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GAMLE LOGEN

Grev Wedels plass 2, 0151 Oslo

TASTING

14:00 - 16:00 | TRADE TASTING
17:00 - 19:30 | CONSUMERS TASTING
15:00 | TOP ITALIAN RESTAURANTS AWARDING CEREMONY

MASTERCLASS

18:00 - 19:00 | ITALY IN A NUTSHELL

Pulltex’

wine concepts for wine lovers
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Tre Bicchieri o’clock in Oslo

A unique premium tasting to get in touch with the awarded Italian wines in Vini d’Italia guide

Gambero Rosso is ready to come back to Norway with an extensive tasting of premium Italian
wines awarded in Vini d'ltalia guidebook. The Tre Bicchieri World Tour will reach Oslo on
Wednesday, February 15. The event will take place at the Gamle Logen, that will host a lively walk
around tasting from 2 to 7:30pm. The selection of wines will feature a very huge portfolio of native
Italian grapes produced by some of the most consistent and emerging wineries. The program
includes a masterclass guided by Lorenzo Ruggeri, co-editor of Vini d'ltalia guidebook. The
seminar, planned at 6:00pm, is going to display a virtual and tasty trip from the northern tip of
the Peninsula till the southern corner thanks to selected Tre Bicchieri wines. At 3:00pm
is scheduled the Awarding Ceremony celebrating the best Italian restaurants in Oslo according
to the Top Italian Restaurants 2023 ranking.

Data in hand, 2022 it was a year to remember for Italian wine in the world. According to the latest
data from Federvini Observatory edited by Nomisma and Tradelab, a record figure of 8 billion euro
has been reached at the end of the year: a net +12% over 2021. Among the growth factors for the
export, the more than favourable trend of the exchange rate euro-dollar and the very strong
recovery of tourism at global level which has especially boosted wine consumption in the HoReCa
channel. The 2023 Gambero Rosso World Tour promises to be even richer and more intense, with
dedicated seminars led by Gambero Rosso experts. After Oslo, the world tour will reach
Copenhagen on February 17, Zurich on February 20, and London on February 23.

About Vini d'ltalia 2023

Vini d'ltalia guide is the result of ayear of work by an expert team of tasters who have
travelled the country interviewing producers and visiting wineries. The guide reviews 2,626
wineries and a total of 25421 wines, awarding the classic scores ranging from 1 to 3 Glasses
according to the quality of the label. The level of maximum quality is growing with 2,093
wines reaching the finals, and 455 that have won the coveted Tre Bicchieri recognition.
Despite the adversities created by the pandemic crisis, manufacturers have demonstrated
numerous positive results and good planning skills for international expansion. Vini dltalia
is translated into German, English, Chinese and Japanese. Available on Apple and
Amazon.

WWW.GAMBEROROSSOINTERNATIONAL.COM
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WEDNESDAY, FEBRUARY 15, 2023
OSLO

GAMLE LOGEN
Grev Wedels plass 2, 0151 Oslo

TASTING
14:00 - 16:00 | TRADE TASTING
17:00 - 19:30 | CONSUMERS TASTING
15:00 | TOP ITALIAN RESTAURANTS AWARDING CEREMONY

MASTERCLASS
18:00 - 19:00 | ITALY IN A NUTSHELL
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About Gambero Rosso

Gambero Rosso, the most important multimedia brand in the Italian food and wine world, celebrates its 36
years of activity. In 1986, Gambero Rosso took its first steps as an insert in a daily newspaper, but by the next
year its first Guida dei Vini went to print, the 1988 edition. After that, dozens of guides and books followed. In
1999, Gambero Rosso Channel, the first thematic television channel in Europe, began broadcasting. Shortly
after, a constellation of the Citta del Gusto sites was founded in Italy, followed by Gambero Rosso Academy in
the rest of the world, with cooking classes for professionals and amateurs, along with courses about wine,
journalism master programs, and seminars on restaurant management. Recently, the company was launched
on the stock market. Meanwhile, a fascination with Italy has been growing in the world, a longing for
its authentic products, and Gambero Rosso events organized around the globe have multiplied. Since the
first ones in 1990, the number of events on our international calendar has grown to over 40.

About Top Italian Restaurants

Italian dining abroad as you've never seen it before. The new issue of Top Italian Restaurants shifts attention
to a very lively, competitive and rapidly evolving sector thanks to a generation of professionals who fight
against clichés and distortions on a daily basis. The 2023 issue brings with it great novelties, for the first time
an osteria, a bistro or a fine dining establishment are on the same level, evaluated with Forchette, while the
Spicchi remain for the pizzerias and the Bottiglie for the wine lists. The rating is the classic one, Gambero-
style: from one to a maximum of three. Approximately 800 places are selected in the guide. In total, there are
30 Tre Forchette, 20 Tre Spicchi and 20 Tre Bottiglie, seven special prizes. “The level of Italian ingredients
abroad has reached unimaginable levels, today it is easier to find niche PDOs in large international cities than
in many ltalian cities. In the kitchen, the traditional and more classic repertoire wins, the Italian dish of the
year? Cacio e pepe, increasingly replicated even in sophisticated establishments, from New York to Sydney”,
comments Lorenzo Ruggeri, editor of the Guide.

www.gamberorossointernational.com/restaurants

WWW.GAMBEROROSSOINTERNATIONAL.COM
GAMBQ'EQ ROSSO @ o GamberoRossolnternational
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Special Awarded Wines Vini d’ltalia 2023

Red of the Year Winery of the Year
Chianti Classico Petrignano ‘19 Bertani
Dievole

Best Value for Money
Abruzzo Pecorino ‘21

White of the Year Tenuta Terraviva

Castelli di Jesi Verdicchio Classico

San Paolo Riserva ‘19 Grower of the Year
Pievalta Giovanna Maccario
Sparkler of the Year Up-and-Coming Winery
Franciacorta Pas Dosé Parose ‘16 Lodali
Mosnel Cooperative Winery of the Year
Cantina Due Palme
Sweet of the Year
Orvieto Classico Superiore Muffa Nobile Award for Sustainable Viticulture
Pourriture Noble '20 Arnaldo Caprai

Decugnano dei Barbi Solidarity Award

Frescobaldi/Gorgona
Rosé of the Year

Riviera del Garda Classico
V N . . I
altene5|.Cf.1|aretto. Lettera} Cc’20 t H .
Pasini San Giovanni SPECIAL

AWARDS
VINI D'TALIA2023

GAMBQ}-SQROSSO @ o GamberoRossolnternational \ _ﬂ; O S LO

trebicchieri 2023



www.gamberorosso.it/restaurants



