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most important markets. The NY/NJ distribution portfolio
now also includes a selection of excellent wines from
Oregon, California, Austria, Germany, Argentina, Chile,
France, South Africa and New Zealand.

Thanks to an experienced marketing team Vias Imports
Ltd. receives the necessary support to develop good com-
munication with spokespersons in the editorial world, and
to promote its image through a complex network of pub-
lic relations. 

In 2008 Vias Imports Ltd. celebrated its 25th Anniversary.
It was recently presented with an Award of Excellence for
outstanding contributions in the US Italian wine business
by Luca Maroni, one of the most influential wine critics in
Italy and beyond. We are very proud of this award and we
look forward to 25 more years of great wines in the United
States!

Vias Imports Ltd.   875 Sixth Avenue, Suite 2200   New York, NY 10001  Tel: (212) 629-0200  Fax: (212) 629-0262  www.viaswine.com  info@viaswine.com  

KEY TO RATINGS

Based on a 100-point scale:

WA The Wine Advocate 

WS Wine Spectator

IWC International Wine Cellar

WE Wine Enthusiast

W&S Wine & Spirits

Gambero Rosso uses the following rating system:
Very Good 

Very Good to Excellent (selected for final tasting)

Excellent (3 Glass Award)

NEW!   Indicates a newly released wine or winery

Indicates wineries that practice green farming

We Import Passion.

Established in 1983 as an import company specializing in
high-quality wineries, Vias Imports Ltd. has grown over the
past 25 years into a broad-based operation with nation-
wide distribution. This places Vias Imports among the most
renowned Italian wine importers in the US market with one
of the most outstanding portfolios in the industry. 

Our mission is to share our passion of Italian wines, edu-
cate wine lovers to the wide range of grape varietals from
Italy, invite palates to appreciate the diversity of Italian wine
through the enticing experience of food and wine pairing,
and to guide in the understanding of the rich heritage par-
ticular to the Italian peninsula. Particular interest is always
placed on the native varieties, so rich and abundant in Italy,
from Marzemino to Aglianico, from Nascetta to Inzolia, the
list could go on and on….

Founding partner and president, Fabrizio Pedrolli was
General Secretary of the International Association of
Sommeliers for many years. He continues to be a respect-
ed member of the Italian Ministry of Agriculture tasting
commission, responsible for D.O.C. wines. He is recog-
nized for his in-depth wine knowledge and fine palate, and
has been instrumental in putting together a distinguished
portfolio representing some of the finest wineries in Italy
today. 

The management team is well equipped to develop strong
sales growth over the next several years, and the long term
vision for Vias Imports, Ltd. remains committed to expand-
ing its current image and position as an importer of excep-
tional Italian wines distributed to the best customers in the
United States. 

Vias Imports, Ltd. has its headquarters in New York City. It
distributes its wines directly in the States of New York and
New Jersey, and nationally through a network of distribu-
tors divided into seven regions: Northwest, West,
Southwest, Midwest, Southeast, Mid-Atlantic, Northeast
and Florida-Caribbean.
This unique position of direct sales in New York and New
Jersey enables the company to nurture and establish strong
relationships with some of the best accounts in one of the

Please contact your sales representative for availability and pricing.
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Introduction

When it comes to the American imported wine scene,
Italy is currently one of the big leaders. There are a num-
ber of reasons for the enormous success of Italian wines
in the United States: the quality of Italian wines has
never been higher, the range of Italian wines available
has never been wider, the great diversity of Italian
wines can appeal to almost any American consumer’s
taste, and (perhaps most important), this message has
leaked outside the rather small Italian wine drinkers’
realm and into the mainstream of America’s wine con-
sciousness.

Wine is produced in each and every one of Italy’s 20
regions.  Each region has its own special characteristics
in practically everything.  The diversity from region to
region in Italy is clear and amazing – from climate, to
spoken regional dialects, to local cuisine, and especially
to available grape varieties and winemaking practices.

It is said that wine is a pure reflection of its “terroir”,
and no other single product sums up its cultural, geo-
graphical, and historical origins in quite the same way.  

One of the unique characteristics of Italian wines is the
enormous natural resource of native grape varieties
along with the effort of many Italian winemakers to
rediscover them as part of their rich heritage. Over 2,000
indigenous grapes exist in Italy, of which about 400 are
currently used in commercial winemaking. This enables
Italy to offer the world so many different, unique wines,
of many varied styles.  

Another trademark characteristic of Italian wines is the
high acidity, the subtle aromas, and flavor profiles that
make them particularly food friendly. And for most
Italians, wine IS food, no less essential to every meal
than bread or family.

In the following pages, we will guide the reader on an
enological tour of the country’s leading wine regions.
From North to South we will present our incredible
portfolio of fine Italian wines, complete with descrip-
tions of all the producers, their philosophies, and their
greatest accomplishments and accolades.

Salute!
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We Import Passion.

Map of Italy

Friuli Venezia Giulia
- Damijan
- Gravner
- Le Due Terre
- Tenuta Luisa

Trentino
- Battistotti
- Distilleria Bertagnolli
- Cantina Rotaliana
- Ist. Agr. San Michele
- Lechthaler
- Maso Poli
- Methius
- Tenuta San Leonardo
- Torre di Luna

Piemonte
- Araldica
- Broglia
- Il Cascinone
- Castelvero
- Ca’ Viola
- Cogno
- Damilano
- Marenco
- Pecchenino
- Principiano
- Produttori del Barbaresco

Toscana
- Argiano
- Bruni
- Camigliano
- Cantalici
- Castello dei Rampolla
- Castello di Meleto
- Cerbaiola (Salvioni)
- Cerbaiona (Molinari)
- Colle Santa Mustiola
- Fattoria del Cerro
- Fossacolle
- Gagliole
- La Lastra
- La Poderina
- Le Presi
- Rocca di Frassinello
- San Fabiano
- Tenuta di Riseccoli

Alto Adige
- Abbazia di Nocavella
- Gottardi

Veneto
- Bisol
- Castello di Lispida
- Dal Forno Romano
- Ronca
- Le Salette
- Suavia

Liguria
- Colle dei Bardellini
- La Polenza

Lazio
- Corte dei Papi
- Tenuta di Pietra Porzia

Umbria
- Argillae 
- Colpetrone
- Poggio Bertaio

Emilia Romagna
- Castello di Luzzano
- Tenuta Pederzana

Campania
- Terredora di Paolo
- Terre del Principe

Abruzzo
- Capestrano
- Cataldi Madonna

Marche
- Fatt. San Lorenzo
- Le Caniette

Basilicata
- Tenuta 

Le Querce

Puglia
- Cantele

Calabria
- Statti

Sardegna
- Capichera
- Dettori
- Mesa

Sicilia
- Baglio del Sole
- Ceuso
- Colosi
- De Bartoli
- Feudi del Pisciotto NNEEWW!!

Lombardia 
- Castello di Luzzano
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IL  CASCINONE (formerly known as Poderi Alasia)
Poderi Alasia is the flagship line from the Araldica
organization lead by Claudio Manera. In 1999, thanks to
his good intuition, the cooperative purchased the Il
Cascinone estate, one of the jewels of the Monferrato
area that has now been completely restored. As a result
of this activity and investment the Poderi Alasia collec-
tion now finds its natural home there and it has been
officially renamed “Il Cascinone”. Rive (Piemontese for
very steep) is a blend of seriously old barbera vines in
the Asti province. A plush Sauvignon Blanc comes from
older vines in the Acqui Terme zone and the Sorilaria
Arneis is the oldest vineyard of its type from Roero.  

