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BONAVENTURA
MASCHIO

A great family and an even greater shared passion.
Over a century of history from five generations: from
great grandfather Antonio to today’s Managing
Director Italo who, along with his son Andrea and
daughter Anna, carries on the Company’s tradition, a
business that has always sought and found in hard
work, study and research, and strict quality control, the
true expression of essential and authentic values. With
the Maschio family, whole generations of viticulturists,
distillers, oenologists grew-up and were educated.
Everyone sharing his own experience longing for
quality and innovation on each creative and productive
aspect.
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OUR TERRITORY

: Gaiarine was once in the hearth of Mittle-
3 i Europe; today it is in the centre of Italy’s North-
East, one of the country’s most remarkable areas,

both economically and historically.  Our
vineyards are settled in a pleasant and generous
land bordered by the Piave and Tagliamento
rivers, in the bucolic landscapes that Cima da
Conegliano celebrated with his paintings.
Our raw materials grow some miles away,
between the hills of Prosecco di Valdobbiadene —
Conegliano DOCG, Unesco World Heritage by
appointment in 2019.
Austria, Slovenia, Trieste, Venice, Padua ,
Verona are our neighbours, but we feel at home
anywhere in the World.
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Y ear of birth of
Bonaventura Maschio,
who took the family’s
passion to an on-going
company.

The Distilleria Bonaventura
Maschio has an active role in a
new bill that modifies Italy’s
regulations about distilling the
whole grape, a production not

allowed before.

Italy is booming, and the
Maschio Distillery embraces
it with an array of new and

traditional spirits.

With the birth of
Prme Uve, DBM
changes the way
of producing and
drinking grape-
based distillates.

-

La Grappa 903
Barrique, forseeing new
consumers’ trends,
rocks the on-trade

Bonaventura Maschio
extends its range by
producing and importing

Tiramisu, the
dessert that warms
the heart of every
Italian, entwined

Bonaventura
Maschio puts
the focus on
the world of
aperitifs with
the launch of

market to be the most- gé
poured grappa in Italy’s 77888
bars and restaurants 0,
(Nielsen 2017).

Bonaventura Maschio’s
seminal year in importing
and distributing selected
spirits from the world.

spirits targeted to the with e fondest tradition-

growing interest in MEMOTIEs of inspired bitter

mixology. childhood and and vermouth.
happy family
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BONAVENTURA MASCHIO

~aliqueur.

e ———————————

The new Amaro Bonaventura
honors 5 generations of the
distilling family with a liqueur
that recalls all the achievements
of a 3-centuries timespan.
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gatherings, is now

"Prime Uve Bianche" is an
ingredient in the cocktail ;m
created by Leo Ko, the =
champion bartender at the l UV
IBA World Cocktail i 3
Competition 2023 r ;
(low ABV category). “l




METHOD
- EMOTION AS A METHOD.

ALL ALONG.

Within tradition and the art of distillation, both factors
being part of our experience, emotion has always
played an important role.

Emotion meaning passion, sharing and taking care of
the evolution of the audience’s preferences. To
enhance to its best the gratification of those who
chose to drink and enjoy a Bonaventura Maschio’s
product, it is essential that we fully experience all
sensations which accompany our daily work.

For this very reason, we have decided to present our
ranges of products as an imaginary tour combining
these very feelings and emotions.

All this represents our distillates, in all their diverse
yet unique intensity.
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Bonaventura Maschio is a member of Associazione
Nazionale Distillator1  (the Italian  Distillers
Association) as well as an active member of A.LS.
(the Italian Sommeliers Association), A.I.LB.E.S. and
A.B.I. (Italy’s prominent bartenders’ associations);
moreover, it 1s a meritorious member of Associazione
Amici dell’Universita di Scienze Gastronomiche
(Association of Friends of the University of
Gastronomic Sciences) established thanks to the Slow
Food Association. The company is UNI EN ISO
9001:2015 certified and actively cooperates with the
Food Science Department at the University of Udine.
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VISION

Bonaventura Maschio longs for the acknowledgment
of a proven-tradition distillery, to offer stand-out
human and professional experiences, distinguished for
both values and innovation.

MISSION

Being partner to the consumer and the trade in a
unique, high-value experience; advising people,
products and services always selected with artisanal
attention to quality and empathy.




