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CANTINE AURORABARBERACOLLI TORTONESISUPERIORE 2005 DOC

¢ Piedmont

¢ 100% Barbera

0 Ruby red with purple reflections, intense, complex bouquet of

violets and berries, a full, rich taste and a satis fying finish.
¢ All meat dishes, cheeses, pasta with rich sauces, B ollito Misto.
ANZIVINO BRAMATERRA003

0 60% Nebbiolo; the rest consists of Croatina, Vespol ina and
Bonarda.

0 Ruby red to garnet, a complex, delicate, spicy bouq uet, a dry,
full, austere taste with licorice and leathery aspe ctsand a
long finish.

0 All meat dishes, rich poultry preparations, game, e specially

63 game birds, cheeses, risotto.

ANZIVINO GATTINARA 2001 DOCG
0 100% Nebbiolo.

0 A bright ruby red tending toward garnet as it ages. A complex
fragrance of spices, violets and roses. A dry, bal anced taste
with nuances of licorice and minerals. A lingering finish.
Similar to Barolo or a French Burgundy.

[;M“Hm ¢ All roasts, steaks, chops, braised meats, rich riso ttos, game
Farigehi preiagiia dishes, cheeses. Use as you would a Barolo, French Burgundy or
gt full Pinot Noir.

64

ANZIVINO GATTINARA RISERVA 2001
0 100% Nebbiolo.

0 A bright ruby red tending toward garnet as it ages. A complex
fragrance of spices, violets and roses. A dry, bal anced taste
with nuances of licorice and minerals. A lingering finish.
Similar to Barolo or a French Burgundy.

E,\m 0 Allroasts, steaks, chops, braised meats, rich riso ttos, game
L dishes, cheeses. Use as you would a Barolo, French Burgundy or
WSl full Pinot Noir.
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SETTIMO DOLCETTO DA LBA 2005 DOC

Piedmont

100% Dolcetto

A bright ruby color with purple to violet overtones
fragrance of cherries, strawberries and summer frui
dry, rich supple taste and a satisfying finish.

Ideal with poultry, especially roasted chicken. Tr
veal, pork or pasta dishes based on tomato or meat
Perfect with many risotto preparations.

SETTIMO NEBBIOLO LANGHE2004 DOC

Piedmont

100% Nebbiolo

A bright ruby to garnet hue, with the fragrance of
violets, a dry, soft rich taste with overtones of f
truffles and a mellow finish.

All pasta dishes based on tomato or meat sauces, st
chops, and cheeses.

Use as you would a fine Burgundy or Pinot Noir.

SETTIMO BAROLOROCCHE2003 DOCG

Piedmont

100% Lampia clone of Nebbiolo

The Settimo family winery produces traditional Baro
estate in La Morra. The San Martino hillside protec
amphitheater vineyard area which faces South and So
certain outstanding vintages, the grapes from the R
vineyard are isolated and a special wine is made fr
This happens 3 to 5 times each decade.

This aristocratic red wine will develop in the bott
decade or more

Ruby red with garnet glints, intense fragrance of d
and violets, a dry, rich, austere taste with a smoo

All noble preparations of meat, such as rack of lam
mignon. Game dishes, roasted kid, braised beef. Ric
cheeses.

SETTIMO BAROLOROCCHERISERVA SINGLE VINEYARD 1999 DOCG

Piedmont

100% Lampia clone of Nebbiolo

The Settimo family winery produces traditional Baro
estate in La Morra. The San Martino hillside protec
amphitheater vineyard area which faces South and So
certain outstanding vintages, the grapes from the R
vineyard are isolated and a special wine is made fr
This happens 3 to 5 times each decade.

This aristocratic red wine will develop in the bott
decade or more

Ruby red with garnet glints, intense fragrance of d
and violets, a dry, rich, austere taste with a smoo

All noble preparations of meat, such as rack of lam
mignon. Game dishes, roasted kid, braised beef. Ric
cheeses.

16

Created: September 2008

, the
ts. A

y it with
sauces.

roses and
ruit and

eaks,

lo at their
ts the
utheast. In
ocche

om them.

le for a

ried roses
th finish.
b, filet

h aged

lo at their
ts the
utheast. In
ocche

om them.

le for a

ried roses
th finish.
b, filet

h aged



g

71

gt iy

=
AmmiTnae

73

<

VILLA | LARIA BARBARESC®003 DOCG

Piedmont

100% Nebbiolo

An intense, bright ruby red, tending to garnet/oran
ages. An ethereal nose. A rich, dry, smooth fruit
with nuances of dried flowers and a lingering finis
Capable of developing additional elegance, bouquet
for a decade or more

Villa llaria Barbaresco, the crown prince of Italy’

is an excellent value. Red meats, roasts, game dish
cheeses. Use as you would a fine French Burgundy o
Noir.

VILLA | LARIA BAROLO2002 DOCG

Piedmont

100% Nebbiolo

A bright ruby red to garnet color. An intense comp
fragrance with traditional overtones of tar, roses,
violets.

A powerful, dry full taste and a long finish.

Will comfortably age for a decade or more, acquirin
harmony and wonderful balance.

Roasts, game dishes, steaks, chops, rack of lamb, a
cheeses. Any elegant preparation of meat with even
complex sauce.

CAPITANIO AMARONE DELLAVALPOLICELLA 2003 DOC
Veneto

Corvina, with a small amount of Rondinella, Molinar
Croatina

Great Value Amarone, the result of a joint effort b
Verdoni Imports and Botter winery (only a few thous
Made from grapes specially dried for 3-4 months in
ventilated rooms beneath the winery’s roof. A soft
followed by a slow fermentation and aging in large
(botti) for two years.

We recommend that you enjoy young, but the enologis
the wine can be matured for an additional 8-

with rich foods, game, red meat, cheeses and nuts.
itself at the end of a meal as a wine of meditation
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VILLA GRARDI AMARONE'OPERE DI SAN PIETRO” SINGLE VINEYARD 2000 DOC

Veneto

60% Corvina, 10% Molinara, and 30% Rondinella
A deep, richly dense, inky ruby color, a ripe ether
reminiscent of dried plums, a textured, austere mou
filling taste and an elegant, lingering finish. Gre

and concentration

Superb with game dishes or strong, elegant flavorfu

such as parmigiano reggiano and grana padano and go

Try it with game or with nuts.

This is a huge wine which should be served last, du
impressive size. A wine of contemplation. The port
will enjoy Amarone.
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PALLAVICINI  AMARASC2005 IGT LAzio
Lazio

Made from specially dried Cesanese grapes.
Oak aged

Similar to Amarone

Only 120 bottles for the U.S.A.

CANTINE AURORAMDSCATOPIEMONTE 2007 DOC
Piedmont

100% Moscato

A pale straw color with a slight sparkle, a fresh a
touches of peaches and apricots, a refreshingly swe
with a clean, crisp finish

Although Moscato is typically consumed as an “after
treat, it is equally welcome as an aperitif.

