


ALTANEVE

Crisp, Sparkling, Elegantly Italian

Altaneve presents American wine lovers the first opportunity to experience ultra premium Italian
sparkling wine that, until now, has only been available in Italy. Created with generations of
experience and a terroir unique to the steep foothills of the Italian Alps, Altaneve wines are
unique.

With the current sparkling wine renaissance, our wines have emerged as modern classics for those
with discriminating taste.

i

17}
w = w
> L >
w = L
=z Fd
< :: <
- g M
— 5
< < < e ———
| ]
o — |

"
=
| [ —

About Altaneve, the Company

Altaneve means “high snow” in Italian, and alludes to the snow capped Dolomite Mountains,
whose peaks can be seen above the steep vineyards of Valdobbiadene.

Valdobbiadene is reputed for producing the highest quality of sparkling wine. The steep terrain
has produced grapes for winemaking for over 2000 years.

Renowned oenologists monitor the entire Altaneve wine making process to guarantee taste and

composition. The wine’s bouquet and persistent perlage are developed by an extended secondary
fermentation, rarely employed by wine producers.

The terroir and the oenology differentiate Altaneve from other wines. Altaneve offers two
Valdobbiadene Prosecco Superiore D.O.C.G. wines composed of 100% glera grapes, and an
exclusive sparkling rosé blend composed of Pinot Nero and Glera grapes.

Elegant and approachable, all three of Altaneve’s wines are finely-balanced with harmonizing
fragrances and a silky finesse that offer a depth and detail typified by only the finest sparkling
wines. And for the health conscious, our wines are all natural, sustainable, gluten free and vegan
with low calories and super low sulfites.
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The Pros at Prosecco

Here's the in “vino veritas” on the ultimate Italian sparkling wine.

Il wine category leaders have their superstars: Chateau Lafite
Rothschild and Pétrus of Bordeaux; Domaine de la Romanée
Conti of Burgundy; Dom Pérignon and Krug of Champagne; and
now Prosecco has Altaneve,

*I come from aver ten generations of winemakers,” says David Noto,
owner of Altaneve, who created the brand with his father six years ago, in
order to “produce the highest possible quality Prosecco wine.”

This high-end brand delivers the Venetian sense of breed, dlass and
finesse, as well as epitomizes the best takian sparkling wine there is.

Its of clearlined definition, offering a sensual taste of freshness and
refinement, aromas so exquisite that Altaneve gives. the nation of parfum
francais a whole new meaning.

s+ David Noto

From the first sip, @ connaisseur can sense the delicate undertones of
white peach, pear and honeysuckle, but the drink’s crispness, velvety texture
and fine perlage is what distinguishes Altaneve from other sparkling wines.

This Prosecco’s elegant bouguet and sweetness are complex yet
approachable, giving great wersatility. A refined wine, Alianeve can
be enjoyed on special occasions, as an apertvo, or as an ideal
accompaniment ta an array of foods, from white meats and fish 1o pastries
and bakery specialties.

Crisp, sparkling, chic and oh so ltalian, Altaneve is made skillfully in the
time-honored Venetian artisanal tradition: all hands, soul and craftsmen
know-how.

Only the highest-quality grapes are selected in steep semimountainous
terrain, with the wvines sprouting from the ancient soils of emperors,
philosophers and artists. Prosecco was and still is enjoyed by ltakian royalty
and nobility.

Particular homage must be pasd to the Altaneve jeroboam, which holds
4 bottles of wine. The bespoke packageng represents the passion, craft and
elegance attributed to the brand, and it is assembled by hand, one by one,

Prosecco may be the oldest wine in existence, but it's currently the
hotiest category of sparkling wine on the planel In the United States
alone nearly SO million bottles were consumed in 2015, Over the last
several years, according to the refiable Impact Databank, the Prosecco
category has had incremental gains nearly matching Champagne volume
in the United States.

And Altaneve, declared CNN, is the “Ultra-Premium Prosecco.® In fact, the
wall Street Journal wrote that Altaneve is "the best Prosecco in the world.”

It will remain 5o, because, atcording 1o Noto, "We believe in our brand,
our peaple and our spirit, as well as sparkling the world with Altaneve.”
—Robin Kelly O"Connor +
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HOLIDAYS

—— prom o family lo youss ———
o) = AL .
A = i 47 gy As FORTUNE and MONEY continue to enhance our
Fostogy ot Ao Gt fucpernilinnss small business and entrepreneurship coverage in the
e year ahead, we couldn't think of a better way to toast
b ﬁ k,,f ot Wy by — our great partnership than with Altaneve Prosecco.
¥ / i f Foundedin 2013 by David Noto, a former mechanical engineer tumed technology
Aok Ty gm g Q‘L atvisor, Ataneve is creating an all-new market in the US for premium Prosecco.
=~ 0 cnde David took a huge risk to fully dedicate his life to wine and believes
(e To1 :%E% il s passionatelyin is roduct Whie the US has been importing
A T, " 7 lowv-to-mid quality Prosecco for several years, there has not yet been
i 'Sgﬁzqev: /Z‘/' =5 ,%)Jp“ B apremium Prosecco brand in the beverage categary....until now.

The FORTUNE and MONEY Group s proud to introduce you to Altaneve and many
other innovators, risk-takers, entrepreneurs, and visionaries in the year ahead.

o HﬁL r:fg,,&g.nj'j, Pa-n— Fedn us in

2016

| was excited to learn that Fortune gifted their top clients with
a bottle of Altaneve, and then asked me to be part of the photo
on their holiday card. This honor was a fantastic culmination of
the hard work and success we experienced in 2015,

g
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DAVID NOTO

WINE PRODUCER, ALTANEVE

DAVID NOTO

WINE PRODUCER, ALTANEVE
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Wine enthusiast and founder of the
Booze Business blog, Arthur Shapiro,
shares his take on Altaneve Prosecco

A Distinctive Product Deals with Marketing Challenges

Sales of sparkling wine in the United Sates has grown twice as fast as the overall
wine category over the past five years, Within this dlass, the non-champagne segment
accounts for more than 90% of sales, with prosecco leading the charge,

In effect, sparkling wine i enjoyed maore often—once saved for special occasions,
it is now the drink of choice for everyday and anytime use. Prosecco also has a price
advantage, with a moderate cost of $12 10 $15 per battle.

But can the prosecco category handle 2 more expensive version? My answer is that
as the category matures. these is ample room for high-quality products.

Enter David Noto with Altaneve Prosecco

Daid Noto's family has been making wine for 10 generaticns in
Inaly, and he grew up with a passion for prosecen. After working for
years in the engineering and finance technology fields, he moved to the
United States and brought Altaneve to the market in 2013,

Accaeding to David, “The LS. market is not deeply famdlar with
the broad range of prosecco; so we felt it was time to introduce
the best.”

Alsaneve has it all: provenance, teroli, hetitage and high
quality. Taste? I'm a huge prosecco fan, and | think it's the
best-tasting italian sparkling wine I've ever had. it's versatile
(any occasion, with or without food), and unlite others its
consistent from bottle to bottle.

Altaneve sells it for roughly $29.99 a bottle; and that's
the challenge.
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The Marketing Challenge

| suppose it's because the category in the U.S. market i still in its infancy. Or maybe
the current image for the category is that it is genesally low in price. Either way, David
faces an uphill battle gesting the message across that high-end prosecco is worth the
peice. After all, wine categories segment by price, so why not this one?

