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THE PORTFOLIO

The PILLAWINE Imports Portfolio is a result of a careful selection of Italy’s most important wines. PILLAWINE's commitment
is not to only sell quality wine but also to deliver its culture and history which since ancient times has been intimately
connected to the discovery of grape fermentation.

The importance of wine is perhaps best represented through its most famous image in “The Last Supper” by Leonardo
da Vinci. This painting depicts Christ himself celebrating the glory of God, sharing wine as symbol of His own blood.

*a

“The Last Supper” by Leonardo da Vinci.

Our company does not just sell wine; we sell art and humanism. Through its scents, aromas, fragrances and tastes wine
teaches a lifestyle based on the fine stimulation of senses, refining and sharpening our ability to recognize the properties
of the fruits of nature and being able to socially share these experiences and sensations with our fellow men and women.




WINES & GRAPES

Vitis Vinifera is the ancient Latin term for vines whose grapes produce juice that ferments into wine. Vitis Vinifera
originated in the Near East when man domesticated wild vines, but its numerous varieties and clones are most widely
diffused in Europe, where four-fifths of the world's wine is produced.

Such vines are grown in the temperate climate zones, generally between the 30th and 50th parallels in the northern
hemisphere, or between the 30th and 40th parallels in the southern hemisphere.

Altitude is a key factor. In most countries, vines thrive at 800 to 1,600 feet above sea level. Vineyards are rarely planted
higher than 2,000 feet, but there are exceptions, such as Italy's alpine Valle d'Aosta and parts of Chile where vines are
regularly cultivated at 4,000 feet.

Soil composition and texture influence the character and quality of wines. Grapes from vineyards in sandy or siliceous
terrains often produce wines of fresh flavors and aromas to be savored young, while those from calcareous clay soils
make wines that are richer in body and better suited to aging.

Vineyard positions are important. For most Italian wines of quality, hillsides are better than plains, since day-night
temperature variations essential to developing aromas are greater at the heights. In cool zones, vines on south facing
slopes benefit from full exposure to the sun, so grapes ripen earlier. They also need to be well ventilated to prevent mold.

GRAPE'S COMPONENTS

The fruit of the vine is the grape, which grows in bunches of varying size, consistency and color. The grape has four
essential parts:

The stalk (3 to 5 percent of total weight)
Fach bunch has a stalk that is discarded at the beginning of the wine-making process.

The skin (6 to 10 percent)

The skins or peels of grapes contain coloring substances as well as tannins and yeasts, which enable the juice to ferment.
Red wines are made from dark-skinned grapes.

White wines usually derive from light-skinned grapes, but they can also be made from dark varieties if the skins are
separated immediately from the pulp after pressing.

The pulp (82 to 90 percent)
The pulpy interior of the grape, the source of its juice, consists of water, sugars, acids, mineral substances and

The seeds (2 to 4 percent)
These are rich in tannins and oils.



VINIFICATION

The conversion of grapes to wine is called vinification and can be achieved in various ways. In general the first step in
the modern vinification process is the separation of the stems from the grapes, which are then crushed or, more often,
rotated in cylinders under pressure which breaks their skins and releases the juice. There are three basic types of vinification:

White wines
The juice or free-run that must extracted from the pulp is separated from the skins (whether light or dark) before
fermentation begins so that they will give the wine little or no color.

Rosé wines
The juice is left on the skins of dark grapes briefly before or during the first part of the fermentation to extract a bit of
color.

Red wines

The juice is left on the skins of dark grapes during the fermentation to extract colors, tannins and other substances-a
process known as maceration. The liquid is sometimes separated from the pomace (skins, seed and pulp) before fermentation
is complete.

WINE COMPOSITION

The basic ingredients of a completed wine are water and alcohol, though other components present in minuscule quantities
account for quality and character. A list follows:

Water (80 to 85 percent)
The water in wine derives entirely from grape juice, so it is biologically pure. It is the base for all the complex biochemical
phenomena that occur as wine is made and aged.

Alcohols (10 to 17 percent)

Alcohols in wine are attained by yeast-converting sugars. Besides adding their own characteristic flavors and odors,
alcohols are the main carriers of aroma or bouquet. The most important alcohol in quantity is ethyl, a monoalcohol.
Then comes glycerol, a polyalcohol that adds a degree of sweetness. Butylene

glycol is among other polyalcohols and cyclic alcohols present. ¥ /
In some fortified wines, alcohol attained by distillation may be added. i



Acids (0.4 to 1 percent)

Acids give wine the sour or sharp aspect that enhances flavor when in balance with other components. Of the three
organic acids that originate in grapes, tartaric is prevalent as the base measure of total acidity in wine, followed by malic
and citric. Three other acids--succinic, lactic and acetic (source of volatile acidity)--are produced by fermentation.

SPARKLING WINE: Metodo Classico

There are two main methods of making sparkling wine: the champenoise method of bottle fermentation, known as the
metodo classico or tradizionale in Italian, and the sealed tank fermentation method, often referred to as metodo charmat.
A detailed description of the former starts with the following paragraph, while the latter is the subject of this section's
next and last chapter.

Assembling the base wine

White Chardonnay and dark Pinot Nero grapes (as well as Pinot Meunier and sometimes other varieties) are picked
before they are fully ripe to retain high acidity. After alcoholic fermentation, the wines are blended by each producer
into an individual cuvé, which may include different vintages.

The tirage
The base wine is then put into the same bottle in which it will eventually be sold and the liqueur de triage--a syrupy
solution that includes cane sugar and special strains of yeast-is added.

The refermentation

After being sealed with metal caps, bottles are shaken and stacked horizontally in a cool cellar where the wines undergo
a second fermentation. The yeasts gradually transform the sugar into another one or two degrees of alcohol as carbon
dioxide builds up to a pressure of 5 to 6 atmospheres.

This process, known as the presa di spuma in Italian, forms the fine bubbles known as perlage




SPARKLING WINE: Metodo Charmat

The process of making sparkling wine in sealed tanks in Italy is generally known as metodo charmat. Normally,
refermentation on the lees lasts from two to four weeks. In recent times a method known as charmat lungo has been
devised mainly for sparkling wines from Chardonnay and Pinot. This "long" process leaves the wine in contact with
the lees in the tank for three months to a year to duplicate some of the effects of the classic method. Both variations
are based on the following procedures:

Refermentation
The base wines blended with selected yeasts and sugar are placed in large, stainless-steel tanks known as autoclaviwhere
refermentation takes place at cool temperatures under pressure of about 7 to 8 atmospheres.

