COMICS: GIOREI0 ESFEN - TEXT/PHOTO: GIORGIO E ROBEETO ZAMBONI - MODPEL: PEBORA MAZO
THANK YOU FOR YOUR COOPERATION AZ. AGR. MANARA WWW.MANARAVINLIT

CANTINA 9 SOCIALE
DI SAN PIETRO IN CARIANO

Since 1939

THE BEST OF CLASSIC VALPOLICELLA AT YOUR DISPOSAL

Discover the wines, the oil, the artisan grappa and the signed collections
Cantina Sociale San Pietro in Cariano

MONDAY > FRIDAY
morning 9:00 - 12:30
afternoon  15:30 - 19:00

SATURDAY
morning 9:00 - 12:30
afternoon  15:00 - 18:00

Via Valpolicella, 61

37029 San Pietro in Cariano (VR)

Tel 045 6838448 | Fax 045 68 34 546
info@cantinavalpolicellasanpietro.it

www.cantinavalpolicellasanpietro.it

That taste of...
Amarone!
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Where Amarone della Valpolicella comes from
and how it is made. lllustrated by Espen.
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