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About us THE WINE BROKER
SWITZERLAND

WE PERSONALLY SELECT FANTASTIC WINES FROM SMALL WINEMAKERS WHO RESPECT THE
LAND, LOVE THEIR GRAPES, AND TREAT EACH BOTTLE WITH SPECIAL CARE.

For years we have been traveling to wine regions to uncork unforgettable wines and stories. In early 2016
we started a wine club in Zurich to share our discoveries with other wine lovers. After so many
memorable wine experiences shared with our members, we decided to open our wine store and support
small producers in making their products know in Switzerland.

Bederstrasse 77
8002 Zürich

info@thewinebroker.ch
www.thewinebroker.ch



Le Brun de Neuville
Mr. André Vandier, Mrs de Reviers and 26 wine-growers passionate about their work,
gather together to create « La Crayère » with a family spirit which will guide them
through the years. United by their passion, nearly 170 wine-growers form today the «Le
Brun de Neuville family», sharing their knowledge, their resources and their traditions to
give birth to an enlightened range of champagnes. 

Le Brun de Neuville vineyard stretches over a dozen crus (villages), each with its own
characteristics, which are exploited by the Chef de Cave and his team.
Most of which has been planted for over 40 years in the hearth of the Côte de Sézanne. 
Its grape variety is mainly Chardonnay, which represents nearly 90% of the vines. 
Pinot Noir, meanwhile 11%, completes the landscape. 
Le Brun de Neuville occupies a driving role amongst its vine growers encouraging them to
adopt sustainable viticulture practices. Grapes from organic vineyards, grown without any
herbicides, ploughed and certified “Haute Valeur Environnementale” (HVE) or “Viticulture
Durable en Champagne” (VDC) are valued.

CHAMPAGNE

year of foundation hectars bottles produced
1959 230 250'000



Le Brun de Neuville
CHAMPAGNE

Blanc de Blancs comes from
various Crus of Côte de
Sézanne, blessed by a long ageing
on lees.
Blend: 100% Chardonnay 
Ageing: 30 months
Dosage: Brut 9g/l

Extra Blanc interprets the chalky
minerality of the Côte de Sézanne,
blessed by long lees age.
Blend: 100% Chardonnay 
Ageing: 36 months
Dosage: Extra-brut 3g/l

Dominated by Chardonnay, Pinot
Noir asserts itself and raise the
daring character of Côte Rosée.
Blend: 58% Chardonnay, 27%
Pinot Noir, 15% red Pinot Noir
Ageing: 60 months
Dosage: Brut 7g/l

Côte Blanche Extra Blanc Côte Rosée



Le Brun de Neuville
CHAMPAGNE

Blend: 100% Chardonnay 
Ageing: 60 months under cork
Dosage: Extra-brut 4g/l

Blend: 75% Chardonnay  25%
Pinot Noir, 
Ageing: 48 to 60 months under
cork
Dosage: Extra-brut 5g/l

Blend: 60% Chardonnay, 25%
Pinot Noir, 15% red Pinot Noir
Ageing: 48 to 60 months under
cork
Dosage: Extra-brut 4g/l

Le Chemin
Empreinté

La Croisée des
Chemins

Au Bout du
Chemin



Vigneti Cenci
The Vigneti Cenci vineyards are located in Cologne, in the Franciacorta area, and are
spread across the foot of Monte Orfano, a splendid promontory that cradles our vines
and brings character to our grapes.

Monte Orfano is south-facing and benefits from mineral subsoil, making it the perfect
terroir for maturing our Pinot Bianco grapes, the jewel in our winery’s crown.
It is the Monte Orfano terroir that has always guaranteed our wines their distinctive mineral
quality and mature fruit flavour, complemented by their fresh, fruity aromas.
We use only natural grape sugar during both the first and second fermentation, which
allows our grapes to reach the perfect level of phenolic maturity, so we can bring all the
splendid aromas of our vines right to your table.

