Etr oy

Full payment must accompany this order, please tick your
preferred payment method:

Our Wine Producing Partner

] by Cheque, | enclose a my cheque made payable to

Harlequin Wines for
|:| by Card, I wish to pay in full the amount of . . . . .
Y pay Harlequin Wines, established in 2000, is a company

by [ IMastercard [ Jvisa [ ]Maestro @2 VISA m dedicated to quality. The wines we choose appeal to

the discerning wine lover.
Myeadmamberis| ]

Our philosophy is simple. Search long and hard to find

Issue date I:I:”:I:l Expiry Date I:I:”:I:l the new, unusual and the delightful. Then dealing direct

with the wine-makers we can ensure quality, and value

Issue number (Switch) I:' *Card security no. I:' for money.

*Card security no. is the 3-digit code on the signature strip on the back of your card. Har|equin Wines, established by Martin Bayne/ has
assembled a team who work with him to source wines

Name of card holder |:| from Europe. You as our customer also can help in this

selection by suggesting new places to visit or taking

part in a Harlequin Wines tasting.

Signed Harlequin Wines prides itself on its customer service
and if you are not happy with any purchase we offer

L] vam over 16 years of age a full refund/no quibble guarantee.

Where can we leave your order if you are out? (Please specify
somewhere safe e.g. in the garage, or garden shed, or with a neighbour)

Harlequin Wines

Hill Farm House, Warthill, York, YO19 5XW
Alternative delivery address Tel: +44 (0)1904 489217

Fax: +44 (0)1904 489273
Email: info@harlequinwines.co.uk @%?&%E@IN
www.harlequinwines.co.uk From the Vineyard to your Door

VAT Registered No. 698 453867 Making good wines financially more palatable.
Please allow 21 days for delivery.



Villa Forano is owned by Count Lucangeli in Appignano near
Macerata in the Marche region of central Italy.

20 hectares of land are under vine. Much recent investment in
replanting, modernizing equipment and improving the cellar has
produced great wines.

My daughter who lived in Macerata had discovered the delights
of this vineyard and following a visit in 2007 | vowed one day to
include Villa Forano in the list of Harlequin Wines. In September
his year we achieved this aim.

Villa Forano 2008 Le Piagge Colli Maceratesi Bianco DOC
£8.95

Straw-coloured with gray tones, with shades of delicate
salty freshness, hints of white fruits such as apple and pear,
sensations of acacia flowers and chamomile, dry, very
fresh with a soft balance and fair structure. A blend of

| 80% Maceratinto and 20% Trebbiano grapes.

Villa Forano 2007 Monteferro Colli Maceratesi Bianco DOC
£11.95

Well structured, complex with a straw coloured golden
reflections, intense aroma and persistent hints of exotic fruit ripe
spicy fruit compote, honey and chamomile. Dry, cool and soft, a
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remarkable structure and excellent body.
A blend of 90% Maceratinto and 10%
Malvasia grapes.

Villa Forano 2008 Occhido Di Gallo IGT Marche Rosato
£8.95

Cherry red colour with a hint of light red. Fragrances ranging
from floral to fruity with a suggestion of cyclamen, plum
and fresh red berries. The mouth is very pleasant, of good

structure and typical freshness. A blend of Montepulciano
and Sangiovese grapes.

Villa Forano 2008 Montelipa Colli Maceratesi Rosso

DOC £9.95

Ruby red with purple highlights, this wine has floral and

fruity notes, followed by a pleasant slightly spicy note,
aromas of rose, raspberry and blackberry. The mouth is
soft and very balanced, discrete tannins and typically
mature Sangiovese and tangy acidity. A blend of 50%
Sangiovese 25% Lacrima and 25% Vernaccia nera
grapes.

Villa Forano 2006 Rosso Piceno DOC £9.95

Ruby red with violet hues, intense aroma and persistent red berry
fruits like black currant, blueberry and raspberry, with a presence
of light vanilla. Dry, quite crisp and pleasantly tannic, with a good
palate, of obvious structure and volume. A blend of 60%
Montepulciano and 40% Sangiovese grapes.

Villa Forano 2003 Bulciano Rosso Piceno DOC £13.95
Deep ruby red colour, very intense and persistent fragrance.
Tertiary scents (vanilla, leather, tobacco) with strong varietal
characters of spice and hints of cherries, jam and fruit in
alcohol. Dry, quite crisp and soft, shows a remarkable
structure and an excellent volume on the palate, ripe
tannins and well focused. A blend of 80%

Montepulciano and 20% Sangiovese grapes.

Prices quoted include VAT and delivery.
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Special Introductory
Offer ‘

£59.95

One of each below

2008 Le Piagge Colli Maceratasi Bianco
2007 Monteferro Colli Maceratasi Bianco
2008 Occhido Di Gallo IGT Marche Rosato
2008 Montelipa Colli Maceratasi Rosso
2006 Rosso Piceno

2003 Bulciano Rosso Piceno

Order

cases @ £59.95 per case




