Rich Pairings : Salami salad. Seafood
Fish, Scallop, Soft Cheese, White (shrimp, prawns, oysters).
Meat Camembert cheese, goat

cheese. Desserts.

- j WFO-003W j
kWFO 002w Price 920 Borb \ Price 970 Baly

Website: www.italasiagroup.com m



DOMAINE GERARD TREMBLAY-CHABLIS, BURGUNDY-FRANCE

The Domaine Gérard Tremblay cultivates 37 hectares of vines producing the Petit Chablis, Chabilis,

y)?m/[/'/(f,

Chablis Premier Cru, and Chablis Grand Cru AOCs. The approach to winegrowing is a sustainable

one with gravity rather than pumping favored for the harvest, pneumatic pressing, and temperature-
controlled vats. Gérard Tremblay is a pioneer who produces high-quality and characterful wines.

Gowd @m//@

CHABLIS

www.chablis-tremblay.com

é )

Petit Chablis AOC

WHITE WINE

Grape : Chardonnay 100%
Alcohol : 13%

Colour : Pale gold

Taste : The palate, aromas remain
long freshness, purity. Dry and
perfectly fine, Chablis has a
unique and easily identifiable
personality.

Pairings : Salami salad. Seafood
(shrimp, prawns, oysters).
Camembert cheese, goat
cheese. Desserts.

kWFO-004W Price 920 qu

CHABLISH

Chablis AOC

WHITE WINE

Grape : Chardonnay 100%
Alcohol : 13%

Colour : Clear pale gold

Taste : aromas of green and red
apples and a hint of oyster shell.
On the palate, fresh and crisp
with notes of lime. A beautifully
balanced wine, fleshy and ripe
with a distinctly mineral finish.
Pairings : Great with lemon thyme
gougeres, blackcurrant and cassis
cured salmon or wild rabbit in a
mustard sauce.

kWFO-OOIW Price 980 Bqty

-— 2018

Chablis Premier Cru
"Fourchaume” AOC

WHITE WINE

Grape : Chardonnay 100%
Alcohol : 13%

Colour : light yellow color with
greenish highlights.

Taste : Amazingly smooth and
elastic taste of the wine shows
a moderate intensity and good
depth palette composed of
shades of lemon, white garden
fruits, almonds, candied fruits,
herbs and spices. Slightly tart
aftertaste with a characteristic
acidity responds nuances of
ginger and minerals.

Pairings : Seafood, fish, shellfish,
white meat and soff cheeses.

QVFO-OOSW Price 1,640 BafD

r _ A

Chablis Grand Cru
“Vaudésir" AOC

WHITE WINE
Grape : Chardonnay 100%
Alcohol : 13%
Colour : Pale yellow
Taste : Subdued but complex
aromas of white peach, lemon,
white pepper and musky stone
are lifted by a whiff of lavender.
Juicy, spicy and fightly wound,
with very good subtle infensity
to the yellow fruit, pepper and
crushed stone flavors. This nicely
dry grand cru showed increasing
density and a smoother texture as
it opened in the glass. Finishes with
nofeworthy breadth and length.
Pairings : Fish, oyster, white.

WFO-006W j
\ Price 3,120 Baty
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LOUIS MAX-BURGUNDY-FRANCE

The Louis Max estate Maison is in the happy position of possessing a vineyard of more than 130 hectares. Alain
Charleux is the estate manager of the Domaines Louis Max in Mercurey. LE CLOS LA MARCHE (monopole)
Mercurey Rouge A magnificent plot of vines situated at the entrance to the village of Mercurey, these wines

are robust, full-bodied and well-structured. LES ROCHELLES Mercurey Blanc This is a wide, hill-side vine facing
due east. The dominant clay-chalk subsoil produces rich wines on a par with the well-known Cote de Beaune

appellations. MERCUREY 1ER CRU LES VASEES Produced from vieilles vignes half-way up the hillside, these wines
are part of a great fraditfion. They are robust and high quality wines.

www.louismax.com

Chardonnay “Les Terres Froides”
Languedoc Roussillon VAP

WHITE WINE
Grape : 100% Chardonnay
Alcohol : 13%

Colour : Intense pale golden color
Taste : Aromas of fresh grapes,
exotic fruits and apple. Lively,
fresh and shows good minerality.
Pairings : As an aperitif, it will pair
well with fish, shellfish and sushi.

UNTIL STOCK LAST

é )

W |
NOSTRUM:

2019

Natura Nostrum

Languedoc Blanc AOC
WHITE WINE
Grape : Roussanne, Marsanne,
Grenache blanc
Alcohol : 13%
Colour : Pale yellow
Taste : Aromatic, well balanced
and Fresh. Ver well-conducted
rearing.
Pairings : Grilled fish, or any
seafood dish, Sea bass grill salt.

UNTIL STOCK LAST

~\

Bourgogne
Beaucharme AOC

WHITE WINE

Grape : 100% Chardonnay
Alcohol : 12.5%

Colour : Golden yellow hue
Taste : Nose has obvious note of
oak. Some overripe fruit. Palate
has obvious oak. Vanilla and
baking spices. Some overripe
fropical fruit. Pineapple. Peach
and some lemon zest.

Pairings : Pasta, Rich fish (salmon,
tuna etc), Shellfish, Mild and soft
cheese, Cured Meat

é )

=

s

- 2013

Macon Villages AOC

WHITE WINE

Grape : 100% Chardonnay
Alcohol : 13%

Colour : Golden yellow hue
Taste : Fragrant aromas of white
fruit and flowers, light to medium
body, pleasant mineral acidity
Pairings : Pasta, Vegetarian,
Cured Meat

UNTIL STOCK LAST

Colour : Golden yellow hue, with
green tinges

Taste : Good first impression in

the mouth, a well-balanced with
fatness and plenty of freshness.
Pairings : Shellfish, frogs, quenelles,
white meat, grilled fish and goat

UNTIL STOCK LAST

kWLM-002W Price 1,160 Bahi)

Colour : Golden yellow hue, with
green tinges

Taste : Montenegro. Green

fruit, apples, nice structure and
composition

Pairings : Pork, Rich fish (salmon,
tfuna etc), Shellfish, Mild and soft
cheese

UNTIL STOCK LAST

WLM-001W Price 1,230 Baht
\_ J

WLM-006W  Price 595 Baht WLM-007W  Price 595 Baht WLM-008W Price 875 Baht WLM-009W Price 875 Baht
\_ ! 7\ ! 7\ ' 7\ W,
e N\ /7 _ N\ = N\ = )

ur | —
| luia |
, ‘ o
.\ ‘ r ]
Tty T H-\klr (,//,a:mlz
@& 2017 ummy 2018 - 2018
e i
WHITE WINE WHITE WINE WHITE WINE WHITE WINE
Grape : 100% Chardonnay Grape : 100% Chardonnay Grape : 100% Chardonnay Grape : 100% Chardonnay
Alcohol : 13% Alcohol : 12.5% Alcohol ; 13% Alcohol : 13%

Colour : Golden yellow hue

Taste : Nose is nice lychee and
waxy. Palate is medium in weight
with red delicious apples, Asian
pears, nice tartness and acidity
with a medium finish. Very clean
defined and laced with citrus &
minerality Nice bofttle

Pairings : Pasta, Vegetarian,
Cured Meat

WLM-010W Price 1,300 Baht

\_ J

Colour : Beautiful gold yellow robe
with green reflections.

Taste : Rich and lively in the
mouth, it has a goon balance
between unctuouess and
freshness.

Pairings : Goes well with veal or
delicate pouliry dishes, grilled
seafood and fishes. Can also
be paired with foie-gras and
cheeses.

UNTIL STOCK LAST

kWLM-003W Price 2,960 BGID

Website: www.italasiagroup.com
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LOUIS MAX-BURGUNDY-FRANCE

The Louis Max estate Maison is in the happy position of possessing a vineyard of more than 130 hectares. Alain
Charleux is the estate manager of the Domaines Louis Max in Mercurey. LE CLOS LA MARCHE (monopole)

Mercurey Rouge A magnificent plotf of vines situated at the entrance to the village of Mercurey, these wines
are robust, full-bodied and well-structured. LES ROCHELLES Mercurey Blanc This is a wide, hill-side vine facing
due east. The dominant clay-chalk subsoil produces rich wines on a par with the well-known Cote de Beaune

appellations. MERCUREY 1ER CRU LES VASEES Produced from vieilles vignes half-way up the hillside, these
wines are part of a great tradition. They are robust and high quality wines.

www.louismax.com

green tinges

Taste : Subtle acidity in the
mouthverry well-balanced with
anintense and long finish.

Pairings : Starters and fish incream
sauce, white meat dishes in sauce

UNTIL STOCK LAST

Taste : Composed of aromas

of very ripe fruit, white flowrs,
touches of almonds and vanilla.
Pairings : Starters and fish incream
sauce, white meat dishes in sauce

UNTIL STOCK LAST
WLM-005W Price 4,785 Bah

k—.-

r - N\ _ N N A
—
2012 - o0 2015 2018
) Chassagne Montrachet " " A A
Puligny Montrachet AOC | | Premier (S:;ru Morgeot AOC Max Céte du Rhéne AOC (375 ml) | Max Céte du Rhéne AOC (750 ml)

WHITE WINE WHITE WINE RED WINE RED WINE

Grape : 100% Chardonnay Grape : 100% Chardonnay Grape : Grenache, Syrah Grape : Grenache, Syrah

Alcohol : 12.5% Alcohol : 124.5% Alcohol : 13.5% Alcohol : 13.5%

Colour : Golden yellow hue, with Colour : White-gold hue Colour : Red purple Colour : Ruby

Taste : Max a generous and
unique wine. This blend of Syrah
and Grenache is fruity and easy
to drink, it will help you discover
the richness of the Rhone Valley.
Thanks to a wonderful sun
exposure, low yield and organic
viticulture this wine is powerful,
elegant and complex.

Pairings : Beef, Lamb, Spicy food,
Mature and hard cheese

Taste : The nose is full of fresh
prunes and cherries. The tannins
are as smooth as a new born’s
skin, the palate has good length
and is like a fresh fruit explosion in
your mouth. There are also loads
of earthy notes which gives it a
rustic feel and perhaps separates
it a little further again from similar
blends produced in Australia.
Pairings : Beef, Lamb, Spicy food,
Mature and hard cheese

Price 550 Baht

VATURA
MSTRUM:

-— 2017

| Natura Nostrum Languedoc AOC

RED WINE

Grape : Grenache, Syrah
Alcohol : 13%

Colour : Garnet Red

Taste : Aromas of black fruits. It
is round, fruity and easy to drink,
well balanced.

Pairings : Grilled red meats,
paella, and fresh cheese.

Pinot Noir “Haut Vallée™ VdP

RED WINE

Grape : 100% Pinot Noir

Alcohol : 12.5%

Colour : Intense dark ruby red
Taste : Aromas of black fruits. It
is round, fruity and easy to drink,
|we|| balanced.

Pairings : Beef, Blue Cheese,
Casserole, Chicken, Hard Cheese,
Pasta, Paté, Pizza, Pulled Pork,
Ribs, Roast Beef, Roast Lamb,
Roast Pork, Sausages, Steak,
Tomato Pasta.

WLM-005R Price 595 Baht

kWLM-OOéR Price 595 Bah|)

\_ J

WLM-004W Price 3,850 Baht - i WLM-010R
\' ") U kWLM 009R Price 320 BCI?D \
4 ) ( )

A

Viay

& |
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- 2018

Bourgogne Pinot Noir
Beaucharme AOC

RED WINE

Grape : 100% Pinot Noir
Alcohol : 12.5%

Colour : Deep ruby red in color
with purple reflections.

Taste : Fresh aromas of black
and red small fruits (blueberry,
raspberry, morello cherry), with
a nice touch of spices. Smooth
tannins and very fruity in the
mouth.

Pairings : Pairs well with all roasted]
or grilled meats, especially with
beef. Also goes well with soft
cheeses.

WLM-001R Price 725 Baht
\_ J
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LOUIS MAX-BURGUNDY-FRANCE

The Louis Max estate Maison is in the happy position of possessing a vineyard of more than 130 hectares. Alain
Charleux s the estate manager of the Domaines Louis Max in Mercurey. LE CLOS LA MARCHE (monopole)

Mercurey Rouge A magnificent plot of vines situated at the entrance to the village of Mercurey, these wines
are robust, full-bodied and well-structured. LES ROCHELLES Mercurey Blanc This is a wide, hill-side vine facing
due east. The dominant clay-chalk subsoil produces rich wines on a par with the well-known Cote de Beaune

appellations. MERCUREY 1ER CRU LES VASEES Produced from vieilles vignes half-way up the hillside, these
wines are part of a great tradition. They are robust and high quality wines.

www.louismax.com

~\

2018

Brouilly AOC |

RED WINE

Grape : 100% Gamay

Alcohol : 12.5%

Colour : ruby red

Taste : Beautiful garnet red robe
with purple hints. Intense aromas
of fresh fruits: cherry, strawberry,
and fresh grape. Smooth and very
fruity in the mouth, it is a generous
and easy to drink wine.

Pairings : Perfect with grilled red
meats, roasted poultries, light
dinners and cheeses.

WLM-007R Price 760 Baht

~\
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Mercurey Vignes Du Domaine
AOC

RED WINE

Grape : Pinot Noir

Alcohol : 13%

Colour : Ruby red

Taste : Soft Pinot with gentle
colour, fresh red currant bouquet
and ripe but balanced red cherry
taste. On the palate, the wine is
medium-bodied with vivid acidity.
Intense falvours of red cherry,
strawberry and cinnamon with
long aftertast.

Pairings : Beef, Veal, Game (deer,
venison), Poultry

4 N

-— 2016

Gevrey Chambertin Les Azerottes
AOC

RED WINE

Grape : Pinot Noir

Alcohol : 13%

Colour : Ruby red

Taste : nose of crushed basil, red
berry jam and compost is fairly
typical Pinot Noir. The taste is like
strawberry jam with tarragon.
Pairings : Steak pork chop,
Austfralian Wagyu, prime ribs.

Nuits Saint Georges “Les Lievres”
AOC

RED WINE

Grape : Pinot Noir

Alcohol : 13%

Colour : Ruby red

Taste : Nicely balanced and
pleasant Pinot Noir. Delicate
and subtle aromas of raspberry,
cranberry, earth and leather.
Elegant smooth finish.

Pairings : Beef Stroganoff, Lamb
Tomahawk.

Colour : Ruby red

Taste : A velvety yet young, that
still needs cellaring (or maybe
serious decanting). Medium body.
Fruity (strawberry, raspberry),
sharp acidity, and somehow
mineral.

Pairings : Beef, Veal, Game (deer,
venison), Poultry

kWLM-004R Price 3,830 Baht)

\ ') kWLM-OOBR Price 1,345 Bq}'D kWLM-002R Price 2,750 BG}D kWLM-003R Price 3,135 BqID
4 )
4
’.%l%uw?;
- 2014
e
RED WINE
Grape : Pinot Noir
Alcohol : 13%

Website: www.italasiagroup.com

113



LAVAU-RHONE VALLEY-FRANCE

The story of the Lavau family, with its passion for wine and love of the ferroir and the land, began in
Saint-Emilion in the 19th century. The story then contfinued on the other side of the Mediterranean Seaq,

B

s Lavau

W
<

in Tunisia. René Lavau moved there in 1870 and turned a small estate planted with vines and orange
trees into a flourishing business. Thanks, in particular, to the energy and dedication of his son Jean, the
family estate quickly became the country’s biggest wine producer. In 1962, after Tunisia regained its

independence, Jean-Guy Lavau, Jean's son, and his wife Anne-Marie decided to return to France and
to take charge of a small winemaking cellar in Sablet which Jean had purchased a few years earlier.

www.lavau.fr

é )

| Chardonnay IGP

WHITE WINE

Grape : 100% Chardonnay
Alcohol : 12.5%

Colour : Pale yellow

Taste : An expressive nose,
presenting butter and exotic note
a generous and fatty mouth.
Pairings : Marinated spiced
chicken or on its own for the
aperitif.

é )

2018

Syrah IGP

RED WINE

Grape : 100% Syrah

Alcohol : 13%

Colour : Intense red

Taste : The combination of ripe
fruit and vanilla flavours delivers a
wine with great lenght/character.
Pairings : grilled or roasted, meats,
tomato based pasta dishes and
cheeses.

~\

2018

Cote du Rhéne Vilage AOC

RED WINE

Grape : 50% Grenache, 50% Syrah
Alcohol : 13.5%

Colour : Red ruby

Taste : This is an old-world style
medium-bodied wine with good
fruit balanced by more peppery
spice. It is aged in stainless steel
tanks so the fruit shines through

as there are no added flavors
from oak aging. The fine grained
tannins are engaging and keep
you coming back for another sip.
Pairings : Roasted meat,
barbecue dairy refined cheese, or
also very good on its own.

é , )

2016

Cobte du Rhéne Village
“Le Carré" AOC

RED WINE

Grape : 60% Syrah, 40% Grenache
Alcohol : 14%

Colour : Deep ruby red

Taste : Powerful, toasty, complex
nose, with chocolate coffee
notes, generous and charming in
the mouth.

Pairings : Pork, deer, cheese,
meat

Grape : Shiraz/Syrah, Grenache,
Mourvedre

Alcohol : 14%

Colour : Deep ruby red

Taste : Floral scented & sweet fruits
supported with hints of blackberry,
spice & meat. Good sustained
weight on the palate with a
modern slant faste.

Pairings : Lamb, Pork lion,

Poultry grill salf.

WLA-004R Price 2,190 Baht
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WLA-001W Pri Baht WLA-001R Pri 25 Baht WLA-002R Price 590 Baht WLA-011R Price 950 Baht
\| 00 rice 535 Ba )\ 00 rice 525 Ba ht) \' ")
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RED WINE
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PAUL JABOULET AINE-RHONE VALLEY-FRANCE

PAUL JABOULET AINE has been a part of the Rhéne Valley wine industry for almost two centuries, beginning with a
small plot of land on the hills of Hermitage, before expanding throughout the region. Today, it encompasses more
= than 100 hectares (250 acres) of vineyards making wines from the northern and southern Rhéne, including Hermitage,
@ Crozes-Hermitage, Chateauneuf-du-Pape, Condrieu and Cornas. In 1834, Antonie Jaboulet began working the hills

of Hermitage, growing and cultivating the vines that would lay the framework for future generations. On his death,
the estate was passed to his sons Henri and Paul, the latter eventually giving his name to wines and the company.
The maison was passed through the Jaboulet family until the purchase by the Frey family in 2006.

www.jaboulet.com

é )

Viognier
Vin de France

WHITE WINE

Grape : Viognier

Alcohol : 13.5%

Colour : Pale yellow

Taste : The nose is open and
expressive with notes of fruits
(pear) and white flowers. On
the Palate, this wine is smooth,
generous and balanced. It
reveals a nice freshness as well as
a beautiful balance.

Pairings : Seafood and shellfish,
roasted or grilled chicken.

QV PJ-008W Price 495 Bcw

Parallele 45 White
Cote du Rhéne AOC

~\

WHITE WINE

Grape : 50% Grenache Blanc,
20% Marsanne, 20% Viognier, 10%
Bourboulenc

Alcohol : 13%

Colour : Pale yellow

Taste : Like summerin a glass.
Notes of pineapple, banana,
apple and white fruit on the nose
that continue on the palate. Nice
gravel minerality. Good long finish
with a pleasing acidity.

Pairings : Pork, Rich fish (salmon,
tuna etc), Mature and hard
cheese, Poultry, Cured Meat

kWPJ-002W Price 590 BCIID

Crozes-Hermitage White
“Les Jalets” AOC

WHITE WINE

Grape : Marsanne

Alcohol : 13.5%

Colour : Clear golden, bright and
limpid.

Taste : Nose of Floral notes,
honey, spices, apricot. A beautiful
aromatic intensity with notes of
yellow fruits, hazelnuts and linden.
A balanced palate with precise
attack and a flexible and elegant
finish.

Pairings : Pork, Rich fish (salmon,
tuna etc), Mature and hard
cheese, Pouliry, Cured Meat

UNTIL STOCK LAST
kWPJ-004W Price 900 Baht)

Chateauneuf-du-Pape White
“Les Cedres” AOC

é )
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WHITE WINE

Grape : 80% Grenache Blanc, 2094

Clairette

Alcohol : 13.5%

Colour : Pale yellow

Taste : The nose is aromatically

powerful, revealing fruity, slightly

aniseed notes. On the palate, the

wine reveals a perfect balance

between acidity and creaminess.

The persistence in the mouth is

excellent, ending with a honeyed

sensation.

Pairings : Pork, Rich fish (salmon,

tuna etc), Mature and hard

cheese, Poultry, Cured Meat
UNTIL STOCK LAST

WPJ-005W Price 1,620 Baht
\_ J

H

ﬁ%@w&(j
7/ 100
2017
Hermitage White
“Chevadlier Sterimberg” AOC
WHITE WINE

Grape : 80% Marsanne, 20%
Rousanne.

Alcohol : 13.5%

Colour : Brilliant and intense
yellow with green hues.

Taste : Subtle notes of crushed
stone and pencil shavings frame
honey, pineapple and baking
spices, all wrapped around a
tensile core of tangerine and lime.
Pairings : Truffle risotto Bresse
chicken, and Lobster.

kWP.I-007W Price 2,590 BGPD

2018
Condrieu White

“Les Grands Amandiers” AOC
WHITE WINE
Grape : Viognier
Alcohol : 14%
Colour : Clear golden, bright and
limpid.

Taste : Fresh, succulent stonefruit
with a citrus backbone.

