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Apex Wine Club India,
launching 4t Chapter.
GOA...

Sat. 9" April at

Clube Harmonia de Margao

g It's tfeﬁmt of such a ﬁuge co operatwn amongst
the august,ever growing, members,volunteers and’
admirers of your Apex Wine Club New India.
Ves,though amongst a small homely audience, yes-

S| terday evening was a serious gathering of Rnowl-
| cdge seeRers with spirit of fellowship and bonho-

Wine News Supplement mie. Cheers!!

perience , knowledge in the making of Cerana Meads, the journey so far, the
nuances of each of your wonderful creations! Congratulations to Dr. Ashvini
for her signature creations . Wishing you both every success with your prod-
ucts and would encourage everyone in reading to buy & enjoy the same !

It was indeed lovely interacting with everyone present including Mr & Mrs
Lele the Chief Guest.

The tastings of the Cerana Meads with all its unique varieties and the accom-
panying delicious food provided a wonderful experience! Superbly arranged
by AWCI! Congratulations Sidd Da! Leaving you all with some pictures from
the session. Jai Ho

Best regards

D K Sensharma , AWCI , Mumbai

B At Dr Yoginee, Cerana Meads
I | \'A'L Itwasan excellent session today . Many thanks Dr. Yoginee for sharing your ex-




Few more from the research man, Sidd Mehta, lively, current and heart touching...

S idd Mehta
(Mission head, Sr. Adviser, AWCI)

Email: cydthesquyd@gmail.com
\\ Instagram ID: @cydthesquyd

The passionate wine enthusiast who takes immense interest |8
in not only recognising the wine but equally vital, it's stories * -
around. And above all, a self made chef himself, enjoys shar-
ing his _food matching/pairing experiences. A treat, to go
thru his exhaustive observation notes, can't Just say, "tasting
notes’.

- Sidd Banerji, Editor

i o R, Y , ¥
Sidd Mehta, on his continuous research, support-
ed by AWCI at Vineyards and wineries is now

_ at Nasik, His tour this time, 2nd of the ongoing
B mission, includes trips again to Oakwood vine-
8 yard and winery at Shrirampur and Reveilo,
Nasik, Following are a collection of his visits to
Grover Zampa, thanks to Sushant and Val-

| lonme, thanks to Sanket, PrabhaRar and Shailen-




From the desk of [ans Raj Ahu_ja, Chic{: Adviscr, AWCI

(Contd. from Jan. 22 Issue) CHAPTER- 9

5
Eﬂ-} Provence: Provence, in the south-east and close to the Mediterranean. It is perhaps

the warmest wine region of France and produces mainly rosé and red wine. It covers eight major ap-
pellations led by the Provence flagship, Bandol.

Rhone: Rhone Valley, primarily a red-wine region in south-eastern France, along the Rhdne River.
The styles and varietal composition of northern and southern Rhone differ, but both parts compete
with Bordeaux as traditional producers of red wines.

Savoy: Savoy or Savoie, primarily a white-wine region in the Alps close to Switzerland, where many
grapes unique to this region are cultivated.

South West France: South West France or Sud-Ouest, a somewhat heterogeneous collection of wine
areas inland or south of Bordeaux. Some areas produce primarily red wines in a style reminiscent of
red Bordeaux, while other produce dry or sweet white wines. @ WINE CLASSIFICATION @

French Appellations:
The Appellation rules were modified in the year 2012. Prior to
2012,France divided wine into 4 separate categories.
2 categories fall under European Union Table Wine category.
Vin de Table: It denotes that the wine is from France and des-
ignates the producer.
Vin de Pays: It shows the specific region in France and the pro-
duction is is less controlled. It allows the producer to make mm},’;ﬂiﬁ&ﬁ;ﬂm
wines from grapes other than required under AOC rules. In
order to separate the Vin de Pays from Vin de Table, the pro-
ducers have to submit the wines for analysis and tasting and V.D.T or V.D.F
the wines can be made only from certain varietals or blends. okt
VDQS (Vin délimité de qualité supérieure): This appellation
is less strict than AOC. It is often used for transitional period
for regions to be moved to AOC .This appellation was re-
moved in the year 2011.
AOC (Appellation d'origine contrélée): This appellation
specified the particular area, grape varietals which can be
grown in that region and winemaking process.
However in 2012, the rules for Appellations were changed.
The new rules recognized the wine in 3 catogories.
1. Vin de France, a table wine category basically replacing Vin
de Table, but allowing grape variety and vintage to be indicat-
ed on the label.
2. IGP (Indication géographique protégée), an intermediate
category basically replacing Vin de Pays. o
3. AOP (Appellation d'origine protégée) the highest catego- = =
ry basically replacing AOC wines. )