Isobaric filtration
When refermentation is complete, the wine is separated from the lees by passing through a filter into another tank
under equal (isobaric) pressure.

WINE AS CULTURE

Wine is usually drunk during meals because it complements the taste of what we eat. It is an essential element of the
Mediterranean diet, but to Italians wine has always been more than a mere beverage or nutrient. Good wine satisfies
the senses with its color and texture, its aromas and flavors, and those unique features sometimes referred to as aesthetic
or artistic qualities. Wine also plays a role in social life, since it is habitually consumed in the company of others. When
shared around a table, it relaxes us and creates a sense of well-being while inspiring thought and conversation.

Its appeal to the senses, combined with the way it inspires the human spirit, have elevated it to a noble status. Wine
has been an element of civilization for ages in Italy and other European countries, one of the most sacred symbols in
the Roman Catholic religion, a daily staple for dynasties of kings as well as generations of peasants.

Italians are very proud of their wines’ heritage, but nobody should feel intimidated by history and tradition. As the
following pages will show you, wine understanding and evaluation can be a complex art, but the final judge is always
you!







OLFACTORY EXAMINATION

The sense of smell is the key to enjoying wine: the olfactory examination considers the wine's odors as sensed through
the nose.

Wine's molecules of smell consist of odiferous vapors mainly in the form of volatile esters and aldehydes. When we sniff
a wine, the aroma is passed up through the olfactory cells and into the lining in the upper part of the nasal cavity to
the olfactory bulb located at the base of the skull. This organ enables the brain to perceive not only odors inhaled through
the nostrils, but also the wine's aromatic qualities conveyed to it from the palate by way of the nasal passage at the back
of the mouth.

Experienced tasters learn to pick out the nuances of aroma and bouquet and associate them with certain types of wine.

The intensity of aroma is of relative importance since it is basically a measure of quantity. In a fine wine a rich bouquet
is an attribute; but in a bad wine a strong odor is a negative factor. Persistence of aroma is an indication of quality,
particularly in the lingering bouquet of a mature wine, but in a young, fruity wine it is not always an essential factor.

GUSTATORY EXAMINATION

The gustatory examination is performed on the palate and involves not only the sense of taste but also the sense of
touch, to confirm balance of basic flavors as well as texture and body.

Wine tastes are simpler than smells. They are sensed on the tongue, which through the taste buds, detects four basic
flavors:

- Sweetness
- Acidity

- Saltiness

- Bitterness

The most important for evaluating a wine are sweetness and acidity.

Saltiness is barely perceptible and serves mainly to heighten sweet

and acidic flavors. A hint of bitter adds interest to certain wines but pronounced
bitterness is a negative factor. Each flavor is sensed most strongly by certain parts of the
tongue.




But in each case there is a time lag from the moment the wine enters the mouth to the point when the taste is registered.
Each flavor remains evident for a length of time that determines its persistence.

AROMATIC TASTE SENSATIONS

The basic tastes of wine in the mouth are complemented by the aromatic qualities sensed by the olfactory system by
way of the nasal passage at the back of the mouth. These aromas are conveyed to the olfactory bulb as the taster inhales
through the mouth and exhales through the nose.

There are several factors behind this effect. One is the light evaporation that takes place as the wine is warmed by the
mouth. Another is that the chewing motion used by tasters compresses and agitates the wine, liberating aromatic particles.
Also saliva, which is secreted liberally during tasting, chemically modifies certain substances in wine and makes them
aromatic.

It should be clear at this point that while the traditional visual, olfactory and gustatory examinations are mirroring the
order in which our senses perceive wine (first the sight, then the smell, and only at last the taste and the touch), the
aromatic taste sensation and the finish and aftertaste evaluations are really only subsequent phases in the way the
process evolves.

FINISH AND AFTERTASTE

The terms finish and aftertaste are sometimes used synonymously by wine tasters. But for the sake of clarity, finish refers
here to the final sensations of wine on the palate and aftertaste to the flavor impressions that remain after it is swallowed
or spit out.

A good wine is described as having length when the clean, balanced, complete flavors of the finish linger in the aftertaste.
Persistence in aftertaste may be considered both in terms of how long the flavor lingers and how long the aromatic or
olfactory sensations remain. Some tasters actually time the length of wines as a measure of class.

But persistence of flavors and aroma also reveals flaws that might not have been previously apparent. The most common
complaint is a bitter or astringent aftertaste, heightened by the fact that bitterness, sensed mainly at the back of the
tongue, also has the longest flavor persistence.




Unpleasant aftertastes may be created by the presence of spent yeasts or lactic acid in wines that have not been properly
fermented or stabilized.

Aftertaste is the final indicator of a wine's overall quality, confirming not only if it is balanced and complete, but also
whether it rates such adjectives as elegance, breed, finesse.

THE SOMMELIER

The word sommelier is used in Italy and many other countries to describe a professional wine steward or waiter. It is a
French adaptation of the old Italian term somigliere.

The 18th-century Edicts of the Dukes of Savoy in Piedmont declared the Somigliere di Bocca e di Corte as a public official
in charge of selecting the duchy's finest wines for the court. His duties included research and evaluation of the wines
and determining the correct manner of serving them. In the mid-19th century the term sommelier came into use in
France, but the occupation of selecting, bottling and serving wine was recognized long before the somigliere was appointed
by the Dukes of Savoy.

The Greek "symposium,” an ancient version of a wine-drinking society, was directed by the symposiarch. Wines were
selected and served to the Roman emperors by the rex bibendi. In Renaissance times the coppiere (literally “cupbearer”)
held an important position in Italy's royal courts, with a well-defined set of rituals to follow in selecting and serving
wine.

Today, the Italian Association of Sommeliers has more than 7,500 members involved with wine in a professional way.

The association offers a wide selection of practical courses on buying, storing and serving wine; you will find such
information summarized in the following pages.

STOCKING A CELLAR

The first consideration in acquiring wine is to have a realistic idea of the establishment's potential supply and demand.
Bear in mind that customers at any level expect a wine's price to reflect its quality.

Before buying any wine, taste it several times, preferably after acquiring samples in different places. Note not only its
class, but also the quality of bottles, labels, capsules, cartons or crates, and above all, the condition of corks.