Perfect alone or with Panettone, an Italian Christm

CANTINE AURORADOLCE STILNOVO 2007 MPF
Piedmont

About equal amounts of Freisa Dolce, Moscato Nero,
Nera.

A pale red wine similar to Bracchetto D’Acqui, but
Made from old vines fermented in enclosed stainless
under pressure. The crackle is a natural part of t
fermentation process.

A brilliant light red color. The aroma of strawber
raspberries. Sweet with good acidity, balances, ar
clean, almost creamy.

All manner of light desserts. Excellent with or at

LA MACOLINA ALBANA DI ROMAGNAPASSITO 2003 DOCG

Emilia Romagna

100% Albana Gentile

A lustrous, intense,yellow-topaz color, a ripe nose
overtones of melons, bananas, and pineapples, a del
luscious taste and a lingering finish.

Great by itself. A true dessert wine; ideal also w
veined cheeses, such as gorgonzola and Roquefort.
Well suited to biscuits and cakes.

DIECIGRANI ZIBIBBO NV

100% Zibibbo, a.k.a. Muscat of Alexandria.

A lustrous golden color, a rich nose expressing ora
tangerines, a warm, soft, round taste and a persist
lingering finish.

Ideal with desserts or by itself as a dessert.

Try it with biscotti. You can serve it chilled as

18
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FATTORIA LAVACCHIOVIN SANTO DEL CHIANTI RUFFINA RISERVA 2001 DOC

0 Tuscany

¢ Malvasia and Trebbiano

0 Very pronounced amber color.

0 Very intense, fine and pleasant on the nose with no tes of
raisins and candy fruit, followed by honey, vanilla and dry fig
aromas and hints of walnut and coffee.

0 At the palate it reveals full and intense body, wit h very good
balance between the components. The finish is very long and
extremely pleasant.

¢ Matches matured cheese and dried pastries such as b iscotti.

FATTORIA LAVACCHIO ORO DEL CEDROTOSCANAIGT 2006

¢ Tuscany

o Traminer Aromatico; that is, Gewurztraminer (100%)

o A brilliant yellow to gold color, the aroma of honey and
candied fruit, sweet, warm, velvety in the mouth with
nuances of dried fruit, honey and vanilla, with a
persistent finish.

o Chocolate (yes, chocolate!), pastries, foie gras , herbal
80 cheeses. Or —just by itself.
PRI IR AVICIN] PALLAVICINI  STILLATO MALVASIA PUNTINATA 2006 IGT LAzIO
P 0 Lazio
riends o 100% Malvasia
W ¢ Made from dried grapes.
¢ Considered to be Lazio’s best dessert wine.
81
O PERTICAIA SANGRANTINO DI PASSITO 2004 DOCG
. 0 100% Sagrantino
0 Passito — All of the nuances of the dry version, bu t more
luscious; sweeter, not too sweet, with a persistent finish.
0 Try the Passito cold with chocolate and at room tem perature
82 with lamb — yes, with lamb.

NONNA S CHIANTI
(" “ } Toscany, Italy
China 90% Sangiovese, 10% Canaiolo

0
0
0  Straw Bottle (fiasco)
0 750ml & 1.5L Bottles
0

Ruby color, a fruity, vinous fragrance, a dry, brig ht, lively,
crisp taste and a clean, fresh finish.
0 Pairs well with pasta, burgers, pizza; a festive, e asy wine for

picnics & al fresco dining.

19
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BALATONI SEMI- SWEET MERLOT

Balaton region of Hungary

100% Merlot

Late-harvested grapes contribute to its higher resi
content; higher than most merlots, resulting in a w
slightly sweet finish.

An everyday, enjoyable wine for those who seek more
than White Zinfandel.

It has a sweet finish, but on the palate has a plea
spiciness and tannins with a gentle grip. Blueberr
currants, and raisins are evoked when imbibing this
beverage.

LEGACY LATE HARVEST PINOT NOIR

Romania

100% Pinot Noir

Late-harvested grapes contribute to a higher residu
content.

Semi-sweet, but not too sweet as to dampen the Pino
delicate character.

NEMES KADARKA

Hungary

100% Noble Kadarka

“Marika” Brand

Semi-sweet red wine.

Enjoyed by millions every year, Nemes Kadarka is on
most recognized Hungarian red wines.

Mellow, fruity wine that complements red meats, cas
game and cheeses.

EGRI BIKAVER (BULL' S BLOOD OF EGER

Historic region of Eger, Hungary

On of the most important varietals in Hungary

This is a cuvee of Merlot, Kekfrankos, Kadarka and
Sauvignon

Robust red wine that pairs well with steaks and oth
meals, even barbeque!

20
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ENDRE BAKONDI EGRI BIKAVER RESERVE (B ULL’ S BLOOD OF EGER

Velvety smooth. Though the name sneers with violenc
goes down easy.

The first brush brings thoughts of the matador but
consequences flow easily like the applause of a lat
stadium crowd. Its spicy aroma is acquired from pr
ageing in barrique (small oak barrels).

A blending of five different grape varieties, it is
interesting detour into the lesser known parts of t
world.

Serve at room temperature with red meats, game or s
cheeses.

ENDRE BAKONDI EGRI KIRALYLEANYKA

Historic wine region of Eger, Hungary

“Royal Princess”

This wine opens with a wonderful floral nose. On th
the wine is a bit steely, a touch tart, and has nic
flavors. The wine is nicely round and the finish is

BOUNDARYROAD SAUVIGNONBLANC

Western Australia

Lively, fresh and lifted wine made with parcels of
sourced from the cool climate vineyards of Margaret
Frankland River.

Wine Makers Comments: The Semillon provides the bac
wine, with the Sauvignon Blanc providing the aroma,
palate fruit and cleansing acidity on the finish.

The wine is brilliant light straw in color with a |

green rim. The Semillon provides grassy and lifted
the Sauvignon Blanc contributing hints of passionfr
honeysuckle. Ripe, tropical fruits dominate the pal
gooseberry, lychee and lime, along with just a hint
passionfruit.

It has a crisp and clean finish.
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BOUNDARYROAD SHIRAZ

Western Australia

This Shiraz has depth of flavor complemented by an
tannin structure and spicy pepper characteristics o
palate.

Wine Makers Comments: This quality Shiraz displays
red coloring with bright purple highlights. The bou
filled with fruit aromas - plums and blackberries a
white pepper is evident.

The palate is crammed with full fruit flavors inclu
plums and blackberries and is underpinned by hints
white pepper.

It is elegant, soft and rounded with soft tannins p
excellent finish.

BOUNDARYROAD “U N- OAKED CHARDONNAY
Western Australia
Fruity and zesty cool-climate and un-oaked Chardonn

An elegant Chardonnay from the cooler areas of Pemb

Frankland and Margaret River in Western Australia,
display its delicious freshness unencumbered by any
treatment. The resulting wine is fruit-filled with
nectarine and melon flavors.

