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Raboso del Piave DOC

Raboso is a wine of ancient origin. This grape variety was found

in north-eastern Italy before the advent of Rome. For centuries
Raboso was the only wine that the Venetian Republic managed to
export to the Far East. For this reason, it was also known as “vin

da viajo”, regional dialect for “travelling wine”. Once harvested at the
end of October and start of November, the grapes are vinified
traditionally by classical maceration and malolactic fermentation.
The wine is then aged in barrels for about six months and

continues to mature in barriques for at least a year. It is released

for consumption two years after ageing in barrels. p 3 @ |

Grape variety: 100% Raboso del Piave
Designation of origin: Raboso del Piave DOC,4 Raboso del I
Colour: Ruby red tending to garnet

Aromas: Berries, reminiscent of cherries and vanilla

Taste: Full-bodied and tannic wine, acquires harmony

and nobility with age

Vinification: In steel with maceration on the skins for at

least five days at a temperature of 26° C. Once fermentation

is complete, the wine matures in barrels for one year.

This is followed by ageing in barriques for a year

(depending on the vintage) before bottling.

Alcohol by volume: 13%

Composition: Cases of 6 x 0.75 | bottles

Production: 5000 bottles

Serving temperature: 20 - 22° C
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Cabernet franc

One of the major international grape varieties.

It is harvested at the end of September and start of October.
Vinification of the grapes is followed by classical maceration
to give the wine an intense red colour.

Wine made in this way is slightly tannic, with good acidity and
characteristic herbaceous notes reminiscent of green bell
pepper. It undergoes malolactic fermentation before being
bottled in order to obtain a balanced wine.

Grape variety: Cabernet Franc

Designation of origin: Marca Trevigiana

Indicazione Geografica Tipica

Colour: Intense ruby red with violet hues

Aromas: Herbaceous with hints of pepper and green pepper
Taste: Bold and earthy

Vinification: In steel with maceration on the skins
for five days at a temperature of 22 - 28° C.

Once fermentation is complete, the wine matures

for eight months before bottling where it ages for

at least three months before being put on the market.

Vintage

Alcohol by volume: 12%
Composition: Cases of 6 x 0.75 | bottles
Production: 5000 bottles

Serving temperature: 18-20°C
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Pajée

Piave

Denominazione di Origine Controllat
Merlot

Pajge

Piave DOC Merlot

This grape variety, originally from Bordeaux, has international
appeal because of its high adaptability. In our region,

this grape ripens easily and harvesting usually takes place in
mid-September. A selection of the best grapes is made in the
field, according to the best position in the vineyard and desired
organoleptic properties.

Grape variety: Merlot

Designation of origin: DOC PIAVE

Colour: Intense ruby red and violet

Aromas: Complex aromatic bouquet with plums,
blueberries and a hint of thyme

Taste: Good structure, savoury, warm and velvety,
reminiscent of blackberries and cherries

Vinification: In steel with maceration on the skins for one week
at a temperature of around 26° C. Once fermentation is

complete, the wine undergoes malolactic fermentation, is matured
in barrels for several months, and ages for a year in barriques
(depending on the vintage) before bottling.

Placed on the market after two years

Alcohol by volume: 13 %
Composition: Cases of 6 x 0.75 | bottles
Production: 5000 bottles

Serving temperature: 18°C
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Chardonnay

This French grape variety, originally grown in the Champagne
and Burgundy regions, is characterised by a high degree

of international variability. This grape produces a still wine
characterised by a considerable amount of floral and fruity
aromas. The fine and elegant taste of Chardonnay is the result
of the rich presence of minerals in the soil, a typical
characteristic of the Piave area.

Grape variety: Chardonnay

Designation of origin: Marca Trevigiana
Indicazione Geografica Tipica

Colour: Golden yellow

Aromas: Reminiscent of golden apple, bread crust
with hints of unripe fruit and linden flowers

Taste: Crisp with nuances of honey and liquorice

Vinification: Soft pressing of the skins is followed

by temperature-controlled vinification in steel, with
fermentation on selected yeasts. Ageing in tanks for two
months before bottling

Vintage

Alcohol by volume: 12%

Composition: Cases of 6 x 0.75 | bottles
Production: 5000 bottles

Serving temperature: 8- 10°C




Nonno Cochi

Sparkling is the easiest and most immediate version of Prosecco.

Harvesting usually takes place in the second to the third week
of September. The grapes are harvested and vinified in white
according to normal vinification techniques. The sparkling wine
is obtained through refermentation in closed tanks. The result is
a sparkling wine with fruity and floral notes and good acidity.

Grape variety: Glera

Designation of origin: IGT VENETO sparkling wine
Colour: pale straw with greenish hues

Aromas: Fruity scent with hints of golden apples, acacia
and wisteria flowers and at time wild flowers, wild apple
and mountain honey

Taste: Slender and light with pleasantly lively acidity,
crisp, savoury

Vinification: Soft pressing of the grapes and
temperature-controlled fermentation of the must in steel
tanks at 18° C. After resting in barrels for a few months,
the sparkling wine is obtained using the Charmat
method and bottled.

