STEFEN 1624

97 points Luca Maroni
“Best Marzemino of Italy”
95 points James Suckling
93 points Robert Parker
93 points Gilbert Gaillard
94 points Veronelli
Crown-Top Score Touring Club
94 points Falstaff
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ViGNEfoszcoro
DA UVE MARZEMINO

| MIGLIORI VINI)I'TALIANI
Luca Maroni

977 poINTS
SECOND BEST RED ITALIAN WINE

A great wine, ever among the
Best Italian Red Wines.

The Stefen 1624 pays homage
to the winery’s founding
De Stefani family
(spelled “Stefen” in old Italian)
that traces its lineage back to the
year 1624.

The elegance of Marzemino
variety makes it
delicate and fragrant.

The drying of the grapes gives
the wine a pleasing fruity nose
and greater roundness
in the mouth.

The result 1s an
intriguing discovery.

Ideal with game, meat on the spit, Florentine steak,
seasoned cheeses or alone as a meditation wine.

DE STEFANI

Via Cadorna, 92 — 30020 Fossalta di Piave (Venezia) — Veneto— Italia
Tel. +39 0421 67502 — info@de-stefani.it — www.de-stefani.it



MALANOTTE

93 points Robert Parker

93 points James Suckling
93 points Gilbert Gaillard
94 points Luca Maroni
“Best Raboso of Italy” nn 5

93 points Veronelli Wine Advocate
93 points Falstaff

93 PoINTS

The Raboso Piave is the
most famous native variety
of the Piave valley.

To the characteristics of the
potentially long aging
wines, colour, tannins and
acidity, the Raboso unites an
intense blackberry and
cherry aroma, melted
chocolate and tobacco.

MALANOTTE

DEL PI \\l

Straight flavour, dry and
M — austere taste, with a slight
acid backbase.

Ideal with game (hare, pheasant or guinea Fowl),

stew, grilled meat and seasoned cheeses.

DE STEFANI
Via Cadorna, 92 — 30020 Fossalta di Piave (Venezia) — Veneto — Italia
Tel. +39 0421 67502 — info@de-stefani.it - www.de-stefani.it



KREDA

96 points Luca Maroni

93 points James Suckling S .
91 points Robert Parker I MIGLIORI VINI) I'TALIANI

90 points Gilbert Gaillard

93 points Veronelli
Luca Maroni

96 roinTs
BEST REFOSCO OF ITALY

The white clay soil where
the old Refosco vines grow,
locally called “kreda”, allow

an intimate fusion of the
roots with the soil particles
that contribute to give
the wine depth,
complexity and elegance.

“A perfectly harmonious
flavor, a well-wrapped tannin,
a taste-aromatic persistence of
the fruit/spice mix that is truly
| KREDA - wonderfully persuasive. The
T best Italian Refosco of the

RISERVA

i year, chapeau!”

PRODOTTO IN ITALIA

Ideal with risotto, roast meat and lamb chops.

DE STEFANI
Via Cadorna, 92 — 30020 Fossalta di Piave (Venezia) — Veneto— Italia
Tel. +39 0421 67502 — info@de-stefani.it — www.de-stefani.it



SOLER

96 points Luca Maroni

93 points James Suckling I MIGLIORI VINI)ITALIANI
92 points Veronelli |

2 glasses Gambero Rosso
Gold Asia Wine&Spirits Award Luca Maroni

96 roINTS

Part of the grapes that
compose this wine are dried,
reaching roundness with
ethereal and spicy notes.
It presents full body,
very important structure,
with layers of silky
tannins and a
complex bouquet.

“The Soler 1s a great wine
with exceptional richness,
soft-tannin from balanced

impeccable taste.”

Excellent with stuffed fresh pasta,
grilled meat and salami.

DE STEFANI
Via Cadorna, 92 — 30020 Fossalta di Piave (Venezia) — Veneto— Italia
Tel. +39 0421 67502 — info@de-stefani.it — www.de-stefani.it



PINOT NERO

91 points James Suckling I MIGLIORI VINI) ITALIANI
92 points Luca Maroni

90 points Veronelli
Luca Maroni

92 POINTS

Pinot Nero De Stefani expresses

the noblesse of the grape type, the

elegance and the subtle sapidity of
the clayey, mineral-rich soils of

the Piave valley where 1t 1s grown.