Delicious with delicate fish such as sole and trout

BADACSONYI SZURKEBARAT

100% Pinot Grigio

Produced in the Badacsony region of Hungary
“Marika” brand.

This dry Pinot Grigio received an 83-point “recomme
from the Beverage Tasting Institute.

Straw with a pale copper-gold cast. Pear, dried her
minerals. Lush, soft texture.

Easy, nearly rounded mouth-feel with a very light s
sweet fruit. Has a nice touch of acidity in the fin

VERPELETI OLASZRIZLING

Verpelet (Eger), Hungary

100% Italian-style Riesling

Dry, crisp wine with nice acidity

Volcanic soils and unique microclimate of the regio
wonderful taste and fragrant aromas of this well-cr
Pairs well with most meals of pork, poultry and gam
Grown, crafted and bottled by the Varsanyi Winery

22
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VERPELETI OTTONEL MUSKOTALY

Verpelet (Eger), Hungary

100% Muscat Lunel (Vitis vinifera)

Light, fragrant notes abound in this refreshingly a
sweet wine

Even though many White Muscat wines are very sweet,
offers a bouquet that brims with honeysuckle and pe
finishes crisp and clean, with no sugary aftertaste
common in this type of wine.

Grown, crafted and bottled by the Varsanyi Winery

BADACSONYIKEKNYEL]

Badacsonyi region, Hungary

100% Keknyel

[KAYK-nyeh-leu, kayk-NYEL-00]

A well-known Hungarian white-wine grape whose name
to "blue-stalked."

Kéknyel (i’'s fame is belied by the fact that today there are
few acres cultivated, and they're limited to the Ba
district, by both climate and Governmental law.

This is vinified into an off-dry wine with spicy fl

well as a fairly high alcohol content.

Color and aroma reminiscent of new-mown hay.

LEGACY RIESLING- FETEASCA

Romania

70% Riesling, 30% Feteasca

Slightly sweet, German-style Riesling-based wine.
Pairs well with sushi, or try as an alternative to
Serve as an aperitif, or with a light meal.

LEGACY LATE HARVEST MUSCAT OTTONEL

Romania

100% White Muscat

Late-harvested grapes produce a wine of higher resi
content.

Enjoy with spicy Indian and Thai foods.

Chill this wine and serve it with light desserts an

23
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TOKAJI FURMINT MEDIUM- SWEET

Produced in Tokaj, Hungary

100% Furmint

Slightly sweet table wine that pairs well with spic
Indian, Mexican and Thai.

Grapes grown in the Historic Tokaj region of Hungar
famous for their exquisite dessert wines, where the
soils add distinct mineral properties to this wine.
Harvested following the tradition after Hungary’s S
day (early October).

CRAFTSMANHARSLEVELI

Hungary

100% Harslevel 4

Delicious off-dry wine, made of the famous Harsleve
the grapes used in the making of the Tokaji Aszu de
Balanced acidity, lovely, gentle floral nose that m
wonderfully with spicy foods.

It is similar in style to a moderately sweet German

a French Vouvray.

GOLD Medal — Florida International Wine Challenge 2
“Top Hungarian Value Brand of the Year” Wine & Spir
Magazine.

TOKAJI YELLOWMUSCAT

Hungary

“Sargamuskotaly”

Sugar Content: 34 g/l

Acidity: 7.4 g/l

Table wine produced from Muskotaly grapes, having s
close to a German Riesling.

A soft Hungarian, delightful wine, with an excellen
flavor and lovely aroma.

TOKAJI SZAMORODNI DRY
Hungarian Dry Dessert Wine
Sugar Content: 2 g/l

Acidity: 8.4 g/l

Alc/Vol: 13.0%

500ml Bottles

24
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TOKAJI SZAMORODNISWEET

Hungarian Lightly Sweet Dessert Wine
Sugar Content: 57 g/l

Acidity: 9.0 g/l

Alc/Vol: 12.5%

500ml Bottles

TOKAJI AszU 3 PUTTONYOS

Hungarian Dessert Wine

Known as “Tokaji #3”

Residual Sugar Content: 80 g/l

Acidity: 8.7 g/l

Alc/Vol: 11.5%

Tokaji Aszu wines range from #3 to #6, with #6 bein
sweetest.

500ml Bottles

TOKAJI AszU 4 PUTTONYOS

Hungarian Dessert Wine

Known as “Tokaji #4”

Residual Sugar Content: 118 g/l

Acidity: 8.4 g/l

Alc/Vol: 11.0%

Tokaji Aszu wines range from #3 to #6, with #6 bein
sweetest.

500ml Bottles

TOKAJI AszU 5 PUTTONYOS

Hungarian Dessert Wine

Known as “Tokaji #5”

Residual Sugar Content: 137 g/l

Acidity: 8.8 g/l

Alc/Vol: 12.5%

Tokaji Aszu wines range from #3 to #6, with #6 bein
sweetest.

500ml Bottles
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TOKAJI AszU 6 PUTTONYOS

Hungarian Dessert Wine

Known as “Tokaji #6”

Residual Sugar Content: 163 g/l

Acidity: 9.0 g/l

Alc/Vol: 11.0%

Tokaji Aszu wines range from #3 to #6, with #6 bein
sweetest.

500ml Bottles

UNDURRAGASAUVIGNONBLANC

Lontue Valley Region, Chile

100% Sauvignon Blanc

Crisp and lively with floral and gooseberry flavors
Fermentation: Prior to fermentation, grapes were cr
placed in cold maceration for 8 hours. After, ferm
took place for 18-22 days in stainless steel to ext
maximum varietal aromas and flavors.

Crisp and lively with floral and gooseberry flavors
Soil Condition: Alluvial, with a fine texture, loam
drained.

Winemaker: Hernan Amenabar

UNDURRAGACABERNET SAUVIGNON

Central Valley Region, Chile

100% Cabernet Sauvignon

Fermentation: 7 days in stainless steel (+) 7 days
ageing for maceration.

Soil Condition: Sedimentary, with an average textur
clay-loamy and well-drained.

Winemaker: Hernan Amenabar

UNDURRAGAVERLOT

Central Valley Region, Chile

100% Merlot

Fermentation: 7 days in stainless steel (+) 5 days
ageing for maceration in order to extract the fruit

of the Merlot grape.

Soil Condition: Sedimentary, with an average textur
clay-loamy and well-drained.

Winemaker: Hernan Amenabar
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UNDURRAGACHARDONNAY

Maipo Valley Region, Chile

100% Chardonnay

Crisp and lively with floral and gooseberry flavors .

T
S OO O

1 Fermentation: Once harvested, grapes are immediatel y pressed
and placed in stainless steel vats. There, they ar e allowed to
= ferment for 18-22 days, in order to extract maximum varietal

aromas and flavors.
0 Gold color with a fresh and fruity aroma.

e ¢ Soil Condition: Alluvial, with an average texture, loamy to
a— sandy-loam and well-drained.