2008 Camillona (100% Sauvignon Blanc)

2008 Sorilaria (100% Arneis)

2007 Rive (100% Barbera d’Asti)

COGNO
The Elvio Cogno winery is run by Valter Fissore along-
side his wife, Nadia Cogno, and with the expert advice
of Nadia’s father, Elvio. With the finest vineyards in the
village Novello in the southern reaches of the Barolo
zone, they produce elegantly styled Barolos as well as a
complete range of wines typical of the Langhe region.
All the nebbiolo vineyards are now farmed sustainably
without the use of chemical fertilizers and the others
will follow suit. The Ravera bottling has beautifully
complex aromas of licorice, tobacco and spice cherry.
The Barolo Vigna Elena (named for their daughter) is
profoundly Burgundian and made from a single clone,
Rosé, which is not often seen these days. The attachment
of the family tradition inspired them to produce
Montegrilli, a blend of barbera and nebbiolo, and to
revive the white grape, Nascetta. With the 2005 vintage
the entry-level barolo takes the name ‘Cascina Nuova’
and a new Barolo “Bricco Pernice” is to be released in
the fall. Wine & Spirits Magazine has recently named

BROGLIA
Broglia has been synonymous with the finest Gavi di
Gavi for decades. Gian Piero Broglia is working with
Donato Lanati to achieve expressions of low yielding
cortese vines. Aromatic with great nerve and mineral
tones is their signature. La Meirana is an ancient vine-
yard site dating from 971 AD. Bruno Broglia is the finest
selection of grapes from La Meirana.

2008 Gavi di Gavi La Meirana 

2007 Gavi di Gavi Bruno Broglia................WA:90 - 

ARALDICA
The mission of Claudio Manera, Araldica’s oenologist, is
as disarmingly simple as it is ambitious: to produce high
quality wines for drinking and enjoying. Through trial
and experimentation, techniques have adapted them-
selves to the traditional Piemontese varieties and a new
generation of wines was born; with particular attention
to the vineyards where a rigorous selection of grapes is
made. Single-vineyard La Luciana of cortese grapes, all
made in steel, is crisp with pleasant citrus aromas; the
Albera (the old name of the Barbera grape in Piedmont)
shows elegant fruit aromas as well as spiced, smoky
hints given by some wood ageing.   

2008 Gavi La Luciana (100% Cortese)

2007 Barbera d’Alba Albera 

Piemonte

CA’VIOLA
Beppe Caviola, Gambero Rosso’s “Winemaker of the
Year” in 2002, is simply one of Italy’s most talented
oenologists. His craftsmanship is a marked interpreta-
tion for several legendary estates across Italy. Ca’Viola
is Beppe’s home estate in Dogliani. Today Caviola
preaches a more non-interventionalist philosophy,
including the use of natural rather than selected yeasts.
Bric du Luv being his signature wine made of barbera
and nebbiolo. Richly endowed, his Barbera and
Dolcettos show great style and depth. Recently intro-
duced is a poised and refreshing Nebbiolo that already
garnered several praises.

2005 Nebbiolo “Sotto Castello”............................WA:90

2006 Nebbiolo “Sotto Castello”............................WA:90

2007 Dolcetto d’Alba Vilot....................................WA:89

2006 Dolcetto d’Alba Barturot......................WA:90 - 

2007 Barbera d’Alba Brichet.................................WA:89 

2005 Langhe Bric du Luv (95% Barbera - 5% Nebbiolo)......

CASTELVERO
Castelvero is produced by a small group of growers
lead by Claudio Manera from the village of Castel
Boglione in the Monferrato hills. Bright, refreshing
wine is expressed in both the Piemonte Cortese and
Piemonte Barbera, perfect for a variety of occasions.

2008 Cortese (100% Cortese)      Now with screwcap!
2007 Barbera (100% Barbera)      Now with screwcap!
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PECCHENINO
The most important area for dolcetto hails from a town
southwest of the Barolo district named Dogliani.
Orlando and Attilio have been inspired by history and
conviction to produce at the highest bar of hugely struc-
tured reds. The estate was founded in 1910; today they
follow sustainable farming methods with traditional
winemaking supported by technology to achieve most
distinctive dolcettos from two vineyards: San Luigi and
Siri d'Jermu, that recently acquired DOCG status. In
2004 they were able to lease a small parcel of the histor-
ical Le Coste vineyard, in Monforte d’Alba. This vine-
yard is time honored as one of the greatest crus in
Barolo yielding wine of great complexity, character and
longevity: the winery’s first Barolo has already proven
a success. San Giuseppe, the second barolo, is a highly-
anticipated news.

2007 Dolcetto di Dogliani San Luigi

2006 Dogliani Siri d’Jermu..........WA:90 - W&S:93 - 

2005 Barolo San Giuseppe NEW! ...........................WS:93

2005 Barolo Le Coste...........................................WS:93

PRINCIPIANO FERDINANDO
Ferdinando Principiano has become the winemaker of a
venerable family property (10 hectares) while his father
continues to work in the vineyards. He was an early
adherent to using barriques, however starting with the
2004 vintage, Ferdinando began a change in his wine
making philosophy by dramatically reducing yields
and gradually eliminating the use of new French oak.

DAMILANO
The Damilano family is reviving the artisan base of their
100 year old ‘cantina’.  The winery is run by the third
generation who, since taking over in 1997, have been
attentively managing their forefather’s land while giv-
ing the winery a younger and more modern approach,
also thanks to the valuable help of agronomist
Gianpiero Romana and enologist Beppe Caviola. Gifted
in two Barolo sites, the fifty year old Cannubi vines are
delivering superb, inviting results, while the Liste vine-
yard, a four hectare eastern exposure, produces a mys-
terious strength for the Barolo district. In 2008, the
Damilano winery announced the acquisition of 8
hectares of valuable Cannubi vineyards, which together
with the 2 ha already owned by the family, will give the
winery control of 60% of the total surface of this excel-
lent cru. The top scoring Barolo Lecinquevigne (with
grapes sourced from five different vineyards) is an
amazing high quality and value. The winery also makes
a wide range of other wines from a crisp, refreshing
white Arneis to classic Piedmont's reds such as Barbera
and Nebbiolo. A Barolo Riserva and a rare
dessert/digestivo aromatized Barolo Chinato are recent
additions to the portfolio. 

2008 Arneis

2008 Barbera d’Asti  (New appellation)

2006 Nebbiolo d’Alba........................’Best Value’ WA:86

2007 Nebbiolo d’Alba

2004 Barolo “Lecinquevigne”.......’Editors’ Choice’..WE:91

2005 Barolo “Lecinquevigne”...................WE:90 - WS:90

2004 Barolo Cannubi.......WE:92 - WA:90 - WS:91 - 

2004 Barolo Liste............................WE:92 - WS:91 -

1999 Barolo Riserva

2000 Barolo Riserva

NV    Barolo Chinato (500ml)

Cogno as a ‘Winery of the Year’ 2009. 

2007 Anas-cetta (100% Nascetta)...............................WA:88

2007 Dolcetto d’Alba Vigna del Mandorlo..............WA:89

2007 Barbera d’Alba Bricco dei Merli

2006 Montegrilli Langhe (50% Barbera - 50% Nebbiolo)...WA:90

2004 Barolo.............W&S: 87 ‘Best Buy’ - WA:89 - WS:88

2005 Barolo ‘Cascina Nuova’ .............................W&S:91

2004 Barolo Ravera.....................W&S:94 - WA:91 - 

2005 Barolo Ravera...............................W&S:90 - WS:93

2003 Barolo Vigna Elena..........................WA:93 - WS:91

2005 Barolo Bricco Pernice  NEW! 

MARENCO
In Strevi, on the southern Asti border, are the world’s
best brachetto vineyards and a family dedicated to
them. The Brachetto is a red frothy fascination. Their
Moscato is particularly rich and broad coming from the
Bagnario Valley, an important zone. The Marencos are
deeply rooted in traditional methods needed to achieve
excellence in these varieties. Look out for their newly
introduced “etichetta parlante” (talking label): a special
fold-out, detachable back label that contains particular
information about the wine and winery, the region as
well as pairing and serving suggestions. 

2008 Moscato d’Asti “Strev” 

2008 Moscato d’Asti “Scrapona”    (also available in 375ml)

2008 Brachetto d’Acqui “Pineto”

2005 Passito “Passri’ of Scrapona” (100% moscato, 375ml) NEW!
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This leads to more structured wines, with greater com-
plexity of tannins and intensity of aromas. The vineyard
management is totally natural. The cellar work is all
manual with no temperature control and the use of
strictly natural yeasts. Barolo Boscareto is from 50 year-
old vines and aged in large foudres, while the new
Barolo Serralunga is still made in French oak barrels. A
perfect old-vine Barbera from La Romualda in Monforte
combines barrique to earth-driven flavors.  