Vintage

Alcohol by volume: 11,5%
Composition: Cases of 6 x 0.75 | bottles
Production: 5000 bottles

Serving temperature: 8 - 10°C

Nonno Cochi




e

Raboso passito

Raboso Passito is the result of continuous research into the
potential of this grape variety. As the drying process enhances
and merits or defects of each vintage, with our experience

we carefully select the best bunches for this wine at each
harvest.

Grape variety: Raboso Piave

Designation of origin: Denominazione Origine Controllata Treviso
Colour: Intense ruby red with garnet hues

Aromas: Hints of macerated cherry with powerful tannins,

well contrasted by the notes of alcohol.

Long and pleasant after taste.

Taste: Dry, light with pleasantly lively acidity, elegant

Vinification: Expert hands harvest the best bunches, which

are left to dry on racks for over eight months until April.
Maceration for twenty days in steel and subsequent fermentation
is followed by ageing in barrels for a further eight months.

This passito wine is put on the market a year after production.

Alcohol by volume: 14,5%

Composition: 0.50 | bottle, available on reservation
Production: 500 bottles

Serving temperature: 18 - 20°C
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Prosecco DOC Treviso Brut

The origin is very uncertain. Originally from the village of
Prosecco in the Friuli-Venezia Giulia region, it spread to the
Veneto region, mainly the province of Treviso. Harvesting

usually takes place in the second to the third week of September.
The grapes are harvested and vinified in white according to
normal vinification techniques. The sparkling wine is obtained
through refermentation in closed tanks. The result is an excellent
sparkling wine with various fruity and floral notes.

Grape variety: Glera

Designation of origin: Denominazione Origine Controllata Treviso
Colour: Pale straw yellow

Aromas: Fruity with notes of golden apple, sweet pear,

wisteria and acacia

Taste: Dry, light with pleasantly lively acidity, elegant

Vinification: Soft pressing of the grapes and
temperature-controlled fermentation of the must at 18° C.
After resting in barrels for a few months, the sparkling wine
is obtained using the Charmat method.

Vintage

Alcohol by volume: 11%
Composition: Cases of 6 x 0.75 | bottles
Production: 5000 bottles

Serving temperature: 8 - 10° C
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Prosecco DOC Treviso Brut

The origin is very uncertain. Originally from the village of
Prosecco in the Friuli-Venezia Giulia region, it spread to the
Veneto region, mainly the province of Treviso. Harvesting

usually takes place in the second to the third week of September.
The grapes are harvested and vinified in white according to
normal vinification techniques. The sparkling wine is obtained
through refermentation in closed tanks. The result is an excellent
sparkling wine with various fruity and floral notes.

Grape variety: Glera

Designation of origin: Denominazione Origine Controllata Treviso
Colour: Pale straw yellow

Aromas: Fruity with notes of golden apple, sweet pear,

wisteria and acacia

Taste: Dry, light with pleasantly lively acidity, elegant

Vinification: Soft pressing of the grapes and
temperature-controlled fermentation of the must at 18° C.
After resting in barrels for a few months, the sparkling wine
is obtained using the Charmat method.
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Alcohol by volume: 11%
Composition: Cases of 6 x 0.75 | bottles
Production: 5000 bottles

Serving temperature: 8 - 10° C
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Salumi

Our salami are produced according to the “natural method” and
the rustic tradition, using pork from animals that are at least 12
months old. The pigs are reared NON-INTENSIVELY on the farm
for not less than 9 months and are fed on our own grain.

The processing and preparation of the salami, mincing of the
meat, mixing of the mixture, stuffing into natural casings, drying
and curing are carried out in special rooms at a constant and
controlled temperature of 8°C. The ingredients used are: pork,
salt, pepper, wine, natural flavourings.

No chemical preservatives are used. Our products are generally
seasoned for the following periods: salame (1 month); soppressa
(5 months); ossocollo, pancetta and costa (6 months); Silva del
Piave (8 months). For purchases, reservation is recommended.

SILVADELPIAVE

In appearance and taste, the Silva del Piave salame is typical of
our rural tradition. It is flavoured with herbs gathered from the
area and good Raboso wine. After a long curing period of not
less than eight months, we can taste it and experience on our
palate an explosion of flavours from times gone by when salami
contained no preservatives except for salt, air and the warmth of
those who created and looked after them with love.
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How to get

From the A27 - A28 highway
Conegliano exit

take direction for

Santa Lucia di Piave.

Pajo

Azienda Agricola Basei
is located in:

Santa Lucia di Piave

via Caldevie 28 (TV) Italy.
Phone. +39 0438 701121
info@pajobasei.it
www.pajobasei.it
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