It has delicate cherry aromas and a
spicy note of white pepper 1n the

D,

g STEEA background. The wine has soft
PINOT NERO silky tannins and harmonious
body, which provide long ageing
potential.

Ideal with pate, beef tartare, grilled salmon and
tuna, roasted poultry and seasoned cheeses.

DE STEFANI
Via Cadorna, 92 — 30020 Fossalta di Piave (Venezia) — Veneto— Italia
Tel. +39 0421 67502 — info@de-stefani.it — www.de-stefani.it



CABERNET SAUVIGNON RISERVA

95 points Luca Maroni

2 Glasses Gambero Rosso SUCKI-I N G Y

90 points James Suckling

90 roinTsS

The grapes of this classic red
wine of the Piave area, that come
from old vines cultivated
%!‘ L in a clay soil, reach a natural
T balance of ripeness at harvest.

DE STEFANI

CABERNET SAUVIGNON
RISERVA

Our Cabernet Sauvignon

guarantees a pleasant complexity

of its structure, with a fruity
and a spicy after taste.

Ideal with tagliatelle with Bolognese sauce, red meat,
braised beef and roast meat.

DE STEFANI
Via Cadorna, 92 — 30020 Fossalta di Piave (Venezia) — Veneto— Italia
Tel. 439 0421 67502 — info@de-stefani.it — www.de-stefani.it



Grapes: Raboso

A native Piave grape par excellence,
Raboso 1s a wine with a strong character
and personality. In the cellar, careful
and low-1mpact vinifications accompany
Raboso 1n its natural evolutionary path,
;{r)!g revealing 1ts typical freshness and lively

T acidity.

DE STEFANI

It presents intense notes of cherry,
raspberry and delicate floral hints. On
the palate 1t shows a pleasant acidity and
great complexity with a long and
persistent finish.

Ideal with traditional Venetian dishes such as cured
meats, pasta and beans, mixed grills and spicy cheeses.

DE STEFANI
Via Cadorna, 92 — 30020 Fossalta di Piave (Venezia) — Veneto— Italia
Tel. +39 0421 67502 — info@de-stefani.it — www.de-stefani.it



VENEZIA

91 points James Suckling :
95 points Luca Maroni I MIGLIORI VINI) ITALIANI
Luca Maroni
95 POINTS
The Merlot and Cabernet

Sauvignon grapes of this
classic of the Piave area,
that come from old
vines cultivated 1n a clay

, soil, reach a natural
2( ”g balance of ripeness
DE STEFAN at harvest.
VRN Our rich grapes

guarantee a pleasant
complexity to the
structure of the wine,
full body, smooth,
with a ripe red fruit
bouquet and a spicy
after taste.

Ideal with tagliatelle with Bolognese sauce, beef carpaccio
(recipe invented in Venice), roast meat and salami.

DE STEFANI
Via Cadorna, 92 — 30020 Fossalta di Piave (Venezia) — Veneto— Italia
Tel. +39 0421 67502 — info@de-stefani.it — www.de-stefani.it



ROSE

De Stefani Ros€ 1s obtained from native
Raboso grapes in a vineyard located
between the Adriatic sea and the Alps
mountains.

It presents pleasant scents
of blueberries, currants,
wild strawberries and pomegranates.
On the palate it i1s fresh, delicately
savory and with a persistent taste.

g

S
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Ideal with “antipasti all’italiana’, salads, light pasta,
especially with seafood, raw shellfish, grilled fish and
goats’ cheeses. Fantastic with pizza!

DE STEFANI
Via Cadorna, 92 — 30020 Fossalta di Piave (Venezia) — Veneto— Italia
Tel. +39 0421 67502 — info@de-stefani.it — www.de-stefani.it



OLMERA

94 points James Suckling
93 points Veronelli

95 points Luca Maroni
91 points Robert Parker S U c KLI N G Y
Gold Asia Wine&Spirits Award

91 points Falstaff

94 poInNTS

It 1s a fascinating blend of
Tocai and Sauvignon Blanc
where Tocai gives body
and structure to the wine
and the Sauvignon blanc
grants aromaticity and
D STEEAN elegance.

“Plenty of dried fruits on
the nose with apricot, pear
and apple. Full body.
Phenolic texture gives form
and beauty. Very long and

VIGNETO SINGOLO

L intense. I love the texture.”

PRODOTTO IN ITALIA '

-

Ideal with risotto, shellfish and fruits de mer.