2005 Barbera d’Alba La Romualda....................IWC:89+

2004 Barolo Serralunga......................................W&S:90

2003 Barolo Boscareto……………........…WS:90 - WA:91

2004 Barolo Boscareto.............................WA:90 - WE:93

PRODUTTORI DEL BARBARESCO 
Synonymous with archetype Barbaresco is that from the
most heralded cooperative of grower/owners in Italy:
Produttori del Barbaresco. 54 members possess about
20% of the entire DOCG Barbaresco area with 90
hectares.  Great vintages produce 9 individual crus.
Great anticipation has built around the release of all
nine crus made in 2004 and it did not disappoint. All 9
crus were also made in 2005 and 2006, so there plenty
more to come. Also, their Nebbiolo and Barbaresco
remain two of the best values in the wine business
today.  

2007 Nebbiolo delle Langhe

2005 Barbaresco..................................................WA:91

2004 Barbaresco Riserva Pora .................WA:91 - WE:90

2004 Barbaresco Ris. Rio Sordo................WS:91 - WA:92

2004 Barbaresco Riserva Asili...................WS:90 - WA:94

2004 Barbaresco Riserva Paje’..................WS:91 - WA:94

2004 Barbaresco Riserva Ovello...............WS:91 - WA:93

2004 Barbaresco Riserva Moccagatta.......WS:92 - WA:92

2004 Barbaresco Riserva Rabaja’..............WS:90 - WA:95

2004 Barbaresco Riserva Montefico..........WS:92 - WA:93

2004 Barbaresco Riserva Montestefano.....WS:91 - WA:93

Liguria

COLLE DEI  BARDELLINI
In Liguria, not far from Imperia, is a growing district
called Riviera Ligure di Ponente. These spicy, briny
whites are fully characteristic of the aromatic amalga-

LA POLENZA
Cinque Terre (five lands) is a stretch of the Ligurian
Riviera named after the five fishing villages nestled into
inlets along the coast northwest of La Spezia. There, the
vineyards have been carved out of the rock and grown
on the steep terraces for years. With vineyards located
in Corniglia (one of the 5 villages), La Polenza winery
focuses in making traditional wines from the local
native grape varities. Vementino, Bosco and Albarola
are blended to make a dry white wine, Cinque Terre
DOC, with clean, intense aromas and characteristic
sapidity. The sames grapes, subjected to partial drying
in airy rooms yield the delicious Sciacchetra’ version.

2006 Cinqueterre

2005 Sciacchetra’ (dessert - 375ml)

mation of sea pines with herbs and stones.  Pino Sola on
passion, Giuliano Noe on vinification, and Gianni
Briatore on vineyard practice combine for excellence in
both the punctuated Vermentino Vigna U Munte and
the luscious Pigato. Recently introduced is a red wine of
100% granaccia grapes (from the same family of the
Grenache from southern France). 

2008 Vermentino “Vigna u Munte”

2008 Pigato

2005 Granaccia “Le Rive di Quiliano”

Lombardia

CASTELLO DI  LUZZANO
The historic property of the Fugazza family finds its
characteristic place between the Oltrepo’ Pavese and the
Piacentino zone. The epitome of rustic goodness is best
expressed by the grape bonarda of the Oltrepo’ Pavese,
from which the Fugazza family, with cellar aid from
Beppe Caviola, produce two types of wine: the frizzante
version that is fun, fruity and tart, and a rounded deli-
cious Carlino. Its opulence is its frank grapiness and
dark personality, great discoveries for country foods
and the classic bollito misto. From the Piacentino zone
in Emilia Romagna comes the substantial Romeo and
the delightfully aromatic Tasto di Seta.  (see page 12)

2007 Bonarda Pavese “Carlino”..........’Best Value’..WA:90

2008 Bonarda Pavese “Carlino”



DAL FORNO ROMANO
Deeply attached to his roots but also a radical innovator,
Romano Dal Forno has turned the traditional winemak-
ing of Valpolicella on its head, both in the vineyard and
the cellar. The great richness of his wines is derived
from the high density planting (10-12,000 plants per
hectare) but the extremely low yields of this artisan's
12.5-hectare estate outside the Classico zone. He picks
late, dries the grapes naturally but for a shorter period
than the local norm, and ages in 100% new oak. The
resulting wines have extraordinary concentration, but
magnificent intensity, definition of fruit and balance.
Beginning with the 2002 vintage Dal Forno’s
Valpolicella is made from 100% dried fruit (as opposed
to only partially dried fruit in the previous vintages)
and it is a great introduction to this unique producer.
His Amarone is rich and potent and represents an
impeccable union of innovation and tradition. Small
quantities of passito Vigna Sere’ are now available on
the market: like a baby vintage port. 

2003 Valpolicella………………….............WA:92 - WS:93

2004 Valpolicella...........................WA:93 - WE:92 - 

2003 Amarone………………...................WS:95 - WA:95

2003 Passito Vigna Sere’ (375ml)................WA:92 - WS:94
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Veneto

BISOL
The Bisol estate is the largest vineyard owner in the clas-
sic zone. They purchase no fruit. The family strives to
create the most flavorful, rich sparkling wine from the
prosecco grape. They follow four methods of vinifica-
tion for complexity and best of type.  Crede is a vineyard
of marine clay soil, with selective primary fermentations
and rich layering. Cartizze is a grand cru vineyard of
softer, fruitier delicacy and prestigious origins in Santo
Stefano. A third label Jeio is sourced from selected vine-
yards yielding value & quality. Jeio was recently joined
by a delightfully fresh and aromatic spumante rose’ brut
to complete the entry level line. 
The winery has also recently become involved in a spe-
cial project on the island of Mazzorbo (located in the
Venice Lagoon next to the famous Burano) which will
become a hospitality structure as well as a centre for
agro-environmental education and research. The ancient
walled vineyard on Mazzorbo will be recovered and the
Dorona, the historic typically Venetian white grape vari-
etal will be replanted to make a limited-quantity wine
called Venissa. 

NV Jeio Cuvee Rose’ Brut (Merlot, Pinot Noir).................WE:85

NV Jeio Prosecco................................’Best Value’..WA:88

2007 Prosecco Crede………........’Editors’ Choice’..WE:90

2008 Prosecco Superiore Cartizze...........WE:90 - W&S:92

RONCA
Since 1976 the Ronca family has cultivated vines on their
20-hectare property in the area south of Lake Garda and
west of Verona. For 30 years they sold their grapes to the
local cooperatives. It wasn’t until 2006 that Massimo
Ronca decided it was time to make his own wine. He
moved his family from Verona to the tranquillity of the
countryside. A brand new cellar was built, equipped
with the most modern technologies but also respectful
of the wonderful landscape that surrounds it. Focus is
on the local varieties of the region and on making
approachable, yet sophisticated wines. The rose’
Bardolino Chiaretto is a fresh new entry. 

2008 Tera Custoza (Garganega, Tocai friulano, Trebbiano toscano) 

2008 Cami (100% Garganega)

2008 Bardolino Chiaretto (65% Corvina, 35% Rondinella)  NEW!
2008 Corv (100% Corvina)

2007 Bonarda Pavese Frizzante...........’Best Value’..WA:88

2008 Bonarda Pavese Frizzante

CASTELLO DI  L ISPIDA
Alassandro Sgaravatti’s estate outside of Padova is a
look at an ancient Augustan property ushering in a pol-
icy of regenerating the planet through natural practices
of farming and winemaking: no electricity, no chemical
treatments, no irrigation. The wines are extraordinary:
Terralba is a tocai with 60 day fermentation and 36
months of wood. Amphora is a new terracotta expres-
sion of tocai macerated on the skins for over six months.

2005 Amphora (100% Tocai)

2003 Terralba Bianco (80% Tocai, 20% Ribolla gialla)

LE SALETTE
The Scamperle family has mastered the vision and
direction for the 25 hectares of fruit in and around
Fumane, the heart of the classic zone. They produce a
traditional Valpolicella, a classico Ripasso “I Progni”
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SUAVIA
Suavia is the antique name of the town of Soave and the
Tessari family has dedicated this name to their 12
hectares of vineyards at the highest point in the DOC
area. The Tessaris always believed in this territory and
today they are worldwide ambassadors for this entire
appellation. Today four sisters (Meri, Arianna,
Valentina and Alessandra) share the workload, under
the watchful eye of their parents. The Soave Classico is
extremely rich for its type based on old vine garganega
from southern exposed vineyards, and has recently
gained higher DOCG status. Monte Carbonare is of par-
ticular mineral & fruit intensity. Le Rive is a slight late
harvest wine, fermented in wood, and aged shortly in
oak. The result is a synergy allowing fruit to hold court
over wood flavors.