Often typified by warm fropical
fruit and a touch of oak. Aromas
of ripe citrus, nectarine and
passionfruit drive this style.
Pairings : Pork, Rich fish (salmon,
tuna etc), Mature and hard
cheese, Poultry, Cured Meat

UNTIL STOCK LAST

kWP.l-OO?W Price 2,600 BahI)

Website: www.italasiagroup.com
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PAUL JABOULET AINE-RHONE VALLEY-FRANCE

PAUL JABOULET AINE has been a part of the Rhéne Valley wine industry for almost two centuries, beginning with a

small plot of land on the hills of Hermitage, before expanding throughout the region. Today, it encompasses more

5= N than 100 hectares (250 acres) of vineyards making wines from the northern and southern Rhéne, including Hermitage,
@ Crozes-Hermitage, Chateauneuf-du-Pape, Condrieu and Cornas. In 1834, Antonie Jaboulet began working the hills
of Hermitage, growing and culfivating the vines that would lay the framework for future generations. On his death,

PAUL JABOU

the estate was passed to his sons Henri and Paul, the latter eventually giving his name to wines and the company. The
maison was passed through the Jaboulet family until the purchase by the Frey family in 2006.

www.jaboulet.com

é )

-

NYel!
Vin de France

RED WINE

Grape : Syrah 100%

Alcohol : 13.5%

Colour : Ruby Red

Taste : On the palate the wine

is delicate and fresh with a silky
structure. The attack and the finish
are carried by the freshness of the
Syrah and its subtly spicy notes
Pairings : Grilled meat, Steak
Wagyu.

QVPJ-OI 7R Price 495 Baw

é )

Vi

[ 2=

2019

Parallele 45 Red
Cote du Rhéne AOC

RED WINE

Grape : 60% Grenache, 40%
Syrah

Alcohol : 14%

Colour : Deep red

Taste : Aromas of red fruits (red
cherry, redcurrants). Well-
structured on rounded tannins,
with a final spicy note. The wine is
elegant.

Pairings : Cheese, Grilled roasted
meats, Pot au feu.

kWPJ-OO3R Price 590 BOPD

é )

2017

Crozes-Hermitage “Les Jalets” Red

RED WINE

Grape : Syrah

Alcohol : 13%

Colour : Deep garnet red

Taste : Good, rather mildly acidic
|red wine with tarry and blueberry

flavour. Long lingering finish.
Pairings : Beef, Lamb, Game
(deer, venison), Poultry

WPJ-009R Price 915 Baht
\_ J

é )

2019
Domaine De Thalabert
Crozes Hermitage AOC
RED WINE
Grape : Very old Syrah
Alcohol : 13%

Colour : Deep black cherry

Taste : Very fruity complex wine
with rich body. Dark red berries,
bramble, barrel, leather. A little
harsh tannines disturbes the
aftertaste. Some more years in the
cellar and this will be a top notch
wine.

Pairings : Steak beef, Lamb,
Game (deer, venison), Poulfry

kWP.I-Ol TR  Price 1,500 BOPD

é )

2012

Chateauneuf-du-Pape Red
“Les Cédres" AOC

RED WINE

Grape : 80% Grenache, 10%
Cinsault, 10% Mourvedre.
Alcohol : 15%

Colour : Deep black cherry

Taste : This soon to be legendary
vintage is on full display in Les
Cedres. The lushness of the
Grenache id deftly balanced by
the fresh acidity and minerality.
Pure sandalwood and game
notes round out this complex red.
Powerful and harmonious attack,
noble tannins and a very long
finish.

Pairings : Lamb, Pork, Poulfry

WPJ-008R  Price 1,570 Baht

Cote-Rotie Red
| “Le Jumelles” AOC

\_ J

r

RED WINE

Grape : Shiraz.

Alcohol : 15%

Colour : Ruby clear and bright
Taste : An elegant wine, medium-
to-full bodied with blackcurrant
and raspberry flavours combined
with a hint of smokiness. Moderate
tannins with ripeness and power.
The aftertaste is lingering long.
Pairings : Meat, Beef, veal, pork,
griled meat, grilled, Stewed meat.

WPJ-004R

g

Price 2,840 Baht
J

é )

rmitage Red
“La Petite Chapelle” AOC

RED WINE

Grape : Very old Syrah

Alcohol : 13.5%

Colour : Deep black cherry
Taste : This wine has aromas

of sweet spices, ripe fruit and
peony notes. The powerful palate
offers vegetal, milky nofes. Long
memorable aftertaste.

Pairings : Duck breast with
cherries, Milk-fed lamb en croute
de foin, Quail stuffed with foie
gras

UNTIL STOCK LAST

kWP.I-OlOR Price 2,500 qu

f )

2013

La Petite Chapelle
Hermitage AOC

RED WINE
Grape : Very old Syrah
Alcohol : 13.5%
Colour : Deep black cherry
Taste : Floral with ripe berries and
coal, full bodied and ready for
serious food. Firm tannins and
well-balanced, definitely not
something.
Pairings : Beef, Lamb, Game
(deer, venison), Poultry, BBQ ribs.

UNTIL STOCK LAST

kWPJ-O'I 2R  Price 2,500 BOPD
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PAUL JABOULET AINE-RHONE VALLEY-FRANCE

PAUL JABOULET AINE has been a part of the Rhéne Valley wine industry for almost two centuries, beginning with a

small plot of land on the hills of Hermitage, before expanding throughout the region. Today, it encompasses more

@ than 100 hectares (250 acres) of vineyards making wines from the northern and southern Rhéne, including Hermitage,
)i Crozes-Hermitage, Chéteauneuf-du-Pape, Condrieu and Cornas. In 1834, Antonie Jaboulet began working the hills of

¥ A

PAauL. JABOULE

AiINE

Hermitage, growing and cultivating the vines that would lay the framework for future generations. On his death, the
estate was passed to his sons Henri and Paul, the latter eventually giving his name to wines and the company. The maison
was passed through the Jaboulet family until the purchase by the Frey family in 2006.

www.jaboulet.com

Hermitage Red
“La Maison Bleue” AOC

RED WINE

Grape : Shiraz

Alcohol : 14.5%

Taste : Full-bodied, creamy and
supple, the 2017 Hermitage La
Maison Bleue looks fo be a thrilling
Hermitage fo drink over the next |
10-15 years. It's loaded with mixed
blueberries and raspberries,
adds subtle notes of mocha and
baking spices and picks up a
savory hint of black olives on the
long, silky finish.

Pairings : Beef, Lamb, Game
(deer, venison), Poulfry

kWPJ-m 6R  Price 2,590 Baw

~\

| Hermitage La Chapelle AOC

RED WINE

Grape : Syrah

Alcohol : 13.5%

Colour : Medium garnet.

Taste : This garnet 1999 La

Chapelle gives off candied red

berry and chocolate grilled

aromas, enhanced by an

evolving hint of trufle and fur. Its

airy and concentrated palate

develops red and dark berries,

grilled hazelnut, spices, chocolate

and Virginia tobacco noftes.

Pairings : Lamb Beef, Lamb,

Game (deer, venison), Poultry
Limited Stock

kWP.I-O‘I3R Price 5,950 Bahij

é )

POINTS

botlles

2006

Hermitage La Chapelle AOC

RED WINE
Grape : Syrah
Alcohol : 14%
Colour : Deep ruby with purple
hue.
Taste : It offers aromas of berry
fruit interwoven with crushed rocks
and cassis. While elegant and
attractive, it is undernourished
and lacking the gravitas and
density one expects from this
great name.
Pairings : Beef dry-aged, pasta,
sirloin.

Limited Stock

WPJ-014R

\

Price 5,950 Baht
J

f

2011

RED WINE

Grape : Syrah

Alcohol : 14%

Colour : Deep black cherry
Taste : Medium pleasant

nose intensity of black cherry,
blackberry, peppercorn. Fruity
but not sweet. Soft mouth, not
too sweet but not stringent. A
pleasure of a wine

Pairings : Beef, Lamb, Game
(deer, venison), Poulfry

WPJ-015R

\

Price 5,950 Baht

~\

Hermitage La Chapelle AOC

J

Website: www.italasiagroup.com
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CHATEAU LA TOUR L’EVEQUE-COTES DE PROVENCE-FRANCE

&\
iy
BRy

Lr o= A

In 1958, the Sumeire family who have owned the Font-Freye estate since 1933, acquired this large estate
near Pierrefeu, within the Var region. Formerly the summer residence of the archbishops of Toulon, this
property bears two names inherited from its long past. Chateau la Tour de I'Evéque and Chdateau la Tour
Sainte Anne. Its past belongs to the history of Provence and France. Queen Mary, Countess of Provence,
i gave privileges on this land to the inhabitants from the village of Cuers.

‘? it www.Ioureveque.com
tea Sower e ! ('U’(I’r’)/ﬂf‘
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T 2019

La Source Gabriel AOC

ROSE WINE

Grape : 41% Cinsault, 29%
Grenache, 18% Syrah, 6% Rolle?
2% Mourvedre, 2% Ugni Blanc,

1% Cabernet Sauvignon et 1%
Sémillon.

Alcohol : 13%

Colour : Pale Pink

Taste : The nose is all about fresh
strawberry, delicate white peach
and hints of citrus. On the palate it
is silky and generous with creamy
strawberry flavors continuing,
followed by hints of spice.
Pairings : Pork, Shellfish,
Vegetarian, Poultry

&RG-OOZRS Price 620 BGPD

Pelale deRose

2019

| Pétale de Rose Rosé AOP

ROSE WINE

Grape : 46% Cinsault, 32%
Grenache, 12% Syrah, 5%
Mourvedre, 2% Ugni blanc, 1%
Cabernet sauvignon, 1% Rolle, 1%
Sémillon.

Alcohol : 13.5%

Colour : Pale Pink

Taste : Palate is dry and mellow,
caressing with satin-like texture,
medium plus acidity and
generous zests giving spiciness.
Finish is long, with noble balsamic
bitterness.

Pairings : Pork, Shellfish,
Vegetarian, Poulfry

kWRG-OOl RS Price 875 BuID

2019

Barbeyrolles Cuvee
Petale de Rose

ROSE WINE

Grape : 56% Grenache, 23%

Mourvedre, 16% Cinsault, 3% Ugni-

Blanc, 2% Cabernet Sauvignon.

Alcohol : 13%

Colour : Light rose petal with silver

glints

Taste : Palate is dense and supple,

silky and medium fresh, generous,

spicy with intense flavours of

ripe fruits such as red berries

and aromatic zests. Medium

plus bodied, with light fannins

reminding orange peel, the finish

is long, savoury.

Pairings : Pork,Shellfish,Vegetarian,
LIMITED ALLOCATION

wRG-OMRS Price 1,210 BGID

.\ 2018

Petale de Rose AOP
(1.5 litre)

ROSE WINE
Grape : 46% Cinsault, 32%
Grenache, 12% Syrah, 5%
Mourvedre, 2% Ugni blanc, 1%
Cabernet sauvignon, 1% Rolle, 1%
Sémillon.
Alcohol : 13.5%
Colour : Pale Pink
Taste : Fresh and invigorating,
citrus fruits, with noble bitter and
spicy. Subtle aspect, a certain
structure, waves characteristic of
aromatic and balsamic pepper
to the end.
Pairings : Pork, Shellfish,
Vegetarian, Poultry

LIMITED ALLOCATION

WRG-004RS(A j
k (A) Price 2,140 qu

é )

D 2018

Pétale de Rose AOP
(3 litre)

ROSE WINE

Grape : 46% Cinsault, 32%

Grenache, 12% Syrah, 5%

Mourvedre, 2% Ugni blanc, 1%

Cabernet sauvignon, 1% Rolle, 1%

Sémillon.

Alcohol : 13.5%

Colour : Pale Pink

Taste : Palate is dry and mellow,

caressing with satin-like texture,

medium plus acidity and

generous zests giving spiciness.

Finish is long, with noble balsamic

bitterness.

Pairings : Pork,Shellfish,Vegetarian.
LIMITED ALLOCATION

&RG-003RS Price 4,640 BGPD

RED WINE

Grape : 80% Syrah, 20% Cabernet
sauvignon.

Alcohol : 13%

Colour : Dark ruby red.

Taste : A stunning red wine from
Provence that comes from
35-year-old Syrah vines. The
extra years of bottle-aging have
rounded out the tannins and
assertive, spicy red fruits. Long
aftertaste on the palate.
Pairings : All meats, cheeses and
chocolate.

kWRG-OO] R

é : )

Chateau La Tour L'Evéque AOP

Price 875 Barb

é )

2017

Chateau La Tour L'Evéque AOP
Noir & Or

RED WINE

Grape : 84% Syrah, 16% Cabernet
Sauvignon

Alcohol : 13%

Colour : Purple.

Taste : Nose full of black fruits and
spices with a wild touch. Marked
tannins infegrated into the juicy
and silky texture. Generous body,
with intense flavors of licorice,
violet and vanilla. Long in mouth.
Wait 6-7 years to be optimal, keep
15 years or more.

Pairings : It harmonizes perfectly
with lamb, red meats, sauces and
cheeses.

kWRG-002R Price 1,425 BGPD
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CHATEAU ROUTAS-COTES DE PROVENCE-FRANCE

AOC Coteaux Varois en Provence attained its official status in 1993. The region encompasses a wide variety
of soils and elevations, with Chateau Routas situated at the center, about an hour north of Bandol.

Well known among rock climbers for its limestone cliffs, the Varois is gaining recognition as a wine region
through the efforts of serious producers like Chateau Routas. The region’s reds can display a robust, RHONE-
ROUTAS likerichness, and ifs whites show breeding and verve.

f% . A4 . \f% . )

CHATEAU

www.chateauroutas.com

(& (& (®

3. 2019

=

Chateau Routas Rosé Rouviere
AOP

ROSE WINE
Grape : 45 % cinsault, 35 %
grenache, 20 % syrah

Alcohol : 13.5%

Colour : Pale Pink

Taste : Freshly cut watermelon,
ripe peach aromas and floral

3. 2019

=

Chateau Routas Rosé Rouviere
AOP (1.5 litre)

ROSE WINE
Grape : 45 % cinsault, 35 %
grenache, 20 % syrah

Alcohol : 13.5%

Colour : Pale Pink

Taste : Freshly cut watermelon,
ripe peach aromas and floral

3. 2019

=

Chateau Routas Rosé Rouviere
AOP (3 litre)

ROSE WINE
Grape : 45 % cinsault, 35 %
grenache, 20 % syrah

Alcohol : 13.5%

Colour : Pale Pink

Taste : Freshly cut watermelon,
ripe peach aromas and floral

notes lead to a palate alive with
wild strawberries and hints of
mineral notes. Crisp acidity and a

notes lead to a palate alive with
wild strawberries and hints of
mineral notes. Crisp acidity and a

notes lead to a palate alive with
wild strawberries and hints of
mineral notes. Crisp acidity and a

refreshing finish.
Pairings : Pork, Shellfish,
Vegetarian, Poultry

refreshing finish.
Pairings : Pork, Shellfish,
Vegetarian, Pouliry

refreshing finish.
Pairings : Pork, Shellfish,
Vegetarian, Poultry

kWRP-OOI RS Price 620 thi) kWRP-002RS Price 950 Bahi) kWRP-003RS Price 2,400 Bq@

Website: www.italasiagroup.com ng



CAMUS-LANGUEDOC-FRANCE

Deeply attached to their Cognac land, the five generations of CAMUS family have succeeded in
& faithfully preserving the brand’s original values. This process of handing down from father to son now
G ensures the continuity and development of a unique expertise, with the cornerstones remaining the
—~ h R W= soil, the vine and the grape. As well as a love and respect for the fruit of the land, the CAMUS culture is
‘,AA f\/l ) = based oninnovation and the quest for exceptional aromatic qualities for above and beyond their role
INDEPEND INCE 186 as businessmen the CAMUS's see themselves as winegrowers, explorers and passionate lovers of To?Te.
www.camus.fr

r N\ . N )

2017 . 2017

Chardonnay Sauvignon Rosé
Vin De Pays d'Oc Vin De Pays d’Oc

WHITE WINE WHITE WINE ROSE WINE
Grape : Chardonnay Grape : Sauvignon blance Grape : Merlot
Alcohol : 13% Alcohol : 13% Alcohol : 12.5%
Colour : Pale straw in colour with Colour : Pale straw in colour bright Colour : Light pink
golden highlight. and clear with an intense. Taste : Light rose bouquet smell.
Taste : Well balanced and Taste : Aromas of asparagus, Light refreshing with a slight hint
mineral. Peaches and lycées in passion fruit, mango, lemon, lime. of rose. Slightly dry with elevated
taste and dry fruits in aftertaste. Surprisingly fresh yet seductively acidity. Flavours of melon, peach,
The wine is simple and easy-fo- soft, rounded out by along, citrus with hint of hazelnut. The
drink. aromatic finish. finish is medium.
Pairings : Pasta, Vegetarian, Pairings : Good with game, red Pairings : Beef, Pasta, Veal
Poultry, Lean fish, Aperitif meat and aged cheese.

UNTIL STOCK LAST UNTIL STOCK LAST UNTIL STOCK LAST

. . WCM-001RS  Price 540 Baht
kWCM 001W  Price 540 Baly kWCM 004W  Price 540 BOID \ )

Website: www.italasiagroup.com



MANZANOS-NAVARRA, RIOJA-SPAIN

Far from sticking to the most obvious, the nurturing potential that it has for our fruit, water is a reflection of

W life itself, of the lives that have passed and marked our wine, which are nothing less that 5 generations and
I counting. Each life has left its mark, has made furrows and built its own course, to help the next one flow,
o the same way water creates courses and rivers that make it all easier. All these lives erode and shape their
&,ﬁﬂ way the landscape, to create the world as we know it. Water represents our history, the history that we are
telling you in these pages, that moves forward as life itself and that builds, with a lot of work, our know-how
MANZANOS of these 127 years that we have been making history. www.manzanoswines.com
~ ‘ N\ (- N\ N\ D

Bodegas El Lagar de la Aldea
Tinto

RED WINE

Grape : Tempranillo

Alcohol : 13%

Colour : Cherry red color, clean
and bright.

Taste : Very aromatic and
expresive with notorious fruit
scents. Raspberries and stone
fruits on the palate. Well-
balanced, fresh, and elegant with
smooth finish.

Pairings : Beef, Pasta, Veal, Poulfry

kWMZ-OO‘I R Price 395 Bafb

i
ENTHUSIAST

9" /100

MAS DE

| BERCEO
|

Mds de Berceo Graciano
D.O. Navarra

RED WINE

Grape : Graciano

Alcohol : 13.5%

Colour : Dark color

Taste : Cassis and lightly stewed
plum aromas are fruity to the
point of jammy. This Graciano
from Navarra is thick and flush,
with grabby tannins. Flavors of
dark fruits are chocolaty and
slightly herbal, while this is foasty,
chewy, dense and balanced on
the finish.

Pairings : Beef, Pasta, Veal, Poultry

kWMZ-002R Price 450 BCIPD

E
RCE0

' 2019
Berceo Tempranillo
DOC Rioja

RED WINE

Grape : Tempranillo

Alcohol : 13.5%

Colour : Deep garnte red

Taste : Deep notes of plum and
red fruits. Round chewy body and
nice level of acidity. Although
technically bone dry it was a little
too fruity for me, as contradictory
as that seems.

Pairings : Beef, Lamb, Veal, Poultry

kWMZ-OosR Price 495 Baw

1864 Castillo De Olite
D.O.Crianza

RED WINE

Grape : 60% Tempranillo, 40%
Grenache.

Alcohol : 14%

Colour : Bright cherry red in
colour.

Taste : Fresh black fruit aromas,
with spice, balsamic, underbrush
and cedar notes. A full-bodied
Crianza that is well structured,
elegant with a long mineral like
finish.

Pairings : Beef, Pasta, Veal, Poultry

kWMZ-004R Price 595 Bohfj

2016

Manzanos Crianza
DOC Rioja

RED WINE

Grape : 50% Tempranillo 40%
Graciano 10% Garnacha
Alcohol : 13.5%

Colour : Ruby red

Taste : Equilibrated and well-
structured with silky tannins and
delicious ripe fruit. Fresh and
savoury, with a sound finish.
Lingering fruity and spicy notes
typical of good Graciano.
Pairings : Red meat and mature
cheese.

WMZ-005R  Price 685 Baht
\_ J

Website: www.italasiagroup.com
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CONDADO DE HAZA-RIBERA DEL DUERO-SPAIN

The Ferndndez Rivera family planted the first vineyards in 1987. They did so on the banks of the Duero
River, in a land that is already mythical. Currently, Condado de Haza has 200 hectares of 100%

CONDADO DE

Tempranillo vineyards, the characteristic grape of the four wineries of Familia Ferndndez Rivera.

To perfect its wines, all made with Tempranillo, the structure of this winery was designed by excavating a
hill. In addition, it has a bofttle rack located in a funnel almost 30 meters deep.

.
2017

RED WINE

Grape : 100% Tempranillo
Alcohol : 15.0%

Colour : Cherry red

Taste : Meaty wine with well-
integrated acidity, highlighting
rounded tannins that show good
volume and persistence in the
mouth. Aromas of liquorice can
be appreciated in the affertaste.
Pairings : Ideal for roasted lamb,
chuletillas al sarmiento (grilled
lamb chops), oxtail, suckling pig
and hard cheeses.

kWHZ-OO] R

Crianza
D.O. Ribera del Duero

2018

20 Aldeas
Organic wine

RED WINE
Grape : 100% Tempranillo
Alcohol : 14.5%
Colour : Clear and bright. Cherry-
red colour with a violet rim.
Taste : It is a potent wine that is
fleshy at enry, with a remarkable
balance between tannins and
acidity. It has a broad mouthfeel
with well-rounded tannins that
fill the mouth with a fruity lavour
rounded with persistant toasted
notes, liquorice, carmel and toee.
It has a long-lasting, pleasant
aftertaste.
Pairings : Wagyu loin, ostrich grill in
sait, steak red meat.

Price 770 thij

kWHZ-004R Price 910 BGID

é )

2012

Reserva Especial
(1.51it)

RED WINE

Grape : 100% Tempranillo
Alcohol : 14%

Colour : Intense cherry red colour
with maroon tints.

Taste : Enveloping silky notes

of plums, blueberries, cherries,
oak, cocoaq, toffee, spice and
chocolate make a great balance
and surprise persistence. In the
aftertase observed ilttle dusty
tfannins and juicy acidity.

Pairings : BBQ rib eye, grill lamb,
pesto pasta, ostrich.

