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DE STEFANI

VENEZIA 1866

PALMARES
STEFEN 1624 MALANOTTE
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 KREDA
2005 96 pts LUCA MARONI 2nd Best Red Wine of Italy VINTAGE RATINGS
2018 96 pts LUCA MARONI, Best Italy Refosco
OLMERA 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 SOLER
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
RIVE DI REFRONTOLO 2015 96 points LUCA MARONI
VALDOBBIADENE PROSECCO SUPERIORE 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 VENIS
2018 90 points FALSTAFF VINTAGE RATINGS
2020 93 points JAMES SUCKLING
2019 96 points LUCA MARONI
VALDOBBIADENE PROSECCO SUPERIORE BRUT 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
PINOT GRIGIO
VENEZIA 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
PROSECCO 0.15 EXTRA DRY
VINTAGE RATINGS PROSECCO ROSE 0.15 BRUT
2020 90 points JAMES SUCKLING VINTAGE RATINGS
2019 91 points VINOUS 2020 91 points JAMES SUCKLING




DE STEFANI

VENEZIA 1866

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

STEFEN 1624 2016

93 PUNTI / 93 POINTS............... ROBERT PARKER

93 PUNTI / 93 POINTS............... JAMES SUCKLING

3 GOLD STARS - Top Score.......... VERONELLI

4 GRAPPOLI / 4 CLUSTERS ........ BIBENDA

CROWN - Top Scote..........oouunen.. TOURING CLUB
3ROSONI......cccoviiiannn ..VINETIA SOMMELIER GUIDE
2 BICCHIERI / 2 GLASSES........... GAMBERO ROSSO

RED MEDAL........ooiiiiiiiiis MERANO WINE FESTIVAL
94 PUNTI / 94 POINTS.... .. LUCA MARONI

90 PUNTI / 90 POINTS............... 5STARWINE

STEFEN 1624 2017

93 PUNTI / 93 POINTS............... GILBERT GAILLARD
OLMERA 2019

94 PUNTI / 94 POINTS............... JAMES SUCKLING

4 ROSONI - Top Scote.......ouvuennn. VINETIA SOMMELIER GUIDE
94 PUNTI / 94 POINTS............... LUCA MARONI

3 STELLE 92 PUNTI/3 STARS 92 POINTS..... VERONELLI

4 VITI - Top Scote.....covvvvinininnn. VITAE SOMMELIER GUIDE
4 GRAPPOLI / 4 CLUSTERS ........ BIBENDA

93 PUNTI / 93 POINTS............... GILBERT GAILLARD

MAILANOTTE 2016

92 PUNTI / 92 POINTS ROBERT PARKER

92 PUNTI / 92 POINTS JAMES SUCKLING

GOLD MEDAL.........coooiiinnn. MERANO WINE FESTIVAL
2 BICCHIERI / 2 GLASSES........... GAMBERO ROSSO

VINETIA SOMMELIER GUIDE
TOURING CLUB

3 STELLE 93 PUNTI/3 STARS 93 POIN' .. VERONELLI
4 GRAPPOLI / 4 CLUSTERS ........ BIBENDA

MALANOTTE 2017

93 PUNTI / 93 POINTS............... GILBERT GAILLARD

SOLER 2018

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

2 BICCHIERI / 2 GLASSES............ GAMBERO ROSSO

3 STELLE 92 PUNTI/3 STARS 92 PC(VERONELLI
3ROSONL......ovvieiiiiiiiieeeeei, VINETIA SOMMELIER GUIDE
91 PUNTI / 91 POINTS............... LUCA MARONI

4 GRAPPOLI / 4 CLUSTERS ........ BIBENDA

VENEZIA 2018

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

1 BICCHIERE / 1 GLASS.............. GAMBERO ROSSO

90 PUNTI / 90 POINTS............... LUCA MARONI

2STELLE / 2STARS ......ovvvvnnn.... VERONELLI
3ROSONI......ovveeiiiiiiiieeeeei, VINETIA SOMMELIER GUIDE
3 GRAPPOLI / 3 CLUSTERS ........ BIBENDA