0 Pairs beautifully with seafood and light desserts.
111 0 Winemaker: Hernan Amenabar

UNDURRAGABRUT SPARKLING WNE

¢ Maipo Valley Region, Chile

0 60% Chardonnay, 40% Pinot Noir

¢ Produced using the Charmat method.

0 Fermentation: Each varietal was fermented separatel yin
stainless steel vats for 15 days. Once fermented, the wines
were blended, clarified, and stabilized. At this s tage the
“Liqueur de Tirage” was added to begin the second f ermentation
stage. Afterwards, the wine remained “sur lies” fo r 60 days
before adding the “Liqueur d’expedition” and being bottled.

0 Pale color with an elegant and delicate aroma.

¢ Soil Condition: Alluvial, with an average texture, loamy to
sandy-loam and well-drained.

0 Fresh and dry. Works well as an aperitif or with a ny
appetizer.

0 Winemaker: Hernan Amenabar
0 Also available in Demi-Sec.

CRILLO WNES (4 VARIETALS)
* Pinot Gigio
* Chardonnay
* Cabernet Sauvi gnon

« Merl ot
0 Created because of a passion for reliably high qual ity yet
down-to-earth wines - making wine easy to choose, s imple to
serve alongside your favorite foods - and easy on y our wallet.
0 Available in 750ml and 1.5L bottles.
113 0 Complete line-up is ideal for On-Premise accounts.
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PALANDRI CABERNET SAUVIGNONM ERLOT BLEND 2002
Western Australia

65% Cabernet Sauvignon, 35% Merlot

Cabernet Sauvignon was selected for its minty chara
Merlot was chosen for its softness. The grapes wer
from two vineyards in Margaret River and Frankland
Red meats and cheese make fine accompaniments to th
red. Best bets include Osso Bucco and grilled steak
Portobello mushrooms.

The palate is intense and concentrated, with herbal
accents. Soft tannins lend a velvety smoothness, ¢
layers of flavor and a long, lingering finish.

88 Points: Wine Enthusiast

PALANDRI CABERNET SAUVIGNON2002

Western Australia

100% Cabernet Sauvignon

The majority of fruit was sourced from Margaret Riv
Southern regions (83%). This produces a tightly st
rich and complex wine.

Pairs well with red meats such as fillet of beef wi
mushrooms or pasta with black olive pesto.

Vibrant purple in color, with ruby red highlights,
Cabernet displays excellent varietal character, wit
blackcurrant aromas nicely accented by spicy oak. S
flavors follow through on the palate, with hints of
pepper and cedar; firm tannins add length to the fi
85 Points: Wine Enthusiast

PALANDRI CHARDONNAY004

Western Australia

100% Chardonnay

Fruit was sourced from the Margaret River (62%), Fr
River (29%), Greater Perth (5%) and Pemberton (4%)
regions.

Pairs well with Roasted pork loin or free range chi
Crisp pear, melon and peach flavors combine with a
integrated French oak to create a Chardonnay of int
freshness. The complexity and enjoyment of this win
enhanced by a creamy full flavored texture.

86 Points: Wine Enthusiast “Full-throttled sunny cl
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PALANDRI REESLING 2006

Western Australia

100% Riesling

The fruit was selected from Palandri's own vineyard
Frankland River. Parcels were cold fermented at 12-
stainless steel using an aromatic yeast strain. Onl
juice was used allowing the fresh varietal characte
retained.

Pairs well with grilled whiting or squid, as well a
food.

The color is light straw with slightly green tinges

is lively with fresh floral characters and underton
citrus. The palate is intensely flavored with lemon
characters underpinned with a steely crispness. The
palate shows depth and intensity of fruit.

86 Points: Wine Enthusiast.

PALANDRI MERLOT 2002

Western Australia

100% Merlot

Grapes from three regions were selected to produce
full-bodied wine. Tightly structured fruit from Mar
(44%) forms the backbone, while grapes from Frankla
(36%) and Geographe (20%) add richness and depth.
This wine is delicious with red meat, chicken, duck
blue cheese. Especially good with slightly sweet As
such as Moo Shu Pork, Chicken with Cashews or Pekin
Deep purple in color, this Merlot has aromas of vio
and smoky vanillin oak. On the palate, it boasts ri

fruit with supportive but supple tannins, and a smo
finish.

87 Points: Wine Enthusiast

PALANDRI SHIRAZ 2002

Western Australia

100% Shiraz

Fruit was sourced from 10 vineyards in Western Aust
Frankland River 70%, Geographe 14%,Margaret River 1
5%.

The perfect wine for hearty, flavorsome foods; gril
marinated with garlic, rosemary and olive oil is an
pairing.

Brilliant garnet in color with glowing purple highl
Shiraz has aromas of blackberries and cracked black
with the spicy characters and vanillin accents that
the use of American oak barrels. On the palate, it
bodied and rich, with spicy, peppery fruit accented
oak. Firm tannins add grip to the finish.
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LAMBERTBRIDGE MERLOT
Sonoma County, California

81% Merlot, 13% Cabernet Sauvignon, 5% Cabernet Fra

Malbec.

2003 was an excellent vintage in Sonoma County. Coo
early spring was followed by good heat in the summe
warm temperatures in September.

Cases Produced: 1451

Barrel aged for 18 months with 40% new oak.

The complexity of this wine allows it to be partner

wide range of foods. Pair with mushroom ravioli, eg
parmesan or chocolate fondue with strawberries.

LAMBERTBRIDGE CHARDONNAY

Sonoma County, California

100% Chardonnay

On the nose, this wine offers a big fruit boosted b
also has a touch of vanilla. On the palate, the win
nicely balanced with very good fruit flavors and qu
clean. The finish is slightly creamy and delightful
Winemaker Notes: This classic barrel-fermented Char
balanced and clean with complex aromatics and a cri
finish. The wine has completed malolactic fermentat
yielding richness while retaining a ripe fruit impr

the palate. Accented by sweet oak, this wine has hi
and butterscotch giving it a smooth yet rich mouthf
This is a nice wine to enjoy with halibut.

LAMBERTBRIDGE MAPLE VINEYARDS ZINFANDEL

Dry Creek Valley, California

92% Zinfandel, 8% Petite Sirah.

This richly textured Zinfandel opens with huge quan
ripe black and red cherries, sun-warmed blackberrie
luscious toasty oak. Supple yet powerful tannins ma
Zinfandel an immediate pleasure to enjoy.

Cases Produced: 603

Barrel aged for 10 months in 100% French Oak (54% n
Bright fruit, great mouth feel and structure will a
wine to pair with a wide variety of foods. A few
recommendations are grilled pork tenderloin with a
sauce, ratatouille or chocolate cherry brownies.