WHZ-006R
&

Price 2,460 BG}D

https://familiafernandezrivera.com/

é )

2016

RED WINE

Grape : 100% Tempranillo

Alcohol : 14.5%

Colour : Clean and bright

Taste : Sweet entry of ripe fruit,
meaty wine, well integrated
acidity, highlighting a round
tannin that provides good volume
and persistence in the mouth. In
the aftertaste aromas of liquorice
are appreciated.

Pairings : Ideal with roasts of lamb,
cutlets with vine shoots, oxtail,
suckling pig and semi-cured
cheese.

Haza Reserva Seleccion Especial
D.O. Ribera del Duero

kWHZ-002R Price 1,140 Buw

Alenza Gran Reserva
D.O. Ribera del Duero

RED WINE

Grape : 100% Tempranillo
Alcohol : 14.5%

Colour : Intense garnet red

Taste : It is intense and powerful
on the palate, as well as broad
and silky. Elegant, sweet and
balanced with a long aftertaste
in which subtle hints of coffee,
balsamic and mentholated
reappear.

Pairings : Red meat, poultry stews
and especially with suckling lamb
or roast lamb

kWHZ-003R Price 1,990 BQID

Website: www.italasiagroup.com



PESQUERA-RIBERA DEL DUERO-SPAIN [&:#

The 1970's brought the realization of a lifetime dream for a young and determined Alejandro Ferndndez.
Propelled by his conviction that wines of superb quality could once again be made in the place
)\ of his birth, he went against the movement of the time, when cereal and beetroot dominated the

TiNTO Riberanhillsides, and planted Tempranillo vineyards in his hometown of Pesquera. In 1982, this iconic
PESOUERA winemaking pioneer, who came fo be recognized as the “Master of Tempranillo,” was the keystone in
R ek e forming the now-famous D.O. Ribera del Duero, a designation that Alejandro helped to create with only

a few other winemaking pioneers.

Colour : Clean and brilliant with
an attractive, elegant garnet hue.
Taste : Sweetness and attractive
fruit character on the entry to

the palate, then balsamic and
liquorice notes followed by an
elegant finish with touches of
brioche coming through.

Pairings : Barbecued meat,

roast suckling lamb, suckling

pig and fine products from our
gastronomy, such as bellota ham.

kWPQ-OO‘I R Price 1,090 BGPD

4 N\ )
sk MILENIU
PESQUERR
] wis ‘ —
2019 2015
Tinto Pesquera Tinto Pesquera
Crianza Millenium Grand Reserva
RED WINE RED WINE
Grape : 100% Tempranillo Grape : 100% Tempranillo
Alcohol : 14% Alcohol : 14.5%

Colour : Picota cherry red colour
with an intense and shiny layer.
Taste : A broad, full-bodied wine,
which fills the palate with its range
of flavours and aromas. It has a
fine and elegant mouthfeel, is well
structured and has tannins that
will make this wine continue to
develop in the bofttle.

Pairings : Ideal for all kinds of
meat such as red meat, white
meat and roasts. The perfect
accompaniment to game dishes

kWPQ-002R Price 3,550 BGID

Website: www.italasiagroup.com

https://familiafernandezrivera.com/



VINCULO-CASTILLA LA MANCHA-SPAIN

£
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The history of Familia Ferndindez Rivera began with the ingenuity of Alejandro Ferndndez and Esperanza
Rivera. Together they created—according to Robert Parker—one of the best wines in the world. The
vineyards of El Vinculo are located at an altitude between 750 and 650 metres on semi-flat terrain
running downward from north to south, facing south, in La Mancha. 80 hectares in total the average vine
age is 25 years on mix of sand and clay soils. The wine is aged for 24 months in American oak barrels and
12 months in the bottle before release.

https://familiafernandezrivera.com/

QVI-OOI R

2017 2017

Vinculo Vinculo

Crianza Reserva
RED WINE RED WINE
Grape : 100% Tempranillo Grape : 100% Tempranillo
Alcohol : 15.5% Alcohol : 15.5%
Colour : A black cherry colour Colour : Intense picota cherry and
with a violet rim. red colour with a garnet rim.
Taste : Fruity on the entry to the Taste : Smooth and sliky, with
palate with black fruits coming flavour of red fruits and plums,
to the fore followed by notes infertwined with the smoky notes
of roasted coffee beans and of wood. A wine that is broad
liquorice. Good volume on the in the mouth, unctuous with an
palate underpinned by sufficient elegant, long and memorable
tannins and acidity fo give the frinish.
palate power and good length Pairings : Chacoal-grilled red
of flavour. meat, casseroles, feathered and
Pairings : Grilled red meat. small furred small game dishes such as
game birds and ground game quil and hare.

such as parttidge and hare.

N\ )

Price 720 Baw \_ WVI-002R Price 1,000 Bdfy
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Website: www.italasiagroup.com



FINCA FELLA, ALMANSA, TORO-SPAIN

FINCA FELLA project. A different Country, different grapes, but a magical context, where the grapes are
of a unique quality that experience and family tradition could transform into a story that the Ciampoli
family has written for generations, and | am sure will continue to write for many more generations,
without ever giving up on passion for the highest quality. - Tommaso Ciampoli

FINCA FELLA

https://fincafella.es/en-US
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2020

Finca Fella
Cala Rey Blanco

WHITE WINE

Grape : 70% Verdejo and 30%
Sauvignon Blanc

Alcohol : 12%

Colour : Clean and bright, pale
yellow with hints of green

Taste : Medium intensity, with
clear tropical aromas such as
pineapple and mango, notes of
green apple with an aniseed
aftertaste.

Pairings : Seafood, Loster salad.

kWFF-OO‘I w Price 495 BGPD

2020

Finca Fella
Cala Rey Tinto

RED WINE

Grape : 80% Tempranillo and 20%
Syrah

Alcohol : 14%

Colour : Deep ruby red. Clear and
bright.

Taste : To the nose there are
nuances of ripe red berries and
wild berries. Balanced wine with a
medium persistence, easy to drink
with a strong fruity character.
Aftertaste of red fruits and licorice.
Pairings : First courses, grilled and
roast meat, game and seasoned
cheese

MONASTRELL
= <

Finca Fella
Altado Monastrell

RED WINE

Grape : 100% Monastrell

Alcohol : 15.5%

Colour : Clean and bright with
incredibly intense cherry red.
Taste : On the nose, the fruition of
the Monastrell variety has been
preserved, with subtle candied
fruit flavors, mixed with smoky
touches and toasted tones from
gently toasted French oak barrels.
Well balanced and fresh in the
mouth. Lively, full-bodied with
great acidity and noble and
smooth motantaninos.

Pairings : Rich meats, pasta with
mushrooms, dried meats

kWFF-OOI R Price 550 BGID

é )

2018

Finca Fella
El Maso

RED WINE

Grape : 100% Garnacha Tintorera
Alcohol : 15.5%

Colour : Deep garnet red

Taste : Intense and persistent, with
notes of cherry and blackcurrant,
herbs, cinnamon, cloves, cocoa,
licorice and hints of mineral.
Great structure, good balance
between alcohol and freshness,
velvety tannins, very persistent
with a long finish; ready fo drink or
well suitable for ageing

Pairings : Excellent with rich first
courses, red meat, seasoned
cheese.

kWFF-002R Price 695 BGPD

kWFF-003R Price 1,250 BOID

Website: www.italasiagroup.com




LAMBUJEIRO-ALENTEJANO-PORTUGAL

The Quinta was purchased by a Swiss wine lover in 1998, and consists of 30 hectares of vines, some as

old as 30 years and others newly planted. They are the usual Alentejo varieties of Castelao Frances,
Trincadeira, Aragonez and Alicante Bouschet, together with Touriga Nacional and some Cabernet

Sauvignon. Two wines are made, the flagship Zambujeiro (5-8000 bottles) and Terra do Zambujeiro

Quinta doZambujeiro

(20-30 000 bottles). New French oak is used in the cellars (100% for first wine, 65% for second), and

malolactic fermentation is in barrel. No filtering. Winemaking responsibilities lie with brothers Philippe and
Alain Bramaz.

é )
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m 2017

Monte do Zambujeiro

IGP Alentejano

Red WINE

Grape : 39% Aragonez, 35%
Alicante Bouschet, 8% Tinta
Caiada, 6% Touriga Nacional, 5%
Syrah, 4% Cabernet Sauvignon,
3% Petit Verdot

Alcohol : 15%

Colour : Red Ruby

Taste : The red Monte is pressed
from younger vines and is all
about fresh fruit combined with
a mild and smooth structure.

It comes with reasonable
concenfration and lots of wild
berries taste, it is mild and easy
drinking.

Pairings : Red meat, lamb stew.

kWQZ-003R Price 740 Bq}'D

é )
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Gava do-

Terra do Zambujeiro

IGP Alentejano
RED WINE
Grape : 36% Aragonés, 25%
Touriga Nacional, 19 % Cabernet
Sauvignon, 14% Alicante Bouschet
e 6% Petit Verdot.
Alcohol : 15%
Colour : Deep ruby red.
Taste : A classic red with intensity
and fine structure. It displays
plenty of dark fruit, opulent
scents of roses and violets, dried
orange peel, hints od amoke.
Creamy and dense, fine grained
tannins, beautiful balance, with
solf texture, refined and cool, and
long-lasting fruit taste in the final.
Pairings : Grill tuna, lamb shank.

kWQZ-002R Price 1,400 Bal‘D
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Zambujeiro Tinto
IGP Alentejano

RED WINE

Grape : 50% Touriga Nacional,
32% Alicante Bouschet, 18% Petit
Verdot.

Alcohol : 15.5%

Colour : Dark Ruby.

Taste : A wine for long term
cellaring with big structure, laods
of fruit extract and a creamy
mouthfeel, supported by fine
grained tannins. Slowly openning
in the glass with beautiful scents of
wildflowers, wild berries, crushed
stones, cedar wood, smoke and
black tea.

Pairings : Rich meats, pasta with
mushrooms, dried meats.

https://www.quintadozambujeiro.com/

kWQZ-OOl R Price 2,930 Bal’D
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Website: www.italasiagroup.com



DOMANE WACHAU-WACHAU-AUSTRIA

Domdne Wachau, led by Roman Horvath MW and Heinz Frischengruber, has developed into one of the

fop estates in Austria, with an excellent range of Wachau wines that beautifully reflect origin. The small

DOMANE
WACHAU

vineyard plots in the steep terraces along the Danube river are cultivated by vintner families — the true
heroes of the estate — through their intensive manual work. Craftsmanship, sustainability, and the unique
biodiversity are the pillars of the vineyards that Dom&ne Wachau manages. Many of these vineyards are
world-famous, including Achleiten, Kellerberg and Singerriedel. The estate is also known for its extensive
wine tourism offerings.

https://www. domane-wachavu.at

é )

WACHAUY

GRONER
VELTLINER

GrUner Veltliner Selection

WHITE WINE

Grape : Gruner Veltliner

Alcohol : 12.0%

Colour : Pale straw.

Taste : Emblematic grape of the
country, the Griner Veltliner in this
wine offers lemony and mineral
notes in a delicate and lively
mouth.

Pairings : Fried food (e.g.
Tonkotsu), Thai food, Asian dishes.

&DW-OO] w Price 570 Bal’b

é )

2020

Griner Veltliner Federspiel
Terrassen

WHITE WINE

Grape : Gruner Veltliner

Alcohol : 12.0%

Colour : Pale lemon.

Taste : The wine offers distinctive
aromas of green apple, white
pepper, hints of mango and
delicate herbal notes, This
Federspiel is a classic example of
GrUner Veltliner with its medium-
body crisp acidity, juicy fruits, and
white spice on the finish.

Pairings : Fried food (e.g.
Tonkoftsu), Thai food, Asian dishes.

Price 670 BQID

(00§ )
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Riesling Federspiel Terrassen

WHITE WINE

Grape : Riesling

Alcohol : 12.0%

Colour : Pale lemon.

Taste : Present and pronounced
on the nose this wine displays
stone fruit, delicate lime, and hints
of ripe pear. On the palate there
are flavors of juicy white peach
and subtle hints of apricot. This
wine is well balanced by a refined
structure, very fresh, crisp, and
plush acidity

Pairings : Fried food (e.g.
Tonkotsu), Thai food, Asian dishes.

wDW-003W Price 700 BQ}D

é )

2019

Griner Veltliner
Smaragd Ried Achleiten

WHITE WINE

Grape : Gruner Veltliner

Alcohol : 14.0%

Colour : Pale lemon.

Taste : Stony savor swings as a
vestige alongside the zesty citrus
on the wine's closed nose. The
palate starts off tight and taut,
right now it is all sleek and stony.
Time in the glass allows glimpses of
what sfill lies deeply buried: arich,
profound yeastiness reverberating
with peppery, salty depth.
Pairings : Fried food (e.g.
Tonkotsu), Thai food, Asian dishes.

&DW-OOéW Price 1,330 Bal’D
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2019

Riesling Smaragd Ried Achleiten

WHITE WINE

Grape : Riesling

Alcohol : 13.5%

Colour : Pale straw.

Taste : A gentle hint of ripe
tangerine peel immediately

hits the nose. With more air, this
unfolds to include notions of ripe
blood orange and Mandarin, too.
The palate comes in with steely
concentration that speaks as
much of absolute freshness as of
glorious ripeness. The flavors are
pristine, contoured by immense
raciness.

Pairings : Fried food (e.g.
Tonkotsu), Thai food, Asian dishes.

&DW-OOSW Price 1,350 tht)

(V DW-002W
f
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2017

SWEET WINE

Grape : Riesling, Pinot Blanc,
Rivaner and Gelber Muskateller.
Alcohol : 10.0%

Colour : Straw yellow with golden
reflections.

Taste : Open and pronounced,
the nose complex bouquet of
intense fruit lavours, forest honey,
exotic fruits, physalis, mango,
passion fruit, subtle hints of citrus,
wild herbs. The palate is sweet
and harmonious with refreshing
acidity. This is a very expressive
sweet wine with a long finish.
Pairings : Patés, foie gras or fruity
desserts.

Beerenauslese Terrassen (375 ml)

&DW-OO‘IS Price 730 Bul‘D

Website: www.italasiagroup.com




MOVIA-GORISKA BRDA-SLOVENIA ¢

Year zero for the Movia estate, as some would say, dates back to Anno Domini 1820 when the family’s

daughter married Mr Kristancic. Ever since the estate has been cultivating grapevines, alongside
traditional fruit production so characteristic of the Brda region, with increasing success and ingenuity.
The Movia estate has existed since 1700 and has been in the hands of the Kristan&ic family since 1820
following a wedding. The estate covers 18 hectares of land, half of which lie on the Italian side of the
Collio. Movia is renowed for his passionate embrace of organic and biodynamic farming practises.

https://www.movia.si/en/movia-wines

é )

2015

Movia Puro Rose

SPARKLING ROSE WINE
Grape : 60% Chardonnay, 40%
Ribolla

Alcohol : 12.5%

Colour : Brilliant golden yellow
Taste : The bouquet presents

a frue Pleiad of intense, fine
aromas reminiscent of ripe
pineapple, papaya, yellow
apple, lemon peel, tangerine,
acacia, marzipan, all pleasantly
accompanied by a scent of a
sweet festive bread

Pairings : pastas with seafood,
salmon tartare, gnocchi, risotto

QVEM-OO'I RS Price 1,350 Baw

é )

2016

Movia Puro

SPARKLING WINE
Grape : 100% Pinot Noir

Alcohol : 12.5%

Colour : Briliant, cherry pink with
slight tinge of copper

Taste : Its intense bouquet evokes
scents of orange peel, ripe
peach, raspberry, currant, red
rose, roasted almonds, notes of
wild mint, as well as butter and
rye bread crust, intense refreshing
feeling and mineral salinity of the
wine. The latter is felt through a
pleasant bitterness

Pairings : steak tartare, pasta,
risotto

QNEM-OO‘ISP Price 1,350 Bahy)
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2019

Movia Exto Gredic

WHITE WINE

Grape : 100% Green Sauvignon
Alcohol : 13.0%

Colour : Intense straw yellow.
Taste : Intense fruity and floral
with notes of almond, wildflowers,
yellow peach shade and a
pleasant savory and mineral. On
the palate, the wine is full, fresh
and fruity, with a long almondy
finish.

Pairings : Grilled fish, smoked fish
appetizers, fish stew, fish soup.

Q\IEM-OOI W  Price 1,000 BO?D

é )
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2019

| Movia Lunar 1000 ml.

ORANGE WINE

Grape : 100% Ribolla

Alcohol : 13.30%

Colour : Amber color.

Taste : Notes of wood ageing
are present, as is a refined spicy
woody note, hinting af incense
and fine herbs. On the palate
the wine is dry, elegant, bitterish
(the grape skins disinfegrated
and remained in the wine) and
youthful. Grape notes on the nose
are overcome by a fine notfe of
wood. Plenty of character and a
fine, long aftertaste.

An extraordinary wine.

Pairings : Grilled seafood.

Q\IEM-OOZW Price 1,560 BGID

(= )
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Spectalor

2018

RED WINE

Grape : 100% Cabernet
Sauvignon

Alcohol : 13.0%

Colour : Deep, ruby red colour
with a dense texture.

Taste : Dark red fruits are sfill there
but are joined by some leathery,
undergrowth and tobacco noftes.
On the palate, Itis dry and a
rather elegant style showing nice
Cabernet verticality, tightness and
stamina. Full-bodied with brilliant
fruitiness of blackcurrants

Pairings : Beef, Lamb, Veal

Movia Cabernet Sauvignon

kWEM-OO‘I R

Price 940 Bary

Website: www.italasiagroup.com




ANTICA BY ANTINORI-NAPA VALLEY-USA

ANTICA BY ANTINORI
Antica Napa Valley is a breathtaking estate set high in the eastern mountains of the Napa Valley.
Located in the remote Atlas Peak District, the 550-acre estate produces only small lots of wines, a

cZ

NAPA VALLEY

testament to the discipline and care of the Antinori Family. Its hilly terrain, rocky soils, high elevations and
beautiful landscape create above all an estate ideal for winegrowing.

www.anticanapavalley.com
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Antica “Mountain Select”
Chardonnay

WHITE WINE
Grape : 100% Chardonnay
Alcohol : 14.4%

Colour : Pale straw yellow

Taste : Crisp acidity gives was

to a creamy long finish. Perfect
balance fruit and tannins. Not too
heavy not too light. Anfinori does
it again.

Pairings : Pork, Rich fish (salmon,
tfuna efc), Vegetarian, Poultry

WAC-002W  Price 1,150 Bchi)

r
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Antica
apa Bella” Cabernet Sauvig

RED WINE

Grape : Cabernet Sauvignon,
Cabernet Franc, and Malbec
Alcohol : 14.1%

Colour : Ruby red

Taste : This wine has a ripe, juicy
black fruit nose. Fuller bodied,
mineral, with nutmeg, dark fruit,
and a hint of McIntosh apple
flavours. Fine tannins. Quality.
Pairings : Beef, Lamb, Veal

é )

2019

Antica

Merlot
RED WINE
Grape : Merlot
Alcohol : 15%
Colour : Ruby red
Taste : Very nice aromas and
flavors of red cherry, vanilla, and
mocha on the nose & palate.
Dry, very smooth tannins, and soft
creamy aftertaste on the finish.
Pairings : Beef, Lamb, Veal

kWAC-002R Price 1,430 BQ}D

kWAC-001 R Price 1,500 BG}D

Antica “Mountain Select”
Cabernet Sauvignon

4 % )

_

2018

RED WINE

Grape : Cabernet Sauvignon
Alcohol : 14.5%

Taste : Here is tannic grip, spine
and acidity to the concentrated
fruit that makes the tongue

curl and stains the palate for a
lingering finish. Sure, there is black
fruit here, but what stands out

is the penetrating black cherry
streak in this wine, coupled with
notes of black licorice, cassis, ash,
pencil, crushed rock, and spice
cake.

Pairings : Beef, Lamb, Veal

kWAC-004R Price 2,275 BG}D

]

- 2018
Antica “Townsend Vineyard”
Cabernet Sauvignon

RED WINE

Grape : Cabernet Sauvignon
Alcohol : 14.8%

Colour : Ruby red

Taste : This wine radiates with
luxurious fruit, allowing the small
percentage of Cabernet Franc
to accent the beautifully spiced
aromas. The palate is filled with
succulent red cherry and plum
flavors.

Pairings : Beef, Lamb, Veal

kWAC-OOSR Price 3,195 Bahtj

Website: www.italasiagroup.com




BEAULIEU VINEYARD-CALIFORNIA-USA

In 1900, when Georges de Latour’s wife, Fernande, first laid eyes on the land that would become our
original Rutherford vineyard, she said “Quelle beau lieu!” or *“What a beautiful place.” Shortly thereafter,

(%d//é‘/// %f}g/d@/

BV

de Latour sold his thriving cream of tartar business, bought the four-acre ranch, and founded Beaulieu
Vineyard with the vision of making Napa Valley wines that would rival those of his native France.

www.bvwines.com

2017

Beaulieu Vineyard Prestige
Collection Chardonnay

WHITE WINE
Grape : Chardonnay
Alcohol : 14.5%
Colour : Pale straw colour.
Taste : The 2017 Chardonnay
shows classic varietal charm,
delivering the perfect
combination of pear, apple
and ripe tropical fruit flavors
woven fogether with toasty oak
spices. Hints of citrus and a round
mouthfeel finish out the palate,
evolving in layers of pineapple,
red apple and vanilla.
Pairings : Fish and seafood.