VENIS 2020

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

93 PUNTI / 93 POINTS............... JAMES SUCKLING

3 ROSONI VINETIA SOMMELIER GUIDE

3 STELLE 90 PUNTI/3 STARS 90 POINTS..... VERONELLI
4 GRAPPOLI / 4 CLUSTERS ........ BIBENDA

PINOT GRIGIO 2020

90 PUNTI / 90 POINTS............... JAMES SUCKLING

1 BICCHIERE / 1 GLASS.............. GAMBERO ROSSO
2ROSONI......ccooiiiiii, VINETIA SOMMELIER GUIDE
2STELLE / 2STARS .......ocoeeenen. VERONELLI

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

4 GRAPPOLI / 4 CLUSTERS ........ BIBENDA

KREDA 2018

MIGLIOR REFOSCO D'ITALIA/BEST REFOSCO OF ITALY
96 points Best Refosco of Italy LUCA MARONI

91 PUNTI / 91 POINTS.... . ROBERT PARKER

RED MEDAL..........oooiiiiiinn, MERANO WINE FESTIVAL
4STARS .o TOURING CLUB

92 PUNTI / 92 POINTS JAMES SUCKLING

3 STELLE 93 PUNTI/3 STARS 93 POINTS..... VERONELLI

1 BICCHIERE /1 GLASS.............. GAMBERO ROSSO
3ROSONIL.......ccooinninn. ..VINETIA SOMMELIER GUIDE
4 GRAPPOLI / 4 CLUSTERS ........ BIBENDA

PROSECCO Rive di Refrontolo Valdobbiadene DOCG Brut Nature 2020

93 Points Best Prosecco in the World WINE ENTHUSIAST

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

2 BICCHIERI / 2 GLASSES........... GAMBERO ROSSO

2ROSONI. ..ot VINETIA SOMMELIER GUIDE
2STELLE / 2STARS ...covviennnns VERONELLI

91 PUNTI / 91 POINTS............... LUCA MARONI

3 GRAPPOLI / 3 CLUSTERS ........ BIBENDA

PROSECCO Rive di Refrontolo Valdobbiadene DOCG Brut Nature 2021

89 PUNTI / 89 POINTS............... GILBERT GAILLARD

PROSECCO COL FONDO 2018
91 PUNTI / 91 POINTS............... JAMES SUCKLING

PROSECCO COL FONDO 2019
2ROSONI......ccooiviiii VINETIA SOMMELIER GUIDE

88 PUNTI / 88 POINTS............... LUCA MARONI
81 PUNTI/81 POINTS VERONELLI

PROSECCO Superiore Conegliano Valdobbiadene DOCG Brut 2020

92 PUNTI / 92 POINTS JAMES SUCKLING
1 STELLA / 1 STAR ..... .. VERONELLI
91 PUNTI / 91 POINTS LUCA MARONI

4 GRAPPOLI / 4 CLUSTERS ........ BIBENDA

PROSECCO 0.15 Extra Dry 2020

90 PUNTI / 90 POINTS............... JAMES SUCKLING
SUGGESTED FOR S.VALENTINE.WALL STREET JOURNAL
2ROSONI.......cooiiiiiiii VINETIA SOMMELIER GUIDE
92 PUNTI / 92 POINTS............... LUCA MARONI

84 PUNTI/84 POINTS................. VERONELLI

3 GRAPPOLI / 3 CLUSTERS ........ BIBENDA

89 PUNTI / 89 POINTS............... ANTONIO GALLONI - VINOUS

PROSECCO Millesimato Brut Rosé 2020

91 PUNTI / 91 POINTS............... JAMES SUCKLING
3ROSONI......ccooiiiiiii VINETIA SOMMELIER GUIDE
94 PUNTI / 94 POINTS............... LUCA MARONI