Not only is the wine delicious today but with the r
tannins in combination with such an abundance of fr
the structure to hold up to years of cellaring—if y
restraint!
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LAMBERTBRIDGE SAUVIGNONBLANC

Dry Creek Valley, California

100% Sauvignon Blanc

Vibrant and aromatic with an outstanding combinatio
apple, lime cream and guava along with hints of kef
rich tropical fruits.

The perfect accompaniment to a hot summer day sitti
deck, it is also an excellent pairing with oysters
shell, grilled scallops or fresh locally produced S
cheese.

Cases Produced: 1136

500° ReED WNE CUVEE
Sonoma County, California
Produced by Lambert Bridge Winery

LEGEND OF KREMLIN VODKA

Produced in Ital, Russia

Presented in a hand-decorated bottle.

Worldstar 2006 winner.

The "Legend of Kremlin" Folio (Gift Box) was create
the unique essence of "Legend of Kremlin" vodka and
become an exquisite continuation of it. The key ele
Folio's stile is "Legend of Kremlin" logo, based on
font, which has incorporated the main features of R
heritage of XVII century and the Renaissance epoque
40% Alc/Vol (80 Proof)

DIAMOND STANDARD VODKA

Poland

A harmonious and balanced vodka.

Patented diamond filtration is a unigue and one of
expensive filters used for refining vodkas.

Each bottle is complemented with a beautifully poli
(Xilion Chaton) crafted by the most famous producer
in the world — Swarovski.

40% Alc/Vol (80 Proof)
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KOSHERSLIVOVITZ PLUM BRANDY

Hungary

Produced by Zwack Unicum, Rt.

Kosher Certified

A 3-year-old Kosher Plum Brandy which is a special product of
long aging in Oak casks, and is brewed in accordanc e with
Jewish tradition.

o Every baottle of this brandy contains 100% pure distillate
obtained from 6.5kg of fresh plums.

0 47% Alc/Vol (94 Proof)

S O OO

PECSETES PLUM BRANDY

¢ Hungary

0 “Pecsétes Szilvapélinka”

¢ Produced by Zwack Unicum, Rt.

0 Acquires its characteristic golden-yellow color aft er several
years maturing in Oak casks.

0 This brandy has been successfully marketed in its s pecially
shaped flask for about a hundred years.

0 Itis best when served well-chilled. Before servin g, chill the

glass, too, by swirling a piece of ice in it.
0 45% Alc/Vol (90 Proof)

PECSETES CHERRY BRANDY

Hungary

“Pecsétes Cseresznyepdlinka”

Produced by Zwack Unicum, Rt.

As an aperitif, serve it well-chilled in small shot glasses.
45% Alc/Vol (90 Proof)

B0
| BN
(el e IRV e

PECSETES PEAR BRANDY

Hungary

“Pecsétes Kortepélinka”

Produced by Zwack Unicum, Rt.

It is good as an aperitif, but makes an excellent a fter-dinner
drink. It can also be used as the main ingredient in a few
specialty cocktails.

0 40% Alc/Vol (80 Proof)

S OO O
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PECSETES APRICOT BRANDY

Hungary

“Pecsétes Barackpalinka”

Produced by Zwack Unicum, Rt.

This brandy gets its golden-yellow color during agi
oak casks.

The mature distillate, besides having a very percep
of the fruit, has a distinctive flavor of fresh apr

43% Alc/Vol (86 Proof)

ST. HUBERTUS LIQUEUR

Hungary

Produced by Zwack Unicum, Rt.

Named after the patron-saint of hunters.

Light orange flavor and a harmonious blend of medic
distillates.

38% Alc/Vol (76 Proof)

GOLDEN PEAR LIQUEUR

Hungary

“Csaszarkorte”, or “Emperor’'s Pear”

This interestingly-colored liqueur is quite popular
European circuit.

Produced by Zwack Unicum, Rt.

30% Alc/Vol (60 Proof)

VESTA VIRGIN CRANBERRY LIQUEUR

Hungary

Produced from cranberries grown in the Northeastern
States.

Each bottle is adorned with a hand-crafted copper f
Mix with sparkling wine/Champagne for a delightful
Serves well with chocolate and other sweet dessert
25% Alc/Vol (50 Proof)

DOMENICOMDNTEPULCIANO

Pixley, California

Aromas are filled with notes of mushrooms and peppe
herbaceous notes of fennel along with brambleberrie
coffee.

Well-structured, this wine has nice flavors of plum
cranberries, cherries and brown sugar.

The structure is lean and focused, and the acid is
Pairs perfectly with Grana Padano cheese, accompani
peppered salami.
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DOMENICOPINOTAGE

Amador County, California

100% Amador Pinotage

Luscious blueberry nose, notes of blackberry and ca
on the mid palate and notes of tobacco, cigar and e
the right balance to add interest and depth.

Tannins are evident and the finish is long and sati
This wine can stand up to hearty fare..

2008 Gold Medal "Long Beach Grand Cru"

DOMENICOCHARDONNAY

Santa Cruz Mountains, California

Nectarines and white peaches are allowed to be simp
such a wonderful naked fruit would be. Lovely appl
and citrus notes play major roles as well.

Its underlying tones are as sweet as the curtsy of
Babcock peach: totally wholesome and wonderful.
This wine sings of Spring in every way, as it is fu
especially outdoors at a picnic.

Pick up some lobster or crab and make a creamy prim
with fresh spring peas and a squeeze of Meyer lemon
beautifully complements grilled halibut with mango
pineapple salsa.

Cases Produced: 347

DOMENICOZINFANDEL

Amador County, California

Classic notes of boysenberry, tar, root beer, cherr
mocha, dust, mineral, vanilla, and roasted meats, i
excellent representation of the appellation rather
handed winemaking.

On the palate it is clean, round, and viscous with
layers of brambly, lusciously juicy fruit.

Pairs well with grilled swordfish, smoked pork, pas
dried tomatoes and olives, or marinated and grilled
(bavette) with a Zinfandel or berry glaze.

2008 Silver Medal "American Wine Society"

2008 Silver Medal "Florida State Fair International
2007 Silver Medal "Pacific Rim International”
2007 Bronze Medal "San Francisco Chronicle"

DOMENICOCABERNETFRANC
Amador County, California
Sutter Creek, Vineyard

79% Cabernet Franc, 17% Cabernet Sauvignon, 3% Merl

Aglianico

Whole berry fermented in small open fermenters. 10-
maceration with 2-3 hand punch-downs per day.
Aged in French and American oak for 11 months.
Full-bodied with good tannin structure and nice mou
Aromas of cinnamon, brown spice, slight anise, curr
berry. Pairs well with spicy foods, filet with Bare

ripe Brie and triple cream.

Cases Produced: 113
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DOMENICOAGLIANICO

Amador County, California

Sutter Creek, Vineyard

91.7% Aglianico, 8.3% Petite Sirah

Whole berry fermented in small open fermenters. 10-
maceration with 2-3 hand punch-downs per day.
Aged in French and American oak for 11 months.
Medium-bodied with strong tannins. Aromas and flavo
spice, blackberry, cinnamon and cherry cola. Pair w
risotto, grilled leg of lamb or grilled steak. This

wine is one of Italy’s oldest varietals.