WBV-001W Price 710 thi)

f

Beaulieu Vineyard Napa Valley
Chardonnay

WHITE WINE

Grape : Chardonnay

Alcohol : 14.9%

Colour : 94% Chardonnay, 6%
Viognier

Taste : On the palate there are
layers of creamy lemon curd,
candied lemon peel, crisp red
apple, sweet almond with a kiss
of spice. The oak is a pleasant
backdrop supporting the core of
fresh, crisp fruit underpinning the
overall round and mouth-pleasing
structure of the wine, leading fo a
long, dry, clean, refreshing finish.
Pairings : Sautéed pork tenderloin
and tropical fruit compote

kWBV-OOZW Price 1,440 Balw

~\

2016

Beaulieu Vineyard Reserve
Tapestry Red Blend

RED WINE
Grape : 78% Cabernet Sauvignon,
11% Merlot, 4% Malbec, 4% Petit
Verdoft, 3% Cabernet Franc
Alcohol : 14.9%
Colour : Red.
Taste : A fight and deep wine
with a beautiful center palate of
currants, berries, lemon rind and
silky tannins. Rich and opulent,
yet fresh. Lightly chewy with a
caressing texture. 78% cabernet
sauvignon and 11% merlof
with malbec, petit Verdot and
cabernet franc.
Pairings : Barbeque, red meat,
pasta.

kWBV-004R Price 2,270 BOlD

f

N WINE
ENTHUSIAST

94 00

~\

Beaulieu Vineyard Georges De
Latour Cabernet Sauvignon

RED WINE

Grape : 97% Cabermnet Sauvignon,
3% Petit Verdot

Alcohol : 14.9%

Colour : Intense ruby

Taste : Full-bodied and rich

on the palate with lingering
flavors of dark blackberry, root
spice, chocolate and molasses
supported by perfectly balanced
acidity which adds length,
juiciness and freshness to an
everlasting finish.

Pairings : Red meat, Sirloin, Leg
of lamb.

kWBV-OOSR Price 4,560 BOID

Soon

Beaulieu Vineyard Prestige
Collection Cabernet Sauvignon

RED WINE

Grape : Cabernet Sauvignon
Alcohol : 13.8%

Colour : Deep purple.

Taste : Deep, rich and complex,
with layers of expressive dark berry]
fruit complimented by intricately
woven delicate oak spices. The
palate shows dark black cherry,
blackberry and warmed baking
spices, accented by hints of floral
violet, wild sage and delicate rose
petal. This Cabernet is smooth
and juicy with velvety tannins
leading to a lengthy satisfying
finish.

Pairings : Burger, cheese, duck.

kWBV-OOZR Price 710 Baty

é )

Beaulieu Vineyard Napa Valley
Cabernet Sauvignon

RED WINE

Grape : 0% Cabernet Sauvignon,
6% Petite Sirah, 2% Malbec, 2%
Charbono

Alcohol : 14.6%

Colour : Deep purple.

Taste : Layers of blackberry, Bing
cherry and ripe plum, followed by
notes of mocha and chocolate.
The tannins are focused and

long providing a rich texture

and mouthfeel, with an elegant
balance and structure that
complements the mouth filling
flavors. Long mouthwatering finish.
Pairings : Beef wellington.

wBV-OO.?;R Price 1,680 Baly

Website: www.italasiagroup.com



STAGS' LEAP-NAPA VALLEY-USA

Stags’ Leap Winery is a winery located near Yountville, California, United States, in the Stags Leap District
of Napa Valley. The winery's 240 acres (97 ha) estate vineyard was first planted in 1893. In 1997, Stags’

Sogr Ly continued the revitalization of the vineyards and winery until 2005.
é N\ ( N\ ( )
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2018

Stags’ Leap Napa Valley
Merlot

RED WINE

Grape : 96% Merlot, 4% Petite Sirah
Alcohol : 14.5%

Colour : Deep ruby red.

Taste : The palate is fleshy, rich
and full, with mouthwatering

fruit flavors, polished structure,
refreshing acidity, and soft, fine-
grained, velvety tannins, leading
to a lengthy silky finish, exhibiting
a well-balanced wine that

shows the frue elegance of
Merlot.

Pairings : Duck breast, Grill Ostrich
loin.

wSE-OOI R Price 1,390 Borb

2017

Stags’ Leap Napa Valley
Petit Syrah

RED WINE

Grape : 85% Petite Sirah, 6% Syrah,
6% Grenache, 3% Mixed RHONEs.
Alcohol : 14.1%

Colour : Intense purple colour.
Taste : On the palate, juicy flavors
of creamy cassis, macerated
blackberry, cherry kirsch, black
licorice and peppery plum
envelope the rich, saturated
mouthfeel, followed by a subtle
black gunpowder teaq, allspice
and black pepper note from the
oak ageing integrates seamlessly.
Pairings : Beef, Veal, Lamb,
Cheese.

kWSE-002R Price 1,550 qu

2017

RED WINE

Grape : 90% Cabernet Sauvignon,
4% Malbec, 3% Petit Verdot, 2%
Petite Sirah, and 1% Merlot
Alcohol : 14.3%

Colour : Intense purple colour.
Taste : Depth, finesse, and
elegance are interwoven with
power, grace, and structure,

full of velvety rich tannins and a
long, lingering fresh finish. Drinking
beautifully now.

Pairings : Niman Ranch Tri-fip
Polpettone, Calabrian Chile
Glaze, Asparagus & Gold Beet,
Celery Root

Stags’ Leap The Leap
Cabernet Sauvignon

kWSE-OOSR Price 2,590 BGPD

Website: www.italasiagroup.com

Leap was purchased by Beringer Wine Estates, which in 2000 was in turn purchased by the Australian
company Foster's Group, whose two wine groups combined to become Beringer-Blass Wine Estates.
Beringer-Blass was demerged from Fosters in 2011 fo become Treasury Wine Estates. Robert Brittan

www.stagsleap.com

131



THE PRISONER-NAPA VALLEY, CALIFORNIA-USA

The Prisoner Wine Company is named after the flagship wine that founding winemaker Dave Phinney
originally produced with his inaugural release from 2000, a mere 385 cases. Dave ultimately sold The
Prisoner to Huneeus Vintners (owners of Rutherford based Quintessa Winery) in 2010 at which point the
brand was producing around 85,000 cases of wine each year. Huneeus Vintners grew the brand to some
170,000 cases before selling it in 2016 to the current owner, Constellation Brands (parent company of

Robert Mondavi Winery along with 50% ownership of Opus One).

www.theprisonerwinecompany.com

WHITE WINE

Grape : Chardonnay, Grenache
Blanc, Rousanne, Semillon,
Viognier.

Alcohol : 15.2%

Colour : Pale lemon

Taste : The wine is complex with
inviting aromas of honeysuckle,
grilled white peach and apricot.
A luscious entry of tfoasted
hazelnut and mandarin are
balanced by bright acidity and
minerality. The finish is rich and
creamy with flavors of lemon zest
and caramelized sugar.

Pairings : Meaty fish (halibut, cod)
and shellfish (lobster, shrimp, crab)

Blindfold
White Blend

&CO-OOO] W Price 1,650 Bahjf
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The Snitch

Chardonnay
WHITE WINE
Grape : 100% Chardonnay
Alcohol : 14.5%
Colour : Medium-to-intense lemon
Taste : Intense nose of apple,
pear, and créme brdlée. The
palate offers richness, balanced
by bright acidity which leads to
memorable finish.
Pairings : Meaty fish (halibut, cod)
and shellfish (lobster, shrimp, crab,
scallops), simply seasoned poultry
and pork dishes.

kWCO-002W Price 2,170 BOI‘D
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2019

The Prisoner
Chardonnay
WHITE WINE
Grape : Chardonnay, Roussanne,
Gewurztraminer
Alcohol : 14.5%
Colour : Golden yellow
Taste : The Prisoner Chardonnay is
rich and full bodied with aromas
of vanilla, baked apple, and
flavors of pineapple, foasted oak.
Pairings : Grilled Cheese
Sandwich or Halibut with Browned
Butter, Lemon, and Capers.

&CO-OO:SW Price 2,400 BOID

é )
‘ 2018

Nellele]
Zinfandel

RED WINE

Grape : 85% Zinfandel; 15% Blend
of Petite Sirah and Syrah

Alcohol : 15.9%

Colour : Dark ruby

Taste : Bold aromas of black
licorice, black pepper, cherry,
and baking spice. The entry is rich,
full, and scintillating. The palate is
mouthwatering and smooth with
a hint of chocolate. The finish is
voluptuous with soft, velvety
tannins.

Pairings : Meat aisle, barbeque
pork ribs, leg of lamb or a big,
hearty meal.

kWCO-OlOR Price 1,820 Baw

é )

2019

The Prisoner

Cabernet Sauvignon
RED WINE
Grape : 100%Cabernet Sauvignon
Alcohol : 15%
Colour : Medium purple
Taste : Aromas of black cherry
and ripe plum are layered
with vanilla and baking spice.
Concentrated dark fruit flavors
culminate in a lush, full mouthfeel
and a lengthy finish.
Pairings : Charcuterie, pork or veal
roasts, rich, cheesy gratins and
even hamburgers.

&CO-O] 6R  Price 3,050 Bahij

é )

2018

The Prisoner
Red Blend

RED WINE

Grape : Shiraz/Syrah, Cabernet
Sauvignon, Zinfandel, Charbono,
Petite Sirah.

Alcohol : 15.2%

Colour : Red

Taste : The wine features enticing
aromas of Bing cherry, dark
chocolate, clove, and roasted fig.
Persistent flavors of ripe raspberry,
boysenberry, pomegranate, and
vanilla linger harmoniously, for a
smooth and luscious finish.
Pairings : Red meat, BBQ ribs,
Steak meat.

kWCO-O] 1R Price 2,400 BQID

é )

2018
Thorn
Merlot
RED WINE
Grape : 100% Merlot
Alcohol : 15.2%

Colour : Medium purple

Taste : Earthy aromas open up
info cocoa, mocha, espresso, and
dark cherry aromas. Full body with
medium tannins and a juicy finish.
Flavours of cherry, chocolate,
vanilla, and a mild toastiness.
Pairings : Charcuterie, pork or veal
roasts, rich, cheesy gratins and
even hamburgers.

wCO-OHR Price 2,760 Barb

é 90- )
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2017
Cutting
Cabernet
RED WINE

Grape : 80% Cabernet Sauvignon,
7% Petite Sirah, 7% Syrah, 6%
Zinfandel

Alcohol : 15.1%

Colour : Red

Taste : Aromas of fresh roasted
coffee, black currant, vanilla
bean, brown spice, cnd wild
berries. Deliciously smooth with
flavours of blueberry, dark cherry
and cocoa.

Pairings : Red meat, hickory
smoked beef brisket.

kWCO-OMR Price 3,500 BGI‘D

Website: www.italasiagroup.com



THE PRISONER-NAPA VALLEY, CALIFORNIA-USA

The Prisoner Wine Company is named after the flagship wine that founding winemaker Dave Phinney
originally produced with his inaugural release from 2000, a mere 385 cases. Dave ultimately sold The
Prisoner to Huneeus Vintners (owners of Rutherford based Quintessa Winery) in 2010 at which point the
brand was producing around 85,000 cases of wine each year. Huneeus Vintners grew the brand to some
170,000 cases before selling it in 2016 to the current owner, Constellation Brands (parent company of

THE PRISONE R Robert Mondavi Winery along with 50% ownership of Opus One).
WINE COMPANY www.theprisonerwinecompany.com
4 N\ 9 )
Specttor
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2018

Eternally Silenced
Pinot Noir

RED WINE
Grape : 100% Pinot Noir

2017

Dérangé
Red Blend

RED WINE
Grape : Cabernet Sauvignon,

Alcohol : 14.5% o
L ) Merlot, Petite Sirah, Syrah,
Colour : This is on the heavy side Zinfandel fe ! Y

of Pinot Noir. Argmos are dark Alcohol : 15.2%
cherry, cedar, pine needles and
faint strawberry. Flavours are
black cherry, cook strawberry,
baking spices(nutmeg and sage)
and cedar smoke. Good balance
of acid and tannins in the finish
leaving pleasant back palette
flavours.

Pairings : Mushroom risotto, grill
salmon.

Colour : Deep ruby red color.
Taste : This red blend is full of dark
fruit aromas with baking spice,
vanilla, and mocha. The soft, fine
tannins and balanced acidity
lead to a full, lengthy finish.
Pairings : Beef, Lamb, Veal, Poultry

wCO-OBR Price 3,020 Bary kWCO-OISR Price 4,200 qu

Website: www.italasiagroup.com



DOUBLE DIAMOND SCHRADER-NAPA VALLEY, CALIFORNIA-USA

Schrader Cellars, like many of the world’s best wineries grew from a passion for wine. Fred Schrader,
the wineries founder came to the conclusion that he wanted to make wine in 1988 when attending the
famous Napa Valley Wine Auction. In a few short years, Fred Schrader founded his first winery with Ann

S:bmder” Colgin, Colgin Schrader Cellars which made their debut wine in 1992. Colgin and Schrader dissolved
their partnership and marriage. Ann Colgin retained Colgin Cellars and Fred Schrader founded
Schrader Cellars in 1998 and hired Thomas Rivers Brown as his winemaker and consultant.

www.schradercellars.com

~\

2018

Double Diamond

RED WINE

Grape : 100% Cabernet
Sauvignon

Alcohol : 14.5%

Colour : Intense purple.

Taste : Rich palate notes suggest
black currant, blackberry
reduction, leather, crushed rock,
and allspice. This wine is very
enjoyable and showing well
today, but with 3-5 years in the
cellar it will develop into an even
more beautiful expression of the
vintage.

Pairings : Veal, lamb, pork, beef.

wCO-009R Price 4,190 Baw

Website: www.italasiagroup.com



SCHRADER-NAPA VALLEY, CALIFORNIA-USA

Schrader Cellars, like many of the world's best wineries grew from a passion for wine. Fred Schrader,
the wineries founder came to the conclusion that he wanted to make wine in 1988 when attending the
famous Napa Valley Wine Auction. In a few short years, Fred Schrader founded his first winery with Ann

Schrader~

Colgin, Colgin Schrader Cellars which made their debut wine in 1992. Colgin and Schrader dissolved
their partnership and marriage. Ann Colgin retained Colgin Cellars and Fred Schrader founded
Schrader Cellars in 1998 and hired Thomas Rivers Brown as his winemaker and consultant.

www.schradercellars.com

~\
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2017

Schrader CCS
Cabernet Sauvignon

RED WINE

Grape : 100% Cabernet
Sauvignon

Alcohol : 14.5%

Colour : Deep ruby

Taste : Excellent aromas of deep
blackberry, toasty wood spice,
and black licorice. It is exotically
rich and intensely flavorful with
integrated tannins and a finish
of dark coffee and black fruits.
An ideal combination of sweet
fruit, oak, and balanced acidity
provide approachability today
and continued aging for the
decades to come.

Pairings : Red meat, Steak.

wCO-ON R Price 14,700 Bcfb

Schrader RBS
Cabernet Sauvignon

RED WINE

Grape : 100% Cabernet
Sauvignon

Alcohol : 14.5%

Colour : Deep purple with ruby rim
Taste : Extremely rich, dense, and
focused the Schrader RBS is a
stunner and puts on a display of
the beautiful fruit that clone 337
has to offer. Flavors of raspberry
and blueberry dance upon the
palate finishing with subtle oak
spice and a touch of sweet
licorice that merge seamlessly.
Pairings : Meat dishes, veal, pork,
beef, lamb, duck, game, roast
chicken, ribs, hamburgers.

kWCO-OOZR Price 16,700 Baw

~\
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2017

Schrader T6
Cabernet Sauvignon

RED WINE

Grape : 100% Cabernet
Sauvignon

Alcohol : 14.5%

Colour : Deep ruby

Taste : It shows the wonderful
intense fruit and aromatic spice
qualities of clone 6 so beautifully.
The 2017 bottling of this wine is
balanced and lush with notes of
black cherry and raspberry. On
the palate the wine has a savory
element of dried herbs mixed with
black licorice.

Pairings : Red meat, veal, steak
pork, grill beef, lamb loin.

kWCO-003R Price 16,700 Bow

fQ )

2017

Schrader
Cabernet Sauvignon

RED WINE

Grape : 100% Cabernet
Sauvignon

Alcohol : 14.5%

Colour : Medium purple colour
Taste : Intense, dense, mouth
filing core of unctuous blackberry,
black plum, black cherry, and
dark olive, the 2017 Schrader

is showing great density in its
youth. The intense black fruits are
balanced by subtle sweet oak
spice with a finish framed by firm,
full tannins. Fresh finish that lasts a
lifetime.

Pairings : Lamb lion, pork chop,
beefballs.

kWCO-004R Price 16,700 qu

\'r/:lrfz\dtr

2017

Schrader LPV (Las Piedras Vine-
yard) Cabernet Sauvignon

RED WINE

Grape : 100% Cabernet
Sauvignon

Alcohol : 14.5%

Colour : Intense purple

Taste : It displays a lavish fruit
core with notes of black currants,
raspberries, and graphite. The
palate carries flavors of mocha
and cedary oak mixed with
crushed blackberries and other
black fruits. This elegant example
of the 2017 vintage is testament fo
the incredible fruit that is coming
from the Beckstoffer Las Piedras
Vineyard.

Pairings : Red meat grill in salt.

2017

Schrader MB (Monastery Block)
Cabernet Sauvignon

RED WINE

Grape : 100% Cabernet
Sauvignon

Alcohol : 14.5%

Colour : Intense purple
Taste : The wine is dense, focused,
round, and uniquely supple with
miles of intensely dark, ripe black
fruit, dusty earth, and toasty oak.
New for the 2017 vintage, the
Schrader MB shows elegance
and luster, offering a unique
expression of this remarkable
block of the historic vineyard site.
Pairings : Beef, Lamb, sirlion.

wCO-OOSR Price 16,700 Bcrb

kWCO-OOéR Price 16,700 qu

2017

Schrader Colesworhy Cabernet
Sauvignon Wooden Box (1.5 litre)

RED WINE

Grape : 100% Cabernet
Sauvignon

Alcohol : 14.5%

Colour : Deep purple

Taste : The wine bursts from the
glass with notes of cassis, vanilla,
and blackberries intermixed
with a very inferesting graphite
minerality. This sexy wine delivers
an intensely pleasurable
mouthfeel with soft tannins

that weave across the palate
and dance with the fruit core,
culminating in the long and vivid
finish.

Pairings : Aufralion Lamp Loin.

2017

Schrader Old Sparky Cabernet
Sauvignon Wooden Box (1.5 litre)

RED WINE

Grape : 100% Cabernet
Sauvignon

Alcohol : 14.5%

Colour : Deep purple

Taste : The Schrader Old Sparky
beautifully reveals ripe black
fruits, especially blackberry and
blueberry, mixed with notes

of roasted espresso and dark
chocolate. On the palate, the
well-woven tannins provide greaf
balance to the exceptional fruit
core. Flavors of currants and
tobacco lead into the fragrant
long finish.

Pairings : Australian dry-aged.

kWCO-007R Price 35,100 Bow

kWCO-OOBR Price 35,100 Baw

Website: www.italasiagroup.com



PATZ&HALL-SONOMA-USA

Patz & Hall was founded in 1988 by four talented individuals: Donald Patz, James Hall, Anne Moses and
%ﬂ- Heather Patz. The two discovered a mutual enthusiasm for a rich and compelling style of wine made
) by applying traditional winemaking techniques to fruit from elite, small vineyards. Inspired to combine
% their winemaking and sales talents, James and Donald joined with partners Anne Moses and Heather

PATZ & HALL Patz, to establish Patz & Hall.

https://www.patzhall.com/

. )
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2016

Patz&Hall Sonoma Coast Pinot
Noir

RED WINE

Grape : Pinot Noir 100%

Alcohol : 14.2%

Colour : Ruby red

Taste : Lovely floral nose with
notes of musty vines and leather.
Raspberries and stone fruits on the|
palate. Round, smooth finish.
Pairings : Beef, Veal, Game (deer,
venison), Poultry.

kWMI-OOSR Price 2,590 BGlD

Website: www.italasiagroup.com



EROICA & COL SOLARE AND 14 HANDS-COLOMBIA VALLEY, WASHINGTON-USA

Marchese Piero Antinori, known for his lifelong curiosity about how grapes are grown around the
world, journeyed to Washington's Columbia Valley in 1992 at the urging of Andre Tchelistcheff,
i also a wine industry legend and then a consultant to Ste. Michelle Wine Estates. ]
GO https://www.colsolare.com/ 14HANDS
14 Hands is inspired by the unbridled spirit of the wild horses that once freely roamed eastern
Washington and the Columbia River Valley.
https://www.14hands.com/

N ( .— )
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STAMPEDE

4 )
ﬁ 2016

2017 2016
. " Stampede )
WHITE WINE RED WINE RED WINE RED WINE
Grape : Riesling Grape : Shiraz/Syrah, Cabermnet Grape : Cabernet Sauvignon Grape : 100% Merlot
Alcohol : 12% Sauvignon, Merlot, Viognier, Alcohol : 13.5% Alcohol : 13.5%
Colour : Pale straw yellow Mourvedre Colour : juicy red Colour : Ruby red
Taste : fresh can of tennis balls Alcohol : 13.5% ) Taste : Rich, juicy red that Taste : Nose of violet, blackberry,
smell. pineapple. apple and Colour : Very dark red in color features aromas of dark cherry, black plum, black cherry,
pineapple juice. noticeable Taste : Hints of cedar and darker black currant, coffee and subtle tobacco. Good wine with well
residual sugar, off-dry. | still prefer berries on the nose. Robust and hints of spice. These flavors are balance of blackberries on the
dry riesling, but this is great. edgy on the pallet. Peppers, cola complemented by a touch of palate. Smooth aftertaste.
Pairings : Pork, Shellfish, Spicy and carnation on the pallet. spicy oak and emphasized by Pairings : Beef, Lamb, pesto pasta.
food, Poultry, Cured Meat. Pairings : Beef, Pasta, Veal, refined tannins. This is one of the
Poultry. premium wines on Outback’s red
wine menu.

Pairings : Beef, Lamb, Game
(deer, venison), Poultry.

. WMI-001R  Price 850 Baht WMI-002R  Price 850 Baht | | WMI-003R  Price 850 Baht
WMI-001W Price 1,150 Baht
G riee o /L /.
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POINTS

2015

| Col Solare

RED WINE

Grape : Cabernet Sauvignon
Alcohol : 14.5%

Colour : Deep garnte red

Taste : Dark cherries, dark plum,
leather, dark chocolate, fruffles,
oak. This is big bold and beautiful.
Lay this down for a decade and
enjoy.

