




VINTAGE RATINGS VINTAGE RATINGS

2016 93 points ROBERT PARKER 2016 92 points ROBERT PARKER
2015 93 points JAMES SUCKLING 2015 93 points JAMES SUCKLING
2013 95 points JAMES SUCKLING 2013 93 points ROBERT PARKER
2012 92+ points ROBERT PARKER 2012 92 points ROBERT PARKER
2011 93 points JAMES SUCKLING 2011 91 points LUCA MARONI
2009 96 points LUCA MARONI 2010 90 points VERONELLI
2008 91+ points ROBERT PARKER 2009 91 points ROBERT PARKER
2007 94 points LUCA MARONI
2006 92 points LUCA MARONI
2005 96 pts LUCA MARONI 2nd Best Red Wine of Italy VINTAGE RATINGS

2018 96 pts LUCA MARONI, Best Italy Refosco
2016 93 points JAMES SUCKLING

VINTAGE RATINGS 2015 93 points JAMES SUCKLING
2019 94 points JAMES SUCKLING 2014 92 points JAMES SUCKLING
2018 94 points JAMES SUCKLING 2013 93 points JAMES SUCKLING
2017 94 points JAMES SUCKLING 2012 93 points LUCA MARONI
2016 94 points JAMES SUCKLING 2011 93 points LUCA MARONI
2015 94 points JAMES SUCKLING
2014 90 points LUCA MARONI
2013 91 points LUCA MARONI VINTAGE RATINGS

2011 90 points ROBERT PARKER 2018 92 points JAMES SUCKLING
2010 90 points VERONELLI 2017 94 points LUCA MARONI

2016 92 points JAMES SUCKLING
2015 96 points LUCA MARONI
2014 91 points LUCA MARONI

VINTAGE RATINGS 2013 90 points LUCA MARONI
2020 91 points JAMES SUCKLING
2019 93 pts Wine Enthusiast, Best World Prosecco 
2018 90 points FALSTAFF VINTAGE RATINGS

2020 93 points JAMES SUCKLING
2019 96 points LUCA MARONI
2018 91 points JAMES SUCKLING

VINTAGE RATINGS 2015 93 points LUCA MARONI
2020 92 points JAMES SUCKLING 2014 92 points LUCA MARONI
2019 91 points LUCA MARONI 2012 92 points LUCA MARONI
2017 90 points LUCA MARONI

VINTAGE RATINGS

VINTAGE RATINGS 2020 93 points LUCA MARONI
2018 91 points JAMES SUCKLING 2019 92 points JAMES SUCKLING
2017 93 points LUCA MARONI 2018 92 points JAMES SUCKLING

2016 91 points LUCA MARONI
2015 92 points LUCA MARONI

VINTAGE RATINGS

2020 90 points JAMES SUCKLING VINTAGE RATINGS

2019 91 points VINOUS 2020 91 points JAMES SUCKLING

PROSECCO 0.15 EXTRA DRY
PROSECCO ROSÉ 0.15 BRUT

OLMÈRA 

RIVE DI REFRONTOLO
VALDOBBIADENE PROSECCO SUPERIORE

VALDOBBIADENE PROSECCO SUPERIORE BRUT

VÈNIS 

STÈFEN 1624 MALANOTTE

VENEZIA

PALMARÈS

KREDA

SOLÈR 

PINOT GRIGIO



STÈFEN 1624 2016 KREDA 2018
93 PUNTI / 93 POINTS…………………………………………………...………………….ROBERT PARKER MIGLIOR REFOSCO D'ITALIA/BEST REFOSCO OF ITALY

93 PUNTI / 93 POINTS…………………………………………………...………………….JAMES SUCKLING 96 points Best Refosco of Italy LUCA MARONI 

3 GOLD STARS - Top Score…………………..………..………………………...…VERONELLI 91 PUNTI / 91 POINTS…………………………………………………...………………….ROBERT PARKER

4 GRAPPOLI / 4 CLUSTERS …………….BIBENDA RED MEDAL………………………….MERANO WINE FESTIVAL

CROWN - Top Score…………………………………………………...………………….TOURING CLUB 4 STARS …………………………………………………...………………….TOURING CLUB

3 ROSONI…………………………………………………...………………….VINETIA SOMMELIER GUIDE 92 PUNTI / 92 POINTS…………………………………………………...………………….JAMES SUCKLING

