Italian Wines

Gli
elementi chiave
del successo
dell’azienda
sono rappresentati
dalla gamma
di vini Italiani
d’eccellenza

I Vigneti
Toscana: La Toscana è la regione italiana dove la tradizione vitivinicola ha mantenuto al meglio
la sua continuità. Situata tra il mar Tirreno e l'Appennino settentrionale, gode di un clima tipicamente
continentale che permette ai nostri vigneti di esprimere al meglio il proprio carattere. Il Sangiovese
è il vitigno autoctono più importante, utilizzato per produrre alcuni dei più grandi vini espressione
di questa terra. I nostri vigneti affondano le loro radici su colline rocciose tra i 400 e i 600 metri sul livello del
mare e sono esposti prevalentemente a sud. Li curiamo con la massima attenzione e la loro coltivazione
avviene attraverso impianti ad alta densità (6000-8000 piante per ettaro), per garantire basse rese ed
un'elevata qualità dei grappoli. Ogni vigneto Camperchi possiede una personalità distinta, che conferisce al
vitigno caratteristiche uniche. Per questo abbiamo deciso di dare un nome ad ognuno di loro.

Vineyards
Toscana: Tuscany is the Italian region where the winemaking tradition has kept the best of his
continuity. Situated between the Tyrrhenian Sea and the northern Apennines, it has a typical
continental climate which allows our vineyards to better express its own character.
Sangiovese is the most important native grape variety, used to produce some of the
greatest wines expression of this land. Our vineyards are rooted on rocky hills
between 400 and 600 meters above sea level and are exposed mainly to the
south. We treat them with the utmost attention and their cultivation is done
through high-density installations (6000-8000 plants per hectare), to ensure
low yields and high quality grapes. Each vineyard has a distinct
personality, which gives the grape unique features.
So we decided to give a name to each of them.

CHIANTI D.O.C.G.

Denominazione di Origine Controllata e Garantita
Year: 2013
Production area: Civitella in Valdichiana
Soil: rocky and rich in stony material
Altitude: 400 m a.s.l.
Soil: Rocky and rich in stony material
Grapes: Sangiovese 80%, Merlot, Cabernet Sauvignon 20%
Vineyards: 5 years old
Training system: Spurred cordon
Number of vines: 6900 vines/Ha
Production per hectare: 80 Q.LI
Number of bottles: 300,00
Ageing: 6 months in stainless tanks
Refining: 3 months in bottle
Color: Ruby red, medium shade
Aroma: Red fruits and flower
Flavour: Fresh and balanced, denotes good succulence
thart makes it very pleasant
Serving: Appetizers and grilled red meat
Alcohol content: 13.5 % VOL
Serving temperature: 18-20 ºC.
Box: 6 bottles 750 ml
Pallets: 120 boxes

CHIANTI CLASSICO D.O.C.G.

Denominazione di Origine Controllata e Garantita
Year: 2012
Grapes: Sangiovese 100%
Refining: harvest in the second half of september, vinification with 3 daily pumpings
over at a controlled temperature of 28°C and 3 weeks of maceration. After racking
and subsequent malolactic fermentation, the wine is kept on the lees for 4-6 months.
Bottling from 16 to 18 months after harvesting
Alcohol content: 13.5 % VOL
Colour: intense ruby red
Aroma: intense and fruity, with notes of ripe fruit and spices.
Flavour: dry, of great quality and elegance
Serving: rost, braised meats, white and red meats
Serving temperature: serve at 18-20ºC, uncork half an hour before serving
Box: 6 bottles 750 ml
Pallets: 120 boxes

SANGIOVESE DI TOSCANA
Indicazione Geografica Tipica

Production area: Toscana
Grapes: Sangiovese 100%
Vineyards: harvest at the end of the month of September,
classic vinification with 2 daily pumpings over at a controlled temperature
of 28°C and 10 days of maceration. After racking and subsequent malolactic fermentation,
the wine is prepared for bottling, which takes place 10-12 months after harvesting
Colour: ruby red
Aroma: delicate scent of violets and red berries, fresh and intense
Taste: pleasantly fresh with soft tannins and a clean and elegant finish
Serving: it easily pairs with appetizers, first courses and non-spicy second courses
Serving temperature: 18-20ºC
Box: 6 bottles 750 ml.
Pallets: 120 boxes

TOSCANA

Indicazione Geografica Tipica
Year: 2013
Production area: Civitella in Valdichiana
Soil: rocky and rich in stony material
Altitude: 400 m a.s.l.
Grapes: Sangiovese 70% other grapes 30%
Vineyards: 18 years old
Training system: Spurred cordon
Numbers of vines: 4000 plants/Ha
Production per hectare: 40 Q.LI
Number of bottles: 60,00
Ageing: 6 months in conical vats
Refining: 6 months in bottles
Colour: ruby red
Aroma: red fruits, violets and plums
Flavour: Astringent and nicely fresh tasting, well-balanced
by the alcohol, and ageing in wood. Very lingering
with good nose-palate correspondence
Alcohol content: 14.5 % VOL
Serving temperature: 18-20 ºC
Serving: Red meat and mature cheeses
Box: 6 bottles 750 ml
Pallets: 120 boxes