I 'ean understand the consumer reluctance to trade up. The category is still evolving,
and they came to it originally for an inexpensive altemative to champagne, so why
pay for top shelf. That perception will change over time, but for producess fike David,
accelerating a change in perception will take marketing muscle and lots of money, o5
Altanéve i 3 start-up beand.

But, the hesitation by bars and restaurants is. batfiing to me. The markup and profit-
ability from Altaneve would mae the brand more than woethwhile. Yet, the reluctance
o change and to ccept a segmentation of the prosecco category, not to mention Lack
of knowledge, all make it an uphill battle. To me. it defies logic.

| guess the bright side is twofold. First, siowly but surely, better
retailers like Sherry Lehmann and important chains Fee Capital Grille are
stocking Altaneve. Then there is David Noto himself If you're a follower
of my blog. you know | often wriie about stari-ups and the entrepreneurs
behind them. Add Dawid Noto to the list of passionate, smart and
commitzed wine producers. #

EV
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ALTANEVE
altaneve.com
facebook.com/altaneve
twitter.com/altaneve
instagram.com/altaneve
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Obviously, sparkling wines make any
special occasion more festive. We make a
very special sparkling rosé called Noblesse
Oblige ($40). It's made in a traditional
extra-bruc style thar has very little sugar
(6 grams per liter), so it pairs well with
food. For a French Champagne, Perrier
Jouet ($50) is always an impressive toast.
If you're celebrating a milestone, go
with a wine with a vintage of the year the
special occasion occurred. For example,
my wife, Dushy, and I just celebrated
our 25th wedding anniversary, and we
toasted with a bottle of 1989 pinot gris
that I made the year we were married. It
had aged beautifully—like our marriage!

FOR HAPPY HOUR

An aperitif should get you excited and
ready for dinner, so a wine with bright
acid and fruit-forward flavors is perfect.
Try our Summer in a Bottle White and
Summer in a Bottle Rosé (each $24).
‘The aromatic white wine evokes peaches,

ROMAN'S HOL

Looking for a vino to serve during your next dinner party (or a night home
alone with Netflix)? Wolffer Estate Vineyard (139 Sagg Road, Sagaponack,
wolffer.com) winemaker Roman Roth explains how to pair like a pro.

honeysuckle and freshly cur hay, while the

rosé calls vo mind strawberries and melons.
OF course, a little effervescence never

hurts, Prosecco from Altaneve ($32) is

a sipping staple at the Roth residence.

Ever try a Flugo cocktail |prosecco,

elderflower syrup, mint and ice]?

DAY

merlot, 22 percent cabernet sauvignon, 19
percent cabernet franc and 2 percent petit
verdot. Macari Vineyards Dos Aguas
2010 ($30) is another favorite red blend.

WITH DESSERT
Not having dessert but still want to
end your seal o  delicious nog2 iy

Of course, a little effervescence never
hurts. Prosecco from Altaneve ($32) is

roundness of merlor with the power of
varictals like cab sauvignon and/or spice
of cab franc blended in for a structure
and richness that can cut through the
fat of beef or lamb. Our Fatalis Fatum
(835) is a decisive blend of 57 percent

a sipping staple at the Roth residence.

WHEN YOU'RE HOME ALONE
Savor a beautiful Barolo (try the Giacomo
Barolo Bussia, $48). Or, consider opening
an older vintage from your cellar and make
an evening by yourself a special occasion.

80 | Beede. | Food & Fiction 2015

A LlTRERARY

BY KURT VONNEGLT™ | \
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Sourced from the steep foothills of the Italian Alps, premium
sparkling wine Altaneve—which translates to “high snow” in
Italian—is available stateside for the first time this season. The
recently released Altaneve Z Prosecco ($45) sits alongside the
popular rosé and original Prosecco, and is Guild Hall's official wine
this summer. Sample a glass (or two!) in Southampton at
Delmonico’s or Tutto il Giorno. altaneve.com

66 HAMPTONS-MAGAZINE.COM
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= &he New PJork Times

Your Money SUBSCRIBE LOG IN

Party Planners Take It From Good to Great, and
Free the Host to Make Merry

David Noto, owner of Altaneve, at the company's party in Central Park in May.

JULY 3, 2015

&he New Pork Times

ALTANEVE
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\ WEEKEND.SIP&.
Altaneve Z Prosecco, $45

Charles Passy
MarketWatch Columnist

THE WALL STREET JOURNAL.
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UNTIL TOKYO MARKETS OPEN

WEEKEND SIP
Is this the best prosecco in the
world?

By Charles Passy
une 11, 2015 2:38 p.m. ET

ﬂEnnu THEM}ZL\-\;JSJJ\rl[?;!;:IID;"PP.
THE WALL STREET JURNAL

Get Smarter Q@

The bottle: A

i The One

The back story: Sure, Americans love their prosecco, the sparkling wine that has
become a kind of poor man's Champagne: Last year, LS. sales of Italy's signature t U D U t S rﬂ a rt
bubbly surged by 34%, according to one {rade report. But these days, prosecco is taking
©on a certain cachet as sumething more than a Champagne alternative. For starters, with t h g R g2 St
concerns about a potential prosecco s ¢ - blame it on the high demand plus a bad
recent grape harvest -- there's some 'huught that the bubbly will no longer be taken for
granted. On top of that, new and higher-end proseccos are starting to hit the U.S.
market.

And that brings us to the Altaneve label — and im particular, its new Altaneve Z release.
‘ﬁ.t.SdSI, !l.s one of the mast expensive proseccos on the LS. rnarl.(E.l...nnd it's also one in MORE NEWS FROM
fairly limited release — just 1,500 bottles were produced for the Initial year's run. (The MARKETWATCH )
slightly more wallet-friendly standard-version Altaneve, priced at $29, has a wider run of
16,000 bottles.) So, what makes Altaneve Z 50 special? First, it uses prosecco grapes (the
warietal is also known as “glera”) sourced from a very select locale within the

northeastern ltalian region where the wine is made. The terroir creates much more

minerality and floral elegance that you can't get in other proseccos,” says Altaneve If Hillary wins, Bill
founder David Noto, who launched the label in 2013, Additionally, Altaneve’s C"mnul: says he'll take a
pay ct

winemaking team opts for a longer-than-the-norm fermentation period, which Noto
says helps “create a better bubble.”

m Top 10 ‘bucket list’
¢ . " - destinations for
Alt d I N “ti ke the highest | th 1d.” S

aneve's end goal, says Noto, is “to ma & highest quality prosecco in the worl o = R

far, the label seems to be comvincing fans it's doing just that. Noto says the label has

been selling out every year. Ahead of key vote,

Boehner not willing to
What we think about it: If you think you know prosecco, you owe it to yourself to try say trade bill will pass
Altaneve Z It's a decidedly drier, more refined take on the popular sparkling wine —
instead of notes of ripe melon and honeysuckle {which are typical prosece 1rak you — The best places to live in
get grapefruit and limestone. And sure enough, the bubbles are smaller than what you'll ﬁ America
find in lower-priced proseccos, adding to Altaneve Z's full-of-finesse appeal. In all, this is
awinner of a bottle — a prosecco that's closer In character to a Champagne, but Is still
somehow different than the French bubbly.

Why this manager of
5305 billion lsn't
diversifying

How to enjoy it: Any sparkiing wine makes a good pre-meal sip. But Altaneve Z will pair
well with certain foods. Noto suggests enjoying it alongside shellfish or creamy cheeses,
among other possibilities.