DE STEFANI
Via Cadorna, 92 — 30020 Fossalta di Piave (Venezia) — Veneto— Italia
Tel. +39 0421 67502 — info@de-stefani.it — www.de-stefani.it



VENIS

93 points James Suckling

96 points Luca Maroni ;
I MIGLIORI VINI)ITALIANI

Luca Maroni

96 POINTS

Venis praises the
international soul of Venice.

It presents a firm aromatic
bouquet with exotic notes,
citrus fruit and elder-tree,
wide taste and good
minerality.

DE STEFANI

Spices and delicious foods
VENIS are mastery mgtched with
this wine.

DA UVE SAUVIGNON

Ideal with pasta with clams, grilled sea bass,
fried squids and wild salmon.
Wonderful with asparagus recipes.

DE STEFANI
Via Cadorna, 92 — 30020 Fossalta di Piave (Venezia) — Veneto— Italia
Tel. +39 0421 67502 — info@de-stefani.it — www.de-stefani.it



PINOT GRIGIO
e oot SUCKLING ' ¥

92 poINTS

Since more than 50 years
our Pinot Grigio grows
on a clay soil,
with a good ventilation.

Pinot Grigio impresses
for the intensity of its aroma,

&R which goes from ripe apricot
DE STEFANI and exotic fruit
to spices and toasted almond,
PINOT GRIGIO revealing at the palate

wideness and long persistence.

Ideal with sophisticated hors d'oeuvres,
fish courses and eggs.

DE STEFANI
Via Cadorna, 92 — 30020 Fossalta di Piave (Venezia) — Veneto— Italia
Tel. +39 0421 67502 — info@de-stefani.it — www.de-stefani.it



VITALYS

95 points Luca Maroni ,
92 points James Suckling I MIGLIORI VINI)ITALIANI
Luca Maroni
95 poInTs

The name derives
from the Latin word "vitalis",
that means vital, full of life.
In fact, this wine gives happiness
and desire to live through the
sensations evoked by its tasting.

“Vitalys presents a pleasant
spice banana aroma typical
of an outstanding
chardonnay wine.”

DE STEFANI

VITALYS.

Ideal with appetizers, vegetable risotto, seafood
salads and tempura.
DE STEFANI

Via Cadorna, 92 — 30020 Fossalta di Piave (Venezia) — Veneto— Italia
Tel. +39 0421 67502 — info@de-stefani.it — www.de-stefani.it



MANZONI BIANCO

95 points Luca Maroni

90 points Falstaff /
1 glass Gambero Rosso I MIGLIORI VINI)I'TALIANI
91 points Vert de Vin ,,

Luca Maroni

95 POINTS

Manzoni Bianco 1s a distinguished
wine crafted from the eponymous
grape variety, created in the 1930s by
Professor Manzoni at the prestigious
Conegliano School of Oenology by
crossing two noble varieties: Rhein
Riesling and Pinot Blanc.

It 1s celebrated for 1ts vibrant
freshness and mineral character,
MANZONI boasting aromas of white flowers,

BIANCO

citrus and exotic fruits.

DA UVE MANZONI BIANCO

Ideal with tuna tartare and carpaccio, pasta with seafood,

grilled fish and fried fish.

DE STEFANI
Via Cadorna, 92 — 30020 Fossalta di Piave (Venezia) — Veneto— Italia
Tel. +39 0421 67502 — info@de-stefani.it — www.de-stefani.it



RIVE DI REFRONTOLO VALDOBBIADENE

PROSECCO SUPERIORE DOCG

93 points Wine Enthusiast

5o Luca Maron " WINEENTHUSIAST
90 points Falstaff
Gold Medal Gilbert Gaillard

93 POINTS
BEST PROSECCO IN THE WORLD

Rive di Refrontolo
Valdobbiadene Prosecco
Superiore represents the

essence of the Prosecco in a
refined and elegant version.

Fragrance, freshness and
finesse marry 1n a very pure
expression.

It conveys a dry and natural
mouthful, showing its
maximum integral identity.