SERVING WINE

An astute waiter can often size up a customer's familiarity with wine by weighting the response to a calculated question.
In the best of circumstances, a rapport will be struck that will lead to ready acceptance of the suggested wine or wines
to be served. If the choice is difficult, patience may be required, but the solution must bear out the axiom that, in the
end, the customer is always right.

With orders in hand, the sommelier should quickly check that all bottles to be served are at proper temperatures or will
be by the time they are opened. If any bottles are still in the cellar, sparkling or white wines will need to be cooled slightly
and mature reds will need to be gradually warmed a few degrees. Then the serving procedure begins.

First, the bottle should be brought to the table so that the person who ordered can confirm that the label shows the right
wine and vintage. Then a serving table should be placed nearby and any cellar dust or mold on the bottle should be
removed with a dry towel.

Place the bottle on the serving table with the label facing the guests. With a knife blade or foil cutter, remove the top of
the capsule neatly so that it won't come in contact with the wine being poured. Wipe away any residue that was left
between the capsule and cork.

DECANTING WINE

The decanting of wine into a carafe or pitcher is necessary only if there is sediment in the bottle or if it needs aeration.

Decanting for aeration, or oxygenation, is used mainly for young or medium-aged wines that seem to have a temporary
problem. The procedure consists of pouring the wine into a large carafe or pitcher, provoking a rapid exchange of oxygen.
It may be useful for the following types of wine:

- Young whites that seem to have an excess of free sulfur dioxide detectable by the nose. The odor should disappear
almost immediately after decanting.

- Mature whites or reds that have been bottled for years and have a slightlyclosed or musty odor that may be the effect
of oxygen reduction.







Science was in its infancy and most inquiries into natural phenomena were primarily speculative in nature so that theory
was virtually everything, while technique was based essentially on empiricism. Observation and experience determined
how certain processes might be conducted with reasonable expectation of successful outcomes. But the growing of grapes
and the making of wines remained something of a hit-or-miss proposition because huge technological deficiencies, as
well as a failure to apply systematically those technologies that had evolved, hampered and eventually halted progress.

For example, some ancient writers on agricultural themes suspected that "creatures" or "things" that could not be seen
by the human eye caused the fermentation as well as the spoilage of wines. But they could go no further because they
lacked microscopes, which would have permitted them to see those things and gain some understanding of how they
functioned. Yet their empirical approach did permit some ancient winemakers to produce relatively good results. And
some of the ancient techniques have been retained or revived. For example, raisin or passito wines like Amarone, which
are obtained from partly dried grapes, are increasingly attracting attention and fans, although only a few decades ago
most producers and critics regarded them as archaic survivals of outmoded and defective winemaking techniques. Survivals
they certainly were, for the Greeks and Romans were making them more than 2,000 years ago. And the technique solved,
at least in part, an extremely ancient problem, how to preserve wines, which tended to go bad soon after the harvest.
Drying boosted the grapes' sugar content so that, when the fruitwas pressed and the must was added to the wine already
made, a second fermentation occurred. That increased the level of alcohol, a preservative, and extended the life of the
wine as well as altering for better or worse its sensory characteristics.

Practices familiar to wine consumers today were already common in Classical times. Ancient sources report that identifying
labels were often attached to or engraved in Roman wine containers. Consumers were able, theoretically at least, to
identify the producer, source and type of a particular wine. But there have always been some unscrupulous dealers who
would alter the information on the labels or dilute the wines. In nearly all countries, misrepresentation was not unusual
many decades ago, but in Italy the impact was limited since most wine was consumed in the same area where it was
made. The consumer, therefore, often knew the producer and that familiarity provided a substantial degree of assurance.
With the rise of a global wine market, the need for a more formal type of guarantee led to the creation of the modern
wine appellation or denomination system.
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In the 19th century wine became a commodity, widely available on markets throughout the world, with the development
of steam-powered transportation by land and sea. It was then that many Italian wines began to travel outside of their
production zones. It was also in the 19th century that scientists began to lay the theoretical and practical foundations
of modern winemaking. Eventually, new modes of transportation and technology were to sweep away many ancient
winemaking practices, in the process creating pressures for sweeping change in many sectors. As market demands
increased, so did the need to guarantee and protect the origin of Italian wines.

Denominazione di Origine Controllata e Garantita (DOCG)

In 1980, Italian authorities established a superior classification of DOC wines. The roll call of Denominazione di Origine
Controllata e Garantita (DOCG) products began with five wines, Brunello di Montalcino, Vino Nobile di Montepulciano
and Chianti, all Tuscan, and Barolo and Barbaresco, both produced in Piedmont. All five had solidly established international
reputations and all but one, Brunello (developed since the middle of the 19th century), had been produced for centuries
in one form or another (for example, Barolo seems at one point to have been vinified as a sweetish wine and Chianti
as a white). The selection of the five for elevation to the peak of the Italian wine pyramid was, therefore, a foregone
conclusion. Today, a total of 24 wines have been awarded the prestigious DOCG status.

The five wines are derived primarily from only two varieties, Nebbiolo for Barolo and Barbaresco and Sangiovese for the
three others. The two grapes are native to Italy as are the varieties used in the production of most of the 19 other wines
added to the superior category during the last 20 years. The "international" grapes employed in the making of some of
the other DOCG wines have been cultivated in their production zones for a century or more and are completely
acclimatized. A DOCG wine must meet standards that are stricter than those stipulated in DOC

A DOCG wine must meet standards that are stricter than those stipulated in DOC regulations. One of the principal
differences is the lower yields imposed by the DOCG rules. The reductions in output have probably done more to boost
the quality of the wines than any other provision in the production codes. The rules also require in-depth chemical
analyses for all DOCG wines. Laboratories recognized by the government must carry out the examinations of the wines'
physical composition. Once the analyses have demonstrated that the chemical properties are in accordance with the
standards specified in the DOCG regulations, committees consisting of expert tasters sample each producer's wines. The
committees can reject wines that fail to meet the specified sensory standards or instruct the producers to take steps to
remedy deficiencies before approving or discarding the product.