Market

THE WALL STREET JOURNAL.
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WINE SENSE

Prosecco Aims High

After several years of torrid volume growth, Prosecco seeks to move further upscale

regarded as a cheaper alternative to Champagne—and
battling associated perceptions of lower quality—Prosecco’s
niche has emerged among consumers seeking everyday spar-
kling wines. Now the category is looking to premiumize.
Sales of Prosecco in the Unired Stares saw a 34-percent
jump to 3 million nine-liter cases in 2014, according to
Stefano Zanette, president and chairman of the Prosecco
DOC Consortium. He expects U.S. sales to surpass 4 million
cases this year. The Consortium uses bortleneck strips to
guarantee a Prosecco’s authentic origin and quality. “We're
working to create a consumer behavior of verifying the neck
strip on every bottle,” Zanette says.

l n recent years, Prosecco has come into its own, Long

The Conegliano Valdobbiadene DOCG represents a more
exclusive tier, with many brands commanding higher prices
than DOC Prosecco. Although the DOCG accounts for
roughly a quarter of all Prosecco production at 6 million cases,
it only exported abour 225,000 cases to the United Srates
in 2013, according o Alan Tardi, U.S. ambassador for the
Conegliano Valdobbiadene DOCG Consortium. But new
marketing efforts—and consumers' growing taste for upmarket
Prosecco—may lead to more sales for this category. “1 believe
American consumers can understand and appreciate the
distinction between DOC and DOCG Prosecco if it's made
clearly,” Tardi says.

At Prosecco Restaurant in Chicago, each guest receives a
complimentary glass of Mionetto Brut Proseceo before dinner.
Managing partner Kathryn Alvera says that about 50 percent

B6 MARKET WATCH | JUNE 2018

Prosecco made in the Conegliano Valdobbiadene DOCG (vineyards pictured) typically
sells for higher prices than DOC labels, although the region’s exports remain low.

of customers stick with sparkling wines throughour their meal.
The restaurant boasts a list of more than 50 Prosecco and
Franciacorta labels, and Alvera has noticed a rise in spending
since the venue opened in 2007, with the average sparkling
wine purchase at around $65 a 750-ml. bottle. “Peaple are also
buying larger formar bottles, such as magnums,” she notves.

With sales reaching 500,000 cases last year, Mionetto
offers Proseccos at every price point, with its core Prestige
Brut label ($12 to $14 a 750-ml. bottle) making up two-thirds
of the business. “It's a very exciting moment for Prosecco,”
says CEO Enore Ceola. “We're growing as much as the caregory,
especially in national chains both on- and off-premise.” He
notes that the brand's Luxury line (516 to $20) is doing well.
“The people who embraced Prosecco
five or 10 years ago now want to drink
something that's more expensive and
better quality,” he explains.

Alaneve ($30 a 750-ml. bottle) is also
argeting the luxury tier. The brand from
the Conegliano Valdobbiadene DOCG
entered the market in 2013. "We want
to raise the standard of Prosecco,” says
founder David Noto. He's releasing the
ulma-premium  Altaneve Z ($43) this
month and wants Altaneve to become
synonymous  with  high-end  Prosecco.
“Right now, there’s little brand recogni-
tion in that area,” Noto adds. This year,
Alraneve aims o double its 2014 case
sales to a rotal of 4,000, and Noto has
parmered with The Winebow Group to
grow the brand’s foorprin.

At Chicagos 31-unit Binny's Beverage Depot, director of
wine sales Doug Jeffirs notes that the “sweer spot” is in the
$10-t0-514 range. Top-sellers include Mionetto (31099 a
750-ml. bottle) and La Marca ($13.99). Many customers buy
Prosecco 1 first entry into sparkling wine,” but Jeffirs has
noticed an increase in sales of premium labels. “As Prosecco
continues to grow, the slightly higher-end brands like Adami
($14.99), Nino Franco Rustico ($15.99) and Santa Margherita
($16.99) ger discovered more,” he adds.

As sales outpace supply growth, producers are concerned abour
a possible shortage. “We expect demand to surpass our capacity,”
says Prosecco DOC's Zanetre. “The price is likely to rise.” Ceala
of Mionetto agrees. “When September comes, we'll see people
scrambling to find Prosecco to sell,” he says.

Susannah Skiver Barton

STATE OF THE BAR

Accesaibls Minlogy Returss  Summes Cockiails Shing
Chicage's Drinks Scene Thiives

MARKET WATCH

MARKET INTELLIGENCE ON WINE, SPIRITS AND BEER
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HAUTE LIVING wmow

NEWS LIFESTYLE RIDES PEOPLE FASHION + BEAUTY HAUTETV IN THIS ISSUE JEWELRY REAL ESTATE

The Year’s Top 5 Novel Spirits to Nab for Your Bar

UY CIALAH NEGRON | MDWS | APRIL W, 2005
3.

Despite tha immeasurable amounts of ways you can enjoy an oul-of-the-ordinary ibaion this year, most of us know that
st bocauss a shiny, naw SPiFt IS "unique™ doosn’t always Mean I's worh the indulgence. Howevie, whethor you're meroly
a social drinker or a mastariul mixokogést, here are & few novel and excaptional picks that should be making a debut
appearance on your bar this year.

And The Winner Is: The Tonys
Light Up NYC's Radio City Music
Hall

HAUTE FIVE

The Top 5 5F
Salons That Will
Get You Summer
Ready

o

Top 5 Events This

& The Top 5§ Delis in
Las Vegas

Awe-Inspiring
Design: Dallas /
Ft. Worth's Top 5
Sites to See

Altaneve Prosecco

In the Unfied States, sparkling wine has grown twice as fast ower the past fve yoars than any other group of wine and has
bagun to challenge champagne for the top spot of ihe sparkling wine damain. David Noio, a 10™ generaion lRalian vininer,
has brought hés crisp ARaneve Prosecco from the vineyards in Valdobbiadene whare the prosecco is produced in the
shadow of the Dolomite B versatility istercy coupled with its Righ guakty and cormpasaion has
encouraged both 1asters and connolsSeurs. alike rate A as ano of the best 1asling proseccos on the marked.

HAUTE

LIVING
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TheDailyMeal VIDEO NETWORK

The DailyMeal VIDEO NETWORK

TheDailyMeal VIDEO NETWORK

WITH PROSECCO

e

@ The Daily Meal

Al Things Food & Drink
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There are many things you could drink for
Valentine's Day, depending on the nature of
‘ your relationship: a snazzy cocktail at a dark
bar (hot date), a cold Bud in front of the TV
(married for 40 years), milk (you're 8 years
old and live with your parents). But in terms
of romantic reliability, rosé Champagne or
sparkling wine always wins. In fact, even for
non-Valentine's drinking, the category is ED":&BL!; ?ﬁ?h?m
booming. Over the past 10 years, it's gone
from about 7 percent to 16.2 percent of the
Champagne sold in the US; rosé sparkling
wines have grown similarly. The short
version is that pink fizz is in. Here are five
excellent suggestions for Valentine’s—or any
other day, really.

