I']A®

ITALIAN TRADE AGENCY

MASTERCLASS VINI ITALIANI ALLO STAND ISTITUZIONALE DELL’Agenzia ICE/ITA
MASTERCLASS ITALIJANSKIH VINA NA INSTITUCIONALNOM STANDU Agencije ICE/ITA

22. novembre 2025, ore 13 22.novembar 2025, 13 casova

BOLD AND POWERFULL

Carpineto SRL Brunello di Montalcino DOCG 2020 red
Fossacolle Brunello di Montalcino 2019 red
Coppo Pomorosso red
Italian Wine Brands Gigino Grande Rosso Toscana IGT red

. Jacopo Biondi Santi Castello Di Montepo - Sassoalloro IGT
Fonte Del Vino red
Toscana Rosso

YpoHuTe y cHary u aybuHy TocKaHe Kpo3 NeT CMenX LpPBEHUX BUHA KOja cnajajy Hacnehe ca eKcnio3nBHOM eHEPrMjoMm — 0f,
BesienenHUx bpyHeno AnBa 4,0 CyNnepTOCKaHCKUX MKOHA, CBAKM ryT/baj je MaHUdeCT Xpabpux TaHWHA M 3a4nHbEHE CTPACTMU.
U30deajamo:

Fossacolle Brunello di Montalcino 2019

ObpaTnTe NaKky Ha MHTEH3MBHY apOMy LpHe Tpelhe M AyBaHa Koja ce OTBapa Yy Yaluu, Te CBWUIEHKACTY, a/in YBPCTY
TaHUHCKY CTPYKTYpY Koja obehaBa Ayr *KMBOT — CaBPLUEHO 33 OHE KOjU TPaXKe BUHO Koje ,Mpuya“ 0 3emMsbU U CTPM/bEtbY.

Dive into the power and depth of Tuscany through five bold red wines that blend tradition with explosive energy — from
magnificent Brunello giants to Supertuscan icons, every sip is a manifesto of daring tannins and spicy passion.

Highlight:

Fossacolle Brunello di Montalcino 2019

Guests should pay attention to the intense aroma of black cherry and tobacco that unfolds in the glass, as well as the silky
yet firm tannic structure that promises a long life — perfect for those seeking a wine that “tells” the story of the land and
patience.
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I']A®

ITALIAN TRADE AGENCY

22. novembre 2025, ore 15 22.novembar 2025, 15 ¢asova

A TERROIR YOU CAN TASTE — FRIULI VENEZIA GIULIA

Winery Wine Type
Forchir Viticoltori In Friuli Pinot Grigio Still
I Feudi Di Romans Pinot Grigio Still
Butussi Winery Pinot Grigio Ramato Still
Zorzettig Friulano Still
Korsic Wines Uvaggio Bianco Still
Pitars Sauvignon Blanc Still
Rodaro Paolo Winery Sauvignon Blanc Still
Dal Peduncolo Rosso Refosco Still
Petrussa Schioppettino Still

KpeHuTe Ha YynHO nyToBake Kpo3 Ppyau BeHeuujy Bynaujy, rae cBexKu annckv nosetapal, U MUHepasHo 6oraTta semsba
wanyhy y cBakoj Yalum — ceflam BUHaA NpeTBapajy HETaKHYTO NoAHeb/be permoHa y *KMBaxHy CBEXUHY KOja MMajy YKYC Te4HOr
nejsaa.

U3deajamo:

Zorzettig, Friulano

ObpaTuTe Nakkby Ha japKe HOTe UMUTPYCHOr LBeTa W 3eneHe jabyke, npaheHe owTpom muHepanHowhy Koja oajekyje
LW/bYHKOBUTUM PEYHUM KopuTUMa Ppuynmnja — enekTpusyjyhn cBexkuHy Kojy y cBakom edepBecLLeHTHOM ryT/bajy XBaTa
XNaZHY, YUCTY Ayly pernoHa.