Denominazione di Origine Controllata (DOC)

Throughout history, the inhabitants of the Italian peninsula have seldom known a period of tranquility that has endured
for any length of time. The 19th century and first half of the 20th were exceptionally tormented eras. In such conditions,
it is understandable that the country's agriculture lagged behind in the effort to adopt more scientific and modern
methods of cultivation and production. There were enterprising producers, many of whom shipped their wines to foreign
markets and received awards for the quality of their products. And some regions showed commendable initiative in
adopting regulatory measures that, while they were far from sweeping, laid the groundwork for progress. For example,
the Grand Duke of Tuscany drew the boundaries for the production zones of important regional wines in 1716, creating
the first official appellation in the history of winemaking.

The real revolution in the Italian wine sector began in the 1960s. When the European Common Market coalesced in the
decade and a half following the end of World War 11, Italy was assigned as its principal task the provision of darkly colored
bulk wines with high alcohol levels for blending with the weaker wines of the north-in the country itself and in Europe
beyond the Alps. At that time the European Economic Community assumed that consumption of wine throughout the
continent would remain the same or even increase. However, lifestyles changed rapidly and, as a result, consumption
declined abruptly, dropping to less than half of postwar levels, while the market for bulk wine shrank accordingly. In
addition, many Italian producers rejected the idea of turning out second-class wines regarded as suitable only for blending
with other beverages.

In the early 1960s, Italy abandoned the sharecropper system, which had been the organizational model in the agricultural
sector since the Middle Ages. The action set off a massive exodus from the countryside with many thousands of farmers
and farm workers streaming into the cities where, with the "Italian economic miracle" booming along, they could find
work in factories that was more secure and less onerous than farming. More ambitious grape growers compensated for
the loss of laborers by mechanizing operations, introducing tracked tractors, for example, which could function on the
slopes of hills. Changes in the layout of vineyards to accommodate the new equipment radically altered the appearance
of the countryside in many parts of Italy.

The abolition of sharecropping was accompanied by the creation in 1963 of the controlled wine appellation system,
known in Italian as Denominazione di Origine Controllata (DOC). Experts quickly set to work implementing the DOC
law by surveying the wines made throughout the country and writing production codes for each of those whose producers
requested certification. It was a Herculean task because Italy cultivates more varieties of grapes than any other country
and produces a bewildering array of wines. Demand for certification was brisk and the authors of the production codes
worked at high speed.




The production codes delimit the zones in which the wines originate and specify type (or types, since a denomination
may include a range of versions), color, grape varieties, minimum alcohol levels, maximum yields in grapes per vine per
hectare and wine from grapes, basic sensory characteristics, maturation (in wood or otherwise and possibly in sealed
tanks), required minimum periods of aging and special designations identifying particular sub-zones, such as classico
or superiore. Producers' consortia, already existing or formed as a consequence of the adoption of the DOC system, are
generally charged with overseeing production in each zone to ensure compliance with the regulations. A National DOC
Wine Committee, established by the Italian Ministry of Agriculture, must approve all new production codes or any changes
to the existing regulations.

The DOC law also established registers, usually maintained by the local Chamber of Commerce, in which all growers
and winemakers must enter their vineyards and report their production of grapes and wines. The national (carabinieri)
and local police forces and anti-fraud units inspect and regulate wineries and wine shipments.

Because of the haste with which the production codes were drawn up, especially in the early days of the DOC system,
the compilers tended to base the rules on traditional practices, which in many cases were outmoded. Many producers
chafed at what they regarded as the narrowness of the production codes, which they argued prevented them from
adopting modern methods and satisfying current market requirements. In response, the National DOC Committee began
to approve revisions of numerous production codes, while the law governing the entire system was amended several
times and entirely updated in 1992 with passage of Law No. 164.

Today, more than 300 wines have qualified for DOC status since the system was introduced in Italy. And the authorities
in the sector continue to approve new production codes, although not at the pace of earlier years. Despite the proliferation
of appellations and 40 years of increasing familiarity with the system among wine consumers worldwide, however, there
is still much confusion about the real meaning of the term Denominazione di Origine Controllata. Many consumers
assume that it refers to quality and in a sense it does; however, more knowledgeable consumers know that it refers to
the guarantee of origin of the grapes and adherence to the methods specified in the regulations governing the production
of the wine.

The DOC law has resulted in a substantial improvement in the quality of Italian wines. It has encouraged producers to
invest in land and equipment, to conduct or sponsor research and to compete with the finest wines of other producing
countries. Many of the 2,000 types of wine currently covered by the DOC regulations are still largely unknown outside
of Italy and, in some cases, their production zones. The DOC has encouraged producers to look beyond the local market
and the steady improvement in their wines' quality has enabled them to meet world competition.




Indicazione Geografica Tipica (IGT)

In 1992, the Italian government adopted Law No. 164, which modified and expanded the DOC system. Among the law's
most sweeping innovations was the introduction of the Indicazione Geografica Tipica (IGT) category. By the end of 2002,
the National DOC Wine Committee had recognized about 200 IGT classifications. The IGT opened up new paths for
winemakers who wanted to venture outside the relatively strict confines of the DOC and DOCG categories without,
however, making concessions on the level of quality.

The IGT regulations require use of authorized varieties and most of the production codes adopted to date provide for
the use of one type alone or in a ratio of at least 85% to other approved grapes. Some regions of Italy have long produced
such varietal wines, especially Friuli-Venezia Giulia and Trentino-Alto Adige in the northeast. Others have focused their
production primarily on blends of different varieties.

Producers of Chianti Classico, for example, can make their wine from Sangiovese alone or with a blend of Sangiovese
(at least 80%) and native varieties like Canaiolo and Colorino or international grapes like Merlot and Cabernet Sauvignon
(a maximum of 20%).

If producers make a wine from Merlot alone, they cannot use the Chianti Classico DOCG appellation. In the past, Merlot,
no matter how fine it might be, could not receive any denomination. It had to go to the market as a vino da tavola.
The IGT regulations have substantially altered that situation. The IGT wines are identified with specific territories, most
of which are larger than the zones specified in the regulations for DOCGs and DOCs.

Some are region-wide, as in the case of Toscano in Tuscany and Sicilia on Sicily, while others are limited to a valley or a
range of hills. For consumers, the IGT primarily means a wide range of wines of good quality available at highly competitive
prices.

In recent years, DOC and DOCG wines have accounted for about 20% of Italy's total production. With their establishment
of the IGT category, Italian authorities have set their sights on achieving a ratio of appellation wines to total domestic
output of 50% and more.




