Tasting Notes
Saturday, September 9th
Noon - 3pm
Falchini Vernaccia 2016
Antonelli Trebbiano Spoleto 2015
Olim Bauda Gavi di Gavi 2016
Volpaia Chianti Classico 2015
Mazzei Fonterutoli Chianti Riserva "Ser Lapo" 2013
Paulo Petrilli Agramante 2015
Cigliuti Nebbiolo Langhe 2015
Cigliuti Barbaresco "Serraboella" 2013

Falchini Vernaccia di San Gimignano "Vigna a Solatio", 2016

Vernaccia di San Gimignano is Tuscany’s only white wine DOCG and
Falchini has long been regarded as its greatest producer. Brilliant light
gold, it has subtle, complex aromas: green pears, green apple, fresh
herbs and crushed quarry stone. It is dry and just medium-bodied. The
acidity is bright and makes the wine incredibly refreshing. The finish is
persistent and balanced. This is an outside-the-box wine for the Italian
enthusiast.

Antonelli Spoleto Trebbiano Spoletino "Trebium" 2015

The Antonelli San Marco estate is one of Umbria’s leading lights for championing
the region’s distinctive indigenous grapes Sagrantino, Grechetto, and this beauty,
Trebbiano Spoletino. Antonelli propagated its Spoletino variation of Trebbiano
from the Spoleto zone’s finest ancient massale-selection vines.
Trebbiano (or Ugni Blanc in France) is a white-wine grape originally from Italy,
where it generates large quantities of simple but refreshing white wine. The
variety has spread northwards from the Italian peninsula into various parts of
Europe, most notably France, where it has become the quintessential ingredient
in both Cognac and Armagnac. Despite being the most widely used white-wine
variety in the world's top two wine countries (Italy and France), Trebbiano is far
from famous. The reason is that the variety lacks prestige, so its name almost
never appears on labels. Most wine made from Trebbiano/Ugni Blanc grapes
disappears into blends, or is distilled into brandy.
A brilliant medium gold in the bowl, Antonelli’s Trebium casts warm, inviting
aromas of white peaches, pineapple, lime, and hawthorn blossom. Bright and
bracing on the fore-palate, the Trebium gains texture and generosity on the
palate with rich impressions of papaya, green melon, lime juice, and tarragon. A
persistent flinty mineral undercurrent runs through the wine and segues it to a
long, juicy finish. Truly delicious and versatile, the Trebium will work fantastically
as a starter white or, ideally, as a partner to prosciutto di parma, pork pâtés and
terrines, braised lentils, vegetable-based risottos, and linguine with a white clam
sauce. Enjoy now and over the coming two years.

TENUTA OLIM BAUDA GAVI DI GAVI 2016

Clean, pure and crisp Cortese from the heart of its homeland - Gavi di
Gavi.
Miniscule production, maximum intensity. This producer doesn't do
anything by halves.
ABOUT THIS WINE
Cortese is a very subtle and gentle grape variety by its very nature. But
in the right hands, that subtlety and gentleness can be nurtured into
elegance and poise. Lemon and mineral notes on the nose with soft but
persistent citrus on the palate is underpinned by an overwhelming
freshness and intensity.
DINO BERTOLINO - The Winemaker
Tenuta Olim Bauda has been in the Bertolino family since the 1960's
and was the jewel in the crown of their négociant business. Tragically
Sr. Bertolino died in 1985 leaving 3 very young children and no-one to
run the business. Overnight, the thriving winery closed down and for 15
years the fruit from their fantastic vineyards was sold to other
producers. In 2000 the siblings decided to revive the estate's fortune
and have since managed to re-establish Tenuta Olim Bauda as one of
Piemonte's top producers.

Castello di Volpaia Chianti Classico 2015

Volpaia Chianti Classico Castello is a rich and immersive deep ruby color
red wine. The nose will recognize outstanding notes of red fruit and
cherry liqueur. In mouth reveals good structure and softness, with
fruity aftertaste. Great served on cold cuts, pasta with meat, ground
rice, stews, game, grilled meats and mature cheeses.
Winemaker Notes
The vineyards of Volpaia, located between 1.000 and 1.750 feet a.s.l.,
are between the highest of the Chianti region. This is one of the reasons
why this Chianti Classico is renown for its elegance and freshness with a
rich bouquet of red fruits and spices.
The grapes are harvested by hand and collected in boxes holding from
33 to 44 lb., after which they were destalked and very lightly crushed.
The grapes first fermented in their own yeast at temperatures between
80 and 86°F for 14 days. During this phase, they were automatically
punched down twice a day to draw out their finest qualities. After
macerating on their skins for a further 10 days, the malolactic
fermentation started and in January and February the wine was moved
to 400 to 950 gallons Slavonian oak barrels, to be aged for 14 months.
•
•
•

colour: Vivid ruby red
nose: evident notes of red fruit and hints of cherries
taste: smooth and good structured with a fruity aftertaste

