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The brand Lunardi is born from the surname of some of the farmers of 
Cantine Riondo: t derives from an ancient word meaning ‘strong as a lion’, 
which sums up the spirit and tenacity of their wine growers.
Combining the senses with an appreciation of the history and culture of its 
place of origin, Casa Lunardi makes it simple to enjoy the complexity of 
wine, fusing all the ancestral knowledge of those farmers in these fruity, 
medium-bodied wines, ideal for accompanying light everyday dishes.

Veneto is one of the two traditional
regions in Italy for Pinot Grigio.

Pinot Grigio delle Venezia I.G.T.

Veneto

Lunardi is part of the Riondo
family estate. 
It’s their label for classic whites of 
the area. They are one of the 
oldest and most respected
producers of the region.

Fresh, crisp, clean and dry. 
Aromas and flavours of pear 
and orchard fruits with a good 
finish.



Venice is the city where the history of the Gheller family begins,  and where they have learned to 
savour the taste of wonder. That same wonder dominated the hills of Valdobbiadene, where they 
spent the summer to closely follow their agricultural activity. 
Here they discovered a stubborn soil that is not easy to cultivate but,  for this very reason, capable 
of giving the notes of the cultivated wine a unique expression. Casa Gheller is the link with the 
land and the desire to transmit traditions to become synonymous with Italian excellence in the 
world. Within the area of D.O.C. Prosecco, comprising nine provinces  between Veneto and Friuli 
Venezia Giulia, is the historic area of the Province of Treviso where Casa Gheller has its 
headquarters and has been producing its wines for generations. A perfect combination of mild 
microclimate and very ancient soils that give Prosecco unique aromatic and sensory notes.

Veneto - the heartland of the 
Prosecco region.

Pinot Grigio delle Venezia I.G.T.

Veneto

Casa Gheller is an old historical 
estate specialising in the 
production of all Prosecco.

Rich a creamer expression of 
Prosecco with aromas of 
apples and peaches. 
A vintage expression that is of 
high quality that is excellent 
by the glass but at this price 
can still be of value in an 
Aperol Spritz.



Caruso & Minini, is the story of two families that intertwine and merge when wine makers 
Stefano, Francesco and Roberto Caruso, meet Mario and Francesco Minini, owners of a 
marketing company
in Northern Italy. Together they build the foundations of Caruso & Minini Estate of the art 
winery in Marsala in Western Sicily. A new joint venture characterised by tradition and 
competence, with a look into the future. In fact, today, Stefano
 is flanked by his two daughters Giovanna and Rosanna who are actively taking part in the 
daily work at the winery. Management in pink that has brought a breath of freshness among
the barrels Giumarella and Cutaja are 
the names of the family vineyards from where the wines come from. 
This land hosts local grapes such as Grillo, Catarratto, Grecanico, Inzolia, Zibibbo, Nero d’Avola, 
Frappato and Perricone, along with some international varieties. Every single grapevine was
planted following the best combination of exposure, soil and climate.

Western Sicily - this warm 
sundrenched region is dry and 
perfect for the cultivation of grapes 
which are perfectly ripened to make 
rich delicious wines.

Nero D’Avola Nebacco

Sicily

C&M are a dynamic young estate 
run by the two sisters now 
working in organic practices.

A light to medium bodied wine 
with rich flavours and aromas of 
dried red fruits such as cherry, 
raspberry and plum. The wine is 
finished with some herbal and 
spices notes to finish long.



This winery began its activity in the early sixties, from the grandfather Tommaso 
known as “Gnasen”, who produced and sold wine on behalf of a local Count. In the 
early seventies, setting up his own business with his son Enio, he created the current 
cellar in Montalbano and later, with his sons Loris and Roberto bringing new 
energies and ideas. Today, implementing modern winemaking techniques, they 
offer a quality product, which fully
preserves all the organoleptic characteristics. Their wines are all from farms 
followed directly by them and fully reflect the characteristics of the territory. Enio 
Ottaviani range includes the typical Sangiovese red in the I.G.T., D.O.C., Superior 
D.O.C. and reserve typologies.

Emilia Romagna is a great region
for the production of all food and 
wine in Italy. The warm weather
allows for great maturation of fruit.

Sangiovese Rubicone I.G.P. “168”

Emilia Romagna

Enio Ottivianni is a leader in 
the production of wines from 
Emilia Romagna working very 
well with Sangiovese.

A fresh fruit driven rustic style 
of Sangiovese displaying 
classic red cherry flavours and 
savoury notes.



Fattoria La Valentina was born in 1990, in the municipality of Spoltore, on the 
hills near Pescara. Since 1994, Sabatino, Roberto and Andrea Di Properzio, have 
bought the entire company. Between
the vines and the cellar, their work begins in close contact with nature and its 
fruits. After the first years of study on the Santa Teresa vineyard, the passion for 
the search for quality and the desire to enhance the DOCs of Abruzzo took over, 
becoming the main objective of the company. In the history and corporate 
culture of La Valentina, the theme of sustainability has always been of 
fundamental importance. The challenge is based on the idea of making the 
product sustainable by improving its environmental performance, but also in 
working methods, behaviours and management systems. 

Abruzzo - a central Italian wine
region making fuller style great food
wines.

Trebbiano d’Abruzzo D.O.C.

Abruzzo

La Valentina is a reputable
producer in the region specialising
in all the varieties grown in 
Abruzzo. They do this range 
specifically for our group to sell 
worldwide as great value entry 
level option of optimal quality.

Full to medium bodies, fresh and 
crisp with flavours of orchard 
fruits. Perfect for Chardonnay 
fans.



Fattoria La Valentina was born in 1990, in the municipality of Spoltore, on the 
hills near Pescara. Since 1994, Sabatino, Roberto and Andrea Di Properzio, have 
bought the entire company. Between
the vines and the cellar, their work begins in close contact with nature and its 
fruits. After the first years of study on the Santa Teresa vineyard, the passion for 
the search for quality and the desire to enhance the DOCs of Abruzzo took over, 
becoming the main objective of the company. In the history and corporate 
culture of La Valentina, the theme of sustainability has always been of 
fundamental importance. The challenge is based on the idea of making the 
product sustainable by improving its environmental performance, but also in 
working methods, behaviours and management systems. 

Abruzzo - a central Italian wine
region making fuller style great
food wines.

Montepulciano d’Abruzzo D.O.C.

Abruzzo

La Valentina is a reputable
producer in the region specialising
in all the varieties grown in 
Abruzzo. They do this range 
specifically for our group to sell 
worldwide as great value entry 
level option of optimal quality.

Rich full-bodied red with dark 
fruits such as blackberry and 
plum. The finish is long and 
complex.  Rich and ripe a perfect 
wine for Shiraz lovers.
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