Cases Produced: 300

DOMENICOBELLA ROUGE

California

41% Old Vine Grenache, 37% Mourvedre, 17% Cabernet
2% Syrah, 2% Zinfandel, 1% Alicante

Whole berry fermented in small open fermenters. 10-
maceration with 2-3 hand punch-downs per day.
Aged in French and American oak for 11 months.
Our Rhone Style blend is medium-bodied with light t
Aromas and flavors of dark fruit, bell pepper, spic
Pairs well with spicy foods, grilled pork chops, ro

or chicken.

Cases Produced: 612

DOMENICOMSCELA

Oak Knoll, Napa Valley, California

River View Ranch

85.5% Cabernet Sauvignon, 6% Merlot ,3% Cab Franc,
Verdot, 1% Malbec

Whole berry fermented in small open fermenters. 10-
maceration with 2-3 hand punch-downs per day.
Aged in French and American oak for 11 months.
Miscela (blend in Italian) otherwise known as Merit
bodied with nice mouth-feel. Aromas and flavors of
herbs, tobacco, molasses and cassis.

Pairs elegantly with roast lamb, steak, pork and ag
Cases Produced: 392

DOMENICOSUPER TUSCANS TYLE

Amador County, California

Sutter Creek, Vineyard

80% Sangiovese, 11.5% Merlot, 8.5% Cabernet Sauvign
Whole berry fermented in small open fermenters. 10-
maceration with 2-3 hand punch-downs per day.
Aged in French and American oak for 11 months.
Medium-bodied with slightly sweet entry and medium
Aromas and flavors of dried fruit, red cherry and b
Pairs well with red sauce pasta dishes, red meats,
vegetables.

A classic grape of Tuscany’s Chianti.

Cases Produced: 891
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DOMENICOPINOT NOIR

Santa Cruz Mountains, California

This wine was whole-berry-fermented in small lots.
maceration with 2 to 3 hand punch-downs per day.
Aged in 60% new French oak for 9 months.

Big and lovely earthy aromas tinged with Santa Rosa
strawberry lead to red raspberry, mulberries and sp
flavors, with an intriguing hint of forest.

The mouth-feel is gorgeous, with some chewy cherry
Impressive baking spices kick in on the finish, whi
tannin and oak, makes for a significant experience.
Ginger and cinnamon dance on your tongue like Pop R
the fine oak swings a fairly big bat.

Cases Produced: 126

DOMENICOMERLOT

Napa Valley, California

74% Napa Valley Merlot, 22% Napa Valley Cabernet Sa
Petite Verdot, 2% Malbec.

Full-bodied finishing with merlot fruit and strawbe
Aromas of cherry, tobacco, plum, leather, bell pepp
pepper. Moderate tannins, black cherry fruit and pl
please the palate.

Pair with leg of lamb, robust meats, game birds, pa
Bolognese or strong cheeses.

2007 Gold Medal "Grand Harvest Awards"

2006 Silver Medal "Santa Cruz Mountains" 88 pts
2007 Silver Medal "Florida State Fair"

2007 Bronze Medal "San Francisco Chronicle"

DOMENICOSAUVIGNONBLANC
California

75% Sonoma Coast Sauvignon Blanc, 25% Amador Chardo

Light-bodied, crisp and herbaceous, aromas of grape
lemon, with notes of perfume.

Pairs well with lighter entrees, sushi, filet of so
shellfish in light-white sauces, chicken, Feta chee
nuts.

2007 Bronze Medal "San Francisco Chronicle"

DOMENICOORANGEMJSCAT

California

100% Orange Muscat

Sweet with tones of orange blossom. A slight spice
with hints of hazelnut) makes this an ideal after-d
or dessert wine.

2007 Gold Medal "Finger Lakes International”
2007 Silver Medal "Best of the Bay "

2007 Silver Medal "Los Angeles International”
2007 Bronze Medal "Dallas Morning News"
2007 Bronze Medal "Los Angeles International "
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DOMENICO"B LACK SILK " PORT

¢ California

0 High levels of complexity, sugar, and alcohol.

0 Enticing flavors of black cherry and cassis with no tes of
chocolate make this an ideal after dinner wine or d essert. The

perfect compliment to chocolate!

2008 Silver Medal "San Francisco Chronicle"
2007 Silver Medal "San Francisco Chronicle"
2006 Silver Medal "American Wine Society"

2007 Bronze Medal "Monterey Wine Competition"
2007 Bronze Medal "Los Angeles International "
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FATTORIA DI MONTECCHIOCHIANTI CLASSICO D.O.C.G.

0  Tuscany, Italy

0 Fermentation: Takes place in small stainless steel containers
for 10 to 12 days at a controlled temperature of 27 -28° C until
the correct fermentation is reached. The malolactic
fermentation then proceeds.

¢ Maturation Process: Lasts about 12 months in oak tonneaux of 25

hl., which come from the massif central in France.

Bottl e Agei ng: 3to4 months at controlled temperatures.

Vi nes: 100% Sangiovese

Col or: Intense ruby red with shades of pomegranate

Bouquet : Rich, clean and definite with fruity hints mixed w ith

subtle spices.

0 Tast e: Mellow, dry and harmonious. Slightly tannic ageing to
warm and smooth. An excellent wine for game, roaste d meat and
strong aged cheese.

¢ Al coholic content: 13% by Vol.

S OO

FATTORIA DI MONTECCHIOCHIANTI CLASSICO RISERVA D.O.C.G.
0 Vi nes: 90% Sangiovese and 10% other vines
0 Fernmentation: Takes place in small stainless steel containers
with cold maceration of the skins at a temperature of 5° C for
4/5days with 3 pumps over each day.
¢ Maturation: Process lasts about 18 months in oak barriques
which come from the massif central in France, and t he refining
in bottles requires 6 to 8 months at controlled tem peratures.
¢ Col or: Very intense ruby red with shades of pomegranate
0 Bouquet : Fine, delicate and rich with fruity hints combined
with subtle spices.
0 Tast e: Mellow, rich and persistent. An excellent wine for game,
roasted meat and strong aged cheese.
¢ Al coholic content: 13% by Vol.
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FATTORIA DI MONTECCHIOPIETRACUPA
Tuscany, Italy
Vi nes: 60% Sangiovese, 40% Cabernet Sauvignon

Col or : Intense ruby red with shades of pomegranate
Bouquet : Fruity, complex and spicy; ageing to delicately

spiced.

Tast e: Rich, full, well-rounded and persistent. Scented

the delicate wood flavor of the barriques.

Pai ri ng: An excellent wine for game, roasted meat and stron

aged cheese.
Al cohol : 13% by Vol.