Embark on a sensory journey through Friuli Venezia Giulia, where crisp alpine breezes and mineral-rich soils whisper in every
glass — seven wines that translate the region’s pristine terroir into vibrant frehnes that taste like liquid landscape.
Highlight:

Zorzettig, Friulano

Guests should pay attention to carrying bright citrus blossom and green apple notes, followed by a razor-sharp minerality
that echoes Friuli’s gravelly riverbeds — an electrifying freshness that captures the region’s cool, pure soul in every
effervescent sip.
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I']A®

ITALIAN TRADE AGENCY

23 novembre 2025, ore 13 23. novembar 2025, 13 ¢asova

CONQUERING THE WORLD: ITALIAN BUBBLES

Winery Wine type

Monzio Compagnoni Cuvée alla Moda Pas dose sparkling
Cantine Vedova Valdobbiadene Prosecco Superiore DOCG Extra Brut  sparkling
Cantina Ventiventi La.Vie sparkling
Sui Nui Spumanti Prosecco DOCG Rive Di Rolle Extra Brut sparkling

Societa Agricola Colli Asolani di

. . Asolo Prosecco DOCG superiore Brut sparkling
Bedin Enrico e C.ss.

OcBojuTe CBET Yy jegHOM Mexypuhy — neT utTanmnjaHCKUX NeHylaBaua of BeHeTta no ®puynuja, og eneranTHor Pas Dosé no
cynepuopHux Prosecco DOCG, poKasyjy 3alTo je uTanujaHCKa ,pesosyumja mexypuha® noctana rnobanHu deHomeH
CBEXMHE U CTUNA.

U3deajamo:

Monzio Compagnoni, Cuvée alla Moda Pas Dosé

O6paTtute NaxKky Ha anconyTHy cysohy 1 GUHY, ynopHy Nepnaxy Koja OTKpMBa HoTe cBeker bafema v IMMyHOBE KOpe, Y3
KpemacTy TekcTypy 6e3 aogator wehepa — npaBa ,MOLePHA KNAacMKa“ Koja NMokasyje Kako MTa/iMjaHCKA MeHylwaBa BUHa
ocBajajy ceeT 6e3 Komnpomuca.

Congquer the world in a single bubble —five Italian sparklers from Veneto to Friuli, from elegant Pas Dosé to superior Prosecco
DOCG, prove why Italy’s “bubble revolution” has become a global phenomenon of freshness and style.

Highlight:

Monzio Compagnoni, Cuvée alla Moda Pas Dosé

Guests should pay attention to the absolute dryness and fine, persistent perlage that reveal notes of fresh almond and
lemon zest, with a creamy texture without added sugar — a true “modern classic” showing how Italian sparkling conquers
the world without compromise.
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I']A®

ITALIAN TRADE AGENCY
23 novembre 2025, ore 15 23. novembar 2025, 15 ¢asova

A REGION IN MOTION — THE NEW FACE OF CLASSIC FRIULI VENEZIA GIULIA

Winery Wine Type
La Bellanotte Friulano Still
Amandum Friulano Still
Tercic Dar Pinot Grigio Still
Venchiarezza Sauvignon Blanc Still
Francesco Rotolo — Confinis Sauvignon Blanc Still
Grillo lole Schioppettino Still
Coldigrotta Merlot Still
Ermacora Picolit Still

®puynn BeHeuwja byavja y NOKpeTy — LWECT BUHA Koja pefedUHULLY KNAaCUKY: 04, 3penmnx, 3eM/baHux Mepsioa NpeKko CBEXMX
KabepHea ®paH [0 ayTOXTOHMX Yyaa, MOKa3yjy Kako ce Hacnehe cycpehe ca MoAepHMM AyXOM Y PETMOHY KOjU He CTOju.
U3deajamo:

Coldigrotta, Merlot

O6paTtute naxry Ha gy60Ky pybUH-LpBEHY 6Ojy 1 CI0JEBUTY apOMY LipHE L/bMBE, YOKOIAAE U 3eMJ/be Koja ce oTBapa nocne
nap MWHyTa y Yawm, y3 baplwyHacte TaHUHE U Ayr, 3a4ntbeHn GUHUW — AoKa3 ga PpuynaHcku Mepno moxe Aa napupa
CBETCKMM Be/IMKaHUMa.

Friuli Venezia Giulia in motion — six wines redefining classics: from ripe, earthy Merlots to fresh Cabernet Francs and
autochthonous wonders, showing how tradition meets modern spirit in a region that never stands still.