Note: None of the appellation appearing on the label, guarantees the quality of wine. Howev-

M= e, it is expected that if a vineyard is located in AOP region, they will make efforts to produce

INE CLUB §

QW c£ood quality wines.
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akwood Vincyarcl introduces exclusive Wine & Peer Boutiquc in Pune

Tﬁe Boutique

PunekRars, take the passion of drinking and shopping for fine wines to a

whole new experience. Oakwood’s new wine &/, beer boutique is the latest ad-

dition to the modern wine retail in the city. Nestled right opposite to Kayani
. Bakery in Camp area of Old Pune, it is the swanRiest wine store in the city.
- Oakwood Wine e/ Beer Boutique is a standalone multi-level store with time-

lessly classic arches and a modern touch of wood finish that adds to the styl-

ish interiors. A striking retail section and a double height sweeping staircase

that leads to the tasting room only add to the gramfeur of this zm{u@mg

| space.
The Tasting Rpom

The idea of soon to open -Tasting Room was born to offer people a space R

where there can be a greater appreciation and a deeper understanding of the

beverage. It beckons you to window shop at the fancy store, and then

change your mind by immersing you in its wine experience. The tasting room

plans to offer guidance of wine connoisseurs and patrons at the lounge

before you make a selection. The tasting room is perfect for small pm)ate

wine events [ike tastings, appreciation sessions, workshops, trainings and’

off course sipping some amazing wines and bees.

The Collection

Choose from a specially curated collection of Oakwood wines with speaa[ _

offers and discounts across the entire range on all days. Beer lovers can |

choose from a wide array of fresh ciders and beers from Drifters Brewery i

available on tap for tasting and take away in 1-liter bottles and growlers. B

The store also boasts of a good selection of bottled beers. To make your shop- gtac el

ping experience up a notch, you can purchase wine accessories, glassware, in- | SR / B
sulated wine bags and personalized mini barrels, an exquisite collection 35 LR TN T EME;/
that doubles up as a luxury gifting option. B oy |
An elevated alcohol-buying experience awaits you at Oakwood Wines ': 2 L“‘D‘EL‘
exclusive store ] :, E:agr ‘\3\*\\/ =
Oakgwood wine el beer boutique is without doubt a modern luxury retaz[ . 'ﬁ}
platform in @une at this time, with individual areas dedicated to wines, | kL i‘! LT —_———
craft beers and ciders, the greatest Oakwood’s wine collection and a unique |§ ¥

Tasting Room jformat which will allow visiting customer to embrace the \
“try before you buy” concept of retail services. Maharashtra has long await- |3 —
ed a wine retail renaissance, and Oakwood s certainly going to be the driv- \M R -
ing force behind it with their plan to open more such boutique stores across [§ L} QQQ
other cities. ‘ \ T

Where: Kumar Pavilion, Shop no.24, 2424 East Street, Camp Pune |} - o :
411001 i -""""_-'_'333_ P

When: Open all 7 days from 11 am to 10 pm
(except dry days)

To Rnow more WhatsApp: +91 8§421488896.
Courtesy: Divyanshu Dwevedi, Oakwood
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News from chion&

Bengaluru, South
The first retail Taste and Buy ses-
sion was held by the cellar at Trippy ==
| Goat.Had a good turn out with
Bl around 35 genuine wine buyers and ig
cigar lovers. There were also, p&znty -
@ of supports_from the wine industry ‘1Y '

S it self. Apart from the participating ' .
| companies, representatives Jfrom other companies 250 %

&% 50 showed d ded thei . Th -
also showed up and extended their support. The
O\

| overall atmosphere was vibrant,spirited and was a
Trippy GOAT

" B perfect way to end the weeRend. Guests and partici-
" pants, looked forward for more in the coming days.
" - From, Cunningham Rd., Bengaluru.

Mumbai, West

Hot Debate in Maharashtra on Wine not being Liquor
The widely appreciated Maharashtra cabinet decision to allow wine salesin Super-

markets has generated the trivial but hot debate between the govt and opposition

BIP.