2012 Raventds i Blanc de Nit ($25)

Raventbs i Blanc left Spain's Cava D.O. a few years back and now produces their wines
under the “Conca del Riu Anoia” designation. In essence, their wines are made as Cavas
are from the same grape varieties but with much more restrictions to ensure quality (lower
yields, organic farming, estate fruit, etc). That pays off in this wine's nuanced layers—
smokiness, red berries, floral notes, citrus. You M@hfﬂ{é’ﬂ Like

NV Altaneve Rosé (829)

One of a new wave of higher-end wines from the Prosecco region, this finely textured rosé
sparkler has impressive elegance and minerality. Technically it isn't an actual Prosecco, as
the blend includes Pinot Noir, but given the quality, who cares?

13‘ 16 Cancer Causing
2010 it Grand Rosé (333) Nation's Best Brewery Foods You Probably

| NV Altaneve Rosé ($29)
Asmllestateprl  One of a new wave of higher-end wines from the Prosecco region, this finely textured rosé
sparkler has impressive elegance and minerality. Technically it isn’t an actual Prosecco, as
the blend includes Pinot Noir, but given the quality, who cares?

with substantial 4

NV Krug Rosé
Popping the queston - ; it ire T O e B Ta T T LA
Krug's rosé Champagne is pricey, to be sure, but it's also remarkable: Delicate and
complex on the nose, it reveals surprising power and richness when you sip it (ideally out
of a white wine glass—great Champagne loses some of its complexity in a flute).

FOOD&WINE

INSPIRATION SERVED DAILY

o ALTANEVE @3
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1.74 DOW 7 55.16'
10.22 |
29.47

(LIVE ﬁ‘ﬂlhus NOTO: AMER ICANS ADOPTING PROSECCO | "Il "
m DUE TO ITS TASTE, QUALITY, AND VALUE |
/w1 INTERNET AMAZON.COM [AMZN] .
. .L.L.L

(LIVE) 2WILLS  PROSECCO LABELED ASD.O.C.G.
| 2:52pPT | EEF!]HT IS THE HIGHEST QUALITY |
; AKAMAI (AKAM) 64.07 4 0.28 DOW 1798307
ALS S&P  2080.35 |
NAS  4777.44)

s 20 A= “=INI.='='='~_

THE POWER TO

h]_|¥ ~ NOTO: HIGHEST
IS MADE WITH 1

> UFFHOUHS DOWN \  GOOGLE INC (C) (6006) _530.16 ~ 0.6 DOW 17983.07)

rFox 5D (CHFUSD=) 1.0107 ¥ 0.0002 | JPY/USD (JPYUSK 2 L K CAl
EL.:mEEs. SCOTLAND CONFIRMS COUNTRY'S FIRST EBOLA CASE NAS  4777.44/
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Holiday Shopping
Prosecco: No longer the 'poor man's
Champagne'?

Eugenias & genios Deces

[ 5o TP esPio

Even at some of the fanciest parties this New Year's Eve, the bottles
of bubbly that will be popped open won't be classic French
Champagne but its sparkling Italian cousin, Prosecco, instead.

Prosecco sales have y due toi But
that's starting to change. Higher-end Proseccos have entered the rarket. with prices of
as highas § -, i e Carsrs. these sparkling wine Slar
spec of Veuve Clicquot.

‘Spornored Links “Cava and Prasecco are shedding the ldea of the poor
LifeLock® Official Sitn man's alternative for Champagne.” sald Chris Deas of
Lifel ock Untimate Pus™ Neew York's Zachys Wine & Liguor, a Lamily-owned

5 win shop that sells natioemwide. "Peopl sre becoming
Heot Stock Plek - CHGT more educated and mone experienced”
CHGT's 30 Printing Portal on

Track 1o Reinvent Retal Kiosk

Landscagal Dt w3 Sparking wane s 3 “hugE Zrowth area” for s

Baaisnes  business, especlally in cities like New York and San
Francisco. "There's a hip wine culture in nla:u where

the a0 able 1o educate the
coming in” he said
The buyer of a pr af 5 ing w s rich and
elegant, with & L from the soll why grown. Rock
inth i . for exsenple,
whichs is said uperior Prosecca. Th up-and bl

slluwrdmaymmymrmrwmmp—mlrmm

Related: Wiy cock 3 gourmet meal when you can defrost it?

“Wiitra pr " Preseces, | by the: company Altaneve, can sell for $160
abottle. The grapes that make up that bottle are selected by hand, which the company
a3 indures the grapes are 3 fresh 24 posaible and require the least amount of
preservatives.

But Altarve is on the pricey side. A Pr B lypieally
costs over $20a botile, making |t & lusury scoossible sven to the most casual buyer who

may usually only spend $10 to $18 on a bottie.

e gring high-sod

Mionetto, the largest supplier of the LS, 2013
with that customer in mind. That line togs out at $35 a bottle.

The koury &% to 7% of total sales. "Our wish ks to
herve Uhe Busury line be about 107 1o 15%." said Enore Ceolai, the managing director of
Micnetto.

Thils year. the compary sold about half a million cases of Prosecco, and says it has seena
yearhy growth rate of about 30% over the last several years.

s still a lot B of Americans
drinking Prosecco s still small But of those wha are -ugmmkmg:ne sparking wine,
e said, 10 taste ultra-pe Pr

Related: Forget wine. 10's about about water pairings.

A out if a P i % to check out if the label has 2
“DIOC.G stamped on it which means it us been designated a Denominaziore di Origine
Controllata ¢ Gargntita,

hanes thiat, i has er1ai
area initaly and ks analyzed and tested for authenticity by anindepencent governing
besdy. It's simillar to how Champagne can only be Labeled "Champagne” if it comes from the
Chasnpagre region of France.

Honwriwir, Proseced int as stuffy s Chameagne, and most Proseces drinkers don't care
toe mach about that stull,

“Ie's light, T Dwas s, " about. "l have a fu
It dont need Year's Eve~w
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How to Convince Consumers Your Product Is Worth
Their Money

One entrepreneur dishes on the marketing tactics that help people believe in your brand.

H BY CHRISTINA DESMARAIS Contribuior inc.com W Bsalubrieusdish
=5 SHARE
n HEE & Ju —  WAITEA COMMENT

There's a bit of magic involved in pricing, particularly if you're a luxury brand. Charge T
too much and you'll alienat ~ ) TouRREAU
—

te a percentage of buyers. Charge too little and people may

wonder if your product is up to snuff. But regardless of your sweet spot a few tactics /
can help you nudge co 2rs into opening up their wallets. That's according to
David Noto, owner of A eve, a premium Italian sparkling wine that launched in the
U.5. ayear and a halfago and to date has sold 2,400 cases in more than 100
northeastern U.5. locations, with plans to expand into Las Vegas and California within
the next few months.

AAl

Combined 416 hp.

Here's Noto's advice on how you can convince consumers that your product is worth 151 mph top track speed.
their money. 1
Think about the why.

In Noto's case, it involved teasing apart what it means to be the highest quality
sparkling wine. "What makes one brand better than another?” he suggests asking
yourself. "And that links back to brand story, brand promises, packaging [and]
marketing, etc.”

ADVERTHAEMENT

Be as transparent as possible.

Once you have identified what makes your product special make sure you're
communicating to potential buyers about the time, energy, resources and care that
goes into delivering it. "Consumers should be able to see this and know why they're
paying the price for it," he says. In other wards, tell the story about your high-quality 1. Why This CEQ Quit His Job to
materials, special production methods or exemplary expertise. Pursue a Childhood Dream

| TODAY's MUST READS

Connect with customers in person.
Note says that while he has employees who act as brand ar adors, really the
person most passionate about his wine is himself. It's the reason he does as many in-

2. Oprah Winfrey's 9 Best Quotes

person events as possible in addition to sharing photos from wine tastings with fans 3. Wantto Be a Lot More

on social media. Successful? Marry the Right
Person

Perfect your packaging.