2 BICCHIERI / 2 GLASSES…..………………...…………..………………….…….GAMBERO ROSSO 3 STELLE 93 PUNTI/3 STARS 93 POINTS…………………..………..………………………...…VERONELLI 

RED MEDAL………………………….MERANO WINE FESTIVAL 1 BICCHIERE / 1 GLASS…..………………...…………..………………….…….GAMBERO ROSSO

94 PUNTI / 94 POINTS…………………………………………………...………………….LUCA MARONI  3 ROSONI…………………………………………………...………………….VINETIA SOMMELIER GUIDE

90 PUNTI / 90 POINTS……………….5STARWINE 4 GRAPPOLI / 4 CLUSTERS …………….BIBENDA

STÈFEN 1624 2017 PROSECCO Rive di Refrontolo Valdobbiadene DOCG Brut Nature 2020
93 PUNTI / 93 POINTS………………………………………………...………………….GILBERT GAILLARD 93 Points Best Prosecco in the World WINE ENTHUSIAST

91 PUNTI / 91 POINTS…………………………………………………...………………….JAMES SUCKLING

OLMÈRA 2019 2 BICCHIERI / 2 GLASSES…..………………...…………..………………….…….GAMBERO ROSSO 

94 PUNTI / 94 POINTS…………………………………………………...………………….JAMES SUCKLING 2 ROSONI…………………………………………………...………………….VINETIA SOMMELIER GUIDE

4 ROSONI - Top Score…………………………………………………...………………….VINETIA SOMMELIER GUIDE 2 STELLE / 2 STARS ………………………………………..………..………………………...…VERONELLI 

94 PUNTI / 94 POINTS…………………………………………………...………………….LUCA MARONI  91 PUNTI / 91 POINTS…………………………………………………...………………….LUCA MARONI 

3 STELLE 92 PUNTI/3 STARS 92 POINTS…………………..………..………………………...…VERONELLI 3 GRAPPOLI / 3 CLUSTERS …………….BIBENDA

4 VITI - Top Score…………………………………………………...………………….VITAE SOMMELIER GUIDE

4 GRAPPOLI / 4 CLUSTERS …………….BIBENDA PROSECCO Rive di Refrontolo Valdobbiadene DOCG Brut Nature 2021
93 PUNTI / 93 POINTS………………………………………………...………………….GILBERT GAILLARD 89 PUNTI / 89 POINTS…………………………………………...………………….GILBERT GAILLARD

MALANOTTE 2016 PROSECCO COL FONDO 2018
92 PUNTI / 92 POINTS…………………………………………………...………………….ROBERT PARKER 91 PUNTI / 91 POINTS…………………………………………………...………………….JAMES SUCKLING

92 PUNTI / 92 POINTS…………………………………………………...………………….JAMES SUCKLING

GOLD MEDAL………………………….MERANO WINE FESTIVAL PROSECCO COL FONDO 2019
2 BICCHIERI / 2 GLASSES…..………………...…………..………………….…….GAMBERO ROSSO 2 ROSONI…………………………………………………...………………….VINETIA SOMMELIER GUIDE

3 ROSONI…………………………………………………...………………….VINETIA SOMMELIER GUIDE 88 PUNTI / 88 POINTS…………………………………………………...………………….LUCA MARONI 
4 STARS …………………………………………………...………………….TOURING CLUB 81 PUNTI/81 POINTS…………………..………..………………………...…VERONELLI 

3 STELLE 93 PUNTI/3 STARS 93 POINTS…………………..………..………………………...…VERONELLI 
4 GRAPPOLI / 4 CLUSTERS …………….BIBENDA PROSECCO Superiore Conegliano Valdobbiadene DOCG Brut 2020

92 PUNTI / 92 POINTS…………………………………………………...………………….JAMES SUCKLING
MALANOTTE 2017 1 STELLA / 1 STAR ………………………………………..………..………………………...…VERONELLI 
93 PUNTI / 93 POINTS………………………………………………...………………….GILBERT GAILLARD 91 PUNTI / 91 POINTS…………………………………………………...………………….LUCA MARONI 