B The Rey take away is that for the first time a state govt IN INDILA openly admits
: that WINE 1S NOT LIQUOR,

Read'my Blog: HOT DEBATE INMAHARASHIRA

https: //www.indianwineacademy.com/item_6_903.aspx #wineguyindia #delwine Jagdish Holkar

Courtesy: HR Ahuja, Mumbai p I 7 =
. st ndian Wine Academ
SOurce. D e I h I WI n e C éﬁ b % President : Cav. Subhash »ﬂ.rcarr.:Y ESTD. ;%Z

_India’s first wine Webzine

Badlapur (MS), West ﬁlmnacﬁa[ Wort/i East

JP CHENET (Ice Edition)
Medium dry sparkling wine.
Paired cool with my honey...
sharing a wonderful moment of
our 28th marriage ann. at a resort
u in Karjat with my wife, Vaidehi,
Vikas Wakhare.

Arunacha.l s Tage Rita awarded Nari
Shakti Puraskar

Congratulations!!!! Vintner,
Babita Biswas.
This is the first of its type social
recognition on India_for a woman
wine maker at home.

- Sidd, Editor
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News from chions

Mumbai , West
18"UpperCrust ... )

ey Food & Wine Show UpperCrust U C
y | [k s Indic’s First & Finest Gourmet Exhibition Tesk embintemitia e r r u S
- 5 10 am to 8 pm ® World Trade Centre, Cuffe Parade p p

— 8 Welcomes You | March 4, 5, 6, 2022 ®

avipan 200 pm 3= : 2 India’s First & Only Food, Wine & Travel Magazine

We have an exciting line up of the best chefs from
the top hotels at the UpperCrust Show this year....

APPLAUDING TALENTED HOME CHEFS AND RECOGNISING THEIR WORTH - x f
Four Exciling Cook-offs. judged by Celebrity Chets BOROSIL see .y ou tﬁere‘

Mentoring Sessions by Industry Stalwests to advise Home Chefs, guide them and help grow ther business marl:ﬁ 415 fﬁ 7 615
E m 3 (&Y :

" &g‘:@"“ ﬂt‘% | ik World Trade Centre
PR i, e, foree @mnm

The members at
Raviraj Hotel, Pune,

' meads session by Dr.
Yoginee Budhkar,
Cerana Meads, Nasik,
The 4" event of AWCI |}

CERANA on 19‘;@36 Pune
MEADS Chapter.

Chief Guest, Prof.
(Dr.)S. S. Lele and
Speaker, Dr. Yoginee
getting honoured at
the Pune event on
19"*Feb.

At Radisson Blu
Ranchi with my
Brother-in-law, and
Sadhu Bhai ...
Lucky fellow
spending the evening
with us is Jacobs
creeR,

£

APEX Y
/INE CLUB

o Cﬁqf Rakesh gupt,-.(.l)urgapm; WB.
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One clag visit to Nashik with AW | team - Sailesh Harani

(Contd. from Jan.‘22 Issue)

Nashlk tour: 24 September 2021

A great p&zce S@gested by Surwade couple, run by
couple who are trying to offer something different to §
urban palate. i
It’s a pure vegetarian eating place where food is (A
cooked on a chulha.

Vanita ji and Ramesh ji are eager to serve you. We
have pithal, Rulith shengode, bhaRfiri! Bliss!

Vallonne winery

Location, location, location
(Courtesy Harold Samuel, circa 1944)
Once you reach the place, you regret

not staying there for a couple of

We h acf requestec{ Firoz and wine masters Sanket Gawand amf (Praﬁﬁ—
Rar Kale for an evening slot (changed from our prior slot of 12 pm ) ‘Tﬁe_y
all were Rind enough to wait for us beyond 5 pm.

Soon we have our winery tour with charming, energetic Sanket!

He is passionate about his subject.

“More than 70 % of wine making is in vineyard! and we spend a hell
amount of time there | “

He takes us through the whole journey with a lot of anecdotes andis pa-
tient enough to take our 'volfey of questions. We h af[ ourtastm session

vin de passmlllzge the desert wine which is made
using ﬁamfpicﬁgcf grapes: almost made into resins |
Rind using sun dried method using straw fut. ,
We are also taken to lower cellar where the novel g
concept of Own a barrel is explained : Choose 5
your own wine , nurture in a French barrel and be
the proud owner of your own exclusive label. \ 3
We have our early dinner in MalaRa Spice restau SRSEHTIISEEIES

rant with Syrah-Merlot and pair it with grilled_ ﬁsﬁ and_ ﬂbrets in a coconut- Easec{ gravy.