Vino da tavola

The Italian term Vino da tavola means, literally, table wine. In reality, it refers to wines without appellations or ordinary
wines. For U.S. Customs, the appellation or denomination is of no interest; the level of alcohol in the wines is the
determining factor. Below 14 degrees, it is a table wine; above, it is a dessert wine.

In the Italian sense of the term Vino da tavola, is a non-denomination.There are no regulations for the category beyond
those imposed by health, safety and fiscal authorities, which are of general application.

In the period immediately following the introduction of the DOC system, many producers throughout Italy began to
engage in far-reaching experiments. They developed wines that, in many cases, attracted praise and consumers throughout
the world. But the varieties of grapes they used and/or the techniques of vinification or maturation they adopted were
not authorized within DOC production regulations. As a result, many of Italy's most exciting wines-at least in the opinion
of critics and aficionados worldwide, as indicated by the high prices that many were able to fetch--were relegated to
Vino da tavola status.

In creating the Indicazione Geografica Tipica (IGT) category, Italian authorities provided a way for producers to obtain
official recognition of their wines. In addition, revisions in individual DOC regulations have made it possible to incorporate
specific vini da tavola. The category will remain in place, since some of the new wines will still not satisfy the DOC or
IGT requirements, but it is certain to shrink substantially in the future.

THE WINES OF CAMPANIA

The ancient Romans admired Campania Felix as the most felicitous of wine regions. They favored the vineyards along
the coast north of Naples where Falernian, the most treasured wine of the empire, was grown. They also praised the
wines of volcanic Vesuvius and the wooded hills of Avellino. Even earlier, the Greeks had recognized the privileged nature
of the place, introducing vines which still stand out today in Aglianico, Greco and Falanghina.

Yet, until recently, it seemed that wine producers of Campania, with a few conspicuous exceptions, had forgotten about
the glories of the past, as growers left the land and winemakers largely ignored DOC.

But now, after a long lapse, Campania is undergoing a revival that has dramatically improved quality. We are currently
importing wines from three provinces in Campania: Vesuvio, Sannio, and Avellino.

Each of these neighboring areas are distinctly different, with Vesuvio and Sannio both producing quality D.0.C. wines
and Avellino producing several esteemed D.0.C.G. wines.




D.0.C. Wines of the Vesuvio Province

Viticulture was introduced into Campania by Hellenic peoples more than 3,000 years ago. Many peoples settled in
Campania, beginning in the Bronze Age with the arrival of Mycenaean colonists in the 14th century BC. The Etruscans
and Greeks arrived a few centuries later to find that the inhabitants were already well versed in the arts of growing grapes
and making wines. According to some historians, the Etruscans and Greeks did not in fact introduce the cultivation of
vines in Campania but only made various improvements in existing methods.

The area's mild climate has always favored the growth of the vine, which is an extremely adaptable plant that succeeds
in bearing well even in terrains of volcanic origin. Piedirosso or Piede di Colombo is one of the most widely cultivated
varieties in Campania and it and Sciascinoso are used in the making of Vesuvio Rosso and Rosato.

Vesuvio Rosso is ruby red in color and has a vinous odor and a dry flavor, which makes it a wine for consumption
throughout a meal, which is also true of the Vesuvio Rosato, which has a less intense odor and a harmonious flavor.

Vesuvio Bianco is made from the Coda di Volpe variety, which was derived from the ancient Roman vines of Campania
Felix (Happy Campania). It has a large cluster, which is curved at the tip so that it somewhat resembles a fox's tail. And
that resemblance accounts for the variety's name. The wine's freshness and fragrance is best appreciated when it is dry
and when it is drunk in the first year after production.




Winery: ENODEITA di Antonio Caputo

The winery, Enodelta, is owned and operated by Mr. Antonio Caputo. Located in the town of Afragola, near Naples, the
company follows an ancient family tradition of winemaking. It was in the 1930s that Mr. Caputo’s grandfather started
producing and selling unbottled local vintage wines.

In a few years, the business had grown considerably, reaching some of the highest production levels in the region.
Currently, the company is registered at the C.C.LA.A. of Naples as an enological company.

Most recently, thanks to the utilization of an industrial bottling system, the company has won large market shares in
Italy. It numbers among its most important clients the Italian Army, together with other governmental institutions. With
its presence abroad, Enodelta has also contributed to the reaffirming of the great tradition of Italian wines.

During the 1980s Mr. Antonio Caputo took control of the winery from his grandfather. Inheriting the tenacity and
managerial skills of the Caputo family, Antonio has completely devoted himself to the company. During 1986, Mr. Caputo
decided to start bottling and mass marketing the locally famous Campania wines it had been producing. In order to
facilitate this ambitious strategy, the company adopted a new brand name for its high quality wines. This plan leads to
Enodelta becoming a supplier to such important retail chains as Furomercato, Mida and, most recently, Ipercoop Tirreno.

With increased marked share came the need for expansion of production. In response, Enodelta promptly enlarged the
plant, created a promotional point-of-sale and acquired a new automatic bottling line along with tanks and other state
of the art equipment. Most recently, the company has utilized new resources to better address the demands of the stringent
DOC wine market. In fact, the company has obtained permission from the Ministry of Agriculture to produce and bottle
the DOC wines, Lacryma Christi del Vesuvio, using the grapes of the ancient Campania vineyards. This great winery has
also received many prizes for the quality of its wines, including the Campania Felix Medal and the Partenope Award.

Currently, the annual production is approximately 150,000 bottles per year of each type of wine, with total production
capacity at around 1,000,000 bottles per year.

The legend of Lacryma Christi del Vesuvio

According to legend the wine was named Lacryma Christi, or “Tears of Christ,” after Lucifer, following his banishment
from heaven, managed to steal a piece of Paradise. Falling to the earth, Lucifer dropped his plunder into the Gulf of
Naples. Christ mourned the loss, weeping upon Mt. Vesuvius and the Sorrento Peninsula, and his tears nourished the
vineyards.

A variation of the story asserts that Christ began weeping at the sheer beauty of the stolen tract of land. His tears fell
down to Mt. Vesuvius, sprouting the very grapevines from which this illustrious wine was born.

Regardless of myth, Lacryma Christi is a centuries-old wine first made by monks in the Campania region. Involved in
the wine’s production are the Piedirosso, Scianscinoso, Aglianico Coda di Volpe, Verdesca and Falanghina grape varieties.
Cultivated on volcanic soil at the foot of Mt. Vesuvius, these grapes flourish due to excellent sun exposure, rich soil
composition and tender care.