2007 Soave Classico (95% Garganega - 5% Trebbiano)....WS:90

2008 Soave Classico ............................................WS:91

2005 Soave Classico Le Rive...................WS:90 - IWC:92

2006 Soave Classico Le Rive....................WA:90 - WS:93

2007 Soave Classico Monte Carbonare........WS:91 -

2005 Recioto di Soave “Acinatium” (375ml)..............WA:90

GOTTARDI
The Gottardi winery lies in the South Tyrol region, an
area that has always been know as Pinot Nero heaven
and the best place in Italy for growing this demanding
grape. The 6.5 hectares Mazzon vineyard was acquired
and replanted in 1986 and since then the winery has
been producing one of the best examples of Pinot Nero.
A new aromatic white, a Gewurztraminer with subtle
oak ageing, is now being introduced. 

2007 Blauburgunder (100% Pinot Nero)

2008 Gewurztraminer (termeno aromatico) NEW!

Trentino

BATTISTOTTI
Riccardo Battistotti has become a master of the two

from a single site, and the Amarone-styled Valpolicella
“Ca’ Carnocchio” with partial drying of fruit for three
months. La Marega is an extremely well balanced
Amarone with beautiful fruit.  The power types are the
“Pergole Vece” old wines of Amarone and Recioto:
blockbusters of concentration with finely balanced alco-
hol, tannins and acidity.

2008 Valpolicella

2006 Valpolicella Classico Ripasso I Progni.............WE:92

2005 Valpolicella Classico Ca’ Carnocchio

2005 Amarone La Marega

2001 Amarone Pergole Vece.................................WA:92

2004 Recioto Pergole Vece (500ml - dessert)................WA:93

Alto Adige

ABBAZIA DI  NOVACELLA 
The Abbey of Novacella has been in the business of pro-
ducing wines since 1142 AD. It is a remarkable multifac-
eted center for a variety of religious, educational and
agricultural activities. The wines grow in a cool conti-

nental climate at 600 meters above the sea, immediately
outside the Abbey walls. The moranic soils and guyot
trellising yield low volumes of aromatic whites. The
flagship for purity is the Sylvaner; Pinot Grigio is high
toned, and the curiosity is the richer Kerner. There are
two Lagreins: one showing tart cherry punchiness, and
the Praepositus going the distance for Olympic styling.
Newer releases include a Sauvignon, the local Veltliner,
a classic Gewurztraminer, an aromatic Muller Thurgau,
a stylish Pinot Nero and a petal rose Moscato. 
The Abbey was named ‘Winery of the Year’ by Wine &
Spirits magazine in 2008 and Celestino Lucin, the win-
ery’s oenologist, was chosen as ‘Winemaker of the Year’
by Gambero Rosso in 2009. 

2008 Pinot Grigio.................................................WS:88

2008 Sylvaner

2008 Kerner 

2008 Gewurztraminer...........................................WS:90

2008 Sauvignon

2008 Muller Thurgau

2008 Veltliner ......................................................WS:90

2007 Praepositus Sylvaner..........................W&S:90 - 

2008 Lagrein

2007 Pinot Nero.................................................W&S:90

2005 Praepositus Pinot Nero.................................WA:91

2005 Praepositus Lagrein......................................WA:90

2007 Praepositus Moscato Rosa (375ml - dessert)



We Import Passion.

9

CANTINA ROTALIANA 
The Cantina Rotaliana Cooperative was created in 1968
and since then the objective has been “total quality” in
managing the 594 acres in the privileged zone of
Mezzocorona. Two thirds of the production are dedicat-
ed to teroldego, the ambassador grape of Trentino
known for its distinct robust fruitiness with bittersweet
undertones. Three selections are offered: a stainless
steel version that is generous and sincere, one cru of dis-
tinctive wood honing labeled Clesurae, and a dynamic
Riserva, taut and fresh yet fullbodied and concentrated. 

2006 Teroldego Rotaliano...................Value Wine..WA:88

2004 Teroldego Rotaliano Riserva.............................

2004 Teroldego Rotaliano “Clesurae”

IST .  AGR.  SAN MICHELE       
The Agricultural Institute in San Michele, a working
organ of the Autonomous Province of Trento, was
established to revitalize the socio-economic and agricul-
tural growth of the Trentino region by promoting and
carrying out research, scientific experiments, education
and training activities as well as by providing technical
assistance and services to companies. The farm consists
of around 100 hectares of land organized according to a
model of sustainable agriculture, and operates under the
supervision of expert oenologist Enrico Paternoster. 

2007 Riesling

2007 Pinot Bianco (100% Pinot Bianco)

2007 Nosiola....................................................W&S:90

2007 Muller Thurgau 

2007 Chardonnay NEW!

2006 Pinot Nero NEW!

2005 Castel San Michele Rosso (Merlot - Cab.Sauv. - Cab. Franc)

2004 Prepositura delle Dolomiti (375ml - dessert)

MASO POLI
In 1979 Luigi Togn, the descendant of a family of expert
winegrowers, purchased Maso Poli and its land with the
intention of producing quality wines and he continues
to do so with the help of his daughters, Valentina and
Romina, and a talented wine-maker (and son-in-law),
Goffredo Pasolli.  Pinot grigio is exemplary of the tropi-
cal creamy style backed by crisp acidity. Recent addi-
tions are the Chardonnay, Pinot Nero and the
Marmoram Rosso. 

2008 Pinot Grigio

2007 Chardonnay ‘Costa Erta’

2006 Pinot Nero 

2005 Marmoram Sorni Rosso (50% Lagrein, 50% Teroldego) 

METHIUS
The spumante winery Methius was established in 1986
by enologists and friends Enrico Paternoster (of Ist. Agr.
San Michele) and Carlo Dorigati and is located in
Mezzocorona. The result of their friendship and collab-
oration is a fine brut (metodo classico) with intense and
complex aromas and a soft, lingering perlage.
Chardonnay (60%) and Pinot nero grapes (40%).  

2002 Methius Brut Riserva............................WE:90 - 

LECHTHALER
Founded in 1905, Lecthaler was the first winery in
Trentino to market estate bottled, premium wines both
for the domestic market and for export. The present
owner is the Togn family who continues to uphold long
established winemaking traditions. The brand offers a
crisp Pinot Grigio and lively Pinot Nero and a delightful
Lagrein Rosato. 

2008 Pinot Grigio 

2008 Lagrein Rosato

2007 Pinot Nero

TENUTA SAN LEONARDO
No other producer has had a track record for smashing
success in the Bordeaux style category as the estate of
the Marquis Carlo Guerrieri Gonzaga. Garnering eleven
Tre Bicchieri Awards from the Gambero Rosso, San
Leonardo reflects the sophisticated flavors found from
the more northern location of Trentino and is easily con-
fused with a wine from a grand cru classe chateaux.
Vineyards and cellar are impeccable.  The latest offering

reds, marzemino and moscato rosa of the zone in
Vallagarina called Nomi.  Marzemino is a red of fruit
friendliness and grapey cherry domain backed by an
almondy amaro bite.  The moscato rosa shows rarefied
perfumes and a deep flavor profile that is broad, con-
vincing, and not the least bit cloying. These are sincere
beauties. New is a delicate aromatic white from the
native grape Nosiola. A real treat. 

2007 Nosiola

2007 Marzemino



LE DUE TERRE
Husband and wife team of Flavio Basilicata and Silvana
are committed to wines that flout traditional canons.
The couple manages their 4-ha property with painstak-
ing manual care. Falvio’s winemaking approach is “less
is better”: yeasts are native and fermentations sponta-
neous. There is no racking, filtering is done with a light
touch, bottling follows the phases of the moon and all
the wines rest in the cellar for two years before release
to market. They produce a white and a red Sacrisassi
wine, from the sacred stones, that are blends of the
indigenous varietals; an elegant  Merlot with soft tan-
nins and rich fruit sensations and a surprise Pinot Noir. 