4 GRAPPOLI / 4 CLUSTERS …………….BIBENDA

SOLÈR 2018
92 PUNTI / 92 POINTS…………………………………………………...………………….JAMES SUCKLING PROSECCO 0.15 Extra Dry 2020
2 BICCHIERI / 2 GLASSES…..………………...…………..………………….…….GAMBERO ROSSO 90 PUNTI / 90 POINTS…………………………………………………...………………….JAMES SUCKLING

3 STELLE 92 PUNTI/3 STARS 92 POINTS…………………..………..………………………...…VERONELLI SUGGESTED FOR S.VALENTINE………………..WALL STREET JOURNAL

3 ROSONI…………………………………………………...………………….VINETIA SOMMELIER GUIDE 2 ROSONI…………………………………………………...………………….VINETIA SOMMELIER GUIDE

91 PUNTI / 91 POINTS…………………………………………………...………………….LUCA MARONI  92 PUNTI / 92 POINTS…………………………………………………...………………….LUCA MARONI 

4 GRAPPOLI / 4 CLUSTERS …………….BIBENDA 84 PUNTI/84 POINTS…………………..………..………………………...…VERONELLI 

3 GRAPPOLI / 3 CLUSTERS …………….BIBENDA

VENEZIA 2018 89 PUNTI / 89 POINTS…………………………………………………...………………….ANTONIO GALLONI - VINOUS

91 PUNTI / 91 POINTS…………………………………………………...………………….JAMES SUCKLING

1 BICCHIERE / 1 GLASS…..………………...…………..………………….…….GAMBERO ROSSO PROSECCO Millesimato Brut Rosé 2020
90 PUNTI / 90 POINTS…………………………………………………...………………….LUCA MARONI  91 PUNTI / 91 POINTS…………………………………………………...………………….JAMES SUCKLING

2 STELLE / 2 STARS ………………………………………..………..………………………...…VERONELLI 3 ROSONI…………………………………………………...………………….VINETIA SOMMELIER GUIDE

3 ROSONI…………………………………………………...………………….VINETIA SOMMELIER GUIDE 94 PUNTI / 94 POINTS…………………………………………………...………………….LUCA MARONI 

3 GRAPPOLI / 3 CLUSTERS …………….BIBENDA 86 PUNTI/86 POINTS…………………..………..………………………...…VERONELLI 

3 GRAPPOLI / 3 CLUSTERS …………….BIBENDA

VÈNIS 2020 90 PUNTI / 90 POINTS…………………………………………………...………………….ANTONIO GALLONI-VINOUS

93 PUNTI / 93 POINTS…………………………………………………...………………….LUCA MARONI 

93 PUNTI / 93 POINTS…………………………………………………...………………….JAMES SUCKLING REFRONTOLO PASSITO 2015
3 ROSONI…………………………………………………...………………….VINETIA SOMMELIER GUIDE 91 PUNTI / 91 POINTS…………………………………………………...………………….JAMES SUCKLING

3 STELLE 90 PUNTI/3 STARS 90 POINTS…………………..………..………………………...…VERONELLI 2 BICCHIERI / 2 GLASSES…..………………...…………..………………….…….GAMBERO ROSSO 

4 GRAPPOLI / 4 CLUSTERS …………….BIBENDA 4 STARS …………………………………………………...………………….TOURING CLUB

4 ROSONI - Top Score…………………………………………………...………………….VINETIA SOMMELIER GUIDE

PINOT GRIGIO 2020 91 PUNTI / 91 POINTS…………………………………………………...………………….LUCA MARONI 

90 PUNTI / 90 POINTS…………………………………………………...………………….JAMES SUCKLING 3 STELLE 90 PUNTI/3 STARS 90 POINTS…………………..………..………………………...…VERONELLI 

1 BICCHIERE / 1 GLASS…..………………...…………..………………….…….GAMBERO ROSSO 4 GRAPPOLI / 4 CLUSTERS …………….BIBENDA

2 ROSONI…………………………………………………...………………….VINETIA SOMMELIER GUIDE 90 PUNTI / 90 POINTS……………….5STARWINES

2 STELLE / 2 STARS ………………………………………..………..………………………...…VERONELLI 

93 PUNTI / 93 POINTS…………………………………………………...………………….LUCA MARONI  AMARONE della Valpolicella 2017
4 GRAPPOLI / 4 CLUSTERS …………….BIBENDA 90 PUNTI / 90 POINTS…………………………………………………...………………….DECANTER WORLD WINE AWARDS