2013 Mazzei Castello di Fonterutoli Ser Lapo Riserva,
Chianti Classico DOCG

With the powerful of the Chianti Classico Mazzei, owner of Castello di Fonterutoli
since 1435, want to celebrate their illustrious ancestor Ser Lapo, which must be
the first known document using the name "Chianti".
The soil structure is the result of the disintegration of limestone and sandstone
boulders and is very rocky, so much so that Fonterutoli wine is also known as
"vino dei sassi", or rock wine.
For more than six hundred years, the Mazzei family has produced unique wines
with spirit and passion renewed from generation to generation. At Fonterutoli, as
well as at Belguardo and Zisola, resides the same philosophy that aims to promote
local vine varieties as an expression of the identity of the region, in respect of
diversity and nature, via sustainable agriculture and improvements mindful of the
delicate hydro-geologic balance, in order to prevent soil erosion and maximize
water reserves in the region. All of this in order to be able to hand the land intact
to future generations.
These conditions require respect for the delicate environmental balance and a
production volume of less than 40 hl per hectare, which guarantees high quality
and a distinctive character. The vineyards’ perfect exposure to sunlight, the
excellent pedological and microclimatic conditions and the density of the vines,
progressively brought up to over 7,000 plants per hectare, result in the
production of complex, elegant and powerful wines.

2015 Paolo Petrilli 'Agramante' Cacc'e Mmitte di Luccera,
Puglia, Italy

Agramante is a reference from literature, and is the name of the
Saracen King of Africa who in Ludovico Ariosto’s Epic Orlando Furioso
has invaded Europe to avenge his father’s death and thus finds himself
at war with the Christian emperor Charlemagne. The oddly named DOC
literally means “to put in, and take out”, a reference to working hard in
the fields where you put in your time, take out your pay, spend your
money then start over again.

The land is not dramatic, but it is pretty, gently sloping, a low rise
covered with vines, surrounded by excellent tomato territory. Paolo
Petrilli farms and bottles some of the best, most coveted organic
tomatoes in Italy. They are in very short supply.

He works 11ha of vines, all planted on stony soil in 1998 and 2002. La
Motticella was one of the first certified organic estates in southern
Italy. All the fruit is estate grown and bottled, a key component of
keeping the standards high. “If we don’t get good quality, we don’t
produce.”

“I don’t have international varieties.” This farm is dedicated to the best
flavors of northern Puglia. Nero di Troia, Sangiovese, Montepulciano,
Aglianico. “Nero di Troia is a very rough grape, hard to tame,” Petrilli
said. “Most of the soil around here is very good, strong, fertile soil. My
vineyard has stones.” That rocky material is necessary for tempering
the vigor of vines and yielding a wine worth finding.

Paolo makes 25,000 bottles of wine per year, from a small hill at the top
of his farm surrounded by fields of local tomato varieties. They harvest
by hand. The wines spend time in troncais barrels.

Agramante is mostly Nero di Troia, with some Montepulciano and
Sangiovese. “This was once the wine of the poor man: you had to make
it fast.” Agramonte is vinifed in stainless steel and then aged in wood.
“When we started this was a simple, cheap product. I decided to aim
for something greater.” This is the calling card of La Motticella.

2015 Cigliuti Langhe Nebbiolo, Piedmont, Italy

Cigliuti is one of the many small, family-run estates that embodies the
finest of the artisan traditions of Piedmont. They are fresh, vibrant
wines with lovely balance for the year.
Cigliuti's 2015 Langhe Nebbiolo is a terrific entry-level wine. If anything,
the Langhe Nebbiolo is a very serious wine at this level, as it has
considerable tannic clout underpinning the fruit. Lifted aromatics, finely
sculpted red fruits and firm tannins are front and center. Deceptively
understated, the 2015 Langhe Nebbiolo packs a good bit of energy and
intensity into its mid-weight frame.
The Langhe Nebbiolo is a tank of Vie Erte Barbaresco juice given a
shorter aging time of five months in tank and five months in cask. For
all intents and purposes, it is a Barbaresco in all but name.

Cigliuti Barbaresco "Serraboella" 2013

Cigliuti makes two Barbareschi. The Vie Erte (formerly Vigne Erte) is
aged in cask, while the Serraboella is aged 60% in cask and 40% in
French oak.
Just bottled, the 2013 Barbaresco Serraboella is quite closed and
reticent today. The 2013 boasts a serious center of fruit and tons of
intensity, but it is also raw and not fully formed at this stage. Sweet red
cherry , rose petal, mint, pomegranate and blood orange open up in the
glass, but only with reluctance.
The 2013 is deep, powerful and intense, but be patient, as the wine is in
no mood to show all of its cards today. This is the wine that most
deeply shows its recent bottling. The Serraboella spent 26 months in
oak, 70% in cask and 30% in 500-liter tonneaux.