2006 Merlot

2006 Sacrisassi Bianco (40% Tocai, 40% Ribolla, 20% Sauvignon)

......................W&S:95

2006 Sacrisassi Rosso (40% Refosco, 60% Schiopettino)

2006 Pinot Nero

GRAVNER
Josko Gravner is a man predicated on experimentation
and the pursuit of his own wine destiny.  His calcula-
tions have been both extreme and courageous.  His
results are never short of mystifying and rewarding for
the adventurous wine drinker. From 2001 his latest
challenge is wine made in clay amphoras buried in the
floor of his new cellar, as the ancients had done (he spe-
cial orders his amphorae from Georgia, which is where
he rediscovered this ancient practice). Ribolla Gialla
and Breg are complex wines of meditation, based on
prolonged maceration and two years aging in large oak
barrels.  Josko was recognized in 2007 by the Gambero
Rosso as “Wine Grower of the Year” for his distinctive
approach. These are iconic wines for the biodynamic,
natural movement in Italy. 

2002 Ribolla Gialla Anfora (100% Ribolla)...

....WS:90 - WA:90 - W&S:92 - 

2001 Breg Anfora (47% Sauv., 20% Chard., 26% Pinot grigio,

7% Riesling Italico).....WS:91 - WA:90 - WE:91

2002 Breg Anfora (47% Sauv., 20% Chard., 26% Pinot grigio,

7% Riesling Italico).....WS:90 - WA:90 -

DAMIJAN 
Damijan Podversic is a humble vintner of great integri-
ty and an outsize passion for his land, 10 splendidly
positioned hectares, mostly in the Monte Calvario sub-
zone of the Collio. With great personal conviction and
the encouragement of his mentor Josko Gravner,
Damijan's philosophy centers on hillside vineyards,
dense crop planting, natural farming and low yields to
produce the best fruit possible. The cellar consists of a
small rented space outfitted with just the bare essen-
tials. The approach is decidedly non-interventionalist:
complete ban of stainless steel from his winery, natural
yeast fermentation, long skin maceration (up to 60
days) in upright conical oak vats, respect of the bio-
dynamic calendar and minimal levels of SO2.  The
wines are aged in Slavonian oak casks for 23 months
and are bottled without fining or filtration. His wines
are pure, unmanipulated expressions of fruit. Two
wines are offered: a white named Kaplja (meaning
“drop”) and a red called Prelit (meaning “to pour”). 

of the estate is Villa Gresti, a delightful blend of merlot
and carmenere finished in barrique. 

2003 Villa Gresti (90% Merlot - 10% Carmenere)..............

2004 Villa Gresti (90% Merlot - 10% Carmenere)............WA:88

2001 San Leonardo (Merlot, Cab. Franc, Cab. Sauvignon)...

.......WE:93 - IWC:93 - WS:90 -

2003 San Leonardo.......................WE:91 - WA:90 -

2004 San Leonardo...................................WA:93 - 
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Friuli Venezia Giulia

TORRE DI  LUNA
Part of the Lecthaler group, the Torre di Luna brand
offers two successful wines, a Pinot Grigio and a
Merlot. The actual size of the Azienda permits the uti-
lization of traditional winemaking methods supported
also by the rational use of modern technical equipment.
A new Cabernet Sauvignon and Sauvignon Blanc have
recently been introduced to complete the line of prod-
ucts: the key word here is quality and value. 

2008 Pinot Grigio

2007 Sauvignon Blanc

2006 Cabernet Sauvignon...................’Best Buy’ W&S:88

2004 Bianco Kaplja (40% Chardonnay, 35% Tocai Friulano, 

25% Malvasia Istriana.....WA:92

2005 Bianco Kaplja..............................W&S:92 - WA:92

2005 Rosso Prelit.................................................WA:91
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TENUTA LUISA
This family run, 60 hectare property was established in
1927, and since then the experience and tradition of the
farming generations have remained intact. The farm-
land which borders on Corona, lies in the heart of
Friuli's most renowned vineyards, and boasts a wealth
of elements which are key in producing distintive fla-
vorful white wines as well as their unique reds. Isonso
is the DOC, the name taken from the alluvial plain bor-
dering on the river Isonzo. Following a ruling by the
European Union, after a nearly five-decade disagree-
ment with Hungary's Tokaji region, the word Tocai can
no longer be stated on the Italian labels. Starting with
the 2007 vintage, wines made from local Tocai grapes
must be labeled simply as “Friulano”, which simply
means "coming from Friuli."

2008 Pinot Grigio

2008 Sauvignon

2007 Friulano (100% Tocai)

2008 Friulano (100% Tocai)

2006 Refosco dal Peduncolo Rosso

2006 Cabernet Franc

2007 Merlot

Toscana

ARGIANO
Argiano is a magnificent villa and a wine estate built in
1581 on a Roman site in the southern sector of the
Montalcino district, called Sant'Angelo in Colle. Owned
by Countess Noemi Marone Cinzano, the estate covers
over 100 hectares, of which half is planted with vines
that enjoy enviable south-facing exposure and elevation.
Taking over from famed oenologist Giacomo Tachis,
Danish wine-maker Hans Vinding Diers now oversees
all vinification and vineyard management, including
the organic  practises he is already implementing in his
Argentina property, with the help of renowened expert
in the field Monty Walden. The classic Rosso and
Brunello see a harmonious and restrained use of oak.
Solengo, Tachis’ brainchild super-Tuscan; the old vine
monovarietal sangiovese, Suolo and the entry-level
blend, Non Confunditur, that offers great qualtiy-price
ratio. L’O is a new ‘pink in pink’ rose’.

2008 L’O Rosato (60% Cabernet, 40% Syrah) NEW! ..........WA:89

2007 Rosso di Montalcino ....................................WA:90

2007 Non Confunditur (Cab., Sang., Merlot, Syrah).........WA:89

2004 Brunello di Montalcino....................WA:92 - WS:94

2003 Solengo (Syrah, Merlot, Cab. Sauvignon)………......WS:90

2004 Solengo (Syrah, Merlot, Cab. Sauvignon)....WA:93 - WE:93

2005 Solengo............................WE:93 - WA:92 - WS:92

2005 Suolo (100% Sangiovese)......................WA:91 - WE:93

2006 Suolo (100% Sangiovese)...................................WA:94

BRUNI
Cantina Bruni epitomizes the creativity exhibited by
familial ownership on the coastal flanks of the
Maremma.  Marco and Moreno Bruni are working with
sangiovese from their estate in Fonteblanda and from
their new hillside vineyard plantings to make the
Morellino di Scansano Marteto and Laire. A most
refreshing Vermentino Plinio is also offered along with
a stylish blend of Cabernet-Sangiovese, Poggio d’Elsa,
and recently a straight 100% Syrah. 

2008 Vermentino Plinio

2008 Poggio d’Elsa (50% Cabernet, 50% Sangiovese) 

2006 Morellino di Scansano Marteto (85% Sang., 15% Merlot)

2005 Morellino “Laire” (85% Sang.,15% Syrah)

CAMIGLIANO
Camigliano is an estate on the meteoric rise. Inhabited
since the Etruscan period, this estate was a lively center
in the Middle Ages with part of today’s winery built in
1250. The soil type is from the western flank of the zone
known for hot rich wines.  The Ghezzi family bought the
property in 1957, 90 hectares of which are planted with
vineyards. Camigliano wines are a true expression of
the southeastern part of the Montalcino, displaying rich-
ness and a unique chocolate, roasted coffee and fresh
cherry taste. The winemaker is Lorenzo Landi. 