I RICONOSCIMENTI DEI NOSTRI VINI 2022 / THE AWARDS OF OUR WINES 2022

































 

 

2020 Prosecco Rosé 0.15 Millesimato Brut 
 
 
Score Release Price Drink Date Producer 
90 $21 2021-2025 De Stefani 

 
    
Author Review Date  Grape/Blend 
Eric Guido DEc 2021  Glera 
    
    
A seductive bouquet of wild strawberries and peach, complemented by rose petals and hints of 
sweet cream, wafts up from the 2020 Brut Rosé Prosecco DOC 0.15 Millesimato. This impresses 
further with a burst of inner sweetness that's quickly balanced by bright acids and vibrant wave 
of chiseled textural bubbles. It leaves nuances of cherry pits, lavender and sweet spice to linger 
incredibly long while remaining remarkably fresh. This blend of 85% Glera and 15% Pinot Noir is 
packed full of balanced pleasures. (Lot#10021) 

 

 

2020 Extra Dry Prosecco 0.15 Millesimato 
 
 
Score Release Price Drink Date Producer 
89 $18 2021-2024 De Stefani 

 
    
Author Review Date  Grape/Blend 
Eric Guido DEc 2021  Glera 
    
    
The 2020 Extra Dry Prosecco 0.15 Millesimato wafts up with an alluring mix of sweet cream and 
smoke that evolves into ripe yellow apple and peach skins. There's a rush of sweet textural 
bubbles, neatly contrasted by a bump of bright acidity, as floral-laced tropical fruits give way to 
savory mineral tones toward the close. This finishes long, leaving the mouth wanting more, as a 
note of green melon lingers. I love the balance here, yet I'm craving a bit more depth. 

 

 



2019 Extra Dry Prosecco 0.15 Millesimato 
 
 
Score Release Price Drink Date Producer 
91 $18 2021-2024 De Stefani 

 
    
Author Review Date  Grape/Blend 
Eric Guido DEc 2021  Glera 
    
    
A dusting of gingery spice and almond extract gives way to young peach and hints of smoke as 
the 2019 Extra Dry Prosecco 0.15 Millesimato blossoms in the glass. This is round and soothing to 
the senses, traversing both savory and sweet, as hints of sour citrus are offset by ripe apple and 
melon tones. It tapers off clean, yet leaves pretty inner florals and hints of kiwi to linger. This is a 
nicely balanced Extra Dry Prosecco that hides its residual sugar very well. 
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F
inding good Italian wines in Macau, while 

not impossible, is a little challenging, and 

lovers of old-world wines are most likely to 

pick up French or Portuguese labels.  But if 

you do want some expert advice on fine Ital-

ian wines to try, Roberto Gallotto is definitely 

the person you want to speak to.  

After nearly two decades of working in the cruise ship 

industry, and then the fine dining scene in Thailand, Roberto 

came to Macau in 2009 as the sommelier for the renowned 

Italian restaurant Don Alfonso, at Grand Lisboa. He stayed 

there until 2012 before going out on his own as a wine con-

sultant. And in 2014 he officially became the brand ambassa-

dor for the Asia Pacific region for the prestigious wine maker, 

De Stefani. 

“De Stefani have been making wines for around 160 

years. Today, the fourth generation winemaker, Alessan-

dro De Stefani, heads up the operations,” says Roberto. “De 

Stefani’s wine philosophy is to follow the modern trends of 

wine consumers.  Today people want to drink healthy, which 

means low levels of sugar (less calories) and low sulphites, 

and they want the wine making process to be sustainable, 

organic and zero carbon emissions.” 

De Stefani is indeed fully organic, using no pesticides, 

insecticides or chemical fertilizers, and since refurbishing 

some of their wineries in 2015 and installing solar panels, 

they now generate so much clean energy that they regularly 

sell it back to the grid. 

The company’s five picturesque estates are located in 

the Veneto region in the north of Italy, about 35 kilometres 

from Venice, covering three different D.O.C.G wine areas, and 

each with their own distinctive terroir and microclimates.

