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COMBINING TRADITION
AND INNOVATION SINCE 1915

Donelli was founded in 1915 in Reggio Emilia, the
heart of the Italian Food Valley.

Parmesan Cheese and Balsamic Vinegar are just some
of the excellences of this land well known also for the
production of exotic cars such as Ferrari, Maserati and
Lamborghini.

Donelli’s ability to harness its traditional values and
meeting customer’s needs has been the hallmark of its
success and long standing tenure.



HOW, WHERE, WHEN...DO YOU WAN'T

Donelli has designed this product line in cans to meet the needs of
those who love outdoor life but who do not want to give up the

pleasure of a good sip of wine.

With Donelli you can now be free to choose how, where and when
you give yourself a little cuddle of spirit!




Type: Sparkling Semi-Sweet Red Wine Type: Sparkling Semi-Sweet White Wine

Origin: Italy Origin: Iraly
Grapes: 100% selected grapes of Lambrusco Grapes: 100% selected grapes of Lambrusco
Description: ruby red with violet reflections; Description: pale-straw yellow; Great and persistent
o9 SO great and persistent floral scent with Sfloral scent with hints of white fruit.
of hints of strawberry and marasca The taste is elegant and fruity, slightly [§)
L AM B RU S C ( -cherry. sweet and is pleasantly well balanced
‘ 0 The delicate semi-sweet taste is by freshness.
Q D ELL'EMI LIA 0 pleasantly balanced by freshness so
OINDICAZIONE GESSRAFICA TrpiCA the red fruits flavour gets enhanced. Serving
A 00 temperature: 6°-8°C
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Sparkling Red Wine Sparkling White Wine



ipe:
Origin:
Grapes:

Description:

Serving

Sparkling Rosé Wine

tempemture:

Sparkling Semi-Sweet Rosé Wine
Iraly

100% selected grapes of Lambrusco
bright pink; with hints of red fruits
and spices. Fruity, pleasantly

semi-sweet and well balanced by the
slight tannin

6°-8°C




LOGISTIC DATA

Capacity 200 ml
Case 24 cans
EPAL 80x12 12 cases x 13 layers
HT 100x120 16 cases x 13 layers

CERTIFICATIONS

Asa further guarantee of its quality, Donelli attentively follows these certifications: Standard BRC “Higher
Level” Certificate, Standard IFS “Higher Level” Certificate, UNI EN ISO 9001:2000 Quality Certified,
Food Safety and Quality Systems Audit “Silver Rating”, HACCP Health and Hygiene Control Certified.




DONELLI VINIS.P.A.
————,  Via Don Minzoni 1 - 42043 Gattatico (RE) - Italy

DONELII Tel. +390522908715
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www.donellivini.it info@donellivini.it