2007 Rosso di Montalcino.....................................WA:89

2005 Sant’Antimo Cabernet “Campo ai Mori”.......W&S:90

2003 Brunello di Montalcino...................IWC:88 - WA:89

2004 Brunello di Montalcino........WE:90 - WS:92 - WA:91

2003 Brunello di Montalcino “Gualto”....................WA:91

CANTALICI
Until 1995, brothers Carlo and Daniele Cantalici special-
ized in vine growing techniques and their service com-
pany was a point of reference for wine-growers in the
area. Their success fostered a dream to create their own
winery and a product that would reflect all their love
and passion for this region. These were the beginnings
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CASTELLO DEI  RAMPOLLA
Remarkable icons are actualized in the finest corners of
Panzano, called Conca d’Oro.  High-density vineyards,
biodynamic farming and low yields are the hallmarks of
the wines of Castello dei Rampolla, a small property run
by siblings Maurizia and Luca di Napoli. With a decid-
edly artisanal approach to working in both the vine-
yards and the cellar, the estate produces big, concentrat-
ed wines with imposing tannic structures that have
proven to be extremely ageworthy. D'Alceo has become
one of the greatest Supertuscans of our period;
Sammarco is a fabulous cabernet-based wine; and one
high-toned Chianti Classico is made up of the best san-
giovese of the estate. 

2006 Chianti Classico

2003 Sammarco (95% Cab., 5% Sang.)..........WS:92 - WA:92

2004 Sammarco (95% Cab, 5% Sang)...WS:93 - WA:93 - WE:93

2005 Sammarco (95% Cab, 5% Sang)......WS:93 - WA:90 - 

2003 Alceo (85% Cab. Sauv.,15% Petit Verdot)......

.......WS:90 - WA:94 - 

2004 Alceo (85% Cab. Sauv. - 15% Petit Verdot)...

....WS:96 ‘Collectible’ - WE: 94 - WA:95 - IWC:92 - 

CASTELLO DI  MELETO
The awakening of a sleeping beauty in Chianti has been
actualized. The ancient castle dates from the 11th centu-
ry with long association with the Ricasoli family,
famous for formulating chianti. The renovated vine-
yards now produce some of the finest Chianti reflective
of the elegant Gaiole style. The Chianti Classico and
Riserva are both bred exemplifying toned fruit and care-
ful use of wood. Rainero is a bold Supertuscan. Stefano
Chioccioli shares the winemaking with Federico Cerelli.
The winery recently hired Roberto Stucchi (formerly of
Badia a Coltibuono) as a new managing director and
this is sure to bring more expertise and knowledge to
the table.

2007 Rosso Toscano (80% Sangiovese, 20% Merlot).........WS:88

2005 Chianti Classico...........................................WA:88

CERBAIOLA (SALVIONI)
Giulio Salvioni crafts a true Brunello that is well inte-
grated and balanced. A small three-hectare plot has
been producing commercial wine since 1985. Growth at
the estate continues and the recently extended vine-
yards now surround the Salvioni’s family house. The
vat cellar is still separate from the areas used for ageing.
The cellar technician is Attilio Pagli. Making one wine
puts a lot of scrutiny on the performance of the proper-
ty. Individualism and personal care have made this
wine a bit of a cult player for the finest grained Brunello
made.  

2003 Brunello di Montalcino...................IWC:92 - WA:92

2004 Brunello di Montalcino......WA:96 - WS:92 - IWC:93

CERBAIONA (MOLINARI)
The insightful engineer Diego Molinari has created deep
intense Brunello on his farm.  The clay and marl of this
central spot in the east of the district produce elegance
with deep plum and cherry notes. Diego produces tradi-
tional Brunello every year to many accolades. Often a
Rosso is offered with great balance where the winery
style is clearly evident.

2005 Rosso di Montalcino.....................................WA:90

2003 Brunello di Montalcino..................................WA:94

2004 Brunello di Montalcino...................WA:97 - IWC:94

of Antica Fornace di Ridolfo, a dynamic company that
planted its first vines in 1999. The result are two offer-
ings of Chianti Classico, an entry level and a selection
Messer Ridolfo, both displying nice fruit and character. 

2005 Chianti Classico

2004 Chianti Classico Messer Ridolfo 

2004 Chianti Classico Riserva ‘Vigna Casi’.............WA:92

2003 Rainero (Sang., Merlot, Cab. Sauvignon)...WA:90 - WS:92

2004 Rainero (Sang., Merlot, Cab. Sauvignon).................WA:92

2005 Vin Santo (500ml - dessert) Fall Release

COLLE SANTA MUSTIOLA
If there was a category of undisclosed Supertuscan
wines based on the best clonal selections of sangiovese,
this estate would win the Oscar. The small winery
began in 1992 outside of Montepulciano. Fabio Cenni
recuperated old sangiovese and colorino plants in
establishing his vineyard. Poggio ai Chiari is a wine that
sees a harvest mid October and is given a Brunello type
wood treatment that bodes a variety of flavors for this
scintillating discovery.

2003 Poggio ai Chiari 
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LA PODERINA
La Poderina covers 49 hectares in the southeastern cor-
ner of Montalcino called Castelnuovo dell’Abate.
Lorenzo Landi is making modern Brunello from nine
hectares of vineyards, powerful Rosso is coming from
the other planted nine hectares. Also, a throwback to the
original vines of the neighborhood, a natural late har-
vest of the Moscadello vine is sported.

2005 Rosso di Montalcino.....................................WA:89

2002 Brunello di Montalcino................................IWC:91

2003 Brunello di Montalcino.................................WA:91

2004 Brunello di Montalcino.....WA::93 - WS:93 - WS:92

2003 Moscadello di Montalcino (375ml - dessert)

FATTORIA DEL CERRO
Part of the huge SaiAgricola group, Fattoria del Cerro is
the largest landowner in the fabled iron rich landscape
of southeastern Tuscany called Montepulciano. Of the
estate's 567 hectares, 156 are devoted to wine. The tech-
nical director is Lorenzo Landi. The base line is Rosso di
Montepulciano and Vino Nobile, but in addition, the
estate makes a single block old-vine exemplar Vino
Nobile called Antica Chiusina. There are also special
selections of Sangiovese Manero and Merlot Poggio
Golo. A late harvest of sauvignon blanc and moscato is
the Corte d'Oro. The Chianti Colli Senesi is a new addi-
tion to the line, offering great quality-value ratio. 

2007 Chianti Colli Senesi (90% Sangiovese, 10% Canaiolo Nero)

2008 Rosso di Montepulciano                               

2006 Vino Nobile di Montepulciano

2003 Vino Nobile “Antica Chiusina”..........WA:92 - WS:92

2004 Vino Nobile “Antica Chiusina”.......................WA:92

2001 Poggio Golo (100% Merlot)……….…WA:91 - W&S:89

2001 Corte d’Oro Vendemmia Tardiva (375ml)

LA LASTRA
A viticultural and oenological project created in 1994, in
San Gimignano, from the passion for winemaking and
authenticity of a small “family” made up of a farmer,
Renato Spanu; an oenologist, Enrico Paternoster and a
winemaker, Christian Betti, all 3 working under the
close supervision of Nadia Betti. Six hectares of vine-
yards with southeast-southwest exposure and limo-
argillaceous soils that give La Lastra wines minerality
and longevity, so typical of Tuscany. 

2008 Vernaccia di San Gimignano

2007 Chianti Colli Senesi
FOSSACOLLE

1984 saw the birth of this 18th century property as a
Brunello estate.  Located in the Tavernelle section of the
region, the winery is a neighbor of the gentle giant
Argiano. Soil framework is similar, but the wines are
weightier, more new wood infused, with great depth of
spice and fruit. Excellent collectibles.  

2007 Rosso di Montalcino.....................................WA:90

2004 Brunello di Montalcino......WA: 92 - WS:93 - WE:91

GAGLIOLE
Gagliole is a small gem that captures all of Tuscany’s
beauty. He, a Swiss lawyer and banker, she, a noted
gallery manager who decided to settle in Gagliole,
Monika and Thomas Bär were captivated by the magic
of the Tuscan countryside, where they first met, and
over the years, their love of good wine became a true
passion. Their landmark estate is a true representation
of their style: organized and tasteful, managed sustain-
ably in total respect of nature. The Bärs have entrusted
sangiovese diehard fan and star oenologist Stefano
Chioccioli with the care of the ancient terraced vine-
yards and with the winemaking. And with good
results. 
The entry level is a Chianti Classico called Rubiolo, an
explosion of fruit. The Rosso is a delicious Sangiovese-

Cabernet blend, aged in barrique, with refined berry
aromas and polished complexity; the single-vineyard
Pecchia of mostly sangiovese grapes, is made only made
in the best vintages and represents the top of the line. 