86 PUNTI/86 POINTS................. VERONELLI

3 GRAPPOLI / 3 CLUSTERS ........ BIBENDA

90 PUNTI / 90 POINTS ANTONIO GALLONI-VINOUS

REFRONTOLO PASSITO 2015

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

2 BICCHIERI / 2 GLASSES........... GAMBERO ROSSO

4STARS .o TOURING CLUB

4 ROSONI - Top Scote................. VINETIA SOMMELIER GUIDE
91 PUNTI / 91 POINTS............... LUCA MARONI

3 STELLE 90 PUNTI/3 STARS 90 PA(VERONELLI

4 GRAPPOLI / 4 CLUSTERS ........ BIBENDA

90 PUNTI / 90 POINTS............... 58STARWINES

AMARONE della Valpolicella 2017
90 PUNTI / 90 POINTS............... DECANTER WORLD WINE AWARDS



ANNUARIO DEI
MIGLIORI VINI ITALIANI

2022

Luca Maroni

MIGLIOR REFOSCO D’ITALIA
DE STEFANI

|
‘ KREDA. f
2018

Kreda Refosco
2018

Consistenza: 33 - Equilibrio: 32 - Integrita: 31 = 1P 96

WWW.lucamaroni.com
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Malanotte DOCG 2016 Stefen 1624 2016

Kreda 2018 Olmeéra 2018



WINE ADVOCATE
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2018 De Stefani Kreda

Rating Release Price Drink Date

91 $50 2022 - 2027
Reviewed by Issue Date Source

Monica Larner 16th Dec 2021 December 2021 Week 2,

The Wine Advocate

A pure expression of Refosco dal Peduncolo Rosso, the De Stefani 2018
Kreda (with about 5,000 bottles made, including some larger formats)
pours forth with inky dark concentration. The wine has some of the
bitterness and rawness that is often associated with Refosco, but these
results have been mostly softened by barrique-aging. This is a powerful
red, with 16.5% alcohol, to pair with mesquite-smoked meat. The
mouthfeel is slightly leaner in 2018, but the wine's power is intact.

2018 De Stefani Olmera

Rating Release Price Drink Date

91 $45 2021 - 2025
Reviewed by Issue Date Source

Monica Lamer 16th Dec 2021 December 2021 Week 2,

The Wine Advocate

The De Stefani 2018 Olméra (packaged in a heavy, eco-unfriendly glass
bottle) is a blend of 63% Tocai and 37% Sauvignon. This barrique-aged
white wine is perfumed and fragrant with heavy tones of honeycomb
and yellow rose. The wine is richly concentrated in appearance and
offers 15% alcohol that you definitely feel as it warms in the glass. There
is a note of sweet spice on the close. Of these numbered samples, there
are 5,318 bottles produced, 243 magnums and 49 Jeroboams.

Producer: De Stefani

From: Italy , Veneto

Color: Red

Type: Table

Sweetness: Dry

Type: Table

Variety: Refosco

Producer: De Stefani
From: Italy , Veneto
Color: White

Type: Table

Sweetness: Dry

Type: Table

Variety: Proprietary Blend



WINE ADVOCATE
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2016 De Stefani Colli di Conegliano Refrontolo Stefen 1624

Rating Release Price Drink Date Producer: De Stefani
93 $114 2022 - 2032
From: Italy , Veneto, Colli di
Reviewed by Issue Date Source Conegliano
Monica Lamer 16th Dec 2021 December 2021 Week 2,
Color: Red

The Wine Advocate

. y o ; ! Type: Table
The De Stefani 2016 Colli di Conegliano Refrontolo Stéfen 1624 is

another super intense wine from this producer (also packaged, Sweetness: Dry
unfortunately, in an heavy bottle). What you get here in abundance is Type: Table
inky concentration, black fruit flavors, bright acidity and plenty of
natural spice that comes directly from the Marzemino grape. With a Variety: Marzemino
small production of approximately 3,200 bottles, this full-bodied wine is

poised to age past the 10-year mark and may be best paired with beef

marinated in teriyaki sauce. You need some succulence to counter the

tannins.