SANGIOVESE “LIMITED EDITION”
Indicazione Geografica Tipica

Year: 2013
Production area: Civitella in Val di Chiana
Soil: rocky and rich in stony material
Altitude: 400 m a.s.l.
Grape: Sangiovese 100%
Vineyards: 9 years old
Training system: Spurred cordon
Numbers of vines: 8,330 plants/Ha
Production per hectare: 40 Q.LI
Number of bottles: 14.500
Ageing: 18 months in French oak barriques
Refining: 18 months in bottles
Colour: ruby red
Aroma: notes typically related to Sangiovese: as the floral violet, and red
fruits like cherry and plum. Then come out notes arising from ageing in
wood like vanilla, liquorice and tobacco with a slight hint of
cinnamon
Flavour: The tannins and acidity are well balanced by the
roundness resulting from the important content of alcohol
and ageing in wood. Rich, mouth-filling body. Good
nose-palate correspondence and beautifully lingering
Alcohol content: 14.0 % VOL
Serving temperature: 18-20 ºC
Box: 6 bottles 750 ml
Pallets: 120 boxes

I Vigneti
Friuli Venezia Giulia: I vigneti sono situati nella zona Doc Friuli Grave nei comuni di Porcia, Pasiano ed
Azzano Decimo e nella zona Doc Prosecco. Investiamo notevoli risorse in vigna, rendendoci promotori di
una viticoltura moderna ed orientata a basse produzioni di uva per ettaro, grazie ai moderni sistemi di
allevamento a guyot e cordone speronato, alla elevata densità di piantagione e alla bassa carica di
gemme per ceppo. Inoltre la razionalizzazione della gestione fitosanitaria, la limitazione delle
concimazioni azotate e lo studio delle migliori situazioni ambientali per la coltivazione del vitigno hanno
rappresentato per le varietà coltivate in azienda la via principale per ottenere uve di qualità. Non solo
quindi i canoni della viticultura moderna di qualità ma viticultura mirata attraverso la conoscenza dei
singoli vigneti. Durante tutto il ciclo annuale della vite qualificati agronomi controllano costantemente i
vigneti al fine di programmare interventi eco-compatibili per ottenere uve sane e di qualità.
L’attenzione particolare viene rivolta alle varietà autoctone: Friulano, Refosco dal peduncolo
rosso e Glera.

Vineyards
Friuli Venezia Giulia: The vineyards are located in the Friuli Grave DOC and
Prosecco DOC area in the municipalities of Porcia, Pasiano and Azzano
Decimo. We invest significant resources in the vineyards, which make us
the promoters in the modern viticulture, targeted on low yield of grapes
per hectare, thanks to modern vine training system (Guyot and
cordon-spur), the high density planting and low bud density per each
vine stump. In addition, rationalizing phytosanitary management,
restricting nitrogenous fertilizers and studying the best environmental
conditions for vine cultivation are the main factors that have contributed
in producing top quality grapes for each variety that our company
grows. It is not only the canon of modern viticulture for the quality but
also focused viticulture through the deep knowledge of each vine. During
the entire annual cycle of the vine, qualified agronomists continuously check
the vineyards in order to plan eco-compatible operations to achieve healthy
and quality grapes. The special attention is given to native varieties: Friulano,
Refosco and Glera.

INFINITO
ROSÈ BRUT

CURIOSITY: Merlot grapes are harvested in mid- September, in order to have balanced
acidity and a rich sugar content. It’s a fresh sparkling with rich personality. Excellence is
achieved when tasted on the beach, during sunset, in a company, comparing with sea
colour
Production Area: alluvial plains, loose clayey and moderately calcareous, west zone of
Grave, in the municipalities of Porcia and Pasiano
Grape Variety: 100% Merlot
Vineyards: guyot training system, 4000 plants per hectare, yield 80 ql/Ha.
Harvest Period: II/III week of September
Vinification: crushing, destemming and a very short stay in steel tanks in contact with
the skin. After racking and decanting starts the first phase of fermentation, rigorously
controlled. Wine is then decanted to separate the yeast from it and remains there in the wait
of second fermentation
Sparkling Process: re-fermentation of wine base is done in stainless steel
tanks, where it ferments for about 20 days, with the aid of selected
yeast, at a constant temperature between 16°-18°C. After reaching
the desired overpressure, the mass is cooled (-4°C) to stop the
fermentation and to stabilize it. Successively wine is kept at
controlled temperature of 8-10°C for at least 3 months, in
order to favour natural aging in contact with the yeast.
End of this phase is followed by filtration and isobaric
bottling
Alcohol Content: 11,5% by vol
Aging Potential: to be drunk immediately
or to be kept for 2-3 years
Perlage: fine and persistent having a good mouth
feel
Colour: light pink, silky and radiant
Nose: elegant, complex, fresh and fruity,
with slight notes of pomegranate and petals
of dog rose, accompanied by a delicate aroma
of fresh & citric fruits, and lychees
Palate: light, rich in personality but gentle,
reminiscent of cherries
Food pairing: ideal as an aperitif. Excellent
with ham, fried seafood, carpaccio of white fish
and fried artichokes
Serving temperature: ideal at 7-9° C
Box: 6 bottles 750 ml
Pallets: 80 boxes