“Veneto lies between the Dolomites and the Adriatic 

Sea, which is fantastic because you have the breeze from the 

sea and also the wind from the mountains, and that’s why 

this low land strip alongside the coast is so great,” explains 

Roberto.

The location also results in wide changes of tempera-

ture from day to night and a microclimate ideal for obtain-

ing wines with a high tasting profile. The soil is very rich in 

clay, which gives a perfect balance to the vines and produces 

complex and interesting wines. 

 文 BY MARK PHILLIPS / 譯 TRANSLATION ALICE KOK

在澳門，喜歡「舊世界」（old-world）
葡萄酒的人多會選擇葡萄牙和法國
品牌，這比意大利葡萄酒更容易遇
到。事實上，找到好的意大利葡萄
酒，雖然不是不可能，但卻有一定

的挑戰性，但如果您確實想要一些關於意大利葡萄酒的專
家建議，Roberto Gallotto絕對是理想人選。 

在游輪行業工作了近二十年，然後在泰國的高級餐
飲界工作後，Roberto於2009年來到澳門，在新葡京當奧豐
素1890意式料理擔任侍酒師一直到2012年，然後自己出去
做葡萄酒顧問。在2014年，他正式成為葡萄酒製造商De 
Stefani在亞太地區的品牌大使。

「De Stefani已經有大約一百六十年的葡萄酒釀造歷
史。今天，第四代釀酒師Alessandro De Stefani負責運
營，」Roberto說。「De Stefani的葡萄酒哲學是跟隨葡
萄酒消費者的現代趨勢。 今天，人們希望喝得健康，這
意味著低水平的糖（更少的熱量）和低亞硫酸鹽，他們
希望葡萄酒的釀造過程是可持續的、有機的和零碳排放
的。」

De Stefani是完全有機的，不使用農藥、殺蟲劑或化
學肥料，自從2015年翻新了他們的一些酒廠並安裝了太
陽能電池板後，他們現在產生的清潔能源非常多，以至
於他們定期將其回售給電網。

該公司的五個風景如畫的莊園位於意大利北部的威
尼托地區，距離威尼斯約三十五公里，覆蓋三個不同的
D.O.C.G葡萄酒區，每個都有自己獨特的風土和微氣候。

「威尼托位於多洛米蒂山脈和亞得里亞海之間，這很
奇妙，因為你有來自大海的微風，也有來自山脈的風，這
就是為什麼海岸邊的這個低地地帶很好。」Roberto解釋
說。

這個位置也導致了從白天到晚上的溫差很大，小氣候
非常適合獲得具有高品味的葡萄酒。土壤中含有非常豐富
的粘土，這給葡萄樹帶來了完美的平衡，生產出複雜而重
要的葡萄酒。

A family 
tradition

家族
傳統
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Moving to De Stefani’s white wines, Roberto recommends Olmèra 

single vineyard. In the local dialect “Olmèra” means the old elm tree 

wood that previously stood on the land where the vineyard is today. 

These elm trees released particular elements into the soil that give great 

structure and personality to this wine.

“Olmèra is a Grand Cru made from grapes that only grow on a small 

plot. Every bottle is numbered which is very uncommon for white wine,” 

notes Roberto.  “In 2018 they made only around 8,000 bottles.  Around 

half the production goes to the US market, so Asia might get around 500, 

and in Macau there’s less than 100.”

Olmèra is made from two grape varieties, 40% Sauvignon Blanc and 

60% Tocai (also known as Friulano).  De Stefani ferments the Sauvignon 

Blanc in a traditional way, but as is customary in the Veneto region, first 

dries the Tocai grapes for two to three months, before fermenting them 

and aging them for 12 months in French Oak.  Finally the two grape vari-

eties are blended together, combining the oakiness of the Tocai and the 

acidity of the Sauvignon Blanc. 

Grape drying and withering prior to fermentation is a specialty 

technique of the Veneto region, and Alessandro De Stefani is a master 

of the process. 

“This process gives the wine complexity, but you have to be very 

careful because it can become very sweet as you have lots of sugar, so 

you need to balance it very precisely. Drying the grapes for wine making 

is very, very tricky,” notes Roberto.

A total of 15 wines are produced under the De Stefani label, but cur-

rently only seven are available here in Macau, one sparkling, two whites 

and four reds.  Roberto begins by introducing De Stefani’s very refresh-

ing and crisp Prosecco 0.15 Millesimato. 