2007 Chianti Cl. Rubiolo (90% Sang., 10% Cab.Sauv.)...WE:87 

2006 Gagliole Rosso (90% Sangiovese, 10% Cab. Sauv)...WS:94

2006 Pecchia (95% Sangiovese, 5% Merlot)....................WS:92

NEW!

LE PRESI  
Founded in 1970, this small winery in Castelnuovo
dell’Abate (Montalcino), was built thanks to Bruno
Fabbri’s passion for viniculture. It has genuine soul and
authenticity even in its name. “Le Presi” is the local term
used to describe the method of the terracing vineyards
in this area. Since 1998 Gianni, Bruno’s son, has run this
family winery with the same approach as his father, one
of professionalism, dedication and care. Signature
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SAN FABIANO
The estate, situated outside of Arezzo and spanning
over to Montepulciano is about organically farmed raw
materials, namely old vine sangiovese of repute. The
present owner  Count Gian Luigi Baldovinetti and son
Averado have the talented assistance of winemaker,
Giorgio Marone. In the vineyards, they favor a purely
organic approach, they regularly undergo strict control
from specially appointed authorities, though the winery
has decided against taking official certification. The
Chianti Putto is all heart and soul country style, the
newly defined Armaiolo is a cabernet-merlot-san-
giovese blend but still with a more traditional approach.

2007 Chianti “Putto”..........................’Value Wine’ WA:86

2000 Armaiolo (60% Sang., 20% Cab.Sauv., 20% Merlot)....WA:90

ROCCA DI  FRASSINELLO
This relatively new joint venture between Paolo Panerai,
owner of Castellare di Castellina (one of Chianti's great
estates) and Baron Eric de Rothschild (Lafite), is making
excellent wines in Maremma already. Alessandro Cellai
of Castellare oversees the winemaking with Christian Le
Sommer, oenologist of Rothschild. The final touch to
this great project is provided by world renowned archi-
tect Renzo Piano, who designed the magnificent state-
of-the-art winery. Three wines, all made from san-
giovese, merlot and cabernet in different percentages,
follow the traditional French model. Poggio alla
Guardia, the entry level wine, is all in stainless steel,
fruity and accessible; Le Sughere, aged in new bar-
riques, is succulent and better layered; le grand vin Rocca
di Frassinello, entirely aged in new oak is complex, full-
bodied and youthful.

2006 Poggio alla Guardia (15% Sang., 45% Merlot, 40% Cab.)

........‘Best Buy’.W&S:90 

2006 Le Sughere di Frassinello................................WS:91

2005 Rocca di Frassinello (20% Sang., 40% Merlot, 40% Cab)

.......WS:90 - WA:91 - WE:90 -

2006 Rocca di Frassinello................WS:91 - WA:92 -  

TENUTA DI  RISECCOLI
Riseccoli is a testimony to the Romanelli family and a
clear picture of the Greve character.  Twelve hectares are
planted at a top position of 425 meters above sea level in
excellent quartz and mica laced sandy soils. Giorgio
Marone has been the consulting enologist. The wines
have a brilliance to them in the Chianti Classico and
Riserva, and the Saeculum is a powerhouse sangiovese,
cabernet and merlot blend.

2006 Chianti Classico...........................................WS:90

2003 Chianti Classico Riserva

2000 Vin Santo del Chianti Classico (500ml)

Emilia Romagna

CASTELLO DI  LUZZANO
The property of Castello di Luzzano straddles the
regions of Emilia Romagna and Lombardia, offering
fine examples from each side of the border. This winery
is a ‘jewel’, the vineyards are managed sustainably with
the help of well-knowned agronomist giampiero
romana. From the Piacentino zone produces a substan-
tial Romeo and a delightfully aromatic white called
“Tasto di Seta”, touch of silk. The Magot is a refreshing
new entry: the Magic of Pinot, hence its name, made into
a versatile, sparkling white wine. (See also Lombardia page 5)

2007 Tasto di Seta (100% Malvasia di Candia).................WA:88

2008 Tasto di Seta

2008 Magot (100% Pinot Nero, sparkling white wine) NNEEWW!!

2006 Gutturnio Ris. Romeo (60% Barbera - 40% Bonarda)

.......WA:90

wines are Rosso, Brunello and Riserva: distinguished
and elegant with rich, complex structures and perfect
balance. Excellent wines for long ageing and collecting.
Very traditional, Brunello militante.

2005 Rosso di Montalcino

2003 Brunello di Montalcino..................................WA:91

2004 Brunello di Montalcino..................................WA:92

TENUTA PEDERZANA
Castelvetro is the native land of the Lambrusco
Emiliano. In the surrounding hills lies Tenuta
Pederzana, a family-owned estate which produces spec-
tacular wines in the old tradition. The cantina itself was
recently constructed incorporating modern winemaking
technologies and has been designed to best serve the
estate and vineyard’s location in the hills. Old-vine, late
harvest Grasparossa has a fun, fizzy personality with
pleasant red fruit notes; Puntamora, partially dried on
the vine, is full and soft.

2007 Lambrusco Grasparossa (100% Grasparossa).....IWC:90
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POGGIO BERTAIO
In Castiglione del Lago the Ciufoli family has struck
gold turning house wines into thoroughbred racehorses.
Stucchio, an IGT Sangiovese is flavorful, fun and eco-
nomical. Cimbolo is a pure structured sangiovese artic-
ulated in woodwork, and the flagship, Crovello, is
intense merlot and cabernet aged 12 months in barrique.

Umbria

ARGILLAE
Argillae winery, located on the hills north-west of
Orvieto, takes its name from the clayey soils that charac-
terize the area (Argilla is Italian for clay). 70 ha of vine-
yards in this prime location and the oenological expert-
ise of Lorenzo Landi produce three intersting wines
worth looking out for. Orvieto is a classic, but with a
good edge, Grechetto is a pure rarity.

2008 Orvieto (Trebbiano, Grechetto, Chard., Malvasia, Sauv.)

2008 Grechetto (100% Grechetto).............................IWC:89

2007 Sinuoso Rosso (Cabernet and Merlot)

Lazio

PIETRA PORZIA
Frascati is located in the Albani Hills outside of Rome
with a famous reputation of varied white wine. On Lake
Regillo the estate of Pietra Porzia has existed since 1714
and today is producing rich examples of Frascati under
the winemaking auspices of Donato Lanati. In the vine-
yards, sustainable farming principles have been applied
for over a decade in accordance with EU regulations
aimed at reducing the use of chemical fertilizers and
pesticides in the vineyards. The key to their Frascati
here has been the use of both malvasia bianca di candia
and malvasia del lazio to round out the grechetto and
bombino. The grapes are typically harvested late with
maximum ripeness for the designation Superiore.
Newly introduced is a perfectly enyoable red blend.

2008 Frascati Superiore “Regillo” 

2004 Castelli Romani Rosso “Regillo” (40% Montepulciano, 

35% Merlot, 15% Cabernet Sauvignon) 

COLPETRONE
Colpetrone is an emerging star with the same owner-
ship as with Fattoria del Cerro and La Poderina.
Lorenzo Landi is on target with his direction of the
wines.  All are classic and well proportioned examples
with ample fruit or structure. Sagrantino, Rosso di
Montefalco and the rare Passito are renowned in the
Umbrian field. A new project sees the arrival of a special
selcetion Sagrantino, called Gold, made with the finest
grapes of the property’s vineyards and made only in the
best vintages. Gold is a wine of great complexity and
richness and a successful example of what Sagrantino is
all about. 

2006 Rosso di Montefalco.....................................WA:90

2004 Sagrantino di Montefalco....................WA:90 -

2005 Sagrantino di Montefalco.............................IWC:90

2004 Sagrantino di Montefalco Gold............WA:92 - 

2004 Montefalco Sagrantino Passito (dessert - 375ml)

CORTE DEI  PAPI
The Colletonno winery, producer of the ‘Corte dei Papi’
label, comprises about 190 hectares of land, 20 planted
with vines right in the heart to the Cesanese del Piglio
area. The brand name (which translates to ‘Court of the
Popes’) was inspired by the beautiful mosaics found on
the floor of the Cathedral in the nearby town of Anagni,
traditionally known for its connections with the papacy.
Colle Ticchio, that takes its name from one of the three
hills that surround the property, is made with with two
strains of cesanese grapes in the old cesanese tradition.
Vinified in stainles steel, this engaging red is packed
with fruit aromas, a soft finish and is a great value wine.
With the 2008 vintage, Cesanese del Piglio has acquired
DOCG status, the first and only docg in the Lazio
region. 