Pairings : Beef, Lamb, Game
(deer, venison), Poultry.

kWMI-007R Price 4,450 Bdhij

Website: www.italasiagroup.com 137



SPRING VALLEY VINEYARDS-WALLA WALLA, WASHINGTON-USA

In 1993, Shari and Dean Derby planted the first grapes at Spring Valley. The first vintage of Estate grown
and bottled Spring Valley Vineyard wines were produced with the 1999 vintage. The Derbys' son Devin
Corkrum Derby served as winemaker until his untimely death in 2004. Devin's assistant and friend Serge
Laville took over as winemaker and continues the legacy of Spring Valley Vineyard.

https://www.springvalleyvineyard.com/

92,
e/
Rt

Nina Lee Syrah, Walla Walla

RED WINE

Grape : Syrah, Viognier

Alcohol : 14.5%

Colour : Ruby red

Taste : This wine has black cherry
and pepper notes with hints

of violet. There is also a meaty
characteristic. It is very rich and
seamless with a long and earthy
finish.

Pairings : Wagyu, Sirloin, Ostrich
Jlion.

WMI-006R Price 2,850 Baht
\_ J

Website: www.italasiagroup.com



FINCA LA CELIA-MENDOZA-ARGENTINA

La Celia was born in 1882, the year in which Eugenio Bustos, its founder, decided to move south of the river
Tunuyan in order to develop an estate where he planted the first Malbec vine from France. The construction
of the winery started in 1890, and was the first one to settle in the Uco Valley. The winery was named La
Celia in honour of Eugenio's daughter, Celia Bustos. When she inherited the property, she used her strong
personality and leadership to convert them into prosperous vineyards of worldwide quality. In 2000, La Celia
was acquired by the Vifa San Pedro Tarapacd Wine Group, a leading company in the wine business both
in Chile and Argentina. Thus, the winery has been expanded, renovated and equipped with state of the art

technology combining classical architecture with modern machinery. www fincalacelia.com.ar

é )
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2016

La Consulta
Chardonnay
WHITE WINE
Grape : 100% Chardonnay
Alcohol : 12.5%
Colour : Lemon-yellow
Taste : Well-rounded with exotic
fruit and hazelnu and a soft
presence of vanilla on the finish.
Pairings : Seafood fish, cream
pasta sauces, poultry and some
Indian spiced dishes.

UNTIL STOCK LAST

kWFL-004W Price 510 BOID

é )

Pioneer
Chardonnay

WHITE WINE
Grape : 100% Chardonnay
Alcohol : 14%

Colour : Medium light straw
colour.

Taste : Decent Chardonnay from
Uco. Lemon, pear and moderate
buttery oak. Not complex but
pleasant enough

Pairings : Pork, Rich fish (salmon,
tuna etc), Vegetarian, Poultry

kWFL-007W Price 660 BUID

14 consutth

2016

La Consuta
Malbec

RED WINE

Grape : 100% Malbec

Alcohol : 13%

Colour : Stunning purple.

Taste : Soft and succulent ripe
fruits, the tannons are silkky.and
living a lingering finish

Pairings : Meat dishes and pasta,
meat and fomato sauces.

UNTIL STOCK LAST

kWFL-OOSR Price 510 Baw

é )

2016

La Consuta
Cabernet Sauvignon

RED WINE

Grape : 100% Cabernet
Sauvignon

Alcohol : 13%

Colour : Deep red with jam-
packed

Taste : It's luscious berry fruit

on the middle palate and its
wonderful, soft texture finish invites
keep drinking.

Pairings : Beef, lamb, duck dishes
and mature cheeses.

UNTIL STOCK LAST

kWFL-OObR Price 510 Baht)

~\

2019

Pioneer
Malbec

RED WINE

Grape : 100% Malbec

Alcohol : 14%

Colour : Intensive cherry color
Taste : med body. Fruits, plums,
vannila and chocolate. Soft taste.
Gentle tannins. Low acidity, high
alco. Med+ aftertaste.

Pairings : Beef, Lamb, Poulfry

WFL-008R Price 660 Baht
4 J

é )

2018

Ploneer
Cabernet Sauvignon

RED WINE

Grape : 100% Cabernet
Sauvignon

Alcohol : 13.5%

Colour : Ruby red

Taste : Beautiful wine! Lot of
depth, dark fruit such blueberriew.
blackberries and cassis notes.
Nicely rounded by soft tannins,
cracked pepper and a nice dry
oaky finish which lingers on.
Pairings : Pasta, red meat grill in
salt.

WFL-009R  Price 660 Baht
\_ J

é )

2019

Pioneer
Cabernet Franc

RED WINE

Grape : 100% Cabernet Franc
Alcohol : 14%

Colour : Ruby red

Taste : Saucy plum aromas are
lightly herbal and suggest paprika
or Spanish pimenton. A plump,
grabby palate is tannic but not
rough. Gamy dark-fruit flavors
display grip across a structured,
fresh finish.

Pairings : Beef, Pork, Game (deer,
venison), Poultry, Mild and soft
cheese.

WFL-010R Price 660 Baht
\_ J

é )

2017

La Celia
Elite Malbec

RED WINE

Grape : 100% Malbec

Alcohol : 15.2%

Colour : Ruby red

Taste : Delicious malbec. Lotfs

of dark fruits and cedar on the
nose. Full bodied, minerals, plum,
blueberry, well balanced, lush.
What a pleasure.

Pairings : Beef, Lamb, Ostrish lion.

Price 950 Baht

WFL-011R
\_

Website: www.italasiagroup.com




FINCA LA CELIA-MENDOZA-ARGENTINA
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IACELIA

La Celia was born in 1882, the year in which Eugenio Bustos, its founder, decided to move south of the river
Tunuyan in order to develop an estate where he planted the first Malbec vine from France. The construction
of the winery started in 1890, and was the first one to settle in the Uco Valley. The winery was named La
Celia in honour of Eugenio’s daughter, Celia Bustos. When she inherited the property, she used her strong
personality and leadership to convert them into prosperous vineyards of worldwide quality. In 2000, La Celia
was acquired by the Vina San Pedro Tarapacd Wine Group, a leading company in the wine business both
in Chile and Argentina. Thus, the winery has been expanded, renovated and equipped with state of the art
technology combining classical architecture with modern machinery. www.fincalacelia.com.ar

f

Taste : Has sweet aftack, firm
structure, balanced fannins,
alcohol and acidity. It has a

persistent finish.

Pairings : paired well with a

mustard-based slaw.

La Celia N
e
RED WINE RED WINE
Grape : 100% Malbec Grape : 65% Malbec, 10% Petit
Alcohol : 14.5% Verdot 20% Merlot 5% Tannat.
Colour : Purple red color, with Alcohol : 14.5%
dense legs. Colour : Red ruby, with mild blue

rib eye and moderately spicy meat, spiced lamb, Thai food,

kWFL-007R Price 1,390 Bahi) kWFL-004R Price 2,120 BGID

N\ )

2013

sparkles.
Taste : Sweet and gentle entrance]
on the palate strong structure and
a lingering finish.

Pairings : Good match with red

pasta with sauces.

UNTIL STOCK LAST

Website: www.italasiagroup.com



PEPPERJACK-MENDOZA-ARGENTINA

Pepperjackis a producer based in the Barossa Valley in South Australia. It was established in 1996 by
Barossa stalwart Saltram Wines as a way to showcase modern Barossa wines. The latest addition to the
Pepperjack wines is the Mendoza Argentina, the winemaker, Richard Mattner, tfravelled to Mendoza,
Argentina to source the grapes — ensuring the Pepperjack style and quality was not going to be
compromised.

www.pepperjack.com.au

~\

2019

Pepperjack Malbec
Mendoza

RED WINE

Grape : 100% Malbec.

Alcohol : 14.5%

Colour : Deep dense black colour
with ared hue.

Taste : Aromas of violets, spice, ripd
blueberries and boysenberry, with
hints of mocha oak. A rich, round,
and textural palate with flavours
of ripe raspberries, satsuma plums
and red currants, with subtle mout
filing cocoa powdery tannins.
Pairings : Good match with red
meat, spiced lamb, Thai food,
pasta with sauces.

QNPE-OOSR Price 995 Bary

Website: www.italasiagroup.com 141



MAPU-MAIPO, MAULE, CENTRAL VALLEY-CHILE

+

The Mapu range offers thoroughly Chilean wines which have their origin in the
legendary Maule Valley. The expertise of Baron Philippe de Rothschild's people
reveals the distinctive character of these ancestral lands in wines which open up

new horizons, wines to be shared with friends.
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2021

Mapu
Sauvignon Blanc, Maule

WHITE WINE

Grape : 100% Sauvignon Blanc
Alcohol : 12.5%

Colour : Pale yellow colour.
Taste : Refined and elegant
aroma, with notes of flowers
and ripe fruit. Full-bodied taste
with notes of cifrus, adding wine
freshness and brightness.
Pairings : The wine is
recommended to drink as an
aperitif and with seafood - clams,
oysters, shrimp, mussels, with fish
dishes, light salads and poulfry
dishes.

kWBP-OOI W Price 450 Bq}'D

L ¥ 2021

Mapu Reserva
Chardonn Maule

WHITE WINE

Grape : 100% Chardonnay
Alcohol : 14.0%

Colour : Straw yellow.

Taste : The Mapu Reserva
Chardonnay is fruit driven and up
front in style with fresh melon and
soft apple fruit lavours. Medium
bodied - good quality.

Pairings : Great with asparagus,
grilled scallop skewers, smoked
salmon, frout.

kWBP-OOZW Price 490 Bch|)

WHITE WINE
Grape : 100% Chardonnay
Alcohol : 14.0%

Colour : Glittering yellow with
muted green highlights in colour.
Taste : The intense nose reveals
pear, lychee and peach aromas
as well as lightly toasted hazelnut
notes that come from time spent
in used French oak barrels. The
powerful attack leads into a
substantial, rich and succulent
mid-palate, while the long finish
reveals good acidity on fruit
flavours, especially lychee, and
delicate notes of oak.

Pairings : Seafood, Poultry.
WBP-003W Price 550 Baht

\_ J

Mapu
Cabernet Sauvignon, Maule

2020

RED WINE
Grape : 100% Cabernet
Sauvignon
Alcohol : 13.0%
Colour : Deep red colour.
Taste : Cabernet Sauvignon
gives balanced wines with
well-rounded tannins and
blackcurrant, pepper and
liquorice flavours. This dry,
medium-bodied and fruity red
displays a simple and medium
nose. On the palate, its refreshing
acidity, fleshy tannins, and broad
texture precede a medium finish.
Pairings : Lamb and rib of beef, as
well as grilled salmon steaks.
WBP-001R Price

\

r

2021

Mapu
Carménere, Maule

RED WINE

Grape : 100% Carménere
Alcohol : 13.0%

Colour : Ruby red colour.

Taste : Aromas of rose petals
and blackberries with wet earth,
following through to a full body
and linear, fine tannins. Savory
finish. Solid depth here. Drink or
hold.

Pairings : Smoked, grilled or
roasted meats, chicken, pork,
lamb, beef and veal.

Price 450 Baht

WBP-002R
J

\

Mapu
Merlot, Maule

RED WINE

Grape : 100% Merlot

Alcohol : 13.0%

Colour : Intense red violet.

Taste : Very spicy nose of roasted
green pepper, macerated
cherries and raspberries, snuff
and black chocolate. Its medium
acidity, tannin something sour
and spicy.

Pairings : Enjoy drinks with red
meat, Chilean cuisine.

2021

Mapu Reserva
Cabernet Sauvignon, Maule

RED WINE

Grape : 100% Cabernet
Sauvignon

Alcohol : 13.0%

Colour : ruby red colour.

Taste : It has notes of raspberries
and cherries with scents of
mocha, black fruit, and red fruit.
Aromas of blackberries, black
currant, and blueberries with

a wood background are also
present. This medium-bodied winej
has a ruby red colour and displayy
tastes of mint and berry fruits on
the palate.

Pairings : Pasta, beef, pouliry,
venison, and lamb.

Price 450 Baht

WBP-003R
J

\

WBP-004R Price 490 Baht

\_ J
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Mapu Reserva
Merlot, Maule

RED WINE

Grape : 100% Merlot

Alcohol : 13.0%

Colour : An atftractive, deep ruby
Jred.

Taste : The aftack is succulent and
fruity. The supple and voluptuous
mid-palate displays great
intensity of lavour, dominated by
raspberry, bilberry and blackberry
notes supported by a fine tannic
structure.

Pairings : Red meat, veal, venison.

Price 490 Baht

WBP-005R
J
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Website: www.italasiagroup.com



MAPU-MAIPO, MAULE, CENTRAL VALLEY-CHILE

*

The Mapu range offers thoroughly Chilean wines which have their origin in the
legendary Maule Valley. The expertise of Baron Philippe de Rothschild’'s people
reveals the distinctive character of these ancestral lands in wines which open up
new horizons, wines to be shared with friends.
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Colour : Deep ruby red color, with
violet and clear hues.

Taste : The taste aftack is intense,
with a good structure, good
volume, elegant, soft tannins and
the aromas of small red fruits are
repeated. The end of the mouth is
long, with good acidity.

Pairings : Grilled meat dishes and
matured cheeses.

WBP-006R Price 550 Baht
L J

swowns:ois A

2020 2020 2019
Mapu Gran Reserva Mapu Gran Reserva Mapu Gran Reserva
Carignan, Maule Carmenere
RED WINE RED WINE
EEEPZV:“]\I(I)EO% Cabernet Grape : 100% Carignan Grape : 100% Carmenere
Sauvignon Alcohol : 13.0% Alcohol : 14.0% e
Alcohol : 14.0% Colour : Deep purple colour. Colour : Deep and glittering red

Taste : The scent is phenomenal.
Blackcurrants, fragrant roses,
morello cherries and wild herbs.

A pleasant touch of cedar will
undoubtedly bring joy. The taste is
accessible yet powerful. Friendly
yet intense. The fruity goes hand in
hand with the firm notes of cedar
and vanilla.

Pairings : Beef and Venison.

kWBP-007R Price 550 BG?D

~\

with a purple hue.

Taste :The soft attack leads into a
mid-palate sustained by smooth
and gentle tannins as the black
berry fruit lavours found on the
nose return alongside notes of
spice. Good acidity on the long
and persistent finish enhances the
overall impression of freshness.
Pairings :Grilled veal, ostrich lion,
lamb risotto, pasta.

kWBP-O'MR Soon)

Website: www.italasiagroup.com
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ESCUDO ROJO-CASABLANCA, COLCHAGUA, MAIPO-CHILE

Escudo Rojo is the result of the encounter between Chilean terroirs and the know-

how of Baron Philippe de Rothschild. Since its creatfion in 1999, it has stood as the
worthy heir of Baron Philippe de Rothschild in Chile.

https://www.bpdr.com
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2020

WHITE WINE
Grape : 100% Chardonnay
Alcohol : 14.0%

Colour : An atfractive pale yellow
with a golden hue.

Taste : From a very fine,

elegant and succulent attack
that displays freshness, good
substance and excellent acidity,
the generous and seductive mid-
palate reveals pineapple, mango
and nectarine flavours together
with delicate notes of nuts.
Pairings : Pork, rich fish,
vegeterian, poulfry

WBP-004W Price 650 Baht
\_ J

2020

Escudo Rojo Reserva Escudo Rojo Reserva
Chardonnay, Casablanca Valley Cabernet Sauvignon, Maipo

RED WINE

Grape : 100% Cabernet
Sauvignon

Alcohol : 14.0%

Colour : Deep ruby red with
purple hint.

Taste : Impressively fresh and
upbeat fruit that runs from dark
cherries to berries and ripe dark
plums. The palate has a very fresh
and attractive core of plush fruit
flavor with a long, seamless run of
silky, fresh fannins.

Pairings : Red meats.

WBP-008R Price 650 Baht
\_ J

2020

Escudo Rojo Reserva
Carménere, Colchagua Valley

RED WINE

Grape : 100% Carménere

Alcohol : 14.0%

Colour : Deep purple.

Taste : Fragrant with pink florals
this is a dry and full-bodied

juicy red, smoky with dark fruit,
blueberry, green pepper and
spicy flavours on the palate. Enjoy
now with beef and herbed rice
stuffed peppers topped with a
rich, vibrant tomato sauce.
Pairings : Grilled sirloin steak, slow-
braised blade roast in wine sauce,
wild mushroom and leek risotto.

WBP-009R

\

Price 650 Baht

( )

2020

Escudo Rojo Reserva
Syrah, Maipo

RED WINE

Grape : 100% Shiraz

Alcohol : 14.5%

Colour : Red.

Taste : The tannic structure typical
of Syrah lends attractive body
and heft to the mid-palate,
sustained by elegant notes of
black and grey pepper, followed
by a beautifully long finish
distinguished by a remarkable
return of fruit flavors and refined
foasted notes.

Pairings : Beef and Venison.

WBP-010R Price 650 Baht
\_ J

J

2019

Escudo Rojo Gran Reserva
Cabernet Sauvignon, Central Valley

RED WINE

Grape : 44% Cabernet Sauvignon,
39% Carmenere, 11% Syrah, 4%
Petit Verdot, 2% Cabemnet Franc
Alcohol : 14.0%

Colour : Intfense crimson.

Taste : The powerful, very intense
and fruits-forward nose reveals

a mixture of red and black berry
fruits aromas, mingles with spicy
notes of black pepper and subtle
touches of vanilla, caramel and
mocha. Powerful and complex
attack on the palate. The
medium-bodied is underpinned
by very mature tannins.

Pairings : Red meats.

Escudo Rojo ‘O
Cabernet Sauvi

RED WINE

Grape : 100% Cabernet
Sauvignon

Alcohol : 14.0%

Colour : Deep ruby red with a
purple tint.

Taste : The wine is refined and
complex, intense, forward

fruit, the nose that reveals

wild strawberry, cherry, and
blackcurrant aromas mingled with
subtle, delicate notes of vanilla
and almond.

Pairings : Ostrich grilll, Lamb loin.

WBP-012R  Price 1,100 Baht

kWBP-O‘I 1R Price 890 Bahtj

fm )

2019

Baronesa P., Maipo

RED WINE

Grape : Shiraz, Cabernet
Sauvignon, Cabernet Franc, Petit
Verdot, Carméneére.

Alcohol : 14.0%

Colour : It has an intense, glittering
crimson with a purple tint.

Taste : The wine has powerful,
very intense, and fruit-forward
nose reveals a mixture of red and
blackberry fruit aromas, mingled
with spicy notes of black pepper
and subtle fouches of vanilla,
caramels, and mocha.

Pairings : Red meat grill in salt.

LIMITED ALLOCATION
WBP-013R  Price 2,300 Baht

\_ J

\_ J

Website: www.italasiagroup.com




SANTA HELENA-COLCHAGUA-CHILE

+

Santa Helena was founded on 1942 and was acquired dy the San Pedro Grouo in 1994. At the
moment iti is one of the largest wineries of the Colchagua Valley with a total of 334 planted
hectare. Also, hold long ferm contarct in the best valleys Chile has for wine producing:Maip,
Elqui, Casablanca, leyda, Cachapoal, Curico and Maule. Santa Helena is part of San Pedro
Tarapaca Wine Group and together with another 10 wineries form the second Wine holding
company in Chile.

www.santahelena.cl

~\

2020

Varietal

Chardonnay
WHITE WINE
Grape : 100% Chardonnay.
Alcohol : 13%
Colour : Clean pale-yellow.
Taste : Tropical aromas such as
peach, pineapple and banana
hints combined exquisitely with
sweet vanilla notes. The fresh-
fruit sensation isenhanced by
the wine's perfect acidity, which
balances sweetness and gives a
long pleasing finish.
Pairings : Chicken, pork, duck,
game birds and pastas.

kWSH-OO()W Price 460 Bow

é )

Sauvignon Blanc

WHITE WINE

Grape : 100% Sauvignon Blanc
Alcohol : 12%

Colour : Pale-yellow in color with
greenish hues.

Taste : Herbal notes such as
tomato leaf as well as fresh
fropical fruit like grapefruit,
pineapple and mango. A fresh
wine with balanced acidity wich
brings out the fruity sensation

on the palate and gives along
pleasing finish.

Pairings : Vegetables, sea food,
pasta with spicy or tomato-bases
sauces, goat cheese.

kWSH-007W Price 460 Bary

é )

2018

Reserva
Sauvignon Blanc

WHITE WINE

Grape : 100% Sauvignon Blanc
Alcohol : 13%

Colour : Pale yellow in color with
greenish hues.

Taste : On the nose, the wine is
characterized by freshness and
intensity, with citrus notes of
grapefruit and pineapple. On the
palate, the wine is smooth, with a
refreshing, balanced acidity.
Pairings : Enjoy as an aperitif, or
with mild cheeses, oysters, lean
fish, ceviche or green salads.

kWSH-004W Price 515 BOI'D

é )

2018

Gran Reserva
Chardonnay

WHITE WINE

Grape : 100% Chardonnay
Alcohol : 14%

Colour : Deep, bright yellow.
Taste : Aromas of peach, nuts and
slight floral notes. Creamy, good
volumen. Balanced, with a finish
that reflects its aging, without
losing its fruity nature.

Pairings : Prawns, salmon, crab
and parmesan cheese.

kWS H-005W  Price 550 Bahij

é )

Varietal
Cabernet Sauvignon

RED WINE

Grape : 100% Cabernet
Sauvignon

Alcohol : 13.5%

Colour : Dark ruby red color.
Taste : Very intense Cabernet,
with berries, cherry and
blackcurrant notes, perfectly
blended with soft notes of vainilla
and chocolate. Fresh in palate,
with good acidity, improving the
fruit taste. Soft tannins and a very
pleasant and round finish.
Pairings : Red meats, lamb, duck,
game birds and cheeses.

WSH-013R Price 460 Baht
\_ J

é )

Varietal
Merlot

RED WINE

Grape : 100% Merlot

Alcohol : 13%

Colour : Ruby-red color with
purple hues.

Taste : An intense, fresh Merlot
with aromas of blackberry and
plum. Subtle spicy notes also
appear, intertwined with sweet
vanilla hints. A medium-bodied
wine with very smooth tannins
and a round finish.

Pairings : Red meats, lamb, pork
and duck. Ideal with doughs,
pastas and pizzas.

