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The carousel - centerpiece of La fiera  

(The Fair) 

The original carousels were inspired by medieval 

riding fairs in the north of Italy. These elaborate 

‘equestrian ballets’ took place in royal courts 

and featured highly skilled riders on decorated 

horses performing  synchronized formations.  

Carousels have been the  centerpiece of La Fiera, 

The Fair, for centuries.

La Fiera Wines 

Our Pinot Grigio, Montepulciano, Moscato, Soave and Primitivo 

originate from some of the most renowned winegrowing regions in 

Italy, from the Italian Alps to the seaside vineyards of Sicily. The 

La Fiera wines are the perfect partner to a wide range of foods, 

offering bright fruit flavors and a fresh, approachable style.

Moscato
Terre Siciliane IGT
A soft white with 
flavors of apricot and 
peach in its fruity  
bouquet. Sweet and 
crisp with a hint of 
spritz. Best enjoyed  
as a sipper or paired  
with light cuisine, 
even desserts.

Montepulciano
Abruzzo DOC
A full-bodied red 
with violet high-
lights and a fruity 
bouquet. The palate 
boasts dark berry 
fruit and spice best 
paired with tomato- 
based pastas, pizza 
and roasted poultry.

Pinot Grigio
Delle Venezie IGT
A delightfully fresh 
and crisp wine. Floral 
and fruity, expressing 
ripe peach and apple 
flavors with a subtle 
mineral finish,perfect 
as an aperitif or with 
salads, grilled chicken 
and seafood.

Primitivo
Puglia IGT
Full-flavored and fruit 
driven with dark cher-
ry, plum and spice 
overtones. Known  
as ‘Zinfandel’ in other 
regions, this pairs 
well with roasted 
lamb or pork, pizza 
and rich pastas.

Soave
Soave DOC
Medium-bodied with 
flavors of lemon zest 
and almond blossom, 
backed by gentle 
acidity, this wine will 
pair well with salads, 
seafood or roasted 
vegetables.