I L FAE PROSECCOFRIZZANTE SPAGO

Prosecco Marca Trevigiana IGT

Bianche Rocce del Fae’

Alcohol: 11% by Vol.

This sparkling wine is made by a soft squeeze of gr
fermentation with selected yeasts under a controlle
temperature.

A southern exposure of the hills and a climate char
abundant rainfall, with mild temperatures from Apri
and a marked temperature difference during the ripe
create the ideal condition for producing a light wi
intense and captivating bouquet.

Average age of our vineyard: 4 years old.

Average production for plant: 3.5 — 4.2 Kg

| L FAE PROSECCONIBESA

San Pietro di Feletto, Italy

Prosecco Marca Trevigiana IGT

Champagne-style cork

Alcohol: 11% by Vol.

This sparkling wine is made by a soft squeeze of gr
fermentation with selected yeasts under a controlle
temperature.

A southern exposure of the hills and a climate char
abundant rainfall, with mild temperatures from Apri
and a marked temperature difference during the ripe
create the ideal condition for producing a light wi
intense and captivating bouquet.

ASIAN PEAR SEMI-S WEETWNE

Chestnut Run Farm, Pilesgrove, NJ

100% Asian Pear

Estate bottled by the artisan winemakers of Chestnu
in New Jersey's Outer Coastal Plain.

Produced from a blend of our own Asian pear varieti
an off-dry, subtly sweet and fruity wine with a smo
character that enhances a wide range of foods.

Pair with grilled pork or poultry, tilapia and othe
flaky fish, or any of your favorite foods.

Enjoy chilled.

Si | ver Medal —2008 New Jersey Wine Competition
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ASIAN PEAR DRY CRISP WNE

Chestnut Run Farm, Pilesgrove, NJ

100% Asian Pear

Estate bottled by the artisan winemakers of Chestnu
in New Jersey's Outer Coastal Plain.

Produced from a blend of our own Asian pear varieti
yet light and subtle wine will enhance a range of m
Thai, Chinese, Vietnamese, Indian, Cajun and other
cuisines.

Try this wine with your favorite sushi! Also pairs
grilled chicken or salmon.

Enjoy chilled.

Bronze Medal — 2008 New Jersey Wine Competition

ASIAN PEAR SPICED SWEETWNE

Chestnut Run Farm, Pilesgrove, NJ

100% Asian Pear

Spiced Sweet wine is perfect to enjoy on a cold win
Serve with zesty food like spicy Italian and Thai.
Bronze Medal — 2008 New Jersey Wine Competition

FuJl SEMI-SWEETFUJI APPLE WNE

Chestnut Run Farm, Pilesgrove, NJ

100% Fuji Apple

Semi-Sweet apple wine serves well as an aperitif, o
desserts.

REVAH SEMI-S WEET POMEGRANATEWNE

Armenia

100% Pomegranate

Deep red with a very aromatic nose (very pleasant),
pungent and expansive than wine from grapes.

The aroma is tart and astringent and cherry-like, a

no mistaking the pomegranate aroma. The mouth is hi
immediately by sweetened cherries, pomegranates, an
blackberries.

Tannins are on the soft side, but they're present.
juicy. The finish is long-lasting cherry and blackb

It would make a great reduction and accompany duck
and, of course, it can be served with dessert.

“Plenty of peppery tartness and a sweet fruitiness
enriches the naturally winy taste of pomegranate”

Ti mes

39

Created: September 2008

t Run Farm
es, this dry
eals such as
spicy

well with

ter night.

r with light

more

nd there is
t
d

This wine is
erry.
very nicely

that

The New Yor k



Created: September 2008

FIVE STAR BRANDY

Armenia

Aged 5 Years

Available in 1.75L Bottles only

Great Price, Great Value, Great Brandy
Limited Quantity
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GLASS SWORDBRANDY

Armenia

Aged 5 years

Beautiful handmade glass SWORD bottle
Approximately 3' Long

750ml Only

Packaged in sturdy cardboard gift box
Limited Quantity

e GLASS HORSE BRANDY

Armenia

Aged 5 years

Beautiful handmade glass HORSE bottle
Approximately 1’ Tall

750ml Only

Packaged in sturdy cardboard gift box
Limited Quantity

(e RS IR BRI IR %

BALTIKA #0 NONA LCOHOLIC BEER

Baltika Brewery, Saint Petersburg, Russia

Non-alcoholic, Lager-style beer.

& Energy value: 33 kilocalories per 100g of beer.

r ‘\ Nutritional value: not less than 6.1g of carbohydra tes per 100g
i of beer.

S OO O

Shelf life: 6 months.

Ingredients: Water, light barley malt, maltose syru p and hops.
Alcohol content: not less than 0.5% by volume.

Original gravity: 12.0%.

Available in 500ml/20 Glass Bottles

S OO
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BALTIKA #2 LAGER

Baltika #2 is a new grade of lager beer, developed
actual preferences of consumers of beer. Fans of la
will appreciate its pure, easy, velvety taste & sur
freshness.

Alcohol content: no less than 4.7%

Energy: 41.1 Kcal/100gr

Nutritional value: carbohydrates 3.49/100g
Ingredients: water, light barley malt, rice.

Produced in 500ml/20 glass bottles

Available ONLY in Monmouth and Ocean County (New Je

BALTIKA #3 CLASSIC BEER

Baltika #3 introduced in 1992, is Russia's best-sel
which offers beer enthusiasts: an enticing golden h
aroma, smooth finish.

Alcohol content: no less than 4.8%

Energy: 42.0 Kcal/100gr

Nutritional value: carbohydrates 4.89/100g
Produced in 500ml/20 glass bottles

Awards & Certificates:

* “Best beer of the year” 1995

* “Genuine People's beer” 1999, 2003 (gold medal)
* “100 Best products of Russia” 1999

» Honorary badge “Made in Saint Petersburg”

* “Product of the year” 1999, 2001, 2002, 2003

* Crystal Crown and title “Best People's Beer” 2002
* “Best lager” 2002, 2003

* “Best in Russia” 2003

» Gold Medal of Tasting Competition 2003
Available ONLY in Monmouth and Ocean County (New Je

BALTIKA #4 ORIGINAL DARK BEER

Baltika #4 first introduced in 1992, this dark beer
unique taste, which is distinguished by a slightly
finish.

Alcohol content: no less than 5.6%

Initial wort: 15%

Energy: 54.0 Kcal/100gr

Nutritional value: carbohydrates 4.89/100g
Ingredients: water, light caramel & malt molasses,
Produced in 500ml/20 glass bottles

Awards & Certificates:

* “Best original beer” (silver medal) 1999

» Gold medal of Beer Auction 2002

* “Best beer of the year” (gold medal) 2003

» Gold medal at Tasting Competition 2003
Available ONLY in Monmouth and Ocean County (New Je
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BALTIKA #5 GOLDENLAGER

Baltika #5 first introduced in 2002, this premium g
offers enthusiasts a satisfying flavor & aroma.
Alcohol content: no less than 5.3%

Initial wort: 12%

Energy: 44.6 Kcal/100gr

Nutritional value: carbohydrates 3.0g9/100g
Ingredients: water, light & caramel barley, gray ma
syrup & hops.