FRANCIACORTA

year of foundation hectars bottles produced
1960 5 45'000



Vigneti Cenci
FRANCIACORTA

Blend: 70% Chardonnay , 30%
Pinot Bianco 
Ageing: 40 months
Dosage: Extra-Brut 0g/l

Blend: 90% Chardonnay, 10%
Pinot Bianco 
Ageing: 48 months
Dosage: Brut 8g/l

Blend: 80% Chardonnay , 20%
Pinot Bianco 
Ageing: min 58 months
Dosage: Extra-brut 4g/l

Zero Pas Dosé La Via della Seta
Saten

Nelson Cenci
Extra Brut



Strict in respecting terroir, casual in proposing new aromatic mélanges.
Stefano Camilucci harmoniously blends, both blended and in purity, the different grape
types of Chardonnay and Pinot Noir, with some hints of Pinot Blanc, creating
unprecedented flavors. 

A small geographical area set in the prealpine system, a few kilometers away from Lake
Iseo and Brescia, Lombardy, in the municipalities of Rodengo Saiano, Ome, Monticelli
Brusati and Gussago. Special microclimatic characteristics, similar to the Mediterranean
climate, make the area unique despite its location.
The Camilucci winery was born among those rolling hills that have been home to the vines
that have given rare and valuable products for centuries.
In this stretch of land, the orographic configuration and its particular exposure create the
ideal climatic conditions for the production of grapes that encapsulate a particular
aromatic bouquet, particularly Chardonnay, Pinot Blanc and Pinot Noir, rich in fragrances
and scents.
Fruit of the wisdom derived from centuries of cultivation and the skill of master
winemakers, Camilucci Franciacorta encapsulates in every drop the essence of the area's
winemaking tradition, without forgetting the family winemaking tradition that Stefano
Camilucci with great passion has inherited. However, to the savoir faire of tradition Stefano
adds his personal touch, innovation, and experimentation with new possible harmonies to
make the nectar of his vines unique and bewitching.

Camilucci
FRANCIACORTA

year of foundation hectars bottles produced
2017 25 200'000



Blend: 100% Pinot Nero 
Ageing: min 36 months
Dosage: Brut 2g/l

Blend: 100% Pino Nero 
Ageing: min 24 months
Dosage: Extra-brut 4g/l

Anthologie Noir Ammonites RosèAnthologie Blanc

Camilucci
FRANCIACORTA

Blend: 100% Chardonnay 
Ageing: min 30 months
Dosage: Extra-Brut 2g/l



"ST,"  reborn through late
disgorgement.

Blend: 100% Chardonnay 
Ageing: min 150 months
Dosage: Extra-Brut 1g/l

ST 13Perpetuelle 14/18

Camilucci
FRANCIACORTA

Crafted from the finest Anthologie
Blanc selections, blended into a
"perpetual" cuvée.

Blend: 100% Chardonnay 
Ageing: min 36 months
Dosage: Extra-Brut 1g/l



Born and raised in a family of farmers with extensive experience in vine growing in the
Piave area—where the Piave Raboso variety has been cultivated for over 500 years
and near the renowned Conegliano Œnological School—these influences profoundly
shaped Giorgio Cecchetto's life.

Today, the winery operates three production facilities in the Treviso province: Tezze di
Piave, Motta di Livenza, and Cornuda. The headquarters are located in Tezze di Piave, on
plains crossed by the Piave River. The river's autumn floods have historically caused
overflows, creating loose and well-drained alluvial soils layered with gravelly debris over
centuries. Here, the winery cultivates Raboso, Carmenère, Cabernet Sauvignon, Merlot,
and Pinot Gris.
The second site is in Lorenzaga di Motta di Livenza, an area where the soil has been
shaped by ice ages and alluvial deposits from melting glaciers, leaving minute particles of
calcareous clay. At shallow depths, layers of carbonate aggregates, locally known as
"caranto," are present. This location is dedicated to growing Manzoni Bianco, Cabernet
Sauvignon, and Merlot.
Finally, in Cornuda, the winery produces Asolo DOCG Prosecco from grapes grown in
vineyards well-exposed to the sun, experiencing dry summers and cold winters. The
surface substrate here predominantly consists of dark reddish-brown clay rich in iron
oxides.