APEX Y
| WINE CLUB
INDIA 4

(Concluding part)
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THE GOOD SIDE OF WINE

(As published in Sakal, Pune, 08.02.22)
(Translation, Courtesy, Vaishnavi Wakhare, Badlapur, MH)

ARalpit Prabhune: This is a _far-reaching decision that the state government took,a decision on wine
sales. According to him, wine sales are now allowed in supermarkets and malls. Everyone has started
voting on this decision without checking any information or facts. Everyone has the freedom to decide
whether to welcome or oppose the decision; But understand the diagnostic facts and then take action. Ac-
cording to the government's decision, only shops with an area of more than one thousand square feet will
be able to sell wine. If you looR at the figures, only 2 to 3% of the shops will come under this rule. Maha-
rashtra is famous for its grapes and many other fruits. Only 20 to 22% of our total fruit production is
used. 80% of all fruits are wasted due to lack of logistics or food processing. Wine is not a complete solu-
tion, but wine can be used to lose at least 10 to 15% of the fruit. The concept of ‘winery tourism'is taking
shape well. These are the advantages of backward linkages of any new industry. New opportunities are
being created in many areas such as marketing, employment, packaging material for farmers' raw materi-
als. Ewvery decision has its pros and cons.

Anna hazare said that take people's opinion
about making a decision on wine selling. He also
— W | met grape grower from sangli, Pune n solapur dis-
trict.
The state gov. has allowed the sale of wine in su-
permarkets and malls. The sale of wine is very
less as compared to wine. Also the liguor is sold
at Rs. 40-50 while wine costs around Rs.
400-500 per bottle which is very expensive for
the local native drinRers.

L% Aspermedical experts it is recommended to limit-
L ed and regular consumption of wine. So it's inap-
propriate to wine as alcohol. Wine is made from
grapes. Central gov. also provides the subsidies

for processing industry.
The farmer is adamant about selling wine. All
leading countries in the world produces wine
since 6000BC. As wine process includes fermen-
tation, the nutritional value and medicinal prop-
erties bof fruits are preserved. So wine can be

considered as_food n medicine.
In other countries around 70% fruits are being
processed while only 10% fruits are processed in
India.
With the decision of central government it

Sunday, February 13, 2022

would be beneficiary to all farmers. It would also help in tourism n employment.

The intention is to increase the country's wine industry from

Rs.1000 crore to Rs. 5000 crore, said Mr.bhosle.
| He also said home delivery service are provided in other states to promote berry fruit wine production
\ in goa and Madlrya Pradesh..given all circumstances, it is wrong to allege that Maharashtra will
) become an alcoholic state.
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Winc & Cl‘uccsc event at E)cnga|uru

]ust the other evening. At the lovely, very personal and receptive ambience of the popular Trippy Goat,
Cunningham road, Apex Wine Club India's Bengaluru Chapter offered an evening of Wine and Cheese.

Amazing beauty was around, at yesterday's evemng session, Wine ¢ Cheese
event of AWCI's at their new city Bengaluru.Beauty of praising, learning and
co operating to hail wines.
The session was honoured by the attendance of the seniormost and active wine
Guru, the first and the most well Rnown world travelled, alcohol master of the
country, no other than Mohan Rao and alongside had the other stalwart wine
makRer often referred as the pioneering wine maRer of the country, who initiat-
ed and have leading role in more than one,original wine clubs of the coun-
BIG BANYAN try.The twin from the city of Bengaluru who are much respected for their
Rnowledge,achievements and experience inspired the handful number of
guests we had yesterday.Included the Young Turk,in wine retailing,Shashank of Liquid and Once upon a
Bottle outlets,the National Adviser,Chapter Head who got the club in the city,Suresh Hooli a veteran in hospi-
tality industry,new budding wine enthusiasts and of course the other veteran wine man,Sr.®Patron of the
club, Avijit. Amongst the laudable gathering,we had,experienced wine enthusiasts like, Vadika from the young
generation, Rahul the erstwhile pub owner and his friend, Puneet the Rnowledgeable and spirited youngman,
who shared his wine notes and experiences of US.
Nationally recognised and admired for their Reen eye on quality, Big Banyan the wine sponsors of the evening,
was represented by two ready to answer,competent personnel’s, Jacob and Nandish, well versed in the nuances
and specialities of the brand.Competant presentets.
Needless to finally mention,if it was not the hearty welcome and immaculate service and attention by the
venue partner Vishal,co owner, Trippy Goat,probably our presentation would not have reached the pleasant
ﬁezgﬁt it reached with everyone's praise.
BN _Abhay, Mohan, Suresh, Puneet, Rahul, Reddy, Sushant were all present as promised, just to experi-
y ence the lofty, well made red and whites from Big Banyan.
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Goa Chaptcr Launch

After, Pune, Kolkata and Bengaluru...
APEX APEX
WINE CLUB GOA WINE CLUB
e 205 | . GOA
Greetings!! to AWCI in their 4 year.

WINE, CHEESE <.,

@ %

BITE
Over ajﬁm of wine with Sidd é"‘d

Saturday, 9" Apr. 2022

7:00 PM - 9:00 PM
at

Clube Harmonia De Margao

in attendance of
Guest of Honour
Dr. Archana Thakur

Founder, Director
Codon Biosciences Pvt. Ltd. Goa

Founder, CEO
- Si1dd Banerji
Editor, AWCI, Mumbai

Coordinator
Raynold Dsouza
-"" Faculty member,
_ Guardian Angel IHMCT, Goa.
D1 Ath ana Thdkm Chapter Head, AWCI, Goa.

Clube Harmonia members- Rs.500 il??gisgatioqr
AWCI members- Rs.600 ina Baner),

9821283932
Non members- Rs.700

3 Raynold Dsouza,
Walk ins- Rs.800 73502 79174

Sidd Banerji

FRIZZANO @vinco

RHYTHM s VINEYﬂHDS VIHLAHD

V APEX Y
WINE CLUB I
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WINE NEWS Special Supplement

Hill Zill Wines

Hill Zill a 60;4{;'5{.5:9 W;’nery & Resort, lies against the scenic éacﬁ%‘op of Sa-
@Mﬁﬂf Mountain Range in Bord, Mai;mﬁfm 9 was established in
1985 with the dream o/?zamﬁmnfnﬂ itintoa éo?f{a/}'{y jcon in the Konkan
Rf':gfon. To/ay, it stands as a top attraction in the avea and receives visitors
fmm all across the ﬂ@ée. 9t Jl'fr{; uented @ aleo-heverage enthusiasts who
visit the Resort to marvel at its j'fﬂ?& of the art Winery w/f'){cﬁ houses four sub
brands ~ Fruzzanté, Arki, and B&CO and Pomana’s ( fauncﬁbzg soon ),
The M‘neg opperates tours across the year and offers a chance for quests lo

laste these beverages for themselves,

Our Story

Our Founder, Me. Shrikant Save, started il Zill in 1985. His aim was to
establish Hill Zill as a ﬁmfw’fa/ffy icon in the Konkan region. We are pmua/
to say that his dream has come true. Today, Hill Zill receives visitors from
across the ﬂﬂoée, and has been further expanded by the Founder's fami‘@ -
M. Y’r{yanéﬂ Save and Mr. N@esﬁ wi lo ;'nc/&Z(e a Winery with brands
that are each cﬁa@;}y the realms of the alcohol imﬁm’ty in India.

Barring all obstacles, in 2016, the family stavted a state of the art Winery at
Hill Zill. The aim was to /Jm&ﬁme ai)ﬁoﬁc éeuemyey made with éca@
sourced fruits

The immediate goal was to he the World's first Winery lo craft an aleoholic
beverage made from Chikoo. Znd, we even won an award while af it! 9n
2017, Fruzzanté Chikoo won a silver medal in Drink Outside the Grape,
USZ, compeling égm‘ny{ 145 other meads and ciders around the world In
Fl/m‘f 2020 Mr. Deepak B alnagar became a part of the company. With
more than 30 years o//ej;cperience in Sales and Marketing of Wines and Spir-
fl‘s; heis n;wa azf of the cori/{eam az Hill Zill Z’Uf}:;jz ?léwe//;énown e;?m
ality in the alco-beverage industry, he is spearheading the company s efforts
L’mo‘Zam@ creafirzg a m’cﬁz in the ﬂgéa/ mafé&[ and acgfew'n neﬁ ﬁ%ﬁ()‘.

