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representing major winemakers in a
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SLEIIEE e Bl e 15 elieu spice delight the palate. Tangy acidity the market changes and buyers
not to be appreciated by almost all . .

l’ll{’[L\ll'I]\‘() pp y NEGROAMARO and Smooth tannInS help make thIS preferences’ as We” as deep knowledge Of

palates. From the first sip it is a well- easy-drinking i - perfect

structured glass, with a fruit perfectly consumer tastes has enabled us to start

accompaniment for a weeknight

balanced by tannins, where aromas of our own wine production.
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PRODUCT OF ITALY Apulia, ltaly Negroamaro 100% grape Alcohol 135% Apulia, ltaly  Negroamaro 100% grape  Alcohol 12,5% their wine journey, has been created.
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Ideal as an aperitif, perfect with
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antipasti, risottos and pastas with light Great with ham and salami, stewed

It is a delightful aperitif wine and a perfect

) sauces. This wine gets on marvellously game, grilled or roasted white and red
palate cleanser. Great with seafood-based : i :
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dishes and delicacies from the raw bar. : .
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ALTERNATIVE LABEL

THE SAME WINE OFFERED UNDER A
DIFFERENT BRANDING
AND LABEL DESIGN.

" NEGROAMARO
PINOT GRIGIO DELLE SALENTO IGT

VENEZIE DOC SANDERA

DRY WHITE WINE ‘ DRY RED WINE

Aromas of prune, licorice and spice
Pale straw in colour with light golden create an intriguing bouquet, while Wine & More

hues, this wine has a clean, fruity and flavours of black cherry, cocoa and

spice delight the palate. Tangy acidity
and smooth tannins help make this

floral bouquet with subtle, fresh flavors
of pear, pineapple and grapefruit which

are offset by a zingy acidity. easy-drinking wine a  perfect

accompaniment for a weeknight

Ideal as an aperitif, perfect with BASILIKA pizza, while it is equally perfect with

antipasti, risottos and pastas with light

cold cuts appetizer, vegetable soup,
sauces. This wine gets on marvellously

with fish, white meats and vegetable

red meat and fresh, mature or blue
cheeses, game-based dishes, dark
chocolate desserts.

dishes.

CHARDONNAY
VE N ETO IGT Apulia, ltaly Negroamaro 100% grape  Alcohol 12,5%

Veneto, ltaly  100% Pinot Grigio grape  Alcohol 12% _
Serving temperature 18-20°C
DRY WHITE WINE
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and spicy sensations. In the mouth it is
full-bodied and structured, warm and

not to be appreciated by almost all
palates. From the first sip it is a well-

This brilliantly golden yellow wine has lots of
fresh orchard and citrus fruits that one would
expect from unoaked styles. In the mouth it is

of great taste-olfactory persistence.

structured glass, with a fruit perfectly
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balanced, light and appealing, combining : : : Great with ham and salami, stewed

. o jam, berries and spices are the ’
aromatic  fragrance and easy drinking, N game, grilled or roasted white and red
simplicity and versatility. Excellent as an Masters. meat. mature or blue cheeses
aperitif. Perfect with sophisticated appetizers, mushrooms , pasta in red sauce.
seafood dishes, white meats, eggs and light !
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‘ ’ Green BLACK

Two spumante. One prosecco. Pure g
pleasure.
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/ PROSECCO
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DRY WHITE SPARKLING WINE DRY WHITE SPARKLING WINE
— DRY WHITE SPARKLING WINE VENETO, ITALY VENETO, ITALY
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A refined and crystal-clear sparkling wine with a pale straw colour and fine, persistent perlage. Fruity and
floral with hints of citrus and yellow flowers, on the palate it is dry, soft, quite warm with notable freshness
and tanginess, good persistence.

This wine has a pale straw yellow color and a
perlage of good persistence. The nose is
layered and ranges from fresh fruits like green
apple and pear, followed by floral nuances of
white flowers, acacia and orange blossom. On
the palate it convinces with freshness,
drinkability and hinted sweetness, with a soft
and engaging palate.

Ideal for aperitifs, appetisers and tasty first courses. Excellent with a grilled fish.

2 labels, with BLACK offering a slightly finer perlage with a crisp, elegant finish.

It is a delightful aperitif wine and a perfect SANDERA

palate cleanser. Great with seafood-based
dishes and delicacies from the raw bar. Wine & More

Commercial operations are handled through the subsidiary
ul. PULAWSKA 34 BUD.10, SANDERA-POLSKA SP. Z 0.0. RLEGOLE SRR,
PIASECZNO 05-500 POLSKA VAT: 1231514627