WSH-014R Price 460 Baht

\_ J

é )

2019

Reserva
Cabernet Sauvignon

RED WINE

Grape : 100% Cabernet
Sauvignon

Alcohol : 14%

Colour : Bright ruby-red

Taste : High aromatic intensity and
freshness on the nose, featuring
red fruits such as raspberry and
cherry, as well as light mocha,
caramel and smoky notes from
aging in oak. On the palate,

the wine is medium-bodied and
silky, with a balanced acidity,
smooth tannins and a flavorsome,
exquisite finish.

Pairings : Grilled red meats,
mushroom risotto and pasta.

\ WSH-001R Price 515 Baht J

é )

2019
Reserva
Merlot
RED WINE
Grape : 100% Merlot
Alcohol : 14%

Colour : Very intense, ruby-red in
color.
Taste : Honest, fresh aromas with
aripe profile. Red fruits and spicy
hints are present as well as herbal
notes characteristic of the classic
Merlot typicity. Smooth toasted
aromas balance the nose. On
the palate, the wine is medium-
bodied, with smooth, round
fannins which give for a delicious,
persistent finish.
Pairings : Best served with red
meats, lamb, pork or duck.
WSH-002R Price 515 Baht)

Website: www.italasiagroup.com
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SANTA HELENA-COLCHAGUA-CHILE

Santa Helena was founded on 1942 and was acquired dy the San Pedro Grouo in 1994. At the
moment iti is one of the largest wineries of the Colchagua Valley with a total of 334 planted
hectare. Also, hold long term contarct in the best valleys Chile has for wine producing:Maip,
Elqui, Casablanca, leyda, Cachapoal, Curico and Maule. Santa Helena is part of San Pedro
Tarapaca Wine Group and fogether with another 10 wineries form the second Wine holding
company in Chile. www.santahelena.cl

é N\ N\ )

Gran Reserva

Gran Reserva

Gran Reserva
Carméneére

Merlot Cabernet Sauvignon
RED WINE RED WINE RED WINE
Grape : 100% Merlot Grape : 100% Cabernet Grape : 100% Carméneére
Alcohol : 14% Sauvignon Alcohol : 14%
Colour : Cherry red with violet Alcohol : 13.5% Colour : Intense-red with violet
hues. Colour : Deep cherry red in color. hues.

Taste : Complex red fruit aromas
predominate such as berries

as well as light spicy hints such
as black pepper. There are

also notes arising from aging in

Taste : Red fruits such as berries
predominate on the nose, as
well as spicy pepper notes which
enhance the complexity of the
wine. Hints of chocolate meld

Taste : Complex nose
characterized by black fruits
such as blackberry and cassis,
but on the other hand there are
pronounced spice (graphite)

contact with oak. Generous body
with smooth tannins, culminating
in a delicious, persistent finish.
Pairings : Ideally paired with red
meats, white meats, ravioli, or mild
cheeses.

with subtle mint notes lending
the wine freshness. A wine with
good volume and structure on
the palate. Ripe tannins with a
balanced, persistent finish.
Pairings : Meats, spicy cuisine,
cheeses and home-made stews.

kWSH-006R Price 550 BOID

kWSH-012R Price 550 BOID

aromas as well as licorice,
enhancing complexity. There
are sweet hints of vanilla coffee,
mocha and chocolate making it
a very gastronomic wine.
Pairings : Pork, white meats,
tomato based pastas, brie.

kWSH-Ol 7R Price 550 Baw

Website: www.italasiagroup.com



VINA TARAPACA-MAIPO-CHILE

+ [

Our winery is located in Isla de Maipo, which is considered as the finest and most traditional area for the
production of fine wines in Chile.
The estate is comprised of 2,600 hectares, of which 611 are planted with vineyards. It is a unique place

TARAPACA

surrounded by mountains and the river Maipo. For this reason, the El Rosario Estate is known as “Maipo
Valley's Natural Clos”.

https://www.tarapaca.cl/en

~\

TARAPACA

Tarapaca Gran Reserva
NYell

RED WINE

Grape : 100% Syrah

Alcohol : 14%

Colour : Deep ruby red

Taste : Nose of dark chocolate,
smoked oak, smooth tannins,
medium alcohol, on palate black
fruits, smoke, chocolate, well
balanced, medium after taste.
Pairings : Beef, Lamb, Game
(deer, venison), Poultry

Until stock last

A
ENTHUSIAST
9" /100

E—
ine Spectalor

TARAPACA

Tarapaca Gran Reserva
Cabernet Sauvignon

RED WINE
Grape : 100% Cabernet
Sauvignon
Alcohol : 14%
Colour : Deep ruby red
Taste : This wine is soft and
drinkable because of round
tannin and low acidity. There is
the aroma of blackberries, plums
and vanilla. It is 0.k, but not very
unique.
Pairings : Beef, Lamb, Game
(deer, venison), Poultry

Until stock last

WSH-020R Price 705 Baht

TARAPACA

Tarapaca Gran Reserva
Merlot

RED WINE

Grape : 100% Merlot

Alcohol : 14%

Colour : Deep ruby red

Taste : Velvetish fruity taste with
touch of blackberry and some
plum, dark ruby color and rich

aroma. Perfect if you let it breathd
for 20-30 minutes.

Pairings : Beef, Lamb, Veal

Until stock last

WSH-021R Price 705 Baht

é )

2018

Tarapaca Gi Reserva
Pinot Noir

RED WINE

Grape : 100% Pinot Noir

Alcohol : 13.5%

Colour : Deep ruby red

Taste : Spicy nose, but still | would
appreciate a bit richer aromas.
Body is very elegant, gentle notes
of sweet cherries, and currant
marmelade, with enjoyable hint
of sweetness in finish.

Pairings : Beef, Veal, Game (deer,
venison), Poultry

Until stock last

WSH-022R Price 705 Baht

Website: www.italasiagroup.com

WSH-019R Price 705 Baht
\_ /L / /L J
(" o N\ ( )
ENTHUSIAST
9" /100
Tarapaca Gran Reserva Efiqueta Tarapaca Gran Reserva Etiqueta
Negra Cabernet Sauvignon

RED WINE RED WINE

Grape : 65% Cabermet Sauvignon, Grape : 100% Cabernet

14% Petit Verdot, 11% Syrah, 5% Sauvignon

Cabemet Franc, 5% Malbec Alcohol : 14.5%

Alcohol : 14.5% Colour : Deep purple

Colour : Deep ruby red Taste : High acidity, round but
Taste : Firm and velety, the wine prevalent fannins, medium

is characterized by a balance of plus alcohol. Plums, black fruits,
alcohol and acidity, with some chocolate and spices on the
mineral notes such as graphitr. palate. very nice and well done.
Full-bodied and very persistent on Pairings : Beef, Steak pork chop,
the palate. Legs of lamb.

Pairings : Beef, Lamb, Game

(deer, venison), Pouliry.

. Until stock last
Until stock last
\VSH-O18R  Price 1,430 Baht } | WsH-023R  Price 1,430 Baht
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HARAS DE PIRQUE-MAIPO-CHILE

*

HARAS DE PIRQUE BY ANTINORI
The vineyards are located south of the Maipo River, between 550 and 660 meters above sea level, in the

.

HARAS DE PIRQUE

northern foothills of the Andes. The climate is semi-arid Mediterranean, highly influenced by the proximity of
the mountain range and the Pacific Ocean anticyclone that rises through the open valley, thus providing
specific characteristics to this enclave that allow the interaction of unique climatic factors. Rains have a
marked seasonality and are mainly concentrated

www.harasdepirque.com

é )

2019

Reserva
Chardonnay

WHITE WINE

Grape : 100% Chardonnay
Alcohol : 13.5%

Colour : Light yellow with greenish
highlights

Taste : Nofes of pineapple,
orange peel and lychee with fresh
herbal hints. The wine is structural,
lovely, and fresh with round
acidity. Medium-to-full body with
distinctive buttery flavour. Medium
length.

Pairings : pasta, white meat, Asian
food or Seafood.

é )

L

ALBACLARA

[ o

o 2019

Albaclara

Sauvignon Blanc
WHITE WINE
Grape : 100% Sauvignon Blanc
Alcohol : 12.5%
Colour : Light yellow
Taste : Very rich and very
powerfull wine . Slightly
unbalanced but so rich fruity
tannins with good aftertaste, also
deserve to be decanted.
Pairings : Shellfish, Vegetarian,
Goat cheese

é )

2017

Reserva Rosso
Cabernet Blend

RED WINE

Grape : Cabernet Franc,
Cabernet Sauvignon, Carménére.
Alcohol : 13%

Colour : Deep red color

Taste : Notes of fobacco and red
fruits as fresh fruits and cherries.
After a moment, Maipo Andes
aromas fill the glass with mint and
herbal notes giving a nice fresh
feeling. In the mouth is soft and
balanced with a persistent and
juicy finish.

Pairings : Beef, Lamb, Poultry

Hussonet
Cabernet Sauvignon

RED WINE

Grape : 85% Cabernet Sauvignon,
15% Cabernet Franc.

Alcohol : 14.5%

Colour : Deep purple color

Taste : Typical notes of Upper
Maipo valley distinguish this blend
tobacco, earthiness and mineral,
on the palafe. The wine is long
and persistent, with pleasant
fannins and delicate notes of
chocolate and cedarwood. A
frue classic of Maipo-Andes.
Pairings : Salmon Steak, beef
stew, pot roast, or grilled veal or
Jlamb.

2018

Galantas
Cabernet Franc

RED WINE

Grape : Ruby-purpule color.
Alcohol : 14.5%

Colour : Deep red color

Taste : Nose expresses notes of
graphite along with such dark
berry fruit as blueberries and
blackberies. The palate is supple,
elegant, fresh, and mineral-laced.
A wine capable of demonstrating
all of the character of the Maipo
Andes valley.

Pairings : Meat, Poultry, Cheese.

WHP-005R  Price 950 Baht
\_ J

2016
Albis

Cabernet Sauvig

RED WINE

Grape : 72% Cabernet Sauvignon,
28% Carménére

Alcohol : 14.5%

Colour : Deep red color

Taste : Powerful and pure-tasting,
with plush dark plum, cherry tart
and dark currant flavors. Refined
and minerally on the finish, with
dried mint accents and plenty
of chocolaty richness. Cabernet
Sauvignon and Carmenére.
Pairings : steak, pork loin, poultry,
pastas with meat-based sauce,
game, and grilled meat

WHP-003R

\

Price 1,450 Baht

J

Website: www.italasiagroup.com

- i - i . i WHP-002R Price 670 Baht
kWHP 001W  Price 570 Bary kWHP 002W  Price 570 Baw kap 004R Price 660 qu) \ rice a ')
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The Pump
Shiraz Cabernet Sauvignon

RED WINE

Grape : Shiraz Cabernet
Sauvignon

Alcohol : 13.5%

Colour : Infense red

Taste : Aromas of blackberry, red
cherry, black pepper, leather.
Intense berry flavours, fruity, soft,
full-bodied and very easy to drink.
Medium finish of leather.

Pairings : Perfect for a winfer stew,
or pork dish.

kW.IN-OOI R Price 395 BOID

Jindalee Wines is a culmination of a dream for brothers David and Vince Littore and Vince's brother in
law Bill Mithen. Having spent many years as successful viticulturalists producing premium wine grapes in
Australia’s “flavour belt” the Murray River Valley, they have now turned their efforts toward a range of
quality yet affordable wines. Bill's long standing experience as a leading marketer with “big business”
corporate Australia rounds out the partnership.

Website: www.italasiagroup.com
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PENFOLDS-SOUTH AUSTRALIA & TASMANIA-AUSTRALIA

The success of Penfolds has been driven by the generations of visionaries and innovators. From the
beginning in 1844 to today, the merging of science, art and innovation has driven Penfolds to become

®

one of Australia’s most famed and respected winemakers.

www.https://www.penfolds.com/

2018

Bin 51
Eden Valley Riesling

WHITE WINE

Grape : Riesling

Alcohol : 12.0%

Colour : Light lime green

Taste : Very lime — citrus driven
palate augmented by just ripe
Granny Smith apple, cucumber
granita and traces of juniper berry.
A distinct chalky acid presence
noted, yet ideally balanced so as
not to intrude or distract. Imminently
drinkable.

Pairings : Raw, cured and smoked
fish, shellfish, pork, lightly pickled
vegetables, goats cheese, Asian-
style salads with coriander and lime.

UNTIL STOCK LAST

Price 2,219 Baht
kWPF-Om w (r\l;::T Includgcy

Bin 311
Tumbarumba Chardonnay

WHITE WINE

Grape : Chardonnay

Alcohol : 12.5%

Colour : Very pale straw

Taste : A beguiling creamy texture
energised by fresh, chalky acidity.
Flavours of honeydew and
tangelo fruits merge with those

of slithered pistachio, cashew.
Refreshing. Inviting.

Pairings : Chicken, fish, turkey,
some veal dishes, mushrooms and
pasta with light cream-based
sauces.

UNTIL STOCK LAST

Price 2,419 Baht
kWPF-OO2W (r\l;::T Includgqy

( tag.

POINTS

2018

Bin 28
Kalimna Shiraz

RED WINE

Grape : Shiraz

Alcohol : 14.5%

Colour : Deep dark cherry-red.
Taste : Medium-bodied with
flavours of raspberry/chocolate
flavours with a sprinkling of spice
and cola. Fleshy, and an almost
glycerolic texture; bulbous/
expansive palate profile with
integrated tannins and balanced
acidity.

Pairings : Kangaroo. Also, Shiraz
tends to go with all red meats like
lamb and beef.

Price 2,339 Baht
(VAT inciuded)/

kWPF-OO‘I R

(ﬁﬁ&fm : )

POINTS

2018

Bin 128
Coonawarra Shiraz

RED WINE

Grape : Shiraz

Alcohol : 14.5%

Colour : Shiny plum red.

Taste : Medium-bodied — well-
proportioned, Appetising, juicy
... laced with cracked black
pepper, red spices (Hungarian
paprika) and caraway. Fruits
evident, yet the savouries beckon
greater attention (glazed meats,
green olive, capers).

Pairings : Kangaroo, lamb, beef,
veal, pork, barbeque.

Price 2,339 Baht
(VAT Included) /

kWPF-002R

~\

2018

Bin 138
Shiraz Mataro Grenache

RED WINE

Grape : 68% Shiraz, 22%
Grenache, 10% Mataro

Alcohol : 14.5%

Colour : Bright garnet red.

Taste : Juicy, dense and more-ish
- a sophisticated varietal and
regional maftrix unfolds, stamped
with Barossa integrity. Super-fine
fannins permeate across the
palate, no doubt contributed by
all three varieties. Background
oak ever so distant. Lingers.
Pairings : Roast beef, brisket.

Price 2,739 Baht
(VAT Included)

WPF-003R
\_

Bin 389
Cabernet Shiraz

RED WINE
Grape : 57% Cabernet Sauvignon,
43% Shiraz

Alcohol : 14.5%

Colour : Bright, crimson red.
Taste : Balance of the sweet
(cabernet) and the savoury
(shiraz). Darker fruits — closer to
that of a black cherry liqueur than
a creme de cassis component of
Kir. Flavours of roasted beetroot.
Oak and tannins absorbed. Both
are certainly present, yet not at
all demanding their own space
on this Bin 389 stage. Substantial,
intense.

Pairings : Braised wagyu beef.
WPF-004R Price 4,309 Baht

~\

POINTS

RED WINE

Grape : Cabernet Sauvignon
Alcohol : 14.5%

Colour : Vibrant crimson red.
Taste : Medium-bodied;
elegantly framed. No mid-palate
deficiencies! Blackcurrant and
plum fruits sit alongside mocha/
chocolate/walnut flavours.

A genteel (washed, older

oak) character — affording a
maturation, not a flavour imprint.
Mouth-watering with fine,
rounded/polished tannins.
Pairings : Filet mignon, pork
tenderloin, pizza, pasta, hard
cheese.

WPF-005R Price 4,679 Baht

k (VAT Included))

Bin 407 St. Henri
Cabernet Sauvignon NgligeV4

\

(VAT Included))

~\

2017

RED WINE

Grape : 95% Shiraz, 5% Cabernet
Sauvignon

Alcohol : 14.5%

Colour : Dark brick-red core,
crimson on rim.

faste : Instant delivery, demands
attention. Engulfs palate ... ever
ko deftly. No intimidation. A pure-
ruited retronasal continuum from
the first sniff o the post-ingestion
back-palate. Red and dark-
ruited, a compote of fresh prune
ond quince.

Pairings : Kangaroo, lamb, beef,
eal, pork, barbeque.

Price 4,929 Baht
(VAT Included))

WPF-006R
\_

Website: www.italasiagroup.com



PENFOLDS-SOUTH AUSTRALIA & TASMANIA-AUSTRALIA

The success of Penfolds has been driven by the generations of visionaries and innovators. From the
beginning in 1844 to today, the merging of science, art and innovation has driven Penfolds to become
= one of Australia’s most famed and respected winemakers.
www.https://www.penfolds.com/

@ N\ )

75/ 100 77/ 100

6

4
2017 2018 2014 2019
RWT E_»in 798 Bin 95 Bin 23

RED WINE RED WINE RED WINE
Grape : Shiraz Grape : Cabernet Sauvignon Grape : 98% Shiraz, 2% Cabernet CR;ED W.";E t Noi
Alcohol : 14.5% Alcohol : 14.5% Sauvignon rape : Finot Noir
Colour : Deep magenta, purple Colour : Deep mulberry red. Alcohol : 14.5% élclohol ;\/145_% )
on rim. ' Taste : A solid cabernet core Colour : Deep plush gamet Tac;fzu'rB.eaiﬂlfLLJJ'lnn agnss’r?gwber
Taste : Conceded. It is: glossy, immediately apparent, with fruits throughout — from core fo rim . pure ry.
ﬂombpyont osferjfoﬂous‘ Is not: to the fore (juicy blackcurrant) Taste : Savoury, not fruity. Tastes/ red cherry aromas with herb,
over-ripe, alcoholic, extracted. and a wrinkled, black olive flavours remind of slow cooked. sage notes. Well concentrated
Thereby hifs the stylistic Barossa/ concentration. Texturally, the fine Red liquorice also apparent. but medium bodied wine with
shiraz bulls-eye with a little weave of a tapestry - a thread of Infegrated oak — spicy, almost pure sfrawberry, rechherrry fIrU'TS'
help from fastidiously selected thubarb/cranberry natural acidity, ‘non-American’ oak but it is. As it SkOT‘?lksage ?nlste no es’rl’r |neT_oose
French oak. Focused oak. Wropped around a mesh of slinky always is. Slatey tannins. Alluvial, rT:1|Id_SI Oximgviégsrﬁs,sndrcrghwe
Slmultoneoysly sTructurcl!y Toc;kled annlns. Compl}ex and complete silty (certainly not muddyl). Long ersi?fent mineral oycidit Fin?shes
by embracing, ripe tannins vyﬁh WIT'h' Iengfhy ﬁnls_h. and lingering aftertaste. \ri/ith o classic eacock'zltoil
flavours of blugberry bavarois and Pairings : Filet mignon, pork Pairings : Beef ragout, chicken L R P .
blackberry fruits tenderloin, pizza, pasta, hard liver game ferrine, kangaroo, red Pairings : Chicken, Duck, Pork,
Pairings : Red meat. cheese. meat. ' ' Lamb.

Price 7,999 Baht - Price 31,999 Baht Price 39,389 Baht B Price 2,419 Baht
\ WPF-007R (VAT Included))  \VFF 008R (VAT Included),/  \WPF-009R (VATIncluded)/  \WPF-010R (VAT Tncluded)/

( N [ _ ™

2019
: Bin 8 Bin 150
Shiraz Cabernet Marananga Shiraz
RED WINE RED WINE
Grape : 80% Shiraz, 20% Cabernet Grape : Shiraz
Sauvignon Alcohol : 14.5%

Alcohol : 14.5%

Colour : Crimson core and vibrant
purple highlights at the rim.

Taste : White pepper, blackberry
leaf and punnets of fresh
rasberries ascend. Rhubarb,
red-fruits and red jelly-chystl notes
verging toward a good, old
fashioned summer trifle tfreat

Colour : Deep, dark red

Taste : A boysenberry/mulberry
slurry, almost a coulis, with a
smidgeon of cola/creamy

soda flavours. Prominent

tfannins augment and propel

an impression of a svelte film of
raspberry seeds/pips, fo heighten
textural appeal. Supportive

loak adds weight — confributing
structurally yet hesitating to add
to the flavour-pool.

Pairings : Roast beef, ostrich loin,
Price 1,849 Baht]  [Pesto pasta.

- WPF-017R Price 4,189 Baht
\/PF-0T1R (VATIncluded) ) (VAT Included) /

Pairings : Beef ragout, Lamb loin,
ostrich, red meat.

Website: www.italasiagroup.com 151



WYNNS-COONAWARRA-AUSTRALIA

The modern Coonawarra started in 1951 when David Wynn, son of Melbourne wine merchant Samuel,

WYNNg

COONAWARRA ESTATE

purchased the run down Riddoch vineyards and winery. He established an iconic label design based on
the distinctive stone gables, naming his brand Wynns Coonawarra Estate.

www.wynns.com.au

- 2020

Wynns Coonawarra Estate Cha
donnay

WHITE WINE

Grape : Chardonnay

Alcohol : 13.5%

Colour : Pale green straw.

Taste : Elegant pear and
nectarine fruit lavours are
supported by a creamy cashew
nut texture. Natural cool climate
acidity draws out the palate for
a clean and flinty lingering finish
with light spice and preserved
lemon.

Pairings : Chicken, fish, turkey,
some veal dishes, mushrooms and
pasta with light cream-based
sauces.

kWWY-OOZW Price 890 BO?D

Wynns Coonawarra Estate
Cabernet Shiraz Merlot

RED WINE

Grape : Cabernet Sauvignon 51%,
Shiraz 37%, Merlot 12%

Alcohol : 13.4%

Colour : Vibrant purple.

Taste : Concentrated blueberry,
liquorice and ground coffee
flavours give depth, with bright
red cherry and boysenberry top
notes adding up to a succulent,
flowing, moreish whole. Versatile
as ever, this classic Wynns blend
is equally at home with a chicken
parmigiana, nachos or steak &
chips.