The Winery is run with the aim of creating 661/:9:"@6} of the highest c,zmﬁ"fy
while retaining their furily in terms of fruitor floweror ﬁom:'y. %% this, allin-
ﬂr&&ﬁeﬁfs’ are ﬁan&f{aicéeayamﬁ/ un&@rjgo a carefu@ aéf{gne&/ faméfucﬁan fro-
cess Lo retain their natural chavacter,

When the pm&ﬁme reaches the Winery, it is cleaned féambigé(y and com/ﬁar[ -
mentalized into various seqments, '7%5 fruits are crushed and cold foress to
obtain fresh fmfgm'ce or fruil P“?’ They are then taken L’ﬁmyﬁ the pfuo{a/
[rocess o][ ﬁmﬂenfaﬁon which involyes J‘ﬁZB/ tanks and /Jrecij‘fon cooﬁ@v. Onee
fermented, the products ave filtered and bottled.

To make the delicate dessert mead, hone is'pracure/ andfiltered. Itis then in-
carpom{e&/ with juice or water, ﬂ@ﬁem?% on the nature of its compaosition, 9
it contains a 6@4 of fruits or flowers, its blended with juice; if it is composed
of pure honey, it is blended in waler. Zifler his, the product goes through the
[orocess of fermentation. This is facilitated using steel tanks or harrels, gm‘e/
L on the ingredients used. Once fermented, the meads are clarified and
U ottled. ‘7%;"0@6 the entire process, the ingredients maintain their natu-
QLX) 10/ characterand. impart 4 rich, unified flavour to the final, pmﬁmﬁ

INDIA
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WINE NEWS Special Supplement

ARKA

Zrkd, meaning exlract in Sanskyit, takes a nat umf}‘awnqy before it is presented in the commercial hottles. 9t begins when
hees extract nectar from flowers and turn it into the m&igfca/ fotion of 7@0}1@. This ﬁonf:'y is fﬁef/ermenfe/ an /wexenfw/
as Mead, a drink which has been mentioned in ancfenh‘cm’p[ ur&'a’bﬁ@ back to 100 BC, Wil ]%wer Won@, Rose, and
Yarmun Berries are inteqrated into this ancient concoction to [resent o you 4 dessert mead called Arkd
Indin's reéaﬁom‘éfp wilh ﬁaney is similar to that of having an undercover agent in the fam@. You know them, have
grown up with them, hut do you rw@ know them? n Weﬂceméer 2019, 4 r?orf cluimed the majar@ of Indian éonﬂﬁ
brands were fake, adullerated or chemically tweaked 9t kindled a conversation about learning more about our honeyp
For an oenopéi@, there's more to hone fémy’m‘f m/;ﬁ)fg it to their breakfast spreaaﬁ‘, in desserts, or in cockfails. There's
also mead|, an ancient fermented affroﬁoyﬁc éevemige ﬂiﬂwf by the Indians to the world, which has returned to our tables in
4 noweau;;poﬁj'éeﬁf avatar, and has been on the vise. An amongst ifs flag-bearers is Zrka, an exofic dessert drink from

NMaharashtra,

The raw material has been J‘O.cwce&/furfamaé@ and turned into a dessert mead in fla-
vors of w:'fa%wer honey, rose, an J'amun herries.
Hill Zill Wines Puf, gfﬂ[, the manufacturers of Fruzzanté, one-of-its=kind spar-
Kling aleohalic beverage, recently launched its premium honey mead brand called
?‘lrgfi Arkdi is made fgom haney extracted from bee hives thats then fermented and
vesented as mead, a drink which has been mentioned in ancien! j'cm'/yfurey datin
back to 100 BC. The lrand is cuwenf@ available in Maharashtea and will soon g?
launched in Goa and Karnataka as well. The premivm range is /Jrfce/ at INR.
1,050 for a 375 ml bottle of Arki Honey & ﬁ;mun and 9;/‘?{ 1,095 for Arkd
Rose,
W;‘M[/awef' Honey, Rose, and Jamun Berries are fnfrigmfe/ into this ancient con-
0 coclion o make r’/fz dessert mead, The three f/;wom' curren@ available include Arkd
?fongy, Rose, and Jamun, Like every other Fruzzante /Jro;@cf, the Arkd range is
also an outcome of products sourced from tribals in the region,
Arksi ?fongy Isa [fﬁcfow' dessert mead inspired. @ the wi dg%wer éonfiy fawn&/ across
forests along the Salyadhi ranges. 9tis chﬁracferfzeJ by playful fones of honey, hints
& of citrus, and floral notes. The mead makes a [Jer/écf izmr fora fpecf:z/ occasion or
\ J‘im/y@ makes an occasion nyeciaf.
| Arkd Rose is an ullimate expression of {or,vmjy, Red Rose forms the essence of this del-
O N jcate dessert mead, No sooner do you ofpen the hottle than vou are pleasantly sur-
N\ = fyrij'ea/ @ the aroma of fine Red ‘7‘73@ Roses. The aroma take you throu h the mes-
N N merizing site af rose ﬁam@m while you .96’/7 into the romantic vendition of Zrkd Rose
Sgs® o N Desserl Mead,
Arkdi Jarun is made from Jamun that is cullivated across the world but finds its home amongst the estates of India. This
tannic fruit forms a [prominent part of farm life, el remains an uniap ed treasure amonyst the world of stone fruits. Fer-
mented in barrels, it imparts a ueﬁ/e{y texture and smooth finish to the Indian origin with fru{y international (fuaﬁf in
Arkdi Jamun Desserl Mead, Ry . V' s
Fruzzanté : Ve Ve —
Fruzzanté is ad&pfw/ from the talian word, 'Frizzants', which means fo 83 } ;i
sparkle. 9t offersa range oﬁpar ny aleoholic 631;3:1439&' with 6% alcohol,
100% fruit, and a farm to hottle [romise. Our aim is to make this drink in-
clusive to everyone., This is w@ we have taken J'fa.ec;‘af care to ensure all