2016 De Stefani Malanotte del Piave

Rating Release Price Drink Date Producer: De Stefani
92 $69 2022 - 2030
From: Italy , Veneto , Malanotte
Reviewed by Issue Date Source del Piave
Monica Larmer 16th Dec 2021 December 2021 Week 2,
The Wine Advocate Color: Red
Type: Table

Made with the Raboso grape, the De Stefani 2016 Malanotte del Piave is

dark, powerful and concentrated. This grape usually shows a wild or Sweetness: Dry
untamed personality, and some of that unique character pops out here. Type: Table
The 2016 vintage saw cool nights and warm days before harvest, leading
to good freshness and linear structure. This wine ferments in cement Variety: Raboso
vats and ages in barrique, and its thickening concentration is pushed

forward with each step. The bouquet is heavy with dried plum and

blackberry, and some of the signature tannins and grape bitterness

comes through as well. Production is 4,450 numbered bottles and 108

magnums.
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DE STEFANI VENETO OLMERA 2019

Wednesday, August 4, 2021

Country Italy Score Arich and quite exotic feel to this on the nose with caramelized
Region Veneto 94 pineapple, guava and a hint of onion flower. Round and silky start
Vintage 2019 to the palate, then it moves in a tighter and quite phenolic

direction, but the more gentle, honeyed elements force a re-entry
on the long finish. | like the raw energy here. No holds barred. Wild
and great fun. Tai (friulano) and sauvignon blanc. Drink or hold

DE STEFANI REFRONTOLO COLLI DI CONEGLIANO STEFEN 1624 2016

Wednesday, August 4, 2021

Country Italy Score A hint of vanilla coffee to the currants and blackberries on the nose
Region Veneto 93 and palate. Full-bodied and full-fruited with lightly firm tannins and
Vintage 2016 an intense, flavorful finish. Marzemino. Single vineyard. Delicious.

Drink or hold

DE STEFANI TREVENEZIE VENIS 2020

Wednesday, August 4, 2021

Country Italy Score Well-defined, individual varietal character in this blend of sauvignon
Region Veneto 93 blanc and chardonnay, with grassy elements versus pastry. The
Vintage 2020 basic fruit character is apple and ripe citrus, but it's the same

juxtaposition of savory elements that adds complexity and interest.
The fresh-lemon splash on the medium palate is refreshing. Enjoy
now.

DE STEFANI MALANOTTE DEL PIAVE 2016

Wednesday, August 4, 2021

Country Italy Score Intense and fruity with crushed blackcurrants and black cherries on
Region Northeast 92 the nose and palate. Hint of cola, too. Full-bodied with fresh fruit,
Vintage 2016 lightly chewy tannins and an intense finish. Drink or hold.

DE STEFANI REFOSCO DAL PEDUNCOLO ROSSO VENETO KREDA 2018

Wednesday, August 4, 2021

Country Italy Score Very dark red with a broody nose of crushed black fruit and licoricy
Region Veneto 92 notes. Full body with polished, fruit-coated tannins and more
Vintage 2018 licorice on the finish. Intense and flavorful. Drink or hold.

DE STEFANI VENETO SOLER 2018

Wednesday, August 4, 2021

Country Italy Score Lots of sweet red fruit here with hints of dried figs, spicy oak and
Region Veneto 92 forest floor. Full-bodied with a silky texture and quite a fluid feel, up
Vintage 2018 to the point where the fine, quite firm tannins kick in. The lightly

dried fruit flavors persist, thanks to good acidity. Merlot, cabernet
sauvignon, carmenere, refosco and marzemino. Drink or hold.