Take a cue from Apple--this is another area in which you can impress people. Noto 4. 6 Most Inspirational Comebacks

spent about a year designing Altaneve's bottle, label and cartons to make the of the Year

packaging look upscale and communicate through a clean snowflake design and a

unique clear bottle that the wine comes frem the steep foothills of the Italian 5

Dolomites. "If there is a certification [it] should also be clearly identified on the
packaging so people can see as quickly as possible that your product is better,” he
says.

Find unique ways to reinforce your brand promises.

ELE ; - Sign Up for Inc. Newsletters.
For example, through events such as mini sailboat races in Central Park or black-tie ice

skating in front of the Statue of Liberty Noto seeks to plant the idea in customers' I
minds that his Prosecco creates an occasion out of the ordinary and makes life
sparkle. "But it's somewhat elusive because brand promises don't have to be m

something that you ever tell a consumer,” he says. "It doesn't have to be outright{ly]
said but it's something that really guides your company.” Connect with Inc.

Luxury brands: Never let consumers think they're getting your product for free. n u m .

Altaneve partners on events with other luxury brands such as Bulgari, Ferrari, Canali
and Maserati, but to the consumers attending them it always appears as if the wine is
provided at a premium. For example, the company sponsored an event hosted by the
Italian Chamber of Commerce but the people who attended paid $500 a plate to getin
50 "free” is the last thing anyone likely associated with Altaneve. "I've been very
careful about what | sponsor because when you give things away for free your product
has zero value in people's minds," he says. "So the mental anchor point for your
product has to be a high value if it's luxury. And to do that you can’t give it away."

LAST UPDATEE: DEC 18, 2034

Handbook of the American Entrepreneur
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=V Katie Kelly Bell Contibuter
\ ienices in food, wine and travel.

Best Proseccos For Celebrating —
This Year

+ Comment Mow  + Follow Comments

In the year 2013 Prosecco outperformed Champagne
~beating the King of Bubblies in sales for the first
time in history. Fresh, vibrant and uncomplicated,
Prosecco, which comes from northern Italy, rides a

tide of popularity due in large part to its affordable ! Pro Graphic

price tag. Most Proseccos will set you back $15 or . 3] Designers

less, although some producers have set out to craft Fieady 1o delive

more serious wines at higher prices. a vf-urgll::?un neads
oW

It will be interesting to see if this wave of pricier
“ultra-premium” Proseccos gains any traction ina
marketplace that is accustomed to value. Given all
the fuss, and the fact that many of you will be buying
abottle or two this season, I felt it was time to taste through a sampling and
report on the best selections. Just to keep myself honest, I also asked Matt
Wong, General Manager at Sherry-Lehmann, to share his personal suggestions
for delicious party-ready Prosecco. I can report with confidence that most of
the Prosecco I tasted was quite lovely and tasted as advertised: fresh, playful
and bright.

For more information on Prosecco, the Producer’s Consortium of the
Conegliano Valdobbiadene launched an online Wine Academy with
information on the wine, the region, production method and how best to enjoy
it. For more information on the region itself, click here.

The List:

Ca’ di Rajo Prosecco Millesimato Valdobbiadene “Cuvée del
Fondatore” Brut, $18. Crisp and juicy with pear and apple notes, fresh—
vibrant—a great pour.

Altaneve, Valdobbiadene Prosecco Superiore, $30. Wong refers to this
as a “boutique Prosecco”, made with the intention of being one of the finest
offerings on the market.

Zardetto Conegliano, Prosecco Brut NV, $11.99. According to Wong,
this Prosecco is the “best representation of the region. It over delivers for the
price and it is made by one of the leading Prosecco producers in the world.”
Peachy with floral freshness, zippy and fun.

Adami “Garbel” Proesceo Treviso, Brut, NV

$15. The Adami family started farming grapes in TRY GOOGLE
1920 and is considered one of the top producers of ADWORDS™
Prosecco in the region. This bottling has a whiff of ;

added Chardonnay. Bright apple and pear notes,

crisp, fresh and lively. Also try the Adami Bosco di Get $75 Warth of Advertising
Gica Brut Valdobbiadene Superiore ($18) When You Spend $25 With
AdWorgs

Follow me on Twitter g+ 14% HERE and on
Forbes and Facebook by elicking the buttons near

my name.

Forbes

. ALTANEVE @3
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Wine Spectator

mixed case: opinion and advice

One Nation Under Prosecco, Part 2

Prosecco is quietly laying the groundwork to buck the trend-wine trend
and stay relevant permanently. Here's how

Posted: Sep 4, 2014 3:10pm ET

By Ban O'Donnell
‘ 4s || 17 | o [Pme] 2
I v weet| 31

Yesterday, I looked at how the friendly, trendy Italian sparkier
Prosecco has managed to continue flying high in the U.S. market.
Today, I'l look at how the ltalians have geared up the wine for its next
phase of ascent. Val’dobbmdene based Prosecco

Of course, the other road upmarket for sparkling wine is the lifestyle route. | recently became acquainted with
a new-ish brand called Altaneve, priced at about $30, at a "black-tie Prosecco ice skate" put on by the brand
in Manhattan. Slickly packaged and club-ready, to be sure, but also a DOCG blend and, though not labeled as
such, a single-vintage bottling, from 2013. (How long before the Coneglianesi start selling the previous
harvest's vintage-dated wine, which more and more producers now do, as a must-have for the ice bucket the
following summer, a la rosé, another category on the fast track toward premiumization?) It's the Champagne
gambit: wines of both substance and sex appeal.

Copyright © 2014 Wine Spectator Online

Wine Spectator

ALTANEVE
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TANEVE Facts & Figures

| =}€- High-End Prosecco

| 1}\(— Founded: 2011

=}\(i Bottles Produced In 2013: 17 000 1"

—
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LIVING IN ITALIAN STYLE

FASHION TRAVEL CUISINE SPORTS EVENTS MUSIC DECOR FiLm
Cuisine
Home Cuisine Meet the Prosecco ~Altanewe” of the New Generation Fashion Tour: ViP Hour Only

MEET THE PROSECCO “ALTANEVE”
OF THE NEW GENERATION
FASHION TOUR: VIP HOUR ONLY

Alaneve is a crisp, sparkling, and elegantly ltalian proseccco that epitomizes the best lalian sparkliing
wine that the world has to offer.

This extremely high-end brand is made from the glera grapes that are grown on the steep hillstides of
Valdobbiadene, which is situated in the foothills of the Dolomites.

Each hill's orientation to the sun
ripeness of each cluster of grape.

the time of harvest for each section 1o guarantee the perfect

Mot all sparkling wines can be called “prosecco” in Raly, only those that originate from specific areas. Not
only does Altaneve qualify as prosecco but it has been classified as D.0.C.G., which means
“Denomination of controlied and guaranteed origin.”

Hence, Allaneve is one of laly's premium proseccos.

Did you know that prosecco dates back to Roman times when it was called “pucino™?! It has been an
imiperial drink ever since, and Allaneve lives up 1o its royal reputation.

For mare information on prosecco cocktails or food pairings, go to Altaneve.com.