Cecchetto
TREVISO

year of foundation hectars bottles produced
1986 224 4'935'000



Cecchetto
TREVISO

Rosato di Raboso Spumante Brut
Metodo Classico

Blend: 100% Raboso Piave
Ageing: 80 months
Dosage: Brut 6g/l

Rosa Bruna



The name RosaRamo comes from the union of Rosa - the color obtained as a result of
the delicate contact on the skins of the Raboso grapes - and Ramo, a term that has the
dual meaning of the branch of the vine and the branch of the Piave River that gives so
much to these grapes.

The result is a project that aims to enhance the indigenous Raboso grape variety and its
acidity in the sparkling wine version, preserving the enormous winemaking heritage of the
Piave area.
We are 3 young guys, united by a passion for wine and the culture that comes from it. We
follow every process, from harvest to bottle, in a continuous experimentation whose
challenge is to put in the bottle the essence of a territory highly suited to the production of
complex and fresh red berry wines.
Always in love with this grape variety that is Raboso, step by step we want to let the world
discover its incredible freshness, ideal for sparkling processes.
We have chosen the classic method to do justice to the great potential of Raboso to be
able to express itself over time, resulting in an intense but highly versatile wine.

Rosaramo
TREVISO

year of foundation hectars bottles produced
2019 1 4'000



Rosaramo
TREVISO

Rosato di Raboso Spumante Extra
Brut Metodo Classico

Blend: 100% Raboso 
Ageing: 18 months
Dosage: Extra-Brut 6g/l

Archè18



Since 2003 I have been making my wines driven by what has always been my
philosophy: to have nature for office, to welcome new people every day, and above all to
be the protagonist of a journey that repeats itself every year: the one that starts from
what the earth gives us to get to the bottle.

Behind my wines there is only the work of my hands, from the care of the vineyards
conducted with environmentally friendly agronomic practices to the vinification of hand-
picked grapes. Challenging work, of course. Without shortcuts.
But indispensable so that each bottle is a pure expression of my land and my commitment.

Mine has been a journey of taste revolution.
The project of my winery was born as a result of my studies in Economics at Ca' Foscari
University in Venice.
Already planned in my dissertation, the only goal was to produce high quality wines with an
unquestionable personality.

Mike Dalto
VALDOBBIADENE

year of foundation hectars bottles produced
2003 4 12'000



Mike Dalto
VALDOBBIADENE

It is the bubbly to always have on
hand, well-chilled and ready when
needed.

Blend: 100% Glera 
Ageing: min 6 months
Dosage: 0g/l

Svelato
ItPiwi grapes from the vineyards
most at altitude and cooled by
mountain breezes

Blend: 100% Bronner 
Ageing: min 6 months
Dosage: 0g/l

MadreSal



Resistant as vines and grapes, resistant when they become wine.
As a single company, in eight different locations.

We are a network of wineries, made up of eight farms operating in different territories
between Friuli, Veneto, and Trentino, from the Adriatic Sea to the Dolomites.

From the beginning, there were six companies from which our network came to life:
ALBAFIORITA in the Friuli Riviera, CA’ DA ROMAN in the foothills of Veneto, COLLE
REGINA in the hills of Treviso, TENUTA DELLA CASA in the Collio area, POGGIO
PAGNAN in Valbelluna and, finally, VIN DE LA NEU in the Dolomites of Trentino.

Guided by enologist Nicola Biasi, we have chosen to produce wines that combine
qualitative excellence with tangible sustainability, from the vineyard to the bottle. To do this,
we have focused on vines resistant to fungal diseases, also known as PIWI.

This safeguarding of the territory, combined with precision viticulture and dedicated,
scrupulous enology, allows us to enhance the properties of these new varieties and win
over even the most demanding palates.

Resistenti Nicola Biasi
PIWI

year of foundation hectars bottles produced
2021 0.5 1'500



Resistenti Nicola Biasi
PIWI

Harvested in the six different
native territories between Veneto,
Friuli and Trentino.

Blend: PIWI
Alcohol: 13%

Harmonious and immediate blend
that tells of the embrace and
collaboration of people who share
a love for their territories.

Blend: PIWI
Alcohol: 13%

Renitens Baby Renitens



To tell the story of Uva Matris, is to tell the story of my life. The strong bond that I have to
this land and the passion that I put into my work every day comes from my past and the
values that have been instilled in me from a child. It all started in the early ’70s when
Mario Ronchi, my grandfather, driven by a strong passion for the land and its generous
fruits, bought the San Pietro farmhouse from a lawyer in Milan.

With incredible generosity, he gave his wife, my grandmother Anna, the estate that he
managed with passion and dedication until his passing in 2006. Now, as the 3rd
generation, I have become part of the story, carrying on the tradition of my grandfather
with the renovation of the estate in 2007, our and the first harvest.
I am especially proud of our special tribute to Grandma Anna, a depiction of her face on
our labels.

Our estate is located in Sala Monferrato, a small and characteristic village in the heart of
Monferrato Casalese. Located on top of a gentle hill at about 264 meters above sea level, it
covers 6 hectares, 4 of which are vineyards.
The soils of a calcareous-marly nature, white, light gray, or beige, rich in calcium carbonate,
combined with the favorable exposure of our vineyards and low production yields, ensure
the optimal conditions to produce wines of the highest quality.
Among landscapes rich in charm, which host viticulture and top-quality wine, we entrust
our native vines to the best Piedmontese farming tradition.

Cantina Uva Matris
PIEDMONT

year of foundation hectars bottles produced
2007 4 26'000



Cantina Uva Matris
PIEDMONT

Astra is the result of our journey to
explore the potential of Nebbiolo
grapes for sparkling wine.

Blend: 100% Nebbiolo
Ageing: 30 months
Dosage: Extra-Brut 4g/l

Monferrato Bianco DOC

Blend: 100% Chardonnay
Alcohol: 12.5%

Barbera del Monferrato Superiore
DOCG

Blend: 100% Barbera
Alcohol: 13.5%

Astra Aurora Sagitta



Fabula

Cantina Uva Matris
PIEDMONT

Monferrato Rosso DOC

Blend: Barbea, Nebbiolo
Alcohol: 14.0%

Monferrato Rosso DOC

Blend: 100% Nebbiolo
Alcohol: 13.5%

Alea is a white wine made from
overripe Sauvignon blanc grapes.

Blend: 100% Sauvignon Blanc
Alcohol: 10.5%

Nebula Alea



Our company has deep roots, much like our vines. It was born from the union of two
historic families from Monteu Roero, the Moretti and Occhetti families, who have been
cultivating the land and passing down their knowledge since the early 1600s. 

Today, the business is managed by Francesco Moretti and his children, Alessandra and
Riccardo, who carefully tend to 40 hectares with the utmost respect for nature and the
environment.

Our company has been recognized as a Historic Enterprise of Italy and registered in the
National Register established by Unioncamere in 2011, on the occasion of the 150th
anniversary of Italy’s unification. This honor celebrates and rewards businesses that have
preserved and passed down their heritage of experience and values over generations.

Poderi Moretti
PIEDMONT

year of foundation hectars bottles produced
1630 30 50'000



SAN MICHELE®

Poderi Moretti
PIEDMONT

Roero Arneis D.O.C.G.

Blend: 100% Arneis
Alcohol: 13.5%

Roero D.O.C.G

Blend: 100% Nebbiolo
Alcohol: 14.5%

Roero Riserva D.O.C.G.

Blend: 100% Nebbiolo
Alcohol: 14.5%

OCCHETTI® BENEDET



Our journey begins today, but our roots go back generations. Our family has lived for
centuries in the hills of Soave, with our heart firmly in Colognola ai Colli. Inspired by
Sergio’s dream—father of Carlo and grandfather of Celeste and Claudia—we created a
project filled with hope and purpose.

Our goal is not just to produce and sell wine, but to honor nature and celebrate its gifts
through respect and balance. By preserving and enhancing what the land provides, we
create unique wines that reflect the love and dedication of those who cultivate it.

Our vineyards are ancient, dating back to Roman times. Using non-intensive farming, we
allow each vine to grow naturally, producing only the best grapes, harvested late for
optimal ripeness.

Our volcanic soils, formed millions of years ago, are rare and rich in minerals, providing the
foundation for exceptional wines. Here, Garganega grapes mature fully, capturing the
essence of this historic land and its winemaking tradition.

Every bottle reflects our history, our respect for nature, and the passion that connects past,
present, and future.

Casato 1922
VERONA

year of foundation hectars bottles produced
2019 4 9'000



Rinascita

Casato 1922
VERONA

Sparkling wine with fine bubbles,
fresh aromas blending floral and
honey notes, and a full savory taste

Blend: 100% Garganega Spargola
Ageing: 12 months
Dosage: Brut-Nature 2g/l

Soave Doc

Blend: 100% Garganega Spargola
Alcohol: 13.0%

Garganega Verona IGT

Blend: 100% Garganega Spargola
Alcohol: 14.0%

Vite Torta Sassi Mori



Farmers by heritage. Agriculture as a vocation.
Passion, respect, and love have guided our lives for generations:
Passion for our work, respect for the land, and love for tradition.
In cultivating the earth, observing its fruits, and waiting for the right moment—nature
teaches, and the land gives.

We practice agriculture with full respect for nature, firmly believing in the need to maintain a
constant balance between humans, the earth, plants, and animals. Since 1996, we have
embraced certified organic farming across our vineyards, olive groves, and all plantations
in Tuscany. Our lands are located in the Val di Chio, amidst the lush countryside of
Castiglion Fiorentino, an ancient Etruscan town between Arezzo and Cortona, in the heart
of Tuscany.

The estate, passed down through generations, is now led by Gabriele Mazzeschi. After
earning a degree in Agricultural Science and Technology in 2012, Gabriele combined his
studies with family traditions to continue producing wine, olive oil, and grains.

The farm, consisting of lands and historic farmhouses, employs organic and biodynamic
cultivation techniques. No synthetic chemical fertilizers or pesticides are used, ensuring
environmental sustainability.

Gabriele Mazzeschi
TUSCANY

year of foundation hectars bottles produced
2010 8 18'000



Anfora Bianco

Gabriele Mazzeschi
TUSCANY

Anfora IGT Bianco Toscana

Blend: 100% Vermentino
Alcohol: 12.5%

Anfora IGT Rosso Toscana

Blend: 100% Canaiolo
Alcohol: 13.0%

IGT Rosso Toscana

Blend: 100% Syrah
Alcohol: 14.5%

Anfora Rosso Commendatore



Tenute Navarra is the expression of a generational continuum between grandfather
and grandson. It’s not just a simple handover of information and workflows but a
constant exchange and mutual growth. The importance of experience blends with the
innovative vision, bringing to life a unique business management.

With 175 hectares surrounded by a unique territory for its geomorphological and social
features, Tenute Navarra is an “in-between land” halfway from the southern shore and the
towns of inland Sicily.

A territory rich in history, culture, and tradition, in which you can experience the Trinacria’s
charm and Mediterranean culture in many shapes and forms. Land of conquest yet of
enormous potential; over the years, it has always been full of success, great minds, and
distinctiveness, exported worldwide.

The cultivations of olives, almonds, fruits, horticultural products, and, above all, vineyards
stand in the territory previously established as ‘Cerasuolo di Vittoria’ the Controlled and
Guaranteed Denomination of Origin.

Tenute Navarra
SICILY

year of foundation hectars bottles produced
2019 175 60'000



Rosemosse

Tenute Navarra
SICILY

Spumante Extra Brut Frappato
Rosato Terre Siciliane IGP

Blend: 100% Frappato
Ageing: 3 months
Dosage: Extra-Brut 2g/l

Bianco Frizzante Terre Siciliane
IGP

Blend: white grapes from native
and international varieties
Alcohol: 12.0%

Grillo Sicilia DOC

Blend: 100% Grillo
Alcohol: 12.5%

Zahr Allucià



Disiata

Tenute Navarra
SICILY

Rosato Terre Siciliane IGP

Blend: 100% Frappato
Alcohol: 12.0%

Nero d’Avola Sicilia DOC

Blend: 100% Nero d’Avola
Alcohol: 14.5%

Nero d’Avola Riserva Sicilia DOC

Blend: 100% Nero d’Avola
Alcohol: 14.5%

Scurò Battichiè



Contact Us Luiis Franceschi

Marco Polesello

www.thewinebroker.ch

Sommelier & Founder
tel. +41 (0)79 590 77 67
luiis@thewinebroker.ch

Co-Founder
tel. +41 (0)78 908 06 03

marco@thewinebroker.ch

Bederstrasse 77
8002 Zürich
Switzerland