| drinks are jﬁr{en fmﬁ, vegan, and made with no added colour/ ﬂ%~ ¥
WSSO vour. Each holtle is crafted wi:g locally sourced fruits such as :

. Chikoo, Strawberry, Mango, S r fruit & Pineap) /e,

- < y
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WINE NEWS Special Supplement

Wines are made ﬁw&@ from fruits pmcweﬁ/ from farmers in the Konkan bell of Maharashtra, and with a low aleohol
level of 6%, The winery cluims Lo be the only brand /arwﬁfcfn ﬂfufen—ﬁee and’ vegan alcoholie éeuer@es' without M/&ﬁ'r{g
any flavours or colours, and has mﬁ){afeaf the Farm to ﬁoff@%once/)f. Every label has bhubbles induced L‘éro({gé carhon-
aﬁg ) ma(fnﬂ it a J'/mm(/f@ alcohol beverage with low alcohol content. This includes chikoo which is a native fruit of
Dahanu where the winery is located and’ wﬁ?&ﬁ also has a rggiyfered‘ Geographical Indication (G9), All wines are ma-
tured for the rfgéf amount of time to ensure the finest aromas, qua/;:{ , and, /gwomt

) ~

it )

B&CO

Isnl il ﬁm@ how the bear likes 60}4@., for he needs no veasons, to love all the seasons. When life says. .. Dave! Live it like
a Bear! Mm/uchgg flavoured Honey me'ﬁ/frzg mead with 11 alcohol v.v. 9 ijy/ufen free am/{omeﬁ' in 3 flavours
mme{y, Urnge, Lime & G;'@er and’ ?{mfaéerg. This too is & natural ﬁonfiy proa@cf with added féwom' & colour,

; "3’

s -

Natural & Pure fruit flavor features the taste of POMONZA'S. Zn impressive fruitiness on the pafafe with {féfi;em‘n after-

taste. MADE FROM FERMENTED GRAPE JUICE, & NATURAL FLAVOURING SUBRSTANC-
ES. Currently availuble in Maharashtra in 3 ]%WOY‘)‘ mme@, \S’L‘mwéer{'y, Marﬁo & Chocolate, You can e;(/aecf the natu
ral & foure gm'f flavor of fu@ ripe strawherries & manqoes that

caaﬁsyourpafm‘e withsweel fruitiness & a ﬁ/ngem’n aflertaste. Choco-

late on the other hand features the taste o a’é@ ttul roasted Cocon
heans which is rich & creamy on the [plate with a /f@eri@ after-
laste.