Pairings : Pappardelle with wild
hare & boar and roe deer meat.

kWWY-OOI R Price 890 BCI?D

Wynns Coonawarra
Estate Shiraz

RED WINE

Grape : Shiraz

Alcohol : 13.7%

Colour : Deep ruby red.

Taste : Typically the Wynns
Coonawarra Estate Shiraz has
aromas of ground black pepper,
berry and distinctive floral notes.
Delicate oak is used to match
and support the fine palate
structure, without dominating

its distinctive, cool-climate
character. A mediumbodied wine
with a lingering finish that will age
gracefully in the tradition of the
original Wynns Hermitage wine.
Pairings : Red meat.

kWWY-002R Price 890 Bohlj

Wynns Coonawarra Estate
The Siding Cabernet Sauvignon

RED WINE
Grape : Cabernet Sauvignon
Alcohol : 13.4%
Colour : Deep purple.
Taste : Youthful and alluring, with
a plush, almost bright texture.
Dark berries are enveloped in
cedar, earthy and spice. The
structure is classic Cabernet,
malleable tannins follow the
contours of the palate creating
a seamless profile, balanced with
fresh acid.
Pairings : Beef, lamb and game,
simply prepared.

WWY-003R Price 895 Baht
\_ J

( : )

2016

Wynns Coonawarra Estate

Black Label Cabernet Sauvignon

RED WINE

Grape : Cabernet Sauvignon
Alcohol : 13.8%

Colour : Vibrant purple hue with
infense black core

Taste : On the nose is juicy
mulberries and red cherries, with
hints of dark fruit with creamy
oak. Medium bodied cassis
flavours supported by fine tannins
and integrated French oak. A
generous soff palate reflecting
the warmer Coonawarra vintage.
Pairings : Pair with oven Dukkah
crusted Salmon with roasted
potatoes and leafy greens.

WWY-004R Price 1,280 Baht
\_ J

é )

2015

RED WINE

Grape : Shiraz

Alcohol : 13.7%

Colour : Glossy deep purple
colour

Taste : Elevated ripe blackberry
and liquorice top notes sit over
vanillin cedar, confectionary and
pepper. Rich and polished yet
elegantly textured the palate has
generous blackberry and liquorice
flavours which merge info some
plum, vanilin cedar and pepper.
Very fine grained tannins, almost
velvet like in their feel have good
underlying structure.

Pairings : Red meat, steak veal.

WWY-005R Price 1,280 Baht
\_ J

Wynns Coonawarra Estate Wynns Coonawarra Estate
Black Label Shiraz Micheal Shiraz

é )

2013

RED WINE

Grape : Shiraz

Alcohol : 13.8%

Colour : Deep black berry release
elegant ruby colured.

Taste : Concentrated, crunchy
berry fruit which is brooding

yet enticing. Dusty French oak
underlines juicy red fruit. As a
young wine, we could already
appreciate the silky fruit and
texture that will develop further
with time. These are the hallmarks
of the great vintages of Michael
Shiraz.

Pairings : Beef burritos, red beef
stroganoff, lamb risotto.

WWY-006R Price 3,290 Baht
\_ J

é )

2016

Wynns Coonawarra Estate
John Riddoch Cabernet

RED WINE

Grape : Cabernet Sauvignon
Alcohol : 13.7%

Colour : Classic red ruby.

Taste : Plush and juicy ripe cassis
flavours combine with a mocha
like creaminess from French
oak. Beautifully textured. A fine
tannin line frames powerful fruit,
providing all the hallmarks of a
great John Riddoch Cabernet
Sauvignon for the cellar.
Pairings : Red meat, Lamb stew,
slow cooker teriyaki beef.

WWY-007R Price 4,310 Baht
L J
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Website: www.italasiagroup.com



DEVIL'S LAIR-MARGARET RIVER-AUSTRALIA

77

DEVIL'S LAIR
.'14/7 Sewer

2020

The Hidden Cave Margaret River
Semillon Sauvignon Blanc

WHITE WINE
Grape : Sauvignon Blanc Semillon
Alcohol : 12.0%
Colour : Pale clear green with
hints of straw.
Taste : Zesty Sauvignon blanc
explodes at first taste with nettles,
lemon peel, kiwi fruit and subtle
passionfruit. Supported with a
fabulously juicy core of vibrant
lime and passionfruit Semillon.
Pairings : Salads, poached
chicken, white fish as well as
prawns, scallops or even mild
curries.

kWDL-OOI W Price 800 Bary

2020

The Hidden Cave Margaret River
Chardonnay

WHITE WINE

Grape : Chardonnay

Alcohol : 13.0%

Colour : Pale white straw.

Taste : Elegant and generous
white peach and toasty brioche
flavours with a natural grapefruit
freshness and vibrancy. Vibrant
citrus acidity and a subtle
creaminess craft a harmonious,
layered and balanced wine.
Pairings : Chicken, fish, turkey,
some veal dishes, mushrooms and
pasta with light cream-based
sauces.

kWDL-002W Price 830 Baw

2018

The Hidden Cave Margaret River
Shiraz Cabernet

RED WINE

Grape : 55% Cabernet Sauvignon,
45% Shiraz

Alcohol : 14.0%

Colour : Vibrant purple hue.

Taste : Plush ripe blackfruits
layered with a framework of
regional fine tannins. Fresh and
juicy yet sculptured and elegant
with subtle hints of bay leaf, red
cherry and toasty French oak.
Pairings : Barbecue, beef, cheese,
chicken, duck, griled meats and
vegetables, hamburgers, lamb.

kWDL-OOI R Price 850 Baw

Website: www.italasiagroup.com

) The Cave is recognised as one of Australia’s most significant archaeological sites, holding evidence of
‘m@g"@'{ life from 50,000 years ago. It was here that Phil Sexton, then an archaeology student and later Devil’s Lair
' A founder and WA hospitality legend, found himself considering the idea of creating a wine label. In 1981
Phil purchased land nearby and the Devil’s Lair wine story began.

www.devils-lair.com.au



COLDSTREAM HILLS-YARRA VALLEY-AUSTRALIA

Coldstream Hills was founded by James and Suzanne Halliday in 1985, with the Amphitheatre and House
Block planted in the same year. In 1988, land adjacent to Coldstream Hills was purchased, followed by

Cokthtboan A

the planting of G Block with Pinot Noir, Chardonnay and Cabernet Sauvignon varieties. The year ended
with the construction of the winery, with the administration and second barrel cellar built in 1992.

www.coldstreamhills.com.au

Colour : Pale straw

Taste : Fine and balanced with
juicy grape acidity. Attractive
stone-fruit characters and quince
areevident producing a wine with
flavour, texture and length.
Pairings : Poultry or seafood.

kWCH-OO‘I W  Price 870 Bdfy

Colour : Pale straw with trace
green.

Taste : Elegant and textural, the
palate boasts characters of
white peach, pear and lemon
barley. Subtle French oak spice
is enhanced by creamy barrel
fermentation notes and mineral
slate. Juicy citrus acidity gives the
palate balance and length.
Pairings : Seafood.

kWCH-OOZW Price 1,140 Bcﬂm

4 - ) ( )
2019
Yarra Valley ‘The Hils' Yarra Valley Yarra Valley ‘The Hills’ Yarra Valley
Chardonnay Chardonnay Pinot Noir Pinot Noir
WHITE WINE WHITE WINE RED WINE RED WINE
Grape : Chardonnay Grape : Chardonnay Grape : Pinot Noir Grape : Pinot Noir
Alcohol : 13.5% Alcohol : 14.5% Alcohol : 13.5% Alcohol : 13.5%

Colour : Light-medium crimson
red.

Taste : Aromas of red cherry,
raspberry, cinnamon, and sweet
spices. Medium bodied with
cherry spice, subtle French oak
and a fine-grained tannin finish.
Pairings : A great
accompaniment with Asian dishes

kWCH-OO'I R Price 870 BGID

Colour : Light-medium cherry
crimson.

Taste : Elegant and stylish, the
palate is silkky and long with a fine
chalky tannin profile. Attractive
cranberry and sour cherry notes
are inferwoven with stalky spice,
harmoniously balanced French
oak and finely tuned acidity.
Pairings : Salmon or other fatty
fish, roasted chicken or pasta
dishes.

kWCH-OOZR Price 1,120 BOID

Website: www.italasiagroup.com




Pepperjack is a producer based in the Barossa Valley in South Australia. It was established in 1996 by
Barossa stalwart Saltram Wines as a way to showcase modern Barossa Shiraz and Cabernet Sauvignon
wines at a reasonable price. It now makes a range of wines from these two varieties.

www.pepperjack.com.au

2020

Pepperjack Adelaide Hills
Padthaway Chardonn
WHITE WINE
Grape : Chardonnay
Alcohol : 13.5%
Colour : Pale gold with lime green
hues.
Taste : The palate shows sweet
créme brllée, yellow stone
fruit, tfropical notes, papaya
mangosteen with subtle
infegrated oak and mouth-
watering slatey acidity, but with a
nice phenolic presence. Adelaide
Hills dry crispness with Padthaway
roundness and full flavour.
Pairings : Pouliry, seafood.

kWPE-001 w Price 920 thf)

2019

Pepperjack Saltram of

Cabernet Sauvignon Barossa
RED WINE
Grape : Cabernet Sauvignon
Alcohol : 14.5%
Colour : Deep plum red in colour.
Taste : The palate is rich and
flavoursome, full of plush, dark
fruits soft chalky tannins and hints
of oak. The wine has generous
length and balance, while
finishing rich and soft.
Pairings : Red meat, pesto pasta.

kWPE-OOI R Price 950 BG}D

P

2018

Pepperjack
Shiraz Barossa

RED WINE

Grape : Shiraz

Alcohol : 14.5%

Colour : Rich, dark red with a dark
purple rim.

Taste : The palate is rich and
plush with good structure. There
are concentrated layers of
blackberry, plum and blueberry
fruits with soft layers of tannins
to give length and finesse while
finishing soft and full of lavour.
Pairings : Red meat, beef, lamb,
veal, barbecue.

kWPE-OOZR Price 950 BCIlD

r

Pepperjack

Shiraz Cabernet Barossa

RED WINE
rape: 69.4%Shiraz,

Alcohol : 14.5%

purple rim.

Koft and full of flavour.

kWPE-003R

30.6%Cabernet Saubignon
olour : Rich, dark red with a dark

aste : A medley of dark red
cherries, cranberries and ripe
faspberries are enhanced by

arm spice and hints of mocha.
The palate is a rich and structured
khowing of bright fruits with silky
lond plush tannins delivering
ength and finesse while finishing

Pairings : Lamb risotto, ostrich loin.

Price 925 Bahij

~\

2019

é )

2018
Pepperjack

Premium Cut Shiraz Cabernet

RED WINE

rape: 62.7% Cbernet Sauvignon,
37.3% Shiraz.
Alcohol : 14.5%

olour : Rich, dark brick red
aste : The palate has flavours
of dark fruits with hints of plum,
blackberry and red liquorice.
Savoury earthy notes and hints
of oak balance out the grainy
fannins that give the palate a
ong even
finish.
Pairings : Steak red meat, lamb
Khank, veal.

kWPE-004R Price 1,100 thy

Website: www.italasiagroup.com




LEO BURING-CLARE VALLEY & EDEN VALLEY-AUSTRALIA

The Leo Buring riesling legend began in 1945 when he bought his first vineyard and began building what
became Chateau Leonay at Tanunda in the Barossa Valley. In 1955 John Vickery joined Leo Buring as
. winemaker. Vickery was pivotal in creating the great name for riesling that Leo Buring still enjoys. Today
Leo Buring is part of Treasury Wine Group, the winemaker is Peter Munro, and since 1999 Leo Buring has
made only riesling.
www.leoburing.com.au

é )

2020

Leo Buring Clare

Riesling Dry
WHITE WINE
Grape : Riesling
Alcohol : 12.0%
Colour : Bright with green finfs.
Taste : Pure and fresh, clean fruit
flavour, mouth watering wet stone
overlayed with fleshy lime flavours;
a talcy texture that drives the
palate to a clean and crisp finish.
Classic Clare Riesling.
Pairings : Asian food, chicken,
salmon and tuna.

kWLB-OOl W Price 770 Bahi)

Website: www.italasiagroup.com



MOUNT LANGI| GHIRAN-GRAMPIANS & VICTORIA-AUSTRALIA

Looking at the Mount Langi Ghiran vineyard today it is hard fo believe that it started out as a scrub block
with a scattering of tin sheds. In 1970 an Italian immigrant family, the Fratins, had dreams of creating a
little piece of Veneto here in Australia. They worked hard at clearing the land to make way for their vines

MOUNT LANGI GHIRAN

doing so, created the iconic “Langi” Old Block Shiraz.

and chestnuts. Finally, Don, Lino and Serge Fratin replanted the first vines on Mount Langi Ghiran and in

www.langi.com.au

Colour : Pale Straw

Taste : Densely textured, its shows
varietal palate weight. Pear and
lychee fruit characters dominate
the mid palate.

Pairings : Raw fish dishes like funa
tartar, salmon carpaccio and
ceviche.

UNTIL STOCK LAST

Colour : Deep purply red

Taste : Eucalyptus and dark fruit
on concentrated nose. Very
infense minty entry. Impressive
concentration as many of these
wines have.

Pairings : Beef, Lamb, Game
(deer, venison), Poultry

UNTIL STOCK LAST

a4 N\ N\ ( N\ [ 1)
2018 2017 2017
Billi Billi Hollow Billi Billi Mou‘n‘r Langi thfOn
Pinot Grigio Shiraz Shiraz Vine Rd Shiraz
WHITE W_INE _ RED WINE RED WINE RED WINE
Grape : Pinot Gris Grape : Shiraz Grape : Shiraz Grape : Shiraz
Alcohol: 11% Alcohol : 13.5% Alcohol : 14.5% Alcohol : 13%

Colour : Red-purple

Taste : Fine tannins are supported
by bright berry fruit and delicate
spice characters, mediumbodied
with good length of palate.
Pairings : Barbecues, pork, wild
boar, and fowl.

UNTIL STOCK LAST

Colour : Deep garnet with bright
red rim.

Taste : Soft and elegant, with
velvety tannic structure Extremely
fresh and mineral

Pairings : Steak, pork loin, poultry,
pastas with meat-based sauce,
game, and grilled meat.

UNTIL STOCK LAST

Colour : Dark garnet red with
dense purple rim

Taste : Fine grained tannins
supporting blackcurrant and
black berry fruit characters with
spice and savoury complexity.
Pairings : Beef, pizza, pasta and
grilled game birds.

UNTIL STOCK LAST

kWMG-004R Price 795 Baht)

Colour : Bright ruby in colour
Taste : Jammy dark fruits,
boysenberry, dark cherry, vanilla,
oak, and dark chocolate in

the aroma. Flavour of dark
berries and cherry, vanilla, oak,
chocolate - easy drinking.
Pairings : Beef, Lamb, Poultry.

UNTIL STOCK LAST

WMG-006R  Price 795 Baht

\_ J

WMG-001W  Price 590 Baht WMG-005R  Price 550 Baht WMG-001R  Price 590 Baht) |\WMG-008R  Price 595 Baht
\_ : / /L : /L J
4 N\ N\ N\ )

Decanter
90 Bl
2018 2017 2017 2017
Cliff Edge Cliff Edge Cliff Edge Mount Langi Ghiran Talus
Nallcer4 Cabernet Sauvignon Cabernet Merlot Naliger4

RED WINE RED WINE RED WINE RED WINE
Grape : Shiraz Grape : Cabernet Sauvignon Grape : Cabemet Sauvignon, Merlot Grape : Shiraz
Alcohol : 13.8% Alcohol : 13.6% Alcohol : 13.5% Alcohol : 13.5%

Colour :Deep crimson with purple hues.
Taste : Bright blackbeny, blackcunrant
and cassis from the Cabernet Sauvignon
are complimented by juicy plum fruits
and black chermry notes from the Merlot.
This classic Bordeaux blend displays
perfumed florals, cedar and spiced
dark chocolate. Fine, silky tannins with a
backbone of acidity creates a powerful
wine full of body and finesse.

Pairings : Beef, Pasta, Lamb, Ostrich.

UNTIL STOCK LAST

kWMG-OO?R Price 980 BGPD

Colour : Deep purply red

Taste : More dark fruit here than
the Cliff Edge Shiraz. Elegant
perfumed nose, plum, blackberry,
spicy oak, vanilla and cedar. tight|
grippy tannins. Persistent dark fruit
through the finish.

Pairings : Beef, Lamb, Game
(deer, venison), Poultry.

UNTIL STOCK LAST

WMG-007R Price 1,850 Baht
\_ J

Website: www.italasiagroup.com



MOUNT LANGI| GHIRAN-GRAMPIANS & VICTORIA-AUSTRALIA

Looking at the Mount Langi Ghiran vineyard today it is hard to believe that it started out as a scrub block
with a scattering of tin sheds. In 1970 an Italian immigrant family, the Fratins, had dreams of creating a
little piece of Veneto here in Australia. They worked hard at clearing the land to make way for their vines
and chestnuts. Finally, Don, Lino and Serge Fratin replanted the first vines on Mount Langi Ghiran and in
doing so, created the iconic "Langi” Old Block Shiraz.
www.langi.com.au

(¢ WiNE )
ENTHUSIAST
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2017

Mount Langi
Shiraz

RED WINE

Grape : Shiraz

Alcohol : 13.8%

Colour : Vibrant purple with dense
purple rim.

Taste : Medium body and tightly
wound acidity balance with
structured tannins which build the
palate.

Pairings : Grilled steaks,
peppercorn and crusted tuna.

UNTIL STOCK LAST

WMG-002R Price 2,450 Baht
\_ J

Website: www.italasiagroup.com



YERING STATION-YARRA VALLEY-AUSTRALIA

Yering Station was established in 1838 by the pioneering Ryrie brothers who adopted the Aboriginal name
“Yering” for their new station. In 1996 the Rathbone family purchased the property drawn to its natural

YERING
Sbrtion

beauty, history and the great promise of its wines.
Today Yering Station is one of the jewels of the Yarra Valley region, attracting fourists and wine enthusiasts
from around the globe. Recognised for its landmark winery/restaurant complex, the building sits
harmoniously within the landscape of heritage architecture and the beautiful vineyards from which our
winemakers craft award winning wines.

www.yering.com

Colour : pale straw.

Taste : Medium-weight with clean
citrus fruit and balanced acidity
great structure and length in the
finish.

Pairings : Perfect with dishes of
cow, bird and fish.

Colour : Pale straw with yellow
highlights.

Taste : Pure chardonnay fruity
complexity of white peach and
melon with warm notes and a
fresh, lively acidity.

Pairings : Seafood and white
meat.

UNTIL STOCK LAST

4 N\ N\ [ N\ )
@ c
i/l
YERING|
2019 2018 2017 2016
Little Yering Yarra Valley Little Yering Little Yering
Chardonnay Chardonnay Shiraz Pinot Noir
WHITE WINE WHITE WINE RED WINE RED WINE
Grape : 100% Chardonnay. Grape : 100% Chardonnay. Grape : 100% Shiraz Grape : 100% Pinot Noir
Alcohol : 13% Alcohol : 12% Alcohol : 13% Alcohol : 13.5%

Colour : Dense purple/red.
Taste : Raspberry and mulberry
fruit stand out over foast and
coffee oak flavours.central acid
structure supports a juicy fresh
forward mouthfeel, while dusty
tannins fill out the mid-palate.
Pairings : Beef, Lamb, Game
(deer, venison), Poulfry

Colour : Bright cherry red.

Taste : Intense red cherry and
raspberry fruit. Perfumed and
ethereal. Lovely cherry and
red fruit overlayed with savoury
spices. A silky concentration
provides richness and length.
Beautiful natural balance.
Pairings : Beef, Lamb, Game
(deer, venison), Poulfry

Village
Cabernet Sauvignon

RED WINE

Grape : 100% Cabernet
Sauvignon

Alcohol : 14.5%

Colour : Infense red

Taste : Dark berries, spice,
liquorice, chocolate, oak and
earth on the nose. Warm, fruity
and extinct wine, but with a little
sharp tannins.

Pairings : Beef, Lamb, Game
(deer, venison), Poultry

UNTIL STOCK LAST

WYR-007R Price 745 Baht
4 J

Village
Shiraz Viognier

RED WINE

Grape : 100% Shiraz

Alcohol : 14.5%

Colour : Dark red with purple hue
Taste : Christmas cake and
blackberry jom. Medium bodied
with great freshness and vitality.
Dark cherry and plum fruits with a
tar-like concentration.

Pairings : Beef, Lamb, Game
(deer, venison), Poultry

UNTIL STOCK LAST

WYR-008R  Price 745 Baht
\_ J

kWYR-002W Price 595 BOID kWYR-003W Price 745 BuID kWYR-OOéR Price 595 Baw kWYR-004R Price 595 Baht)
( A Ve N\ ( )
ENTHUSIAST
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Village
Pinot Noir

RED WINE

Grape : 100% Pinot Noir
Alcohol : 13%

Colour : Bright garnet red
Taste : Bright red cherries and
sweet blossom leap Very fresh
and super fragrant. raspberries
and dark crunchy cherries up
front, which lead info more
complex and savoury notes of
briary spice and wild rose.
Pairings : poultry dishes

UNTIL STOCK LAST

WYR-009R Price 950 Baht
\_ J

2015

Estate
Pinot Noir

RED WINE

Grape : 100% Pinot Noir
Alcohol : 13%

Colour : Bright cherry red.

Taste : flower and grains of
paradise spice. Infense red and
black cherry fruit intertwined
with savoury spice. Silky, fined
grained tannins complement the
elegance and prettiness of this
pristine Pinot Noir.