We don’t just produce and select products: we care whether all our partners
share our values; this is our only way to grow genuine and lasting relationships.

AUSTRIA
SWEDEN o
NORWAY
\. GERMANY
QUEBEC \. BELGIUM
ONTARIO z AAE e HOLLAND
\. PORTUGAL o— Heb A
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_— REPUBLIC
GUATEMALA /.
COSTA ST
RICA PANAMA
COUNTRIES WHERE
WE EXPORT

CHINA
o
_____HONG
KONG
AUSTRALIA

COUNTRIES FROM
WHICH WE IMPORT



TH E TE A M And one of our most valuable assets:

Our Sales Force
, W 180 Representatives

8 Area Managers

operating statewide, ready to feed a pin-point precise distribution of
Your and our range.



DISTINCTIVE ELEMENTS

WIDESPREAD
DISTRIBUTION

We carefully select all the «p»s of the
marketing mix, including «people». It is
also thanks to this that we can say we
have lasting and profitable relationships
with all market players: from the 15,000 ' INTERNAL
trade actors with whom we currently R&D
interact, to the 500 wvisitors whom we L

typically host each year for guided tours TRADE

and masterclasses at the company. KNOWLEDGE

DISRUPTIVE
APPROACH




KEY-ACHIEVMENTS
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You can find a Bonaventura maschio La Grappa 903 La Grappa 903 La Grappa 903
Bonaventura has at least one skuin | Barrique is the first Barrique ranks the Barrique is the best
Maschio product in virtually every Grappa by volumes best-selling (20% selling grappa in
1 out of 3 bars, cash&carry POP in in Italy’s Bar and share by volumes) cash&carry points of
restaurants and Italy (Circana). Restaurants, with a among Italy’s purchase with 19%
hotels in Italy 10% share (Nielsen). | beverage wholesalers volumes share,
(Nielsen). (Circana). (Circana).




The outcome of this great experience 1s a way of facing life and work that
follows strong yet indispensable and simple rules: everyday hard work,
attention to research, quality...

Everything focuses to a main target: educating the world to the culture and
excellence of the Italian way of distilling.

Bonaventura Maschio strives daily for this scope.

With 1ts prestige and range of products.



The distillate that changed the way of drinking grape-based
distillates in Italy. It is the result of the distillation of fine, perfectly ripe
and scented white grape varieties which enhance its originality. Its fresh
aroma is the result of the careful selection of perfectly ripened grapes, and a
rigorously monitored unique process, that guarantees quality all the way
from harvest to fermentation and distillation.



OUR RANGE

25 awi della rastha stokia,
sciitls in lellore d ora.

LA GRAPPA

The number one grappa for consumptions in Italy’s bar and restaurants
(Nielsen horeca survey 2018). This grappa is dedicated to Bonaventura Maschio,
the Company founder born in 1903 who, not only has given the Company his
name, his own style and character as well, along with his experience, today
considered a milestone in the making. It is the grappa with a great personality: a
masterful blend between different grapes distilled in dedicated stills.



OUR RANGE

DRIMC

ACQUAVITE D'UVA

“Prime is a long time dream come true: transferring to a distillate
those same emotions and aromas as only Italian wines, the most
celebrated ones, are able to give. To achieve this dream I closely worked
with fellow producers, at times very distant from my home-town, eager

like me to take on daring challenges.”
Italo Maschio
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OUR RANGE

(JR APPA

DA CONVERSAZIONE

For sheer conversation. At Bonaventura Maschio we have always
produced top-notch grappas, still representing a strong bond with our land,
with the taste of quality food and conviviality. The loving care that goes into
the distillation techniques and the choice of raw materials make this Grappa
so lovable. The fruity and velvety flavour brings out the very best in the
fresh pomace of mainly aromatic grape varieties.



GO0 SAVE
MOSCATO

BONAVENTURA
MASCHIO
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GRAPPA

GOD SAVE
MOSCATO

God save Moscato. The Moscato grape speaks the language of smoothness
and aroma. We also wanted it to have refinement and elegance, to turn it into
a true queen. The Queen is a personal tribute that the Distilleria Bonaventura
Maschio wished to dedicate to this beloved variety. Thanks to the highly
selected grape marcs and the sweet rest in small oak barrels, The Queen
stands out as a particularly fine grappa.