DE STEFANI

e X T Rk B RAJF

VALDOBBIADENE
PROSECCO SUPERIORE

Doca

RIVE DI REFRONTOLO T [ )

Ideal as an aperitif, throughout the meal
and in any occasion that requires a toast.
DE STEFANI

Via Cadorna, 92 — 30020 Fossalta di Piave (Venezia) — Veneto— Italia
Tel. +39 0421 67502 — info@de-stefani.it — www.de-stefani.it



VALDOBBIADENE PROSECCO SUPERIORE
D.0.C.G BRUT
754 points Luea Maront SUCKLING " Y

92 roINTS

It 1s the ambassador
of the magnificent hills
north of Venice, a UNESCO
World Heritage site, where
the grapes of this D.O.C.G.
Prosecco ripen.

“Shining the clear oenological
execution, the floral and grapy
fruit of the Valdobbiadene
Prosecco Superiore Brut
DE STEFANI Millesimato, with its soft and

B'RU-T creamy foam.”

VALDOBBIADENE
PROSECCO SUPERIORE

Ideal as an aperitif, throughout the meal and in any
occasion that requires a toast.

DE STEFANI
Via Cadorna, 92 — 30020 Fossalta di Piave (Venezia) — Veneto— Italia
Tel. +39 0421 67502 — info@de-stefani.it — www.de-stefani.it



PROSECCO 0.15 MILLESIMATO

91 points Antonio Galloni-Vinous
90 points James Suckling

95 points Luca Maroni
92 points Falstaff-3" Best Prosecco DOC a Sta

92 POINTS
3RD BEST PROSECCO DOC

Prosecco 0.15 Millesimato 1s produced
from an innovative method of
vinification.

The must 1s chilled to 0°C followed by a

single fermentation at 15°C, exalting and

maintaining its precious fruity aroma with
golden apple notes.

“A dusting of gingery spice and almond
extract gives way to young peach and
hints of smoke as it blossoms in the glass.
This 1s round and soothing to the senses,
traversing both savory and sweet, as hints

of sour citrus are offset by ripe apple and
N melon tones. It tapers off clean, yet leaves
05 pretty inner florals and hints of kiwi to
linger. This is a nicely balanced Extra Dry
Prosecco that hides its residual sugar very
well”

DE STEFANI

Ideal as an aperitif, throughout the meal and in any occasion
that requires a toast.

DE STEFANI
Via Cadorna, 92 — 30020 Fossalta di Piave (Venezia) — Veneto— Italia
Tel. +39 0421 67502 — info@de-stefani.it — www.de-stefani.it



PROSECCO ROSE

92 points Falstaff-3" Best Prosecco Rosé
91 points James Suckling
95 points Luca Maroni a Sta
90 points Antonio Galloni

Pl 92 poinTS
3RD BEST PROSECCO ROSE

X 2 48 E

Grapes: Glera and Pinot Nero

Prosecco Ros¢ 0.15 Millesimato i1s
produced from an innovative method
of vinification. The must 1s chilled to
0°C followed by a single fermentation
at 15°C, exalting and maintaining its

precious aroma of pear, strawberry,

raspberry and violet.

“A burst of inner sweetness that's
quickly balanced by bright acids and

DE STEFANI vibrant wave of chiseled textural
BRA T bubbles. It leaves nuances of cherry
T e T pits, lavender and sweet spice to linger

incredibly long while remaining
remarkably fresh”

Ideal for aperitives and it matches perfectly with Italian
antipasti, seafood pasta,grilled scampi and shrimps.

DE STEFANI
Via Cadorna, 92 — 30020 Fossalta di Piave (Venezia) — Veneto— Italia
Tel. +39 0421 67502 — info@de-stefani.it — www.de-stefani.it



PROSECCO FRIZZANTE

It 1s the classic version
of Prosecco, which
combines the aromatic
quality of the grapes
with the exciting
flavours of its fine

bubbles.

Prosecco frizzante is
soft and dry
at the same time,
thanks to its freshness.
It presents
typical fruity and
floral notes,
smooth bubbles and
delicate and harmonious
taste.

Ideal as an aperitif, throughout the meal
and in any occasion that requires a toast.
DE STEFANI

Via Cadorna, 92 — 30020 Fossalta di Piave (Venezia) — Veneto— Italia
Tel. +39 0421 67502 — info @de-stefani.it — www.de-stefani.it



BLANC DE NOIRS

Grapes: Raboso

Blanc de Noirs 1s a Traditional

Method produced with Raboso

grapes, an indigenous red grape
variety vinified in white, with

long refinement 1n the bottle on
its natural indigenous yeasts.