DE STEFANI PROSECCO DI VALDOBBIADENE SUPERIORE
MILLESIMATO BRUT 2020

Wednesday, August 4, 2021

Country Italy Score Quite a refined feel to this with moderate, balanced mousse and
Region Veneto 92 lots of saline minerals to accompany the green-pear and fresh-fig
Vintage 2020 flavors. Densely packed and very tasty. And when the bubbles die

down, there's a surprisingly long finish of compact fruit, dry
minerals and fresh cream. Nicely done. Drink now.

DE STEFANI PROSECCO DI VALDOBBIADENE SUPERIORE RIVE DI
REFRONTOLO MILLESIMATO EXTRA BRUT 2020

Wednesday, August 4, 2021

Country Italy Score Apple and citrus aromas with a hint of powdery mineral that turns
Region Veneto 91 to nice, fresh cream on the palate. Controlled fizz. Grapefruit note
Vintage 2020 at the end. Shows character. Drink now



SUCKLING

DE STEFANI VENEZIA 2018

Wednesday, August 4, 2021

Country Italy Score An easygoing red with fresh red and black berries and a hint of oak.

Region Veneto 91 Medium-bodied with lightly firm tannins and good acidity that

Vintage 2018 pushes the bright fruit along. Merlot and cabernet sauvignon. Drink
now.

DE STEFANI REFRONTOLO COLLI DI CONEGLIANO PASSITO 2015

Wednesday, August 4, 2021

Country Italy Score Sweet forest fruit here, together with other foresty influences, such

Region Veneto 91 as mushrooms and underbrush. Full and medium sweet with a

Vintage 2015 syrupy texture and a some firm tannin to add grip. Marzemino.
Drink now.

Vintage 2016 an intense, flavorful finish. Marzemino. Single vineyard. Delicious.

Drink or hold

DE STEFANI PROSECCO COL FONDO 2018

Wednesday, May 5, 2021

Country Italy Score This has a dull lemon color with aromas of apple blossom, white
Region Veneto 91 peach, lemon zest and stone, Light-to medium-bodied with soft,
Vintage 2018 fine bubbles and tangy acidity. Very fresh. No sulfites. Drink now.

Crown cap.
Ihe fresh-lemon splash on the medium palate Is retfresning. tnjoy
now.

DE STEFANI PROSECCO MILLESIMATO BRUT ROSE 2020

Wednesday, August 4, 2021

Country Italy Score Looks good in the glass with a super fine bead. And it tastes good,
Region Veneto 91 too. This has strawberry written all over it. Delicate feel, but the
Vintage 2020 balance of fruit and bubbles is just right and the hint of sweetness

spot-on. Delicious. Think summer aperitif. Drink now.

DE STEFANI PINOT GRIGIO VENEZIA 2020

Wednesday, August 4, 2021

Country Italy Score Fresh citrus, apple and sweet-basil notes follow through to a
Region Northeast 90 medium palate, where the fruit shows slightly off-dry character, but
Vintage 2020 remains fresh and clean. Drink now.

DE STEFANI PROSECCO MILLESIMATO EXTRA DRY 2020

Wednesday, August 4, 2021

Country Italy Score Some bright citrus and almond character to this, but the overriding
Region Veneto 90 flavor of white-chocolate is distracting, but in now way detracts
Vintage 2020 from the enjoyment. Moderate fizz accentuates the same,

chocolatey note, Pleasant, fun and certainly different, Drink now.

sauvignon, carmenere, refosco and marzemino. Drink or hold.



e =

v 5t i Ly
R _

R
e e

o
s £ e

GILBERT © GAILLARD

INTERNATIONAL CHALLENGE

\\%

2022
DOUBLE GOLD MEDAL

AWARDED TO

De Stefani
Colli di Conegliano Refrontolo Passito D.O.C.G. -
Stefen 1624 - 2017
Tasting note : 93/100