D.0.C. Wines of the Sannio Province

The area in which these wines are produced extends to the whole territory of ancient Samnium (Sannio in Italian), the
land of the Samnites, a pre-Roman people of great history and tradition.

This is a hilly area in the heart of Campania where the best land has always been used for growing grapevines. The
climatic conditions here are ideal for the ripening of grapes.

Pliny, Columella, Cato and Horace have written on the excellence of the wines produced in Samnium, some of which
they praised for their "slightly smoky aroma" and others for their "intense resinous scent."

-—

Nowadays, contemporary Samnite winegrowers skillfully produce high quality grapes that are then transformed into
great wines in state-of-the-art wineries. To preserve the quality of the wines, only grapes from the best lands, and not
those grown in the humid vineyards located in valley floors, can be used in their production. Strict rules also govern the
intensity of cultivation and discourage straining methods.

Honoring the region's ancient winemaking tradition, the D.0.C. regulations for the Sannio not only leave ample room
for the production of wines obtained from the historical grapevines of Samnium (Aglianico, Coda di Volpe, Falanghina,
Fiano, Greco, Moscato, Piedirosso and Sciascinoso). They also allow the production of a modern wine using a blend of
two ancient local grape varieties (Greco and Falanghina) that are vinified through the relatively recent technique of
second fermentation in the bottle with remuage, dé gorgement, and the resting of the wine in the spent yeast for at least
a year. The result is a Spumante Metodo Classico of great character that deserves to be tasted.




Winery: CANTINE FONTANA DELLE SELVE

The winery Fontana delle Selve was founded in the late 1990s in the town of Castelvenere, a village of medieval origin
and the birthplace of Saint Barbato. The establishment of the winery marked the resumption of the ancient winemaking
tradition of the Falato family. The practices upon which the winery has been based are rooted in the vocation of viticulture
of Castelvenere.

Symbolizing the area’s great winemaking tradition, the Sannio Province is marked by the shapes, colors and scents of
its beautiful vineyards.

All inhabitants are touched by the territory’s winemaking culture, and the vine is the symbol of life in the region. It is
also the symbol of Cantina delle Selve and can be found on all of its labels and brochures. The trademark demonstrates
the company’s cultural ties to the history of Castelvenere. These ties are also evinced in the reproduction of the ancient
writing style of Benevento.

This style was traditionally used to pass down the story of Saint Barbato who converted the Longobards of Benevento
to Christianity.

The hard work of Fontana delle Selve originates from the land and vineyard.

These two elements are coupled with an acute awareness that only a responsible and balanced relationship between
them will protect the natural resources and thus generate value.

The delicate fruits of this practice are transformed into wine using modern winemaking technology. However, this
technology never infringes upon Fontana delle Selve’s undying respect for the wine.

The company has a philosophy of not compromising the quality of its wines in order to adhere to the cost-efficient
production techniques sometimes demanded by mass marketing.

All of the vines used in the winemaking process are native to the region. With the passing of centuries, the vines have
taken on the unique characteristics typical of the Castelvenere and Sannio Beneventano regions.

Fontana delle Selve’s mission is clear. The Falato family knows that only through competency, love, respect, sacrifice and
enthusiasm for their job is it possible to produce wines of the highest quality. These beliefs dictate and guide the company
in all of its decisions.













It is excellent served as an aperitif at a temperature of 10° C.

A regional fair dedicated to Falanghina is held in the municipality of Sant'Agata dei Goti each year at the
end of September during which the many wines produced in Campania with Falanghina grapes are
presented.

In addition to the wine growers, consumers are also invited, as well as restaurateurs, food and wine experts,
oenologists and specialist journalists who can participate in the conventions and guided tastings.

Possessing an exceptional straw color with fresh grassy nuances, this medium bodied wine is seductive
and elegant, with a smooth lingering finish. Our Falanghina completes light seafood dishes, vegetables and fresh
cheeses.

Area of Production: Hills of Sannio Beneventano (Campania-ltaly)
Location of Vineyeards: 350 SIm

Crape: 100% Falanghina

Nature of soil: Clayey and calcareous

Vineyard exposure: Southwest

Vintage Time: Last ten days of September
Winemaking: Soft pressing and steeping
Fermentation: Under controlled temperature
Refinement: Steel container and in bottle

Alcoholic content: 12.5% Alc. by Vol.
Total Acidity: 5,50-6,00 grams per liter
Sugar Residue: Traces

Dry Extract: 22,00

Bottling: Historical Bordelaise and natural cork

Characteristics: Straw-colored with greenish nuances; fruity and intense nose; medium-bodied; delicate and seductive
with a smooth long finish

Serving temperature: 9°C or 49°F

Preferred Serving: Medium glass










THE D.0.C.G. WINES OF AVELLINO

The Avellino area, which is extensively planted in vines, produces excellent wines and its makers have effectively promoted
them, including Taurasi, which has acquired an international reputation.

Winery: Cantine Paterno

Cantine Paterno is set in the town of Paterno in the Irpinia region of inland Campania. The winery is owned and operated
by Alessandro Storti and his son Angelo Storti. The Storti family maintains approximately twenty hectors of organically

cultivated vines. Cantine Paterno produces the D.0.C.G wines Fiano di Avellino, Greco di Tufo, and the esteemed Taurasi.
Please visit the Storti family at http//www.vinipaterno.it/.










Boasting a glamorous straw-yellow color, this wine has an intense bouquet characteristic of toasted hazelnuts
and dry fruits. With its dry, harmonious taste our Fiano makes an excellent aperitif but also pairs well with dishes
such as shrimp fettucine or spaghetti with lobster and artichokes. It is traditionally served with one of the more
humble dishes of southern Italy: potato and dried cod soup.

Area of Production: Hills of Irpinia (Campania-Italy)
Location of Vineyards: 350 SIm

Grape: 100% Fiano

Nature of Soil: Clayey and calcareous

Vineyard Exposure: Southwest

Vintage Time: Last ten days of October
Winemaking: Soft pressing and delestage
Fermentation: Under controlled temperature
Refinement: Steel container and in bottle

Alcoholic Content: 12.5% Alc. by Vol.
Total Acidity: 5,50 grams per liter
Sugar Residue: Traces

Dry Extract: 31,00

Bottling: Historical Bordelaise and natural cork

Characteristics: Straw color, intense nose with scents of toasted hazelnuts and dry fruits, full-bodied with great
elegance and refinement, smooth and long finish

Serving Temperature: 9°C or 49°F

Preferred Serving: Medium glass







The product of a very ancient variety that according to experts originated in Greece, Thessaly to be exact, it was probably
brought to Italy at the turn of the 6th century B.C. The ancient Romans were particularly fond of it and it is mentioned
in classical literature, as well as in several inscriptions found on frescoes at Pompei, concrete testimony of a popularity
that has survived the trials of time.