“Everybody asks what the number 0.15 means,” notes Roberto. 

“Zero is the temperature at which the grapes are maintained before go-

ing into fermentation. And 15 is the actual fermentation temperature,” 

he explains. 

“This Prosecco is different from most others because it is made with 

only one single fermentation, so this means you go from grape to Pro-

secco in one step. This results in brilliant crispiness, liveliness, freshness 

and more effervesence because the zero degree maceration process pre-

serves all the acidity that can normally be lost in a double fermentation 

approach.” 

「Olmèra」是由只生長在小塊土地上的葡萄釀造的特級酒。每瓶
酒都有編號，這對白葡萄酒來說是非常不常見的，」Roberto指出。
「2018年，他們只生產了約八千瓶。大約一半的產量流向了美國市
場，所以亞洲可能會有五百瓶左右，而在澳門，只有不到一百瓶。」

Olmèra由兩種葡萄品種製成，40%的Sauvignon Blanc和60%的 
Tocai（也被稱為弗Friulano）。De Stefani以傳統方式發酵Sauvignon 

Blanc，但按照威尼托地區的慣例，先將Tocai葡萄烘乾兩到三個月，
然後在法國橡木桶中發酵十二個月。最後，這兩種葡萄品種被混合在
一起，結合Tocai的橡木味和Sauvignon Blanc的酸度。

發酵前的葡萄乾燥和枯萎是威尼托地區的一項特殊技術，而
Alessandro De Stefani就是這一過程的大師。

De Stefani品牌共生產十五種葡萄酒，但目前在澳門這裡只有
七種，其中一種汽酒二種白葡萄酒和四種紅葡萄酒。 Roberto首
先介紹了De Stefani的非常清爽和清脆的Prosecco 0.15 Millesimato。

「每個人都問0.15這個數字是什麼意思，」Roberto指出。「零
是葡萄在進入發酵前保持的溫度。而15是實際發酵的溫度。」他解釋
說。

「這款Prosecco與其他大多數產品不同，因為它只進行一次發
酵，所以這意味著你從葡萄到 Prosecco只需一步。這導致了出色的清
脆感、活力、新鮮感和更多的泡沫，因為零度浸漬過程保留了所有的
酸度，而這些酸度通常會在兩次發酵過程中丟失。」

轉到De Stefani的白葡萄酒，Roberto推薦Olmèra的單一葡萄園。
在當地方言中，「Olmèra」指的是以前站在葡萄園所在土地上的老榆
樹林。這些榆樹在土壤中釋放出特殊的元素，給這款酒帶來巨大的結
構和個性。
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De Stefani wines are available at a number of restaurants 

including Mood & Moor

Travessa de São Paulo nos. 3, 5 e 7, Macau 

+853 2848 2848

https://de-stefani.it

Currently De Stefani has four reds available in Macau, three of 

which are Grand Cru, all made from single grape varieties respective-

ly.  Top of the range is Stèfen 1624, made from 100% dried Marzemino 

grapes. Stèfen is the ancient surname of the De Stefani family, as writ-

ten in old documents dated 1624 found in Refrontolo, a UNESCO World 

Heritage site. 

“Stèfen is very high in alcohol - 15 to 17.5% depending on the har-

vest - because when you have 100% dry grapes you have a lot of sugar. So 

if you want to take out all the sugar, you need to ferment for longer.  This 

is actually quite a dry red, and powerful, extra full body.”

Stèfen 1624 has a lovely deep ruby colour, with garnet hues, in-

tense scents of ripe wild fruit and of violet, full body, with clear notes of 

ripe cherry and blackberry, ideal for pairing with red meats and strong 

cheeses.  