Highlight:

Coldigrotta, Merlot

Guests should pay attention to the deep ruby color and layered aroma of black plum, chocolate, and earth that opens after
a few minutes in the glass, with velvety tannins and a long, spicy finish — proof that Friuli’s Merlot can rival the world’s
greats.
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ITALIAN TRADE AGENCY

24 novembre 2025, ore 13 24 novembre 2025, 13 ¢asova

THE SOUL OF TWO LANDS: VALPOLICELLA AND PUGLIA

Provolo Amarone della Valpolicella 2016 - Provolo red

Siridia Valpolicella Classico Superiore "Azione" red

FamigliaA Angelillo Cundari Primitivo di Manduria DOC

Mack & Schuhle Italia S.p.A. Riserva red
Cantine di Verona sca Amarone Valpolicella Docg "Torre del Falasco" red
Torre Di Terzolan Valpolicella DOC Superiore 2019 red
I’Azienda Patruno 1821 Riserva red

Oywa aBa cBeTa y jeaHoj Yawu — Bannonnyena ca cyH4aHUM AmapoHUMa u eneraHTHUM Cynepuopenma cycpehe cHary
MpumntrBa U3 Anyanje; WeCT BUHA Koja cnajajy ceBepHy COPUCTULMPAHOCT Ca jy»KHbadyKom cTpawhy n cyHuem.
U3deajamo:

Provolo, Amarone della Valpolicella 2016

locTM Heka obpaTe Nakby Ha rycTy, CKOPO LPHY 60jy U eKCNI03MBHY apOMY CYBE CMOKBE, TaMHe YOKO0/1a4e U CNaTKOr 3a4MHa
Koja ce pasBuja y MOhHe, a/in CBMUIEHKACTE TaHUHE — KNACUMYHM AMapoHe Koju je cpue Bannonunuyene n mocT Ka Aywm
Anynuje.

The soul of two lands in one glass — Valpolicella with its sun-drenched Amarones and elegant Superiores meets the power
of Puglia’s Primitivo; six wines that marry northern sophistication with southern passion and sunshine.

Highlight:

Provolo, Amarone della Valpolicella 2016

Guests should pay attention to the dense, almost black color and explosive aroma of dried fig, dark chocolate, and sweet
spice that evolves into powerful yet silky tannins — a classic Amarone that is the heart of Valpolicella and a bridge to Puglia’s
soul.
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I']A®

ITALIAN TRADE AGENCY

25 novembre 2025, ore 13 25. novembar 2025, 13 ¢asova

OUR HERITAGE INDIGENOUS WHITES

Il Conte Villa Prandone Cavaceppo Offida Passerina DOCG white
Fosca Di Giulia Faresin Societa' Agricola . .
Vespaiolo white
S.S.
Azienda Vinicola Talamonti Trabocchetto Pecorino Abruzzo DOC white
Cantina Vini Armani A srl Pinot Grigio doc Valdadige "Corvara" white
Casa Vinicola Abbazia Dil San Gaudenzio . . .
— Abbazia Moscato d'Asti DOCG 2024 white

Hawe Hacnehe y 6enMm ayToxToHMMa — NeT peTknx bucepa o MacepuHe u NMekopuHa go Becnajone n Mockata; BUHa Koja
4yyBajy APEBHE COPTE U NPUYAjy O UTASIMjAHCKMM KOPEHUMA KPO3 CBEXKMHY, MMHEPATHOCT U HEXHY cnaTkohy.

U3deajamo:

Il Conte Villa Prandone, Cavaceppo Offida Passerina DOCG

O6paTtuTe Naxkkby Ha CjajHy 31aTHO-KYTy 60jy M eKCnA03MBHY apomy Tponckor Boha, bpeckse M LBETOBA aKaluuje, y3 XKusy
KUCENUHY U MUHepanHn ¢uHuWw — lNacepuMHa Koja MOKasyje 3alTo cy ayToxToHe 6ene copte HyayhHOCT MTanujaHcKor
Hacneha.

Our heritage in indigenous whites — five rare gems from Passerina and Pecorino to Vespaiola and Moscato; wines that
preserve ancient varieties and tell the story of Italian roots through freshness, minerality, and gentle sweetness.

Highlight:

Il Conte Villa Prandone, Cavaceppo Offida Passerina DOCG

Guests should pay attention to the brilliant golden-yellow hue and explosive aroma of tropical fruit, peach, and acacia
blossoms, with vibrant acidity and a mineral finish — a Passerina that shows why indigenous white varieties are the future
of Italian heritage.
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