MILLESIMATO

Prosecco DOC BRUT
CURIOSITY: this Millesimato was born to celebrate our first Prosecco Doc and
to remember, as witnessed already in Roman times by Plinio, the Friulian origins of the vine:
in the municipality of Prosecco, near Trieste, from where it spread further throughout the
region Friuli and Veneto
Production Area: alluvial plain, in the municipalities of Azzano
Decimo and Porcia
Grape Variety: 100% Glera
Vineyards: double guyot training system, 3.500 plants per hectare, yield 100 ql/Ha.
Harvest Period: II/IV week of September
Vinification: crushing, destemming and gentle pressing, white fermentation for 10 days
in stainless steel tanks thermocontrolled (16-18°C), aging in stainless steel vats waiting
for the sparkling process
Sparkling Process: re-fermentation in pressurized tanks for about 50 days
at controlled temperature (14-16° C) until reaching 6 bar of pressure;
the mass is then cooled to halt the fermentation and kept
at a controlled temperature of 8-10° C for at least three months, to
encouraged the natural refinement in contact with the yeast
deposited at the bottom of the autoclave; at the end of this
phase it follows filtration and isobaric bottling
Alcohol Content: 11,5% by vol.
Aging Potential: to be drunk immediately to enjoy
the freshness or to be kept for 1-2 years
Perlage: fine, delicate and persistent
Color: pale straw-yellow colour with greenish hints
Nose: a complex fruity fragrance, inviting
and spacious, from apples to pear, from
apricots to citrus fruits and floral fragrances
like wisteria and acacia with rose, with
a pleasant note of almonds glazed aftertaste.
Palate: round, creamy, persistent, moderately
alcoholic with freshness and vivacity,
a soft flavour and lively acidity
Food pairing: can be enjoyed throughout
the meal, also with savoury with a spicy
component but is particularly recommended
with prosciutto di San Daniele, speck of Sauris,
risotto with chicory
Serving temperature: ideal at 8-10° C
Box: 6 bottles 750 ml
Pallets: 80 boxes

EXTRA DRY

Prosecco DOC EXTRA DRY
CURIOSITY: Prosecco Doc extra dry has a residual sugar content higher than brut, which
makes it even more pleasant and enticing. Acts as an aperitif when paired with San
Daniele’s Prosciutto
Production Area: hills of Conegliano and Vittorio Veneto, in the province of Treviso.
Grape Variety: 100% Glera
Vineyards: capuccina and double guyot training system, 3.500 plants per hectare, yield
110 ql/H
Harvest Period: II/III week of September.
Vinification: crushing, destemming and gentle pressing, white fermentation for 10 day in
stainless steel tanksthermo-controlled (16-18°C), aging in stainless steel vats waiting for the
sparkling process
Sparkling Process: second fermentation in pressurized tanks for about 25 days at
controlled temperature (14-16°C) until reaching 6 bar of pressure; the mass is then
cooled to -4°C to halt the fermentation and kept at a controlled temperature
of 8-10°C for at least one months, to favour the natural contact with the
yeast deposited at the bottom of the autoclave; followed by racking,
refrigeration and filtration before the isobaric bottling
Alcohol Content: 11% by vol
Aging Potential: to be drunk immediately to enjoy the
freshness
Colour: pale straw-yellow colour with greenish hints
Nose: intense, slightly aromatic and creamy with
aromas of peach, acacia blossoms and honey
Palate: fresh, soft, lingering, supported by a well
balanced acidity, with notes of white peach and
apple, combines elegant and pleasant keeping
qualities
Food pairing: excellent as an aperitif as well as
with dessert like fresh fruits and pastries
Serving temperature: ideal at 7-9°C
Box: 6 bottles 750 ml
Pallets: 80 boxes

LAMBRUSCO ROSSO DELL’EMILIA
Indicazione Geografica Tipica

Wine type: semi sparkling dry red wine;
Production area: limited areas in Emilia Romagna region,
central Italy
Soil: clayey and calcareous
Grapes: lambrusco 100%
Harvest time: last week of September;
Winemaking notes: traditional red vinification with maceration
of the must on the leaves
Fermentation: fermentation at 15°C by inoculation of selected yeasts for about 20 days.
Steel tanks at controlled temperature
Colour: red with purple highlights
Bouquet: pleasant floreal and fruity bouquet with notes of red currants
Taste: round and well balanced dry with aromas of wild berries
Food pairings: accompanies well the whole meal. Excellent with seafood
and fish, cheese, grilled vegetables
Serving temperature: 10-12°C
Alcohol: 10% vol
Pressure: 2,3 atm (range 1-2,5 atm PP-049)
Storage: dry, cool and not in direct sunlight
Allergens: the only allergen declared in the label “contains
sulfites”
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