Produced in 500ml/20 glass bottles

Awards & Certificates:

» Gold medal of Tasting Competition 2003
Available ONLY in Monmouth and Ocean County (New Je

BALTIKA #6 PORTER

Baltika #6 first introduced in 1995, “Baltika Porte
beer brewed in accordance with a traditional recipe
brews its porter using a combination of the finest

& yeast.

Alcohol content: no less than 7.0%

Initial wort: 17%

Energy: 60.0Kcal/100gr

Nutritional value: carbohydrates 6.0g9/100g
Ingredients: water, light caramel & burned malt, mo
hops.

Produced in 500ml/20 glass bottles.

Shelf life: Minimum 12 months.

Awards & Certificates:

* “Best Women's beer” 1995

» Gold medal of the exhibition “Beer auction-95” in
Petersburg

* “Best dark beer” 1996

* “Best dark beer” (silver medal) 1999

* “Best beer of the year” 2003

» Gold medal of Tasting Competition 2003
Available ONLY in Monmouth and Ocean County (New Je

42

Created: September 2008

uality lager

It, maltose

rsey)

r"is a dark
. Baltika
malts, hops

lasses,

Saint

rsey)


http://baltikabeer.com/
http://baltikabeer.com/

ST

S OO

<

(SRS IR SR IR R IR IR o

BALTIKA #7 EXPORTLAGER

Baltika #7 first introduced in 1996, in commemorati
Goodwill Games, is a premium quality lager, which o
enthusiasts a satisfying flavor & aroma.

Alcohol content: no less than 5.4%

Initial wort: 12.5%

Energy: 44.0Kcal/100gr

Nutritional value: carbohydrates 4.5g/100g

Shelf life — Minimum 12 months

Ingredients: water, light barley malt, golden syrup
Produced in 500ml/20 glass bottles

Awards & Certificates:

* “100 best products of Russia” 1999

* “Best classical beer” (gold medal) 1999

» Gold medal of Beer Auction 2002

* “Best beer of the year” 2003

* Finalist of the Competition “Made in Petersburg/B
Petersburg” 2003.

Available ONLY in Monmouth and Ocean County (New Je

BALTIKA #8 UNFILTERED WHEAT ALE

Baltika #8 is an unfiltered beer that has been prod
2001. It has a mild fruity & slightly sweet taste.
Alcohol content: no less than 5.0%

Extract ability of initial mash: 12.5%

Energy: 45.0 Kcal/100gr

Nutritional value: carbohydrates 3.49/100g
Ingredients: water, wheat malt, caramel, light barl
hops.

Produced in 500ml/20 glass bottles

Shelf life — Minimum 12 months.

Awards & Certificates:

» “Best unfiltered beer” 2002, 2003,

* “Best beer of the year” 2003,

« Silver medal of the Tasting Competition 2003.
Available ONLY in Monmouth and Ocean County (New Je

BALTIKA #9 EXTRA LAGER

Baltika #9 brew was developed & put into production
is a pale beer brewed with selected barley malt.
Alcohol content: no less than 8.0%

Available in 500ml/20 Glass Bottles & 510z/6 Plasti
Extract ability of initial mash: 16.5%

Energy: 62.0 Kcal/100gr

Nutritional value: carbohydrates 3.7g/100g
Ingredients: water, light barley malt, golden syrup
Shelf life — Minimum 12 months.

Awards & Certificates:

* “100 best products of Russia” 1999,

* “Silver Osiris” prize at the professional beer co

* “Osiris-2003” in the category of strong beer.
Available ONLY in Monmouth and Ocean County (New Je
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BALTIKA COOLER- LAGER

¢ Baltika Brewery, Saint Petersburg, Russia

0 Energy value: 41.1 kilocalories per 100g of beer.

0 Nutritional value: not more than 3.4g of carbohydra tes per 100g
of beer.

0 Shelf life: 6 months.

0 Ingredients: Water, pale barley malt, maltose syrup , maize,
hops.

0 Alcohol content: not less than 4.7% by volume.

¢ Original gravity: 11%

0 Available ONLY in Monmouth and Ocean County (New Je rsey)

i ZHIGULEVSKOYE

Baltika Brewery, Saint Petersburg, Russia

Alcohol Content: 4% by Volume

Available in 500ml/20 Glass Bottles & 1.5L/9 Plasti c Bottles
Lager-style beer

Energy value: 42.0 kilocalories per 100g of beer.

Nutritional value: not more than 4,69 of carbohydra te per 100g
of beer.

Shelf life: 6 months.

Ingredients: Water, pale barley malt, barley and ho ps.
Alcohol content: not less than 4.0% by volume.

Original gravity: 11%.
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ARSENALNOEEXTRA LAGER

Baltika Brewery, Saint Petersburg, Russia

Alcohol Content: 7.0% by Volume.

Energy value - 60.5 kilocalories per 100g

Shelf life: Minimum 6 months.

Ingredients: Water, light barley malt, maltose syru p and hops.
Initial wort concentration - 16%

Produced in 500ml/20 glass bottles

SO

YARPIVO YANTARNOYEAMBERLAGER

Baltika Brewery, Yaroslavl, Russia

Alcohol Content: 5.3% by Volume

Energy value: 46 kilocalories per 100g of beer.

Nutritional value: not more than 4.7g of carbohydra tes in 100g
of beer.

Shelf life: Minimum 6 months.

Ingredients: Water, pale barley malt, rice and hops products.
Original gravity: 12%

Produced in 500ml/20 glass bottles
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ASAHI SUPER DRY DRAFT BEER

Japanese-style beer

Available in 120z and 21.40z glass bottles

Asahi beer is brewed from selected ingredients usin
cultured yeast and their advanced brewing technique
Excellent richness.

Alcohol Content: 5%

Truly refreshing drinkability and satin smoothness.
Available ONLY in Monmouth and Ocean County (New Je

ASAHI BREWMASTERS SELECT BEER

Japanese-style beer

Available in 120z glass bottles

Asahi Brewmaster’'s Select beer is an original premi
skillfully crafted using their finest malt and pure

selected by the brewmaster.

Excellent richness.

Alcohol Content: 4.7%

Truly refreshing drinkability and satin smoothness.
Available ONLY in Monmouth and Ocean County (New Je

SOVETSKOE IGRISTOE VHITE

Latvia

Moldovan & Spanish grape varietals
A Semi-dry white sparkling wine.
Light, fresh earthy tones.

Alcohol: 11% by Volume

SOVETSKOE IGRISTOE RED

Latvia

Moldovan & Spanish grape varietals
A Semi-dry red sparkling wine.
Light, fresh earthy tones.

Alcohol: 11% by Volume
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