- ADVERTISE -
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Tour from Iraly
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—
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LOVE STYLE & BEAUTY FOOD & WELLNESS AT HOME

10 Super Simple Spritzers to Make Now

By FOX News Magazine, July 10, 2014

' t's summertime and the living's easy. That's all the more reason to shake
things up with one of simplest cockrails you can make ever.

Forget everything you know about spritzers, or those watered down wine
glasses that are more ice than booze. These libations have gotten a much-
needed makeover in time for the balmy months, all thanks to mixologists adding
their unique take on the classic refreshing drink.

“During the height of summer, a traditional cockail is often a bit too formal and
aggressive.” says David Solmonson and Lesley Jacobs Solmonson, authors of “The
12 Boude Bar”

“Spritzers solve this problem with their combination of effervescence and a
flavorful. often bitter, base. which simultaneously refreshes and quenches.” they
add.

The perfect spriczer should only require a handful of tasty ingredients readily
accessible at your home bar, pack a tanalizing kick. and more importantly, beat
the heat day or night.

For some inspiration, check out these 10 super simple spritzers to get your
summer party started:

TWies expert [
POMEGRANATE LIME SPRITZER
Ingredients
+ 2 oz sweet vermouth
* 2 oz. Campari
* 2 oz Alaneve Prosecco
* pomegranate seeds
* mint leaves
* | lime slice
Preparation
Add all ingredients in a child flute with ice. Stir and add lime slice for garnish,

FOX NEWS
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DRINK UP

By CrLia SHATAMAN

A:rr vears of working in engincering and then finance rech-
ology, David Noto was looking for a carcer change. Buy
this time he wanted to pursue something he was passionate about
instead of just taking another job. 1 did some soul-searching and
quickly realized thar the passion was abways the MO SAYS
about winemaking, 1 was sused in a waditional Tralian famly with
a father who is passionate about wine, with over 10 generations

of winemakers before him. Making wine is al-
most genetic for me. 1 grew up in an environ-
ment where wine was

A eonnector, A brnger
of people, events, expeniences, and memones.
I kwed that and T wanted to share this with as
many people as possible.”

Although Notos family typically had pro-
duced red wines, he decided to focus on pro-
seceo, T was always fascinared with prosecco
and the magic of its bubbles — it's an amaxing
ot deeply
familiar with the broad mnge of prosecco, so

mste,” he says. “The marke
we felt it was time to introduce the besst.” Al-
mneve soft launched in the United St
Oxtober 2012, and started <elling in May 2013,

The wine comes from the small town of Valdobbiadene, in the

Veneto region of northeastern Ialr. Altaneve means bigh mor

in Talian and allodes to the Dolomite Mountaing, whose snow-
capped peaks can be seen from the vinevards in Valdobbiadene.
The prosecco producton faclity is the second oldest in Valdob-
biadene, where production of this wine dates back 1o 200 BC.
Altaneve is a imited-production, organic wine that is set apart

from others by using 100 percent plera grapes whose terroir
(soil and climare) offers wonderful minerality. The grapes are
handpicked at their peak ripeness, which limits the sulfites in
the wine. “Irs ensp characier and persistent fine perdage [tiny

bubbles] fearure notes of peach, pear and honeysuckl
says. “The wines clegant floml bouquet, balanced acidiry, and
sweetness are complex vet approachable, distinguishing it above
other proseccos”

Thanks o its versaulity, prosecco is easy
pair with foods. “Proseecn goes equally as well
with charcutene and cheeses as it does with veg:
etables and seafood,” Noto says, “Even foods at
opposite ends of the specurum, ke white meaus
anel desserts, go well with Altaneve. This is due
w several factors: the light sweetness of the
wing, the hint of mineraliy, and the balanced
acidity help the palate absorb oils, fus, and salis
in foods, and this helps amplify the great quali
ties and tastes of many dishes™

Though prosecco is frequently: compared
10 champagne, they are quite dissimilar. “Pro-
sceva s 4 different wine, with different grapes,
and a different winemaking method,” explains Notwo, “These are

the reasons proseceo is disdnet in its own Aght”

Since embracing his familys winemaking tradinon, Noto has
relished every minute. “My job, as the cwner of Alaneve, is one
of passion about my

favorite aspect is sharing

and the desails of its creagon, But my

iy wine and having others enjoy it as
well,” he adds.  Almneve.com
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Newsday

The best drinks for summer

Originally published: June 24, 2014 5:07 PM

Updated: June 25, 2014 11:48 AM

By PETER M. GIANOTTI peter.gianotti@newsday.com
Prosecco, the Italian sparkling wine, is celebratory and refreshing.
Prosecco Altaneve ($29), a fruity and refined bubbly, is especially
appealing as an aperitif or with appetizers such as cured meats and
shellfish cocktails.




WINE + SPIRITS

I started in the wine industry in 1978 as one of the fira
women fo walk the streets of New York seiling to new
restanrans aid retail stores, eventually moving inia

nt and then into distribution and impertation,
I'worked with rwo gentlemen and created a brand called
Bedlini Chardownay and Pinor Grigio, the first Ialian
Chardonnay fo be marketed in the United Stares under
310 a bortle, I speat three years creating this brand and
Building it to 30,000 cases, In 1986 § opened my first store
and i 1989 bowght my current store, Horseneck Wines
and Liguers @ 25 East Putnam Averie in Greemwich, CT.

I turned both of these sioves arownd by growing the
selection and appealing to my customers with education,
knewledge, and unique wine events,

Horseneck Wines & Ligquors continwes ro build a loval
customer base by providing them with @ selecrion of wines
that is hands down the best, and to contimee offering the

Simest selections | travel extensively to many wine regions
each year 1o see the harvest, mieel Rew producers, and
continue the relationships with producers that are already
in the fold,

To this end, I'd like 1o focus on one of the fastest growing
segments in the wine world, sparkiing wine, and specifi-
cally a beautiful Prosecen, Allaneve.

Alraneve is the ultimate lalian sparkiing wine, Its crisp
character and persistent fine perlage feanre notes of
peach, pear and honeysuckle. The wine's elegant floral
bouguer, balarced acidity and sweetmess are complex ver
approachable, ghving i grear versatiliry.

A refined wine, Altaneve can be enjoyed as an aperitive,
as an ideal accompaniment to fish, poultry and vegeta-
bles, or as a celebratory drink on special occasions,

Perfect for the warm summer months!

I ook forward to continuing my colwmn in the next ixse!

As Aliways,

Terry

,%JM

Altaneve presants American wine lovers the first op-
portunity to experignce ultra premium lialian Prosec-
co that, until now, has only been availakle in taly.
Altaneve is a small production, classic Italian sparkling
wine epitomizing the best Proseces the world has
to offer. Produced in the steep foothills of the Italian
Dolomite Mountains, in the small town of Valdob-
biadene, it is a Valdobbiad
D.O.CG.. and it is redefining the way U.S. consumers
view Prossccn with its 100% organically grown Glera
grapes, its crisp character and it's exquisitely fine per-
lage that distinguish it from other sparkling wines.

The combination of a fantastic terroir and a master
eenclogist create the wine’s elegant floral bouguet,
balanced acidity and swietness that ane complex yet
approachable; giving the wine a great versatility for
pairing with a wide array of foods.

With teday's sparkling wine renaissance, this leg-
endary wine has emerged as the moderm classic for

e Prosecco Si

discriminating tastes.