L’AMARO DEL FONDATORE
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The new savor of rediscovery. After 5 generations, we unveil our ancient
recipes: this is our selection of herbs and flowers, so that none of the scents
of our garden shall be lost. And then spices, recalling memories of the
history of Venice and its eastern merchants.

Two recipes, to give new life to a family heritage... Amaro Bonaventura, the
Amaro of the founder.




@
\ BONAVENT,

€ AMARD %

PRATUM

BIOLOGICO

29% VOL.

&3
( 06.

i

) BIOLOGICO ‘3
o,

i |
A @

B0 é w Amaro Pratum Bio comes from the infusion of carefully selected botanicals
7.4 whose source and every step of the production have been certified organic. Its
ML!’-. intense and vibrant taste is marked by shades of chamomile, mint, thyme and sage,
harmoniously combined with the bitter tones of dandelion, plantain, gentian and
milk thistle. Its low sugar content, and the light golden colour, given by the great
proportion of aromatic plants in its recipe, make it an ideal choice for those who
favour natural and authentic products.




TIRAMISU

DI GASA

TIRAMISU

DI CASA

| TIRAMISU

Every Italian’s favourite dessert is now a liqueur.

The historical distillery based in the province of Treviso, thanks to the
centuries-old experience handed down in five generations devoted to
distillation and spirits production, presents its personal tribute to Tiramisu: a
liqueur that will give you the thrill of a spoonful of that delicious, velvety
and quintessentially Italian dessert.
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LIMONGELLO

DI CASA

Limoncello is the most famous and loved of Italian liqueurs.

Every family guards its own secret recipe to make it at home and then sip it all
together as a pleasant digestif while lingering at the table chatting and happily
telling stories after a meal.

Limoncello di Casa owns its unmistakable fruity note to the careful infusion of
the best lemons, ripened under the Italian sun, lulled by the refreshing sea breeze.
Its aroma takes us right back to that sunshine, to the blooming Mediterranean
gardens, to the beauty of the Italian artistic heritage and that joy of life that made
our country famous in the world.
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The Barmaster is here. A white shirt. A pair of red suspenders. The body
’ v leans on the counter. Hands move, fast. Ice in the glass. Some more in the
' o | il (290w [ » . mixing glass: now the gin, then a second spirit to shake with nonchalance.
. '!—-!1';;: é . » - To be a Bar Master is not only a matter of taste. It is also a matter of style.
} =2 And then, of course, the right gin. A gin that delivers what it has to. Like
. Barmaster Gin; a gin that breathes life into the style of those who handle gin

and cocktails every night. Barmaster is a versatile gin that has no fear of any
new experiment or pairing.




OUR RANGE

THE GIy
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-BACK TO THE GIN-

GIN

PURO

THE ONE

BACK TOTHE GIN

GIN
PURO

THE ONE

Back to the gin. Gin Puro. The gin is back. We wondered for a long time how
to create our own Gin. How to follow the trail of this great spirit that lived
many lives. But that in the end has its own roots just there, in the unmistakable
juniper berries. That’s where we decided to follow back these scented
footprints. To get back to the purity of the origins. To Gin. As we mean it.



GENTLEMAIE

The Dandy brandy. When you understand that nothing is more démodé
than the latest fashion... that years have left some lines on your face; and
the ability to decide what truly has value, and what does not, has
gone....that taste and sophistication often hide in the shadows, away from
spotlights and from the usual chattering... then it is the time that you ought
to rediscover magnificent and powerful spirits such as brandy.
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Throughout the late Middle Ages and the Renaissance period, Venice
served as a central hub for trade routes connecting the entire known
world. The stores of its experienced merchants offered a selection of fine
wines, fragrant spices and rare silks. Inspired by this tradition, the distillery
Bonaventura Maschio created a vermouth that celebrates the fascinating
legacy of the Repubblica Serenissima and its exotic treasures.