Pomona’s will e infroduced in 750ml hottles at an MRP of
Rs.550/ - with the alcohol content of 2% v.v.

ey e

Email - customercare@hillzillwines.com
) Web Site - www.hillzillwines.com
A | Customer care Number - +91 74992 55223

| wiNE cLUB |

| Instagram - @getfruzzante , @arkadessert, @liveitlikeabear - p— —_—
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AWCI Domestic Chaptcrs and Ovcrscas Associatcs

Domestic Chapters: _ jorfiat Overseas Chapter:
-Mumbai(Chembur, - _3fazaribagh - Abu Dhabi

Thanel, 2) - Kolkata  Overseas Associates:
- Pune - Raipur - Bordeaux,
- Nagpur - Vizag - Maldives
- Delhi (N, S, E) - Chennai - Seychelles
- Gurgaon - Bengaluru - Tuscany
- Gaziabad - Mysore
- Bareilly - Trivandrum
- Lucknow - Coimbatore
- Jalpaiguri - Bhopal
- Amravati - Indore
- Nasik. - Udaipur
AW 4as spread oo far, with
dupponl, cooperalion, aduide and active
panticipation, from 1700+ and growing,
well wiskens, fooitive thinkers,
fatnons and ofondsrns.
... We look forward to many more,

Trivandrum - a m w W'

Hper Wene Clab Tndia rdministration

CHAPTER HEADS

Founder,Chief Adviser National Advisers

PPK Mitter, Kolkata

CHENNAI

Hansraj Ahuja
Founder, CEO

Sidd Banerji

PR

Ruby Baneriji
Accounts

Tina Banerji
Technical

Ashok Chandak
Media

Suparna Chakravarty
Education & Training
Divyanshu Dwivedi
Fruit Wine

Akalpit Prabhune
Nilesh Lele

Wine Tour(Int.)
Indranil Chowdhuri
Wine Tour(Domestic)
Manoj Jagtap
Associate Editors
Gautam Banerjee
Sunetra Banerjee
Siddharth Mehta
Contributing Editor
Kanchan Singh
Govt.Liaison
Gautam Banerjee
Ashok Chandak

Anil Shawney
Corporate Liaison

Ramesh K
BENGALURU
Suresh Hooli

PUNE

Vikram Shah
Mamata Bharadwaja
Abhishek Joshi
Harsh loshi

DELHI (N)

Rohit Chauhan
Varun Kapur, Delhi
DELHI (S)
Kanchan Singh
NEW DELHI
Sushma B Rao
Varun Kapur
MYSORE

Kritika Shenoy
GHAZIABAD

CK Tyagi

THANE

Abhay Kainya
THANE 1

Arun Kainya
BHOPAL

Vandit Sharma
ABU DHABI

Md. Arman Hossain

HAZARIBAGH
loy Mukherjee
GURUGRAM
Akshat Jain
GURUGRAM 1
Sonali Chatterjee
JALPAIGURI
Mousumi Choudhury
TRIVANDRUM
Ram J

JORHAT, Assam
Monimala Bora
VIZAG

Alex Bennette
LUCKNOW

Dr Able Lawrence
BAREILLY

Anil Shawney
KOLKATA
Gautam Banerjee
NASIK

laydeep P Kudale
Sandip Sudam Walke
UDAIPUR

Amit Sharma

Student Chapter Heads
Shubham Vahil (MH})
Prasad Ingle (MH)
Shradha Singh (WB)

Prakash Mirchandani, Mumbai
Ajay Gupta, Mumbai

Malay Kumar, New Delhi
Rajveer Bali, Bengaluru
Shiraz Doongaazi, Nagpur
Chinmaya Raja, Chennai
Mahesh Rao, Bengaluru
Ioseph Machado, Mumbai
Raj Ghuman, Akola

Shailesh Harani, Mumbai
pir. Yogesh Bhadane, Nasik
Abhay Kewadkar, Bengaluru
Rajesh Swarnakar, Guwahati
Varun Kapur, Delhi

Overseas Advisers

Eva Bellagamba, Italy
Sebastiana Romello, [taly
Anvay Sawant, France
Sreajith Menon, Seychelles
Nicolas Boissonneau, France
Amit Keval, France

Raohit, Maldives

Associate Wine Clubs
Nagpur Wine Club

Wine Club Durgapur
Akola Wine Club
Hyderabad Wine Society
Nashik Mectar Club, Masik

Rajasthan Wine and Spirit Club, laipur

Associated Social Groups
Mixalogist, Ralpur

Mixoliogist Chap 2, Raipur
Wine Talk Only, Murnbai

Wine & Spirit Forum, Nagpur
Let's Chat an wine, N. Delhi

Ladies Gr. Nagpur Wine Club, Nagpur

Contact:

Sidd Banerji, CEO
contact@apexwineclub.in
siddwine@gmail.com

Connect with us mainly on @
and also on

00 HC
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