CATEGORY ™ i REFERENCE ™

(ij

p—

FRANCOIS GILBERT PHILIPPE GAILLARD
FOUNDER FOUNDER




GILBERT © GAILLARD

INTERNATIONAL CHALLENGE

2022
DOUBLE GOLD MEDAL

AWARDED TO

De Stefani
Malanotte del Piave D.O.C.G. - Malanotte - 2017

Tasting note : 93/100
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GILBERT © GAILLARD

INTERNATIONAL CHALLENGE

2022
DOUBLE GOLD MEDAL

AWARDED TO

De Stefani
Veneto I.G.T. - Olmeéra - 2019

Tasting note : 93/100
Y- : ¢
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GILBERT © GAILLARD

INTERNATIONAL CHALLENGE

7

2022
GOLD MEDAL

AWARDED TO

De Stefani
Valdobbiadene Prosecco Superiore D.O.C.G.
Extra brut Rive di Refrontolo - 2021

] Tasting note : 89/100

CATEGORY "~ Sparklingwines ~—  REFERENCE™ 2642
%LM
FRANCOIS GILBERT PHILIPPE GAILLARD
FOUNDER FOUNDER

-
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Guida ai vini del Veneto

DE STEFANI

-—

... Premio Rialto 2022, 2021, 2020 ©

La qualita della proposta di Alessandro De Stefani non pud che confermare uno stile
vincente e apprezzato. | suoi vini esprimono luogo di appartenenza, finezza, sostanza ed
eleganzaq, oltre che un ben definito timbro aziendale e una coraggiosa scelta di conduzione
biodinamica in vigna. Straordinario 'Olmera 2019, elegante nella sua spontaneita,
profumatissimo e sferzante nella percezione fresco-sapida. Calore, struttura e profondita
per il Kreda 2018, raffinato e moderno il Malanotte del Piave 2016.

4 ROSONI - TOP SCORE

OLMERA REFRONTOLO PASSITO

25 VTR
f] "fu
L _ 2022

DE STEFANI De Stefani DE STEFANI De Stefani

&~ VA ALUAZIENDA

& VA ALUAZIENDA

ANNATA: | 2019 VALUTAZIONE: O O O O

ANNATA: 2015  VALUTAZIONE: O O O o
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Davide Cocco

ALBAVITA 2021:
DALVENETO
ALLITALIA NEL
SEGNO DELLA
SOLIDARIETA

L'undicesima edizione
dell'iniziativa valica i confini
regionali e coinvolge altre
sette Associazioni italiane

Alba Vita, l'iniziativa solidale
di AIS Veneto giunta alla sua
undicesima edizione, valica per

la prima volta i confini regionali:
sono infatti otto le Associazioni
che con entusiasmo hanno
aderito alla proposta sposandone
la causa, ovvero raccogliere fondi
destinati a un progetto sociale
regionale. I vini selezionati per la
prima edizione nazionale di Alba
Vitee, disponibili per I'acquisto
nello shop online Comunian
Vini, sono Prima Terra 2015 -
Montepulciano d’Abruzzo DOC
di Valle Martello (Abruzzo),
Volvito 2016 - Cirdé Rosso
Classico Superiore Riserva DOC
di Caparra & Siciliani (Calabria),
Niccolo V 2016 - Colli di Luni
DOC di Cantine Lunae (Liguria),
Morellone 2017 - Rosso Piceno

Sostenibilita

Superiore DOC dell'azienda Le
Caniette (Marche), Macchiarossa
2016 - Tintilia del Molise DOP
di Claudio Cipressi Vignaiolo
(Molise), Senes 2017 - Cannonau
di Sardegna Riserva DOC
(Sardegna) di Argiolas, Etna
Rosso 2016 DOC di Primaterra
(Sicilia), Olméra 2019 - Bianco
Veneto IGT della cantina De
Stefani (Veneto).