The wine tells a new and

sophisticated interpretation of

Raboso, an iconic expression of

the Piave Valley.

It has a rich structure, with hints

- of bread crust, walnuts and
BRUT almonds, all balanced by a

DER refreshing mineral finish.

Ideal with oysters, seafood and raw scampi.

DE STEFANI
Via Cadorna, 92 — 30020 Fossalta di Piave (Venezia) — Veneto— Italia
Tel. +39 0421 67502 — info@de-stefani.it — www.de-stefani.it



TOMBOLA DI PIN Metodo Classico
e i SUCKLING 2

90 points Luca Maroni

93 POINTS

It 1s obtained from the
"Tombola di Pin" vineyard in the
"Colvendrame" estate, which 1s
located in the hills of Refrontolo,
a UNESCO World Heritage site.

The soil rich 1n tufa, the wide
changes of temperature from day
to night and the refining of the
wine 1n bottle with its yeasts for
120 months, give this limited
production of Talento Traditional
Method a great class and
elegance.

It presents fine and persistent
perlage, fragrant aroma,
very delicate of fresh bread crust,
with pleasant hazelnut notes.

It can accompany any food matching.
Ideal with oysters and fruits de mer.

DE STEFANI
Via Cadorna, 92 — 30020 Fossalta di Piave (Venezia) — Veneto— Italia
Tel. +39 0421 67502 — info@de-stefani.it — www.de-stefani.it



REFRONTOLO PASSITO

91 points James Suckling
91 points Luca Maroni

90 points Veronelli SUCKLING Y

91 PoINTS

Rare and precious,
Refrontolo passito has
a strong sensory impact,
incredibly complex scents
of black berries jam,
herbs, sweet spices,
dried fruits, chocolate,
cardamom and
a hint of liquorice.
It has a balanced mouth

COLLI DI CONEGLIANO
DO ’

REFRONTOLO PASSITO | with infinite persistence.

Y 00sy

VIGNETO SINGOLO
DA UVE MARZEMINO

The Refrontolo Passito was
the favourite of Mozart,
that called it
"Excellent Marzemino",
in his opera "Don Giovanni".

Perfect with chocolate, fruit cakes, seasoned
cheeses or alone as a meditation wine.

DE STEFANI
Via Cadorna, 92 — 30020 Fossalta di Piave (Venezia) — Veneto— Italia
Tel. +39 0421 67502 — info@de-stefani.it — www.de-stefani.it



BAILO AMARONE

93 points Falstaff
90 points Decanter World Wine Awards
93 points Luca Maroni

[alstall
93 PoINTS

The drying process, called
“appassimento” in Italian,
gives body, roundness and a
great personality to this wine.

It 1s produced in a
beautiful hillside vineyard
in Valpolicella, near Verona,
at the foot of the
Dolomite mountains.

Amarone Bailo presents

BAILO deep scents of ripe cherry,
AMARONE prunes and blackberry,
important structure,

thick velvety tannins
and a wide bouquet.

Ideal with tagliatelle with mushrooms, Bolognese spaghetti,
T-bone steak, pork shank, roasted lamb, seasoned cheeses.

DE STEFANI
Via Cadorna, 92 — 30020 Fossalta di Piave (Venezia) — Veneto— Italia
Tel. +39 0421 67502 — info@de-stefani.it — www.de-stefani.it



BAILO RIPASSO
I MIGLIOI@ ITALIANI

Luca Maroni

90 roiNTS
LUCA MARONI

The name Ripasso derives from the
enological technique used to produce
this wine: the Valpolicella wine is
repassed on the skins of the dried grapes
of the Amarone at the end of its

fermentation.
Infact the Italian word Ripasso means to
repass.
BAILO It is produced in a
RIPASSO beautiful hillside vineyard

DELLA VALPOLICELLA
DOC

PRODOTTO
‘

in Valpolicella, near Verona,
at the foot of the
Dolomite mountains.

Ripasso Bailo presents intense
scents of ripe red fruit,
with ethereal and spicy notes; full
body, with layers of silky tannins and
a complex bouquet.

Ideal with mushroom risotto, beef filet with green pepper,
braised beef with “polenta”, lamb ribs and seasoned cheeses.

DE STEFANI
Via Cadorna, 92 — 30020 Fossalta di Piave (Venezia) — Veneto— Italia
Tel. +39 0421 67502 — info@de-stefani.it — www.de-stefani.it