Pairings : Beef, Lamb, Game
(deer, venison), Poulfry

UNTIL STOCK LAST

QVYR-O]OR Price 950 Baht

Website: www.italasiagroup.com
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YERING STATION-YARRA VALLEY-AUSTRALIA

Yering Station was established in 1838 by the pioneering Ryrie brothers who adopted the Aboriginal name
“Yering" for their new station. In 1996 the Rathbone family purchased the property drawn to its natural

YERING

beauty, history and the great promise of ifs wines.
Today Yering Station is one of the jewels of the Yarra Valley region, attracting tourists and wine enthusiasts

& from around the globe. Recognised for its landmark winery/restaurant complex, the building sits
tation harmoniously within the landscape of heritage architecture and the beautiful vineyards from which our
winemakers craft award winning wines.
www.yering.com
~ . N\ N\ N\ A

Yarra Valley Estate
Cabernet Sau

RED WINE

Grape : 100% Cabernet
Alcohol : 14.0%

Colour : Deep red with a purple
hue

Taste : The palate shows fine-
grained tannins, backed by

an elegant flavour profile. A
tightly coiled palate that shows
restrained power. Sophisticated
and fine.

Pairings : Red Meats - T Bone
Steaks; Stews; Lamb Shanks
Italian Food - Meatier sauces;
Osso Bucco; Chicken Cacciatore
or Game

UNTIL STOCK LAST

kWYR-OOI R Price 950 Bofb

| YERING

Sation

Yarra Valley Estate
Shiraz Viognier

RED WINE

Grape : Shiraz

Alcohol : 14.5%

Colour : Dark red

Taste : Satsuma Plum and dark
cherry provide a fruit core.
Savoury spice and French oak
enhance the richness and
complexity. The co-fermentation
of shiraz and viognier give this
cool climate shiraz.

Pairings : Beef, Lamb, Game
(deer, venison), Poultry

UNTIL STOCK LAST

kWYR-OOSR Price 950 BOPD

POINTS

il

[vsmﬁé]
SHalion
2015
Reserve
Piont Noir

RED WINE

Grape : 100% Pinot Noir

Alcohol : 13.5%

Colour : Crimson

Taste : complex & layered. Black
cherry & earth spices. Has a
compelling dark side. PALATE Dark
fruited, black berry and black
cherry with a hint of satsuma
plum.

Pairings : Beef, Lamb, Game
(deer, venison), Poultry

UNTIL STOCK LAST

kWYR-O‘I 1R  Price 2,150 BOPD

2017

Reserve

Cabernet
RED WINE
Grape : 100% Cabernet
Sauvignon
Alcohol : 13.5%
Colour : Bright Vermillion
Taste : Black cherry and
blackberry fruit overlayer with
hints of cedar and savoury spices.
Intense black fruit provides the
foundation. Overlayer with earthy
spices and subtle oak integration.
Elegant with purity and balance.
Great length and velvet tannins
will ensure longevity.
Pairings : Beef, Lamb, Game
(deer, venison), Poultry

UNTIL STOCK LAST

kWYR-O‘I2R Price 2,150 Baw

Website: www.italasiagroup.com



XANADU-MARGARET RIVER-AUSTRALIA

Xanadu Wines was established by Dr John Laganin 1977. Located in Margaret River, Western Australia, where
the Mediterranean climate not only offers a perfect grape growing environment, but its idyllic scenery is a

XANADU

MARGARET RIVER

testament to its poetic namesake, an exofic setting for making wines that embody all that is Margaret River. A
highly respected winery tucked away in Australia’s south-western corner, Xanadu is proud of its ongoing
commitment to crafting exciting wines of outfstanding quality.

www.xanaduwines.com

é )

XANADU

Exmoor
Sauvignon Blanc/Semillon

WHITE WINE

Grape : Sauvignon Blanc
Alcohol : 12.5%

Colour : Light yellow

Taste : Nose of fropical fruit and
peach fuzz. Palate is full of acid,
with more tropical fruit and some
honeydew melon. Very nice and
refreshing.

Pairings : Rich fish (salmon, tuna
etc), Shellfish, Sweet desserts,
Vegetarian, Poultry

UNTIL STOCK LAST

é 7 )

WHITE WINE
Grape : 100% Chardonnay
Alcohol : 12.5%

Colour : Pale straw

Taste : The palate is medium
bodied displaying white fleshed
stone fruits and zesty citrus
flavours. Taut and minerally,
complimented by a lovely texture
derived from lees stirring whilst in
barrel, the bright fruit and crisp
acidity combine to focus the wine
perfectly to a lingering fruit finish.
Pairings : Pork, Rich fish (salmon,
tuna etc), Vegetarian, Poultry

WHITE WINE
Grape : 100% Chardonnay
Alcohol : 13%

Colour : Pale straw.

Taste : The palate is medium
bodied offering gala apples

and stone fruits with a delicate
creamy texture derived from lees
stiring. A bright refreshing wine;
crisp and dry, with a lingering fruit
finish.

Pairings : Pork, Rich fish (salmon,
tfuna efc), Vegetarian, Poultry

UNTIL STOCK LAST

é )

2017

WHITE WINE

Grape : 100% Chardonnay
Alcohol : 13%

Colour : Pale straw.

Taste : The lively palate is medium
bodied and tightly coiled, again
displaying white fleshed stone
fruits, pear and a pithy grapefruit
zestiness.

Pairings : Rich fish (salmon, tuna
etc), Shellfish, Sweet desserts,
Vegetarian, Poultry

UNTIL STOCK LAST

Alcohol : 14%

Colour : Deep red with ruby hues.
Taste : The generous palate is
packed full of juicy fruits of the
forest, cassis and chocolate
characters. Medium to full-
bodied, the fleshy fruits are
supported by moreish, supple
tannins. A balanced wine with a
persistent fruit finish.

Pairings : Beef, Lamb, Game
(deer, venison), Poultry

UNTIL STOCK LAST

WXN-011R Price 655 Baht
4 J

Colour : Deep red with garnet hues.
Taste : A full-bodied, yet controlled,
Shiraz displays ample depth

with plenty of inky forest fruits;
blackberries, redcurrants and spice.
The ripe fruit and savoury elements
combine together with supple
tannins and a fine acid backbone
providing structure to this well
balanced wine, finishing with a
lovely

Pairings : Beef, Lamb, Game (deer,
venison), Poultry

UNTIL STOCK LAST
WXN-012R Price 655 Baht

\_ J

kWXN-OOéW Price 655 BOID kWXN-OOSW Price 730 BOID kWXN-003W Price 950 Baw QNXN-012W Price 1,850 Bahi)
4 N\ N\ N\ )
S
XANADU
2017 2016 2017 2018
Exmoor Exmoor DJL DJL
Cabernet Sauvignon Shiraz Naligers Cabernet Sauvignon
RED WINE RED WINE RED WINE RED WINE
Grupe 196% Cobe.rnef Grape : 99% Shiraz, 1% Viognier Grape : 100% Shiraz Grape : 87% Cabernet Sauvignon,
Sauvignon, 4% Pefit Verdot Alcohol : 14% Alcohol : 14% 9% Malbec, 4% Petit Verdot

Colour : Deep red with purple
hues

Taste : Dark berry fruits and
fragrant floral notes spiced with
hints of peppercorn, redskins
and subtle mocha chocolate
influences.

Pairings : Beef, Lamb, Game
(deer, venison), Poulfry

WXN-009R Price 730 Baht
\_ J

Alcohol : 14%

Colour : Deep red with purple
hues.

Taste : A medium to full-bodied
Cabernet with plenty of depth
offering blackberries, dark
chocolate and cassis. The
generous pristine fruit and fine
ripe tannins combine to produce
a very complete wine, distinctly
Cabernet with an elegant
structure and a wonderful
persistence of fruit.

Pairings : Beef, Lamb
QVXN-O]OR Price 730 Baht

Website: www.italasiagroup.com




XANADU-MARGARET RIVER-AUSTRALIA

Xanadu Wines was established by Dr John Laganin 1977. Located in Margaret River, Western Australia, where

the Mediterranean climate not only offers a perfect grape growing environment, but its idyllic scenery is a

festament to its poetic namesake, an exotic setting for making wines that embody all that is Margaret River.A

XANADU highly respected winery tucked away in Australia’s south-western corner, Xanadu is proud of its ongoing
MARGARET RIVER Commitment to crafting exciting wines of outstanding quality.

www.xanaduwines.com

é N\ )

2015 2017
Xanadu Xanadu Release

Cabernet Sauvignon Cabernet Sauvignon
RED WINE RED WINE
Grape : 86% Cabernet Sauvignon, Grape : 100% Cabemet
10% Malbec, 4% Petit Verdot Sauvignon
Alcohol : 14.5% Alcohol : 14.5%
Colour : Deep red with purple Colour : Deep red.
hues. Taste : The generous yet elegant
Taste : Full-bodied yet refined, palate offers wonderful inky blue
the palate offers a core of inky fruits, mulberries, black plums and
forest fruits, and cassis framed by ripe blackcurrants. Beautifully
understated cedar/spicy oak. structured and precise, the fleshy
Pairings : Beef, Lamb, Game fruits combine with supple tannins
(deer, venison), Poultry to culminate into a lingering

Cabernet finish.
Pairings : Beef, Lamb, Game
(deer, venison), Poultry

UNTIL STOCK LAST UNTIL STOCK LAST

kWXN-003R Price 950 Bahi) kWXN-014R Price 1,975 BGID

162 Website: www.italasiagroup.com
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FORREST WINERY-MARLBOROUGH-NEW ZEALANDZ "™~ ’ﬁ;

enthusiasts combine scientific skill, creativity, innovation and *hands on’ winemaking, to craft wines of

Doctors’ John and Brigid Forrest established Forrest Wines in 1988. Family owned and operated, the wine
T real character and quality for you to enjoy.

www.forrest.co.nz

FORREST

4 )
2020
Stony Bank Stony Bank
Sauvignon Blanc Pinot Noir
WHITE WINE RED WINE
Grape : Sauvignon Blancs Grape : Pinot Noir
Alcohol : 12.5% [Alcohol : 13%
Colour : Pale yellow Colour : Ruby Red
Taste : On the palate ripe aste : Aromas of Strawberries,
mango and paw paw, mouth red cherries and a touch of oak.
filling, juicy with a mineral Medium-bodied with medium-to-
backbone on the crisp finish. high acidity. Medium aftertaste.
Pairings : White meats from fish JPairings : Beef, Veal, (deer,
and shellfish to chicken and pork venison), Poultry
WFW-001W Price 550 Baht - i
\' ") kWFW 001R Price 635 Bahi)

Website: www.italasiagroup.com
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CRAGGY RANGE-MARLBOROUGH, HAWKE'S BAY, MARTINBOROUGH-NEW ZEALANDZ IS * *

*

Craggy Range is a family owned winery established in 1998. It is situated in the shadow of the
spectacular Te Mata Peak in the premium wine growing area of Hawkes Bay, New Zealand. The winery

well as Limited Editions all reflecting the place and the people. The grapes, grown in exceptional winery-

ii produces a portfolio of quality wines including the iconic Prestige, Family and Appellation collections, as

CRAGGY RANGE

owned New Zealand estate vineyards in Hawke's Bay, Martinborough and Marlborough are selected for
their special soils and unique climates producing wines with of character and complexity.

www.craggyrange.com

o p

v \|INE
ENTHUSIAST

2019

Kidnappers Vineyard
Chardonnay

WHITE WINE

Grape : Chardonnay

Alcohol : 12.9%

Colour : Very pale straw with
pronounced green hues

Taste : The palate has a racy
presence with citrus fruits, chalky
texture and balancing acidity.
Pairings : Aperitif or subtle fish
dishes

kWCG-003W Price 725 BGID

2019

Te Muna Road Vineyard
INENIgle]

WHITE WINE

Grape : Riesling

Alcohol : 12.9%

Colour : Light yellow with greenish
highlights

Taste : light honeysuckle candle
wax mandarin skin nice mouth
coating texture. Green apple
lime flavours are intense and
refreshing. The acidity rolls across
the palate and is mouth watering.
Pairings : Pork, Shellfish, Spicy
food, Poultry, Cured Meat

kWCG-004W Price 725 BQ}D

é )

2020

Te Muna Road Vineyard
Sauvignon Blanc

WHITE WINE

Grape : Sauvignon Blanc
Alcohol : 13%

Colour : pale straw yellow
streaked with green hues.

Taste : The palate is rich core
of fruit is tempered by citrus-like
acidity lending balance and
freshness.

Pairings : Aperitif or fresh salads.

kWCG-001W Price 850 Bcht)

4 ‘ )
e

Wild Rock Red, Hawke's Bay
Merlot/Malbec

RED WINE

Grape : 73% Merlot, 23% Malbec,
2% Cabernet Sauvignon, 2%
Cabernet Franc.

Alcohol : 13.5%

Colour : Vibrant dark garnet
Taste : The palate has dense
coating of suppletannin rounded
by ample fruit ahead of a savoury
finish

Pairings : Herb encrusted lamb
Jrack.

UNTIL STOCK LAST

WCG-006R

\

Price 750 Baht

J

é )

2017

Te Kahu Gimblett Gravels,
Hawkesbay

RED WINE

Grape : 80%Merlot, 8%Cabernet
Franc, 8% Cabernet Sauvignon,
4% Malbec

Alcohol : 14%

Colour : Ruby red

Taste : Lovely fine tannins surround
aripe core of sweet fruit with
good acidity providing balance
and length

Pairings : Beef, Pasta, Veal, Poulir

WCG-003R  Price 830 Baht
\_ J

014/2016

RED WINE

Grape : 100% Pinot noir

Alcohol : 14%

Colour : Ruby red

Taste : The palate is pure, long,
very finely textures. The lush mid
palate holds a mix of red berrei,
violets, ruby grapefruit, liquorice
anc exotic spice.

Pairings : Salmon, game bird,
podk and lamb fillet.

Te Muna Road Vineyard
Pinot Noir

WCG-001R Price 1,590 Baht
\_ J

Website: www.italasiagroup.com
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DISCOVERY POINT-MARLBOROUGH & MARTINBOROUGH-NEW ZEALANDZ IS =

Exceptional-value, premium New Zealand wines designed for food by wine-critic turned producer Steve
Bennett, Master of Wine. Steve Bennett MW has drawn on 22 years wine industry experience to hand-craft
small volumes of exceptional wine. Wines that challenge the conventional perception of New Zealand wine
by drawing on traditional winemaking inspiration of Europe. Multi-region provenance wines with distinctive
personality and style based on classic varieties matched to high-quality vineyard sources made in conjunction
with accomplished oenologists.

DISCOVERY POINT

2014

Discovery Point

Pinot Noir
RED WINE
Grape : Pinot Noir
Alcohol : 14%
Colour : Moderate purple
Taste : The palate is rich, plump
and supple with juicy cherry-stone
flavours, clean acidity and a soft,
dry, succulent finish.
Pairings : soft cheeses and most
red meat dishes and soft sweet
meafs.

UNTIL STOCK LAST

kWDP-Om R Price 960 Bo@

Website: www.italasiagroup.com
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KIMURA CELLARS-MARLBOROUGH-NEW ZEALANDZ™ *

<

KIMURA CELLARS was established by a Japanese winemaker Shigehisa Kimura (nicknamed Shige), in
Marlborough in 2009. Shige started to go to wine appreciation courses when he worked for a top hotel
in Tokyo. He was quickly absorbed by wines and became a qualified sommelier. A trip to France to see
KIMURA some vineyards and wineries inspired his winemaking venture to train as a winemaker in New Zealand.
He decided to move to New Zealand to strudy winemaking in 2004. Shige finally fulfilled his dream of
CELLARS making his own wine in 2009.
http://kimuracellars.com

N\ )

KIMURA
- -

Kimura Cellars Kimura Cellars
Sauvignon Blanc Pinot Noir

WHITE WINE RED WINE

Grape : Sauvignon Blanc Grape : Pinot Noir

Alcohol : 13.0% Alcohol : 13.5%

Colour : Pale yellow Colour : Ruby Red

Taste : The wine represents aste : The wine represents layers
fresh fruit characters such as of ripe red fruits like raspberry,
grapefruit, lemon, pear and strawberry, cherry with harmony
passionfruit in a non-herbacuous of subtle spicy oak and floral
style. It is rich and weighty, with note. We aim to make Pinot Noir
complexity and texture, fresh Jthat shows elegance, complex
acidity and a long, crisp finish. savouriness character and
Pairings : Salad, seafood, oyster. balanced by fine silky fannin and

oreat texture.
JPairings : Beef, Veal, (deer,
venison), Poultry.

kWAK-OOIW Price 850 BqlD kWAK-001 R Price 1,450 Bahi)

Website: www.italasiagroup.com



AUNTSFIELD ESTATE-MARLBOROUGH-NEW ZEALANDZ '™~ .

s ;
AUNTSFIELD

NEW ZEALAND

Sliding Hills
Sauvignon Blanc, Marlborough

WHITE WINE

Grape : Sauvignon Blanc
Alcohol : 13.0%

Colour : Pale straw

aste : Lifted aromas of fresh
passionfruit, ripe nectarine,

citrus peel and grapefruit are
lcomplemented with fresh herbal
land floral notes. The palate is
[concentrated and varietal with
weight and balance. Infense
flavors of passionfruit and peach
flesh give the wine a rich texture
land energy carrying fo a long
clean finish.

Pairings : Salad, seafood, oyster.

kWAU-002W Price 670 Baht)

Auntsfield Single Vineyard
Sauvignon Blanc, Marlborough

WHITE WINE
Grape : Sauvignon Blanc

[Alcohol : 13.0%

[Colour : Pale straw

aste : Infense and pure aromas of
fresh passionfruit, and ripe citfrus.
Noftes of dried herbs, mandarin
peel and fresh floral notes give
fintensity to the aromatics. The
palate has intense concentration
and generous weight, balanced
by an underlying minerality and
Jtight structure to shape a wine

ith lively tension and textural
balance.

Pairings : Salad, seafood, oyster.

WAU-001W  Price 730 Baht
. : J

Website: www.italasiagroup.com

L

<

*

W

Auntsfield was founded by David Herd in 1873. Grapes which have shared ancestry with David Herd's
original vineyard are still grown on the land today. The same vines on the same patch of land. They keep
his passion alive and build on it with their own.

https://auntsfield.co.nz/

167



PB VALLEY-KHAO YAI-THAILAND

Established in 1989 PB Valley Khao Yai Winery is the birth place of the Khao Yai Wine Region.

fime for the firs

The estate has ]produced excellent wines since 1998. The winery was opened in 1997 just in
harvest PB Valley Estate is located Valle

] 150 km's northeast of Bangkok a
comfortable drive of less than two hours from Bangkok Metropolis on a é lane highway.

th://www.pbvallz.\y.com/

2019

PB Reserve
Chenin Blanc

WHITE WINE

Grape : Unknnown Grape
Varieties

Alcohol : 12%

Colour : Bright straw

Taste : Smooth and silky mouth
feel harmonized with mild fruits
Pairings : Goes well with mild Thai
and most oriental dishes.

QVPB-002W Price 595 tht)

2018

PB Reserve Rose

ROSE WINE

Grape : 90% Colombard,10% Syrah
Alcohol : 12%

Colour : Pink with a tint of
amber

Taste : The sweetness of its
aroma with the refreshing acid,
followed by a clean finish.
Pairings : [deal with a wide
range of food, especially hot

and spicy Thai dishes.

kWPB-OO‘I RS  Price 595 BohD

Sawasdee Khao Yai
Nalifer4

RED WINE

Grape : Shiraz

Alcohol : 13%

Colour : Purple-red

Taste : Genfle tannin,fresh taste
with loads of fruit up-front and a
pleasing dash of fannin.
Pairings : Perfect with duck or
lamb dishes and most mild thai
red curries.

kWPB-OOl R Price 495 thD

é )

PB Reserve
NgligeV4

RED WINE

Grape : Shiraz

Alcohol : 13.5%

Colour : Dark purple-red

Taste : Rich and ripe full boby
with complexity and good
tannin support.

Pairings : Enjoyed with red meat
dishes or even on its own.

kWPB-OOZR Price 595 Bahi)

é )

2014

Pirom Khao Yai Reserve
Tempranillo

RED WINE
Grape : Tempranillo
Alcohol : 13.5%
Colour : Deep,garnet-red
Taste : This is a fop grade smooth
and silky full-bodied red with
rounded tannin.
Pairings : Perfect matfch with
lamb,pork and other meats.

kWPB-003R

Price 1,540 Bahi)

Website: www.italasiagroup.com



~ Contact Us

Italasia Head Office

30th Fl., 253 Sukhumvit 21 Road (Asoke),
Klongtoey Nua, Wattana, Bangkok 10110

Thailand

Tel: 02 261 7990-9 Fax: 02 261 700

Branch Phuket

10/21, 10/22

Thanon Khwang, Lumpini,

Moo 3, Vichit, Muang, Phuket,
83000

Tel: 07-636-7638, 07-637-5667
Time 09.00 AM. - 05.30 PM.

Branch Pattaya

6/29-30,

Moo 6, Naklua Banglamung,
Chonburi 20260

Tel: 03-842-6250

Time 10.00 AM. - 07.00 PM.

Branch Samui

58/12,

Moo 1, Bophut, Koh Samui,
SuratThani 84320

Tel: 07-742-7614

Time 11.00 AM. - 08.00 PM.

Branch Buriram

444/8

Moo 15 Burirum Castle, Isan,
Muang Burirum, Burirum 31000
Tel: 081-715-7384

Time 11.00 AM. - 08.00 PM.

Branch Chiang Mai

2nd Floor Kantary Terrace,

44/1, Nimmanhemin Road, Soi 12,
Suthep, Muang Chiang Mai,
Chiang Mai 50200

Tel: 05-321-6091

Time 11.00 AM. - 10.00 PM.

Branch Krabi

8,10,12,

Plubpla Road, Krabi Yai, Muang Krabi
Krabi 81000

Tel: 07-565-6702, 099-059-3773
Time 11.00 AM. - 10.00 PM.

Branch Hua Hin

Sundance Hua Hin Ground Floor,
Soi Moobanborfai, Hua Hin,
Prachuap Khirikhan 77110

Tel: 03-252-0549, 063-535-2590
Time 11.00 AM. - 06.30 PM.

Branch Korat

179/89

Mittraphap Road, Nai Muang, Muang,
Nakorn Ratchasima 30000

Tel: 092-936-4257

Time 11.00 AM. - 08.00 PM.

www.italasiagroup.com
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