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Each Guinigi Wine is grown and produced in northern Italy, Guinigi’s bold red wines offer the 

perfect complement with any rich and flavorful Italian dish, paired alongside hard cheeses, or as a 

thoughtful gift for the boss. Aged perfectly to impress with their complex secondary characters, 

the four Guinigi red wines include the 2016 Barolo D.O.C.G., 2015 Brunello Di Montalcino 

D.O.C.G., 2017 Toscana I.G.T. Rosso and 2018 Chianti Classico Riserva D.O.C.G. 
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For something a little more refreshing, Guinigi Prosecco and Guinigi Prosecco Rosé are both 

ideal as an aperitif or in cocktails. Glimmering with gold highlights among fine and persistent 

bubbles and sourced from Italy’s northeastern province of Treviso, Guinigi Prosecco is offers 

delicate notes of apple, white peach, citrus fruits, acacia and wisteria. Guinigi Prosecco Rosé’s 

soft pink hue beautifully frames its elegant sparkle against notes of blood orange citrus, wild 

strawberry and floral peach blossom. 
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