To celebrate the memory of such grandeur, each year in September the small Irpinia town organises a grand féte in
honour of its most renowned local product. This event also provides an opportunity to taste all the local wines. Tufo,
incidentally, is one of the Citta' del Vino (Wine Towns), one of 434 municipal councils that make up the Citta' del Vino
association, set up to promote the eternal union between wine and country throughout Italy.

Its characteristics make Greco di Tufo an excellent wine to accompany fish-based first courses, like spaghetti with lobster
and artichokes, but its great structure Iso allows it to be served with white meat and cold platters in general. Not forgetting
what a pleasant aperitif it makes, served at approximately 10°C and opened just before serving.

Irpinia deserves to be known not just for its cuisine, celebrated with several festivals, but for its wines too, of which one
at least deserves special mention: Taurasi (DOCG, Aglianico variety 85-100%)

Our Greco is pale yellow in color with a pleasant fruity nose. Well-balanced and dry, this wine accompanies white
meats and cold platters in general and is an excellent accompaniment for fish-based first courses like spaghetti
with lobster and artichokes. Also, its versatile structure allows it to be a pleasant aperitif when thoroughly chilled
and opened just before serving.

Area of Production: Hills of Irpinia (Campania-Italy) lotal Acidity: 5,50 grams per liter

Location of Vineyards: 350 Slm Dry Extract: 31,00

Grape: 100% Greco

Nature of Soil: Clayey and calcareous Bottling: Historical Bordelaise and natural cork

Vineyard Exposure: Southwest Characteristics: Pale yellow color; pleasant fruity, flowery
nose with hints of truffle; full-bodied, dry and well

Vintage Time: Last ten days of October balanced with a rich, lingering finish

Winemaking: Soft pressing and delestage Serving Temperature: 9°C or 49°F

Fermentation: Under controlled temperature Preferred Serving: Medium glass

Refinement: Steel container and in bottle

Alcoholic Content: 12.5% Alc. by Vol.
Sugar Residue: Traces




THE WINES OF SICILY

Contrasts are not the least of the things that are abundant in Sicily. So perhaps it is not surprising that this ancient island
boasts one of Italy's most progressive wine industries or that a region noted chiefly in the past for strong and often sweet
amber Marsala and Moscato has switched the emphasis toward lighter, fruitier wines, mainly white but also red. Sicily,
the largest island in the Mediterranean, has more vineyards than any other Italian region. Yet, with the emphasis shifting
from quantity to quality, wine production has diminished recently to slightly less than that of Veneto.

A major share of the DOC is represented by Marsala, a wine originated by English merchant traders two centuries ago.
Marsala remains Sicily's proudest wine despite the not so distant era of degradation when it was used mainly for cooking
or flavored with various syrups and sweeteners. Recently it has enjoyed a comeback among connoisseurs, who favor
the dry Marsala Vergine and Superiore Riserva with the warmly complex flavors that rank them with the finest fortified
wines of Europe.

In Sicily the only other DOC wine made in significant quantity is the pale white, bone dry Bianco d'Alcamo, which is
now part of the broader Alcamo appellation. Moscato di Pantelleria, from the remote isle off the coast of Tunisia, is
among the richest and most esteemed of Italian sweet wines in the Naturale and Passito Extra versions. Malvasia delle
Lipari, from the volcanic Aeolian isles, is a dessert wine as exquisite as it is rare.

The dry white and red wines of Etna, whose vines adorn the lower slopes of the volcano, can show class, as can the pale
red but potent Cerasuolo di Vittoria. Production of the other traditional DOCs, the dry, red Faro and the sweet Moscatos
of Noto and Siracusa, has been minimal in recent times. But the volume of premium wine is certain to increase with
the additions to the DOC list of Contessa Entellina, Eloro, Menfi, Sciacca, Sambuca di Sicilia, Contea di Sclafani and Santa
Margherita Belice.

Wines from several admired producers of Sicily have not been qualified as DOC, though most are now covered by the
IGT of Sicilia or other appellations. Plans have been advanced to introduce a region-wide Sicilia DOC.

About 75 percent of Sicily's wine is produced by cooperatives, though a growing number of privately owned estates has
put the emphasis on premium quality. Methods of vine training in the sunny, temperate hills have been changed to
reduce yields of grapes for wines of real character and individuality. Recently, prominent wine houses from northern
and central Italy have invested in vineyards on the island.

Such international varieties as Chardonnay, Sauvignon Blanc, Cabernet Sauvignon and the Pinots show real promise in
Sicily. But some of the island's finest wines come from native varieties, notably Nero d'Avola (or Calabrese), Nerello
Mascalese and Perricone (or Pignatello) and the reds and Inzolia and Grecanico among the whites. Sicily has taken the
lead in winemaking in the modern south as producers seem increasingly determined to live up to the promise that was
already admired millennia ago by the Greeks and Romans.




Winery: VINI PERLA DI SICILIA

The winery resides in the town of San Cipirello, in the middle of a traditional viticultural and enological area. The Perla
Wines originate in the area of Jato, whose fruitful hills and mild Mediterranean climate allow for the production of
valuable wines, which are very agreeable to the palate of the most refined consumers.

The town of San Cipirello is located 30km from Palermo, set back in the valley of Mount Jato. The town of 5,000
inhabitants is known for its ancient viticultural and enological tradition. Here the favorable hilly position of the land
and the Mediterranean climate, allow for the production of quality grapes.
This is an ideal environment for the vines. The diverse soil composition, combined with a warm and airy climate, creates
optimal conditions for vine production with minimal intervention. The climate, described by the local vineyard cultivators
to be a great advantage, is essential for the production of these fine wines.

It is easy to see why the area of Jato, is historically renowned for the production of high quality wines.
Beginning as an heir to the great Greek traditions, Roman and Arabic coming later, the region has continued to maintain
its traditional style for the production of the native grape while constantly competing with demand for foreign varieties.

