Wine Tastings
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We have a standard menu (see below). We
can also customize any desired tasting.

Standard Menu

Every wine tasting consists of 5 servings (each 0.11), accompanied by little snacks from our tasting lal

price/ Minimum/Tasting
Person
Umbria
Umbria classical: Orvieto Classico, Grechetto, Sangiovese, Gamay del | 30€ 50€
Trasimeno, Sagrantino Blend
Grechetto: Different clones, different styles, different terroir (Orvieto, Todi 30€ 50€
Trasimeno, Perugia)
Sangiovese: 5 different styles, blends and “in purezza” 30€ 50€
Orvieto Classico: From 5 different cellars 30€ 50€
Umbria Natural: Five examples for natural wine including one “metodo | 45€ 70€
ancestrale” bubbles
Umbria Top: Orvieto Classico Superiore, Grechetto, Sangiovese, Gamay| 45€ 70€
del Trasimeno, Sagrantino
Italy
Grapes, Regions, Styles, Lab Selection, can be personalized 10-20 50€
€/label
Metodo Classico e Metodo Ancestrale: 5 Bubbles, but no Prosecco 55€ 80€
Food Pairing
Cheese and/or Salami/Ham +20€ +30€
3 course tasting menu +60€ +80€




The tastings are organized in our labs in Perugia (Via Graziosa 7) e Orvieto (loc. Buonrespiro 37).
For registration write to Chun Wang <nixywangchun@gmail.com>.

For further information in Italian, German or English: +39 3665010443 (Giovanni)
For further Information in English or Chinese: +39 345 937 1955 (Nixy)

What people say about our tastings

Anise

July 2022
This is the best wine-tasting event | have ever attended,
anywhere, bar none! Nexy was so interesting and informative
and the wines were wonderful and generously poured and

savoured. The group was friendly and experienced and |
learned a Iot. | highly recommend this event!

e Colleen
I June 2022
Fun guided tasting experience with knowledgable and

welcoming hosts! If you are looking to learn, in a hands-on
fashion, about Umbrian wine, this experience is for you.

@ Peter

¥ July 2022

Johannes and Nixey really create a special experience that
makes you feel like old friends, even upon first meeting.
Tailored to meet your requirements or simply their favourite
selection, both hosts are generous, knowledgeable, and very
friendly. You'll learn and enjoy about some of the best (and not
necessarily most expensivel) wines that Umbria has to offer.
The personal touches of homemade and homgrown snacks is
a special point. Engaging conversation and erudite hosts who
guide you through the best Italy has to offer, including their
favourite places to eat for afterwards. Recommended!
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