La magnum di AIS Sicilia é in
vendita a 85€, tutte le altre a
55€. AIS Veneto, assieme ad

AIS Sicilia, sosterra quest’anno
le attivita della Cooperativa
Sociale Ro La Formichina,

sorta nel 2001 a Santa Venerina
(Catania) dall'esperienza della
Comunita Papa Giovanni XXIII
per supportare le case-famiglia
presenti sul territorio e favorire il
reinserimento sociale e lavorativo
di ragazzi esclusi dalla societa

a causa della loro condizione
fisica o del loro passato. Il

vino scelto da AIS Veneto, che
quest’anno vede il testimone
passare dalla delegazione di
Vicenza a quella di Venezia,

¢ il bianco IGT Olmeéra 2019,
prodotto di grande personalita

e da sempre tra i pit acclamati
della famiglia De Stefani. Il nome
rende omaggio al bosco di olmi
che originariamente ricopriva il

territorio di Fossalta di Piave
dove, da oltre trent’anni, si
trova il vigneto che da origine

a questo vino. Nasce da un
sapiente connubio tra friulano
e sauvignon: il primo conferisce
corpo e struttura, e viene
appassito per circa un mese
ricercando lo sviluppo della
muffa nobile per poi fermentare
e maturare in barrique sui
propri lieviti, mentre il
secondo, che regala aromaticita
ed eleganza, fermenta e matura
in vasche di cemento. Olmeéra é
disponibile nello shop online di
AIS Veneto e nell’e-commerce
Comunian Vini.

VINETIA.IT
2022: AIS
VENETO
PRESENTA
LA GUIDA
DEDICATA Al
VINIVENETI

Online la nuova edizione.
Assegnato il Premio Fero
ai migliori sette vini

L’Associazione Italiana
Sommelier Veneto presenta
I'edizione 2022 di Vinetia.it

- Guida ai vini del Veneto, portale
online dedicato alle eccellenze
enologiche della regione, che &
consultabile al sito vinetia.it
dal 12 novembre 2021.

Nella stessa occasione é stato
assegnato anche il Premio Fero
ai sette vini che hanno ottenuto
il punteggio assoluto piu alto
all'interno delle rispettive
categorie. I vini vincitori sono
stati scelti da una giuria di
esperti composta da Sommelier
e, per la prima volta, anche

da giornalisti del settore
enogastromico, tra i ventuno
finalisti (tre per ciascuna
categoria) selezionate dai
degustatori di AIS Veneto.
Quest’anno ad aggiudicarsi
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® Antonio Galloni

VINOUS

things wine

2020 Prosecco Rosé 0.15 Millesimato Brut

Score Release Price Drink Date Producer

90 S21 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. | 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 S18 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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2022

Decanter

WORLD WINE AWARDS

Decanter

WORLD WINE AWARDS

This is to certify that

De Stefani, Bailo
Amarone della Valpolicella, Veneto, Italy 2017

has been awarded a Silver medal &
90 points in the Decanter World Wine Awards 2022

A Bhofeios fgr b=

AMNDREW JEFFORD, SARAH JANE EVANS MW, ROMNAN SAYBURN M35, MICHAEL HILL SMITH MW,
CO-CHAIR CO-CHAIR CO-CHAIR CO-CHAIR
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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.
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JEr 44 T De Stefanify 3 # 3§ 3& F0 35 I 1) Prosecco 0.15 Millesimato °

[0 AR 0. 15% (W8 F A B E A > | Robertoff i - [&F
M E A BRI AL o M5 R TR BB IRE - | bl fe

[ 7 3 Prosecco B H At K 2 i i R B 4B R EdT — ot
B > BT LLGE R E R4 8] Prosecco il — 4 - BHEM T HAME
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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.”