The winery is renowned for its production of quality wines such as the Cataratto and Inzolia. The Cataratto and the
Inzolia are heirloom grapes, native to Sicily. Both grapes produce the best Sicilian white wines. Nero d’Avola is the most
important red grape to the Jato region. The grape is characterized by its slow refinement period, which produces a fine
rich wine, with an intense aroma.The winery is also aware of the importance of International varieties such as Cabernet
Sauvignon, Syrah, Merlot and Chardonnay.

Wines of the Monreale Province

Ancient historian Diodorus Siculus relates that in 251 B.C. Hasdrubal, the Carthaginian general, who had been preparing
his army of 60,000 soldiers and 140 elephants for three years at Lilibeum (now Marsala), crossed the territory of Monreale
in an attempt to conquer the city of Palermo. But he was defeated by Roman consul Cecilio Metello. Diodorus claims
that Hasdrubal was defeated because his army of mostly Celtic mercenaries had got drunk on the wine of Monreale. It
was in fact common for the ancients to get drunk before a battle in order to overcome fear. But Hasdrubal's Celts were
obviously overcome by the excellence of the Monreale wine and its high alcoholic content.
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The wines of Monreale are doubtless held in great consideration in Sicily. Yet the D.0.C. appellation came only in the
year 2000, after a long process of restructuring of the vineyards that led to a considerable reduction of their extension
to a little more than 19,000 acres.

This structural qualification was followed by the introduction of noble grapevines such as Cabernet Sauvignon, Syrah
and Merlot, in addition to the traditional varieties of Perricone and Nero d'Avola.







Area of Production: Hills of Monreale (Sicily-taly)
Location of Vineyards: 350 SIm

Grape: 100% Merlot

Nature of Soil: Clayey and calcareous

Vineyard Exposure: Southwest

Vintage Time: Last ten days of August

Winemaking: Pressing and delestage

Fermentation: Under controlled temperature

Refinement: Steel container, bottle and 8 months in oak barrels

Alcoholic Content: 14.0% Alc. by Vol.
Total Acidity: 5,50 grams per liter
Sugar Residue: Traces

Dry Extract: 31,00

Bottling: Historical Bordelaise and natural cork

Characteristics: Dark red color; floral bouquet of violet and dark berries with hints of vanilla; full-bodied, dry and
contracted with a somewhat long finish

Serving Temperature: 18°Cor 63°F

Preferred Serving: Large glass







Durif or Syrah?

The Durif grape was developed by Dr. Durif, a French nurseryman living in the south of in the late 1800's. He created
this new variety by crossing the grape with the Peloursin variety. His new variety was resistant to a plant disease called
Powdery Mildew. However, the new variety was more likely to suffer from rot due to the very tight bunches that Durif
formed. That meant it did not grow well in its native climate of the of France. The Durif performed much better in the
sunnier and less rainy climate of California where the grape was eventually planted. It was mistakenly identified in
California for almost a century as Petit Syrah (also variously spelled Petite Syrah, Petit Sirah and Petite Sirah).

It was only through DNA testing in the late 20th Century by Dr. Carole Meredith at the University of California at Davis
that the mistake was discovered. In 2002, the United States Bureau of Alcohol, Tobacco and Firearms (notice 941 - April
10, 2002) indicated that they would consider labeling of wines as Durif or Petit Syrah as the same. Although Durif is
the true, original name of the grape, the BATF felt that long-term use of the name Petite Sirah as the name within the
United States had made that name equally valid.

The Durif make pleasant, full-flavored red wines but has never been especially popular with either wineries or consumers.
The grape is grown mostly in California (where it is still often labeled as Petite Sirah) and in Australia. It does best in
warmer climates where rot is less of a problem. Durif was most used in California in the 1950s through the 1970s as a
component of red wines labeled as Burgundy. The high productivity of the variety (in the range of 4 to 9 tons of fruit
per acre) made it a positive financial component of these jug wines. The Durif produces small berries, which means a
greater percentage of skin surface in relation to the overall mass of the berry. This means that the wines can be very
tannic if the winemaker does not limit the skin contact during fermentation.

The wines made from Durif are usually firm, full-flavored wines rich in tannin and often with an unexpected degree of
acidity. The wines often have 'black pepper' overtones and sometimes have an 'herbal' or 'green' character. Depending
on the style that the winemaker chooses, the wines can vary from soft and short lived to very robust (sometimes "over-
the-top") and able to age for a decade or longer. Durif wines are almost always better when served with foods such as
roast beef, stews and full-flavored, mature cheeses rather than as a cocktail wine.

This wide variation of styles may be a contributing factor to the lack of acceptance by many consumers. A wine drinker
that tries a Durif and likes it may be put off when he later purchases another brand and finds a completely different
and unacceptable style (at least unacceptable to that consumer). Most wine consumers like wines that are 'reliable’ in
terms of delivering a fairly consistent style for their money.










Area of Production: Hills of Jato (Sicily-Italy)
Location of Vineyards: 350 SIm

Grape: 100% Nero d’Avola

Nature of Soil: Clayey and calcareous
Vineyard Exposure: Southwest

Vintage Time: Last ten days of October

Winemaking: Pressing and delestage

Fermentation: Traditional, under controlled temperature
Refinement: Steel container, bottle and 8 months in oak barrels

Alcoholic Content: 13.5% Alc. by Vol.
Total Acidity: 5,50 grams per liter
Sugar Residue: Traces

Dry Extract: 31,00

Bottling: Historical Bordelaise and natural cork

Characteristics: Intense red color; fragrant, spicy nose with hints of licorice; medium-bodied, well structured, and
harmonic with a warm, long finish

Serving Temperature: 18°C or 63°F

Preferred Serving: Large glass










PILLA\NINE

reserve

2001 Taurasi DOCG
2004 Fiano di Avellino DOCG
2004 Greco di Tufo DOCG

collection

Monreale Merlot DOC

Sicilia Cabernet Sauvignon IGT

Sicilia Syrah I1GT

Sicilia Chardonnay IGT

Sicilia Nero d’Avola IGT

Sicilia Cataratto Inzolia IGT

Sannio Aglianico DOC

Sannio Barbera (Thelemaco) DOC

Sannio Falanghina DOC

Vesuvio Lacryma Christi DOC Rosso, Bianco

Beneventano Colle dei Lupi IGT Rosso & Bianco)




Naples, the fish market
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