OUR RANGE
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While tracing our heritage and delving into the history of the distillery,
we aimed to craft a bitter that echoed the style of those we produced in
the 1950s. Years marked by vibrant creativity and enthusiasm, yelding both
sensory and aesthetic influences for this new creation. A bitter with great

personality and structure, persistent and multi-faceted, balanced by the zesty
and fragrant hints of citrus and mint.
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OUR RANGE CA BERTALDO'

VALDOBBIADENE
PROSECCO SUPERIORE

The beauty of bubbles. Its grapes come from the most prestigious areas of
the Prosecco D.O.C.G. “Conegliano — Valdobbiadene — Prosecco” zone.
Constant care for vineyards and total control of the growing process
guarantee top quality grapes. All winemaking takes place in the very same
area of manufacturing according to modern techniques. A skilful coupage
helps perform each year.




UNA LEYENDA

EXTRAORDINARIA

MEZCLA DE INGREDIENTES MAYAS
Y DE LAS GRANDES MIGRACIONES

+ EQUINOX - |

%1\-GIN Ir

Ay 't 7P\ _ An extraordinary legend. Xibal Gin 1s the first gin made in Guatemala,
= § ! .XIB AL g .’:-.,;:‘: = inspired by Mayan mythology.

DESTILACION ARTES

s BUATEMALA = 3 o Artisanally produced, Xibal uses emblematic botanicals from all Mesoamerican

j GIN | WS history. This connection makes it the best representative of the syncretism that

4 ! L ™ . i 3 pervades Guatemalan culture, a mix of modernity, influences from all continents
s _J4d ey A and a magnificent base provided by a 2000 years old civilization.




EXCLUSIVE DISTRIBUTION

10
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EL FLOWn:
BOTRAN.

RONpe GUATEMALA

#MAKE ITRONTASTIC

OTRAN.

RONpe GUATEMALA

RESERVA BLANGA.
RON ANEJD JAGED RUM

BOTRAN

From sugar cane to bottle. For over six decades Botran has been crafting
rums in the great Guatemalan tradition. The Botran family’s
uncompromising dedication to quality and superior taste is present in every
step of the process, from the sugar cane fields through distillation, aging and
to the final blending. They take pride not only in aging rums, but also in
truly nurturing them through a hands-on process.
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EXCLUSIVE DISTRIBUTION

OTRAN. MIRACIELO

RONpe GUATEMALA

From sugar cane to bottle. For over six decades Botran has been crafting
rums in the great Guatemalan tradition. The Botran family’s
uncompromising dedication to quality and superior taste is present in every
step of the process, from the sugar cane fields through distillation, aging and
to the final blending. They take pride not only in aging rums, but also in
truly nurturing them through a hands-on process.




EXCLUSIVE DISTRIBUTION

A sabor del viaje se encuentra
4 o

en la distancia

El sabor del viaje se encuentra en la distancia.

Oliver&Oliver is a family-owned company of Cuban origin, located in the
Dominican Republic, and dedicated to the production and marketing of
artisanal, high-end rums.

“Each of our premium rums differentiates itself in bouquet, presence, aroma
and flavor” is their mantra. In fact, most of their brands are produced in limited
and numbered editions.



EXCLUSIVE DISTRIBUTION

CASA SAN MATIAS

TEQUILA

1886 PRCHSISTRN, N

PUEBLO || PUEBLO || PUEBLO
VIEJO VIEJO VIEJO

104

i 100K AGNYE AZOL 008 AGHYEATIL
100% ASAvE AZUL

Aqui to stay. When You hear about Casa San Matias, You hear about years of
stories and experiences. About achievements in the production of tequila,
always in search for the perfect flavour. Casa San Matias offers some of the
leading brands of tequila in the Mexican market. Consistently delivering the
ideal flavor, balance and quality, they are an authentic tequila experience.
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Distilleria Bonaventura Maschio S.r.l.
31018 Gaiarine TV
WWW.primeuve.com



	Slide 1
	Slide 2
	Slide 3
	Slide 4
	Slide 5
	Slide 6
	Slide 7
	Slide 8
	Slide 9
	Slide 10
	Slide 11
	Slide 12
	Slide 13
	Slide 14
	Slide 15
	Slide 16
	Slide 17
	Slide 18
	Slide 19
	Slide 20
	Slide 21
	Slide 22
	Slide 23
	Slide 24
	Slide 25
	Slide 26
	Slide 27
	Slide 28
	Slide 29
	Slide 30
	Slide 31
	Slide 32
	Slide 33
	Slide 34