The wine also has some interesting tales associated with it.   In his 

opera Don Giovanni first performed in 1787, Mozart references Refron-

tolo Passito wine, made from Marzemino grapes, native to Veneto - “ver-

De Stefani 葡萄酒由Seapower澳門公司分銷 
De Stefani wines are distributed by Seapower

www.seapower.mo

它們在一些餐廳有售，包括酩（Mood & Moor） 
地址 : 大三巴巷3，5，7號
+853 2848 2848

「這個過程賦予葡萄酒複雜性，但你必須非常小心，因為它
可能會變得非常甜，因為會有很多糖，所以你需要非常精確地平衡
它。為釀酒而烘乾葡萄是非常、非常棘手的。」Roberto說。

目前，De Stefani在澳門有四種紅葡萄酒，其中三種是特級品，
都分別由單一的葡萄品種製成。 該系列的頂級產品是Stèfen 1624，
由100%的Marzemino乾葡萄製成。Stèfen是De Stefani家族的古老
姓氏，寫在Refrontolo發現的1624年的古老文件中，Refrontolo是
聯合國教科文組織的世界遺產地。

「Stèfen的酒精含量非常高--15至17.5%，取決於收穫情況--因
為當你有100%的乾葡萄時，會有大量的糖。因此，如果想取出所有
的糖，需要發酵更長時間。這實際上是一種相當乾的紅葡萄酒，而
且功能強大，酒體特別飽滿。」

Stèfen1624具有可愛的深紅寶石色，帶有石榴紅的色調，有成熟
的野生水果和紫羅蘭的強烈氣味，酒體飽滿，有成熟的櫻桃和黑莓
的清晰氣息，是與紅肉和濃郁的奶酪搭配的理想選擇。

這種酒也有一些與之相關的有趣故事。 莫扎特在1787年首次演
出的歌劇《唐．喬萬尼》中提到了Refrontolo Passito葡萄酒，它是
由原產於威尼托的Marzemino葡萄釀製的--「versa il vino, eccellente 

Marzimino!」（倒酒，優秀的Marzimino！）。Marzemino當然是
Stèfen1624的葡萄品種，De Stefani家族仍然生產Refrontolo Passito。

與 Stèfen1 6 2 4 有 關 的 另 一 個 著 名 人 物 是 海 明 威 （ Er nest 

Hemingway）。當他在第一次世界大戰中當兵時，在1918年7月受
傷，並被帶到了今天De Stefani酒廠所在的地方。

「他受了很重的傷，快要死了，但當地的傳說是，他喝了斯泰
芬1624，馬上就好了！」Roberto笑道。

另外兩款特級紅葡萄酒是Malanotte，由100%的Raboso Piave 
（另一個只在威尼托發現的著名葡萄品種）製成，以及Kreda，在當
地方言中意為「粘土」，由100%的Refosco dal peduncolo rosso葡
萄製成。

當您在享受De Stefani特級酒的時候，花點時間欣賞其他一些有
趣的細節，比如超長的五十五毫米軟木塞，或者重達一公斤的浮雕
玻璃瓶空。  當我們結束談話時，Roberto又指出了一個細節。 

「De Stefani的每個標籤上都有兩個簽名，一個是兒子Alessandro
的簽名，一個是他父親Tiziano De Stefani的簽名，數字代表他們各自
的收成數量。你可以從數字中看到，八十六歲的Tiziano De Stefani已
經做了六十六次收割！這是很了不起的。驚人的是！」

sa il vino, eccellente Marzimino!” (pour the wine, excellent Marzimino!)  

Marzemino are of course the grape variety of Stèfen 1624 and the De Ste-

fani family still produces Refrontolo Passito. 

The other famous character associated with Stèfen 1624 is Ernest 

Hemingway. While he was a soldier in the First World War, Hemingway 

was wounded in July 1918, and brought to where the De Stefani winery 

is today. 

“He was very badly wounded and about to die, but the local legend 

goes that he drank Stèfen 1624 and immediately got better!” laughs Ro-

berto. 

The other two Grand Cru reds are Malanotte made from 100% 

Raboso Piave another famous grape variety only found in Veneto, and 

Kreda, meaning ‘clay’ in the local dialect, made from 100% Refosco dal 

peduncolo rosso grapes. 

And while you are enjoying your De Stefani Grand Cru, take a mo-

ment to appreciate some other interesting details like the extra long 

55mm cork, and heavy embossed glass bottle weighing almost 1 kg emp-

ty.   As we wrap up our chat, Roberto points out one more detail:  

“On every label of De Stefani there are two signatures, one of Alessan-

dro the son and one of his father, Tiziano De Stefani, with the number rep-

resenting their respective number of harvests.  You can see from the num-

ber that Tiziano De Stefani, 86 years old, has done 66 harvests! Amazing!
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