[Olmera J&H HUAERAE /N - b (0 3 75 Bl s 10 45 400 - 90
T ERA A 5% - %8 R A AR SR JE R ORE Y | Robertofs i -
[20184F > MM R AR THNTI o RY— B ERR M 7R
%o UM RRE A LR EMAL » MAAERM » LARE—EMH - |

Olmera /i 7 ) 2 i R > 40% A9 Sauvignon Blanc#160% 1)
Tocai (94 #§ % 3 Friulano) ° De Stefanild 4 4% Jr 0% 2 Sauvignon
Blanc > 18 % I gl J& 46 b & 19 1 61 > 564 Tocai ™ 2 Mtz M 2 =@ H -
RIBAE L BUAR AR P8+ B A - Jefg > 72 W 2 S R BOR & 1
—itE » %A Tocaify 4 /K bk Fl Sauvignon Blanciy B & o

B W T 1Y T AT W2 R R 222 R G I Y — TH R SR - T
Alessandro De Stefanisfi /& 72 — # 2 it) K[l -

Moving to De Stefani’s white wines, Roberto recommends Olmera
single vineyard. In the local dialect “Olmeéra” 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.

“Olmera 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.”

Olmera 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.
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T I Bk SCARL K 1 SR E b o
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Stefen1624 G A FMRALE A6 A AMWALW AR > B
4 BT A KRR 56 B AT O O B SRR o TR BT o A B AR N SR A
4T TSRS, - e BRLAT PR 0 D TS 194 43 T 4 T 1) S AL 2R 4 o

BT ML — LB AR B AT B o BEHLARAE 17874 B K
R E - HEE) HiE% T Refrontolo Passito® A » T
i JFUZE Y JEE FE R Marzemino 75 2 B ¢ -~ [ versa il vino, eccellente
Marzimino!] (f8{f > ## % Y Marzimino ! ) ° Marzemino& % &
Stefen1624 /94 % i 7 > De StefaniZ jik 13 & 4 7 Refrontolo Passito °

Bl Stefen1624F MR 75 — 0 % &% A% =2 W E (Ernest
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[MbsZ TARE R » IREIE T » (M EHE - s T %R
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T3 5N B A AL F A & Malanotte > H1100%AJRaboso  Piave

(75— R LB By 35 24 Wi fn ) A > DA K Kreda » TEH
WHEPES THL] > H100%MRefosco dal peduncolo rosso
R -

HIEAEE Z De StefaniffHT 1Y RER - 78 B RF B oAb — 2875
MR AET > LR R T L KEOR S > SE HE AT IR A
BERRZE o HIRMES HEREEIRE > Roberto A5 T — AN -

[De Stefani #9450 HE 4K - #8AG Wil % 2 > — W2 5T Alessandro
HIZE4 » — B b A Tiziano De Stefanif %545 > #F R E MM H
B R B - R IR B R B 3] > A+ /5B ) Tiziano De Stefani
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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 Stefen 1624, made from 100% dried Marzemino
grapes. Stefen 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.

“Stéfen 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.”

Stefen 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-

sa il vino, eccellente Marzimino!” (pour the wine, excellent Marzimino!)
Marzemino are of course the grape variety of Stefen 1624 and the De Ste-
fani family still produces Refrontolo Passito.

The other famous character associated with Stéfen 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 Stefen 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. Aswe 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!

JAN / FEB - 2022




VY i.@mﬁ 7661 ddUIs
i uvﬁw oty /A |BAIIS9JOUIAA A
UDYDDON YINWIDE] ‘TZ0F OUDIDIN OouelaN x

LOT 019Ud A IQ[0S 61073
[uejals ad

opnIIIp UD S1 990U2][[2IXI

444
piemmy J9JUNHIUuIj\ 9yl

P . Ty

v
&
)

0
£
Afgb/h\v ~t s>

&



ﬁ%ﬁu éwvﬁmmﬁg 2661 0UIs

[EANSSIBUIAN
OUBIDN

ONVIEITAIN m:.ﬁr.—“. @

A2Y220Y YINUWIH ‘TTOT OUDIIN

o
~ T

HDOJ OUBI[39U0 IP I[[0) 29T UsJalS LI0T
uejalsS ad

opnIIIp UD S1 990U2][[2IXI

444

P . Ty

piemmy 19JUNH3UIji 9yl X

&