COMTEMPORARY CLULRESMAGATINE
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HUFFPOST ARTS & CULTURE

Jill Lynne
Phatographer, writer

Warming Into June: Cultural *
Charitable Catch-Up

Central Parks Mini-Regatta, MFIT"s Couture Council, Designer Ralph Rucci, The
Lighthouse Gild's POSH Sale, Gala & Interesting History, Audra McDonald, Billie
Holiday & Lady Day at Emerson's Bar & Grill, MAD Museum's "Multiple Exposures:
Jewelry 8 Photography”, Furnishings by Ilana Goor at Urban Zen, Painter Paul
Heyer, and Street Art...

Text & Photographs © Jill Lynne June, 2014

Warm weather brings out the child in us. Fond memories of carefree seemingly
endless days - building castles in the sand, cool dips in sparkling lakes, splashing
about in ocean waves, licking sweet dripping ice cream cones...

Reminiscent of childhood times - it was a delight to begin the warmer
Spring/Summer season with a Mini Regatta at Central Park's Boat Pond. Located
adjacent to the wondrous bronze sculpture of Lewis Carol's Alice In Wonderland.

a J
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Altaneve is the "high snow" and high art
of processo @Altaneve #wine [@m -
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g1 i e Nt i NYC i forw monshe 8o, wie meot David Noto, She cwner of Atanove
{Wico Nowe LLE, one of the producers in the prestigious Conegiiana Visdobbindene DOCG
fogion of Raly,

This snsl area norh of Venice produces Ehe highost quality grapes and wines in the entioe
Prosexco rgion. The Glers grags wariets! ffrom with all Prosecco wines an made] is
Farvested by hand from smal 1eraced vneyands fodsy. M. Moto's Alaneve is an incredibly
Sing ganmple of what IS 10gian Can Droduco

Wines froem the Conogianc Valrobbindens DOCG are iooled 83 such snd CATY § opuration
far

ond compiewsty, This is because the region hes o moee minergl soll than much
of Prosoces, nich Shir gnpes ek g ty. Winos S tiis smal fegpon can
sometimes tasie Tke fine champagnes. With weddings, graduations and Summer enioraining
EEAMUNEEE COMING uD, SParking wines 50 8 periect 0ptien for b Celebamory wine that is
#i50 Just hovety for gvory day enjoyment.

Traeslated in pen 85 “Tigh SNOw. AlBNGwS Siuckes 10 the Dolomite Mounting’ 10moonae
micra climate that lends & spocisl charsctes 1o the rapes: that mske the wine unigue. The
W Comas from VRdonoidend, the Relan Wwn regesed for producng the Nighes: quaisy of
sparkling wine,

o Glasses, thene was

Family peta: What bs do if

your dog i sggressive Altarave prosecco i this type of wing ~it's very Iight with & champang-iike taste peofilc and
ARreInon o T monl Coereh L gHght Nnt O SUrus. The predominant Nooes 8re Cavthy and yoesty giving the wee 8
[ ———— e L

YO OGO N8 Over e SOME DUREny-NeSs on the finish

appreLon

MEXT ARTICLE

Mo Bra Day: Go hraless
and set the ‘girls’ frae

Sparking wines pair nicely with lots of things, but we tried our botie of ARaneve with & ditrus-
¥ fis. Tho Iighingss of the wing heiped promate 1o WSIe of Mo 1000, Alse t0re was st
encugh sckd snd mineralty 10 help & hold its own againss stronger dishas Bke saimon o
sheiifish,

DOroe of the best a5pects of Prosesco in Gendrs, is e versutifty in pairing 4 wih feods, The
wing can bo pained with charcutonie snd choesos os woll a5 weh vegessdies and sealood
Even foods that are &t opoosie ends of the spectum lo whils mosts and dessens go wel
with Proseccs, snd with Altangwe in particulss OF course, you con just drink i *as-s” of Hyou
wish, Tractionalisss, may frown, but i you wish, add 8 benry oo s8oe of frur) In the glass o
ot Summer doy and tosst your joyl

The suggesied rotsl price of Aseove ($29.00) is hghor than most Prosoccs soid in the LS,
but il refacts is Fgher qualty. Acconding 15 Me Nolo, "Everything about our wing costs mone
50 MUl B GUIY, MRS GOV PHOBOCCOR N U MBMKEL in 1N LUS. Staning with the
mainsenance of our wines that sre lacated an the steep hills of Viakdobbiadens in kel to the
g picieing and hand-selecsion of 1he GRIDOS that ane hanvesied over o courso of & month
5 thesy reach thesr perfoct ipaness, 1o the very extonded secondary fermontation at
DCCUDNS OUr tackcs for 745 UMas 85 1ong B8 oTher wings”

. Noto's passion for Prosecco odginatied in his chidhood. He comes Sion & wine-making
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faemily, boarsting over ¥0 generations of wine makers in Calsbrin, Athough the lamily produced
e wines, M Noto was siways fascinated with Prosecco and the magic of s bubbues, and
whan ha had e opporunity 1o pursue s wingmalking passion, he decided i innduce the
US market 1o the: best talien Prosecco that he could make.

Prisecco is one of those wings that is starting b0 become mors popular in Ehe Untied States,
Bt i 540 B “narwio” 50 M Noto fiit it was tim 10 introduce the LS. o8 beand of Proseceo
designed 1o meet is prefiermed kaste profie.

MOS: EVONIS wo 2TENG S0rE SDANING WiIngs Such 85 FICSECCO in LD CRampagne gasses,
but Mr. Noto suggests that Prosecco be served chilied, i 8 whitl of red wine glass that hes s
Trge bowt 8ed B smalior dismener oppning. This i5 BoCause hgh qualiy Progeccos v o
ety and debcate nose and you need 10 expenence i The langer bowd and smalier apening
of  whits or Fod wing Glass allow the SCOMS Bnd £330NCE of DG Wing 19 BCCUMULe 83 the.
Bubbies rise 1o the surfece of the wine. Wien you Serve your sparkling wine, show your wine.
Sy B0 S0 & Droperty. This I5 haw you Can tuly 8ape0Ciate 8 Groat Prosocce!

FOR MORE INFORMATION ON ALTANEVE AND WHERE TO FIND IT ViSIT:
g e wcom OR comiAltaneve
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Savoring Springtime with Model Boat Sailing and Prosecco
Altaneve

Last week we finally got 1o check something off our New York Clty bucket list, thanks w
Prosecco Altaneve and discover our new favourite sparkling wine in the process. Sailing &
mingature sailboat in Central Park’s famous Conservatory Water pool (presided over by Alice
in to the North) on a

pring
Though the balmy breezes warned of impending rain, the clink of fluted, the smiles of

beautiful people, and the flutter of miniature sails seemed as cheerful and bright as the
sunniest afternoon, and perhaps indeed that's what kept the rain at bay

Treated 1o all sorts of miniature delights, we also had a wealth of bite-sized Magnolia Bakery
diesserts at our fingertips, while we got introduced 1o the arts of model sailing as well as the
astonishingly good organic prosecce being pourcd,

Theugh. adminedly, we were not so impressed with our own model sailing skills, we wore
thoroupghly impressed with Altancve, and with the company’s ability to show us a pood time.

ABOUT PROSECCO ALTANEVE

Alneve originates from Valdobbiadene, the Ttalian town reputed for producing the highest
quality of sparkling wine. Locaved in the foothills of the Dalomis, Valdobblade ne's sieep
terrain has produced glera grapes for millennla. The wrroir and the ocnology differentione
Almnevs from other Proscccos,

Alancwe ks a Valdobbiadene Proscoco Superi DUOVC.G, that i p f 100% giera
grapes that are grown exclusively on the steop hillsides of Valdobbiadene. Each hill's
orientation 1o the sun determines when specific sections of vineyard are harvested to capture
the grapes at thekr peak ripeness. Dae w the stecp torrain, the grape clusiers are hand-ploked
and hand-selecicd, one-by-one. This harvesting methed results in the freshest grapes that
require the least amount of preservatives (sulfites) during the winemaking process. The result
is a wine with a unique, floral aroma and an clegant delicateness,

Renowned Proseceo oenologists monitor the entire Altaneve wine making process 1
guarantes consiaent taste and composition. The wine's bouguet and porsistent perlage are
developed by an extended secondary fermentation, rarely employed by wine producers.

By Ava | May 30th 20 | Champages, Cockiails, Food and Baverage | 0 Con
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Altaneve Sets Sail to Change
Your Perception of Prosecco

Prosecen has been exploding recently with double-digit growth over the last few years. Sales of this
Italian sparkler is rapidly outpacing other bubblies like cava or the granddaddy, champagne. In fact
in 2013, case/bottie sales of this italian Prosecco surpassed that of French Champagne for the first
time in history; it outsold champagne by over 2.5 million cases!
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Obviously, we love the ability to trade down the price scale for good value and quality, especially if |
we are springing for a few bottles or a case. And we admit that our taste buds and wallets are loving
the slightly sweeter, creamier Prosecco offerings from brands like La Marca, Mionetto, Zardetto and |
the new super premium Altaneve Prosecto. |
Aiming to elevate the category and change the perception that Prosecco is champagne's theaper |
cousin] Altaneve is carefully producing a small quantity, high quality product that they feel is greatly |
superior to existing Itallan sparkling wines which we sampled at an Altaneve Prosecco tasting at
the Conservatory Waters in Central Park for a mini-regatta race at the Sailboat Pond to pair their |
sublime prosecco with Magnolia Bakery Cupcakes. |
|
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As we were poured our first glass, we admired the slightly golden hue (it is very young) and lively
bubbles. The nose had a softly floral bouquet with hints of soft citrus, very expressive on the palate
and evoking sweet stone fruits of peach and pear balanced with layers of vanilla and a crisp, clean
finish. The price point is a bit high for a prosecce at nearly $30 for a 750ml but for a quality sparkler,
this one is a winner,

Al isak b Pr Sup: D.O.CG. d of 100% glera grapes and is
meant to be enjoyed young as they don't use preservatives and has a very low sulfite quantity which
means much gentler the next day.

Tasting Notes: The crisp character, fine perlage and balanced notes of peach, pear and heneysuckle
offer a depth typified by only the finest sparkling wines. Altaneve's elegant bougquet and slight
sweetness are complex yet approachable, exhibiting great versatility.

For a list of where to purchase Altaneve Prosecco visit: httpy/

avator.  TARAFOUGNER
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INStyle  cashion -

INSTYLE HOW-TO

POMEGRANATE MINT SPRITZ
Ingredients:

* 2 0Z. sweet vermouth

s20z

®20Z.

Directions:

Combine all ingredients. Sprinkle in
pomegranate seeds. Garnish with mint leaves
and seasonal citrus fruit like orange, lemon or
lime ce chips are optional.

? WAYS TO
REV UP YOUR

CELEBRITY ~ HAIR - MAKEUP - Subscribe V)

Cool New Summer Cocktails

MNEXT >
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David Noto has built a rmkij;:g bcfgzc my fa:’l{cnf- Ho
career on bringing high- for over 10 generations and
quality Prosecco, a fine it's something I've known off,
sparkling white wine, from  all my life, o "-d "
the grape vines of Italy to g I
taste buds in Howis - o but
the United | career Prosecco il ' < e (a1 3 o 17 ofp
States. Noto, 41, == =55 " . made? you
was amechani- £ The type of new proclucts and new Do you have any advice you
cal and enyiron- | (< '-J grapeisGlera  sizesofbottlesoverthe  for readers who are
mental engincer LN - [and] it’s the coming year as well. considering a career 1807 Hor
in New York Charmat pro- Do a little test market- Say
and Italy for about six cess where the wine, What Is your favorite ing. A lot of people told me wit
years until 1999, He went during secondary fermenta-  thing to drink when out?  at the beginning that [you pol
ontoworkin financeasa  tion, ages in a tank. I enjoy alcohol but should] definitely do a WO
technology adviser at Citi : business plan. And the tra
Group Capital Advisors What is next for your \ business plan doesn't have ms
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LUXURY ITALIAN PROSECCO VINTNER DAVID NOTO

By lsaish Negron

Fluwing from the foothills of the lalian
Dalomites comes lraly's newest and most
elegant Proseceo, Altaneve, Originating in the
wown of Valdobbisdens in Teeviso, Italy, an
area known for producing the highest quality
of sparkling wine for centuries, Altaneve is
composed of 100% glera grapes that are hand-
picked and hand-selected on the steep hillsides
on which they exclusively grow. Altancve,
which literally translates to “high snow,”
possesses a distiner fruity and Horal bouquet
with notes of peach, pear and honeysuckle.
An extended secondary fermentation gives the
wine its signature smooth and erisp nish.

David Noto, the owner and imporer of
Alaaneve, comes from ren gencrations of
ltalian winemakers and became a Prosecco
connoisscur while he lived and worked in Traly
as an engineer doing European Commu
projeces. His family heritage caught up wit
him when he moved w the Unired Staves
in 1999. Over the course of the last decade,
Dhavid saw the popularity of Ttalys legendary
sparkling wine surge. *I love Prosecco and 1

106 * Resident February 2014

would drink it often,” David says, “What really
Inspired me o do this was, when [ moved 1o
New York, | realized that good Proseccos were
not available. So when the idea came to me to
get back into the wine business, it was an ideal
arrangement for me.”

He returned o laly and craveled o the
Prosecco Superiore 1.00C.G. region where
the highest quality of Prosccco is made. This
arca dates back ro 30 B.C when Prosecco was
called “Pucino” and was the preferred wine
of the Empress Livia Augusta. Our of the 14
blends thar are offered in lualy, David selecoed
the noblest one (o bring across the Adanric
and present 0 America. “These hills and
vineyards have been providing Prosecco for
over 2,000 years,” explains David. "I wanted
o create 3 new luxury brand of Prosecco for
wine connoisseurs in the United Startes, in
terms of taste and qualitg” And ar under 330
a botde, Altaneve’s superior blend and refined
raste and is doing just thar.

The cork of the first bottde in the United Stares

was popped in August 2012 ar his fathers
70th birthday celebration, but Altaneve was
not widely available to the public until May
of 2013, The sparkling wine has gamered
superlative reviews from the critics and is
being appreciated by both wine aficionados
and adventurous social drinkers alike. David
is looking towards an exciting furure. *This
coming summer, we hope to have a glera-
based sparkling rosé,” David says. "We have
a number of blends that we are testing 0
find the right one for the VLS. markes. We
will taste them in the spring and launch it in
the summer” The cognoscenti have already
started placing their orders for this important
new spumante. For more information about
Altaneve and where to buy it in NYC go
altaneve.com or email the company directy ar
info@altaneve.com.

David Noto
info@altaneve.com

altaneve.com
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