


ARVI, your wine.

Order our assortments
for your gifts.

Tuscany, Piedmont, Ticino, Champagne,
Bordeaux, Burgundy, and an exclusive
Premium collection.

Each assortment is available in boxes of 3 or 6 bottles.

iy Scan the QR code or visit our
igfyz  shops to discover them all.




CHF 342.00

Tuscany Collection T e

WINES

» Grattamacco Bolgheri Rosso Superiore 2020,
Podere Grattamacco

« Brunello di Montalcino 2019, Tenuta il Poggione

« Testamatta 2020, Bibi Graetz

» Gorgona Bianco 2020, Marchesi de Frescobaldi

« Chianti Classico Gran Selezione Castello di
Brolio 2019, Castello di Brolio, Barone Ricasoli

» Crognolo 2019, Tenuta Sette Ponti

CHF 480.00

Bordeaux Collection ot

WINES

» Chateau Batailley 2016, Pauillac

« Chateau Larcis Ducasse 2016, St. Emilion

o Chéteau Léoville Poyferré 2018, St. Julien

POMEROL | S » Chateau Rauzan-Ségla 2017, Margaux

licto « Chateau Certan de May 2007, Pomerol

« Pape Clément Rouge 2019, Chdteau Pape
Clément - Graves, Pessac-Léognan

CHF 1550.00

Premium Collection AT ncheion

WINES

« Barbaresco 1988, Gaja

o Ornellaia 2007, Tenuta dell’Ornellaia

o Chateau Mouton Rothschild 1978, Pauillac

o Echézeaux 2012, Maison Louis Latour

o Champagne Brut Grand Siecle N.26, Laurent
Perrier

o Sefia 2014, Chadwick Eduardo




Mastro Pift Panettone

Panettone is the ultimate
symbolic dessert of the
holiday season, loved and
celebrated around the world.

PRICE (VAT included)
CHF 4110

Contact us and our team of consultants will guide

you in choosing the perfect wine for you.

info@arvi.ch
+41 91 649 68 88

This soft and fragrant leavened cake has
won the palates of generations thanks to its
rich and aromatic pastry, embellished with
candied fruit and raisins. Each bite represents
a celebration of flavors, perfect for sharing
moments of joy during the holidays.

Handcrafted in the heart of Ticino, Mastro
Piff’s Panettone is an authentic expression of
tradition and quality. Made with the finest
ingredients and using natural yeast, this
leavened cake embodies the excellence of Swiss
pastry.

Last year, Mastro Piff was awarded at the Swiss
Bakers’ Congress in Bern with the baker’s
crown recognizing it as the best Swiss baker of
2023.

INGREDIENTS: wheat flour, butter, egg yolk
(free-range), sugar, watet, sultanas, orange
and citron, figs, almonds, hazelnuts, walnuts,
cream, honey, salt, lemon zest. The following are
added to the basic panettone pastry in addition
to sultana, arancini and citron: hazelnuts,
almonds, walnuts, figs and pine nuts.

SIZE: 1kg

PAIR WITH: wines that enhance its softness
and fragrance.



SwWisS Lachs Salmon

Swiss Lachs salmon
captivates with its delicacy
and softness on the palate.

PRICE (VAT included)
CHF 48.65

Contact us and our team of consultants will guide

you in choosing the perfect wine for you.

info@arvi.ch
+41 91 649 68 88

‘ Z—2sWisS LACHS

pure alpine salmon &

Swiss salmon smoked according to a
traditional recipe, vacuum-packed and chilled.
This salmon is produced using sustainable
methods in the pure, crystal-clear waters of
the Swiss Alps, ensuring a healthy, fresh and
flavorful product.

The salmon comes from sustainable farming
in Lostallo, Graubiinden, where salmons
are raised in spring water according to the
highest quality standards - without the use of
chemicals, antibiotics or microplastics. The
fresh fish is processed directly on site and
cold-smoked. First the fillets are marinated
in brine, then they are refined with a little salt
and gently smoked on the finest beech and oak
woods, thus releasing an incomparable and
delicate aroma.

FEATURES: Skin-on salmon flank gently
cold-smoked according to the traditional
Scottish recipe. In Swiss Lachs gift box.

SIZE: 400 g.
PAIR WITH: fresh and aromatic white wines.



Prunier Saint-dames Caviar

Absolute excellence in the
caviar tradition.

PRICE (VAT included)
CHF 124.30 - 30 g
CHF 206.45-50g
CHF 514.55 - 125 g

Contact us and our team of consultants will guide

you in choosing the perfect wine for you.

info@arvi.ch
+41 91 649 68 88

Produced using an exclusive ancient technique
since 1932, this caviar is renowned for its
extraordinary quality. With large, fleshy
eggs, Prunier Saint-James offers a rich and
complex flavor, characterized by iodized
notes reminiscent of Ossetra caviar from the
Caspian Sea. Its low salt content and perfect
maturity, achieved two months after capture,
give it a full flavor and prolonged persistence,
making it an ideal product for those seeking a
fine dining experience.

Gift true gourmet luxury with this exclusive
and refined caviar.

FEATURES: Baeri caviar is the archetypal
French Prunier caviar, with a naturally dark,
deep and silky texture.

Origin: France

Directly from the respectful breeding of the
Prunier Factory, located in Aquitaine.
SIZE:30g,50¢,125¢g.

PAIR WITH: elegant and refined wines.



ANNIVERSARY 2004 — 2024

Become part of our history.

Is your lucky number still available? Secure one
of the 300 collectible cases!

i Scan the QR code and live the project again.



Contacts

ARVI SA

Headquarters

Via Pedemonte di Sopra 1
CH-6818 Melano, Switzerland

info@arvi.ch
+41 91 649 68 88

Follow us on
Instagram: @arvi_wines

Linkedin/Facebook/Youtube: ARVI SA

arvi.ch