2008 Cesanese del Piglio “Colle Ticchio”

(50% Cesanese di Affile, 50% Cesanese Comune) 

2005 Lambrusco Puntamora ‘Amabile’ (semi-sweet)

(90% Grasparossa, 10% Ancellotta)

2005 Stucchio (100% Sangiovese)...............................WA:88

2003 Crovello (50% Merlot, 50% Cabernet)…….............WA:91

2003 Cimbolo (100% Sangiovese)..……..............….....WA:90
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Marche

FATTORIA DI  SAN LORENZO
Passion and heart, tradition and innovation - this is the
“dogma” of Fattoria San Lorenzo. The winery was
founded by Enrico Crognoletti, who fell in love with the
Verdicchio and its clones. Enrico, who was in charge of
the cellar and the vineyards was also a master carpen-
ter and was thus able to build the wood barrels used to
vinify the grapes. Now the winery is run by Natalino
Crognaletti. The vineyard , 35 hectares in total, are
located in Montecarotto, Ostra and Corinaldo. The first
vintage of the new era was in 1995, now the total bio-
logical and biodynamic production is close to 100,000
bottles. Biodynamics is not a recent trend, says
Natalino, it is simply the natural way to make wine,
“the same way my gradfather used to make it”. Nature
is capable of sustaining itself, so there is no need to
introduce external elements. Everything the vine needs
can be found right there on the farm itself. Natalino is
the winemaker with the collaboration of Hartmann
Dona`. Two new additions to the portfolio will include
a Verdicchio selection aged for 10 years, and a red made
of pure Lacrima grapes.

2008 Verdicchio Classico “di Gino”

2006 Verdicchio Classico Sup. Vigna delle Oche....WA:90

2002 Verdicchio Cl. Sup. Vigna delle Oche Riserva

1997 Verdicchio “Il San Lorenzo”...........................WA:92

2005 Rosso Piceno “di Gino” (70% Mont, 30% Sang.)....WA:88

2005 Lacrima “Vigna Paradiso”.............................WA:88

LE CANIETTE
Le Caniette is the expression of the southern appellation
of the Marches known for rusticity and prowess of
Montepulciano and Sangiovese.  The Vagnoni family
estate is situated in Ripatransone and is gaining repute
in expressive Rosso Piceno wines.  Morellone is a dark
specimen of intense fruit and structure, Nero di Vite is
the opaque Rosso Piceno that is turbo charged.
Recently there has been the addition of a dried passeri-
na ‘vino da meditazione’ called Sibilla.

2004 Morellone (35% Sangiovese, 70% Montepulciano).....WA:89

2003 Nero di Vite (50% Sangiovese, 50% Montepulciano)...WA:91

1999 Sibilla Appenninica (100% Passerina - 375 ml)…....WA:90

Abruzzo

CAPESTRANO
Capestrano is was born from the collaboration between
Luigi Cataldi Madonna, owner of the homonymous
winery, Angelo Sansone and the oenologist Vittorio
Festa.  Capestrano aims at marketing the best produc-
tion of  ‘cantine sociali’ of Abruzzo, which select their
fruit from the coastal flanks of the DOC. Pure unadulter-
ated fruit spoken with freshness and depth is the shin-
ing result and a fine value. Angelo Sansone currently
controls the majority of the property and has initiated a
renewal of the winery’s image, starting from an attrac-
tive new packaging. 

2008 Passerina (100% Passerina)

2007 Montepulciano d’Abruzzo (100% Montepulciano)

2007 Rosso Piceno Superiore (50% Montepulciano, 50% Sangiovese)

CATALDI MADONNA
Founded in 1920, the winery entered its modern phase
when Antonio Cataldi Madonna took the reins in 1968.
Today his son, ‘Professor’ Luigi Cataldi Madonna is fol-
lowing in his footsteps and the property has since raised
the bar significantly in the perception of both
Montepulciano fruit and other traditional varieties of
the Abruzzo. This is by far one of Abruzzo’s top proper-
ties. The winery is situated in the unique uplands of
L'Aquila, near Ofena in the Gran Sasso foothills, with
frosty nights, torrid hot days and rich calcareous soils.
Montepulciano is a delicious, mouthfilling red, fruity
and non-oaked. Toni’ is the flagship with best selection
and barrique curing. Trebbiano is a big surprise with
expressive flavor, Pecorino is a compelling white and a
fanciful curiosity, Cerasuolo is a delicious example of
fun, Malandrino is almost Burgundian in depth and
structure. The single-vineyard Cerasuolo Pie’ delle
Vigne is considered by most to be one of Italy’s best
roses.

2008 Trebbiano d’Abruzzo (100% Trebbiano d’Abruzzo)

2006 Pecorino (100% Pecorino)

2008 Cerasuolo d’Abruzzo....................................WA:90

2006 Cerasuolo Pie’ delle Vigne............................WA:90

2007 Montepulciano d’Abruzzo

2005 Montepulciano d’Abruzzo Malandrino..WA:90 -

2004 Montepulciano d’Abruzzo Toni’............WA:92 -
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TERREDORA 
With ample dedication and professionalism Walter
Mastroberardino and his children Lucio, Daniela and
Paolo, have put their estate in the elite division of south-
ern Italian wineries. The estate farms over 150 hectares
of vineyards, making it one of the larger producers in
the region, and the results are a bevy of prized wines.
Terredora is a name that you can always trust. Fiano is
complex in its mineral and floral hints, Greco di Tufo is
weightier and more fig laced, and the Falanghina is
magical in its fruitiness shadowed by briny minerality
and a consistent great value. For the reds, the Aglianico
is ripe and juicy and the Taurasi is a masterpiece in lay-
ering and extract. Newer to the market are the substan-
tial Lacryma Christi as well as the top bottlings
Campore Fiano and Taurasi, both of great character. 

2008 Falanghina..................................................WS:88

2008 Greco di Tufo “Loggia della Serra”................WS:90  

2008 Fiano di Avellino “Terre di Dora”....................WS:91

2007 Fiano di Avellino “CampoRe”........................WS:92

2007 Aglianico ....................................................WA:87

2007 Lacryma Christi Rosso (100% Piedirosso).............WA:90

2003 Taurasi “Fatica Contadina” (100% Aglianico).......WA:90

2001 Taurasi “CampoRe” (100% Aglianico)....WS:90 - WA:93

Puglia

CANTELE
Puglia is home to many of the most fascinating expres-
sions of Greek varietals that have dominated the Salento
Peninsula for 28 centuries. The Cantele family is a
leader in progressive technologies applied to tradition-
al vines and for modern faces. This philosophy is now
applied by the younger generation of the Cantele fami-
ly who keep their parents vision alive. The negroamaro-
based Salice Salentino is a true exemplar, the primitivo
speaks in old spicy firmness, the Amativo is an award-
winning superpugliese bomb. The Chardonnay delivers
fruit and crispiness with subtle oak. Negroamaro
Rosato, Varius and a new Fiano are delightful. All labels
have recently undergone label restyling: a cool new
packaging that fits the relaxed, affordable prices. 

2008 Chardonnay del Salento (100% Chardonnay)

2008 Fiano “Alticelli” (100% Fiano)

2008 Negroamaro Rosato (100% Negroamaro)............WA:88

2004 Salice Salentino Riserva..............’Best Buy’..W&S:92

2006 Primtivo 

2005 Varius (50% Negroamaro, 25% Cab. Sauv., 25% Merlot) 

2005 Amativo (60% Primitivo, 40% Negroamaro).............IWC:91TERRE DEL PRINCIPE 
Terre del Principe is an enological enterprise first and a
winery second. It originates from the efforts of Peppe
Mancini who in the early 1990’s set out to rediscover
and restore three ancient varietals native to Campania:
Pallagrello Bianco, Pallagrello Nero, and Casavecchia.
Peppe Mancini, a lawyer at the time, is now a full time
winemaker and passionate advocate of these rarities. He
and his wife Manuela Piancastelli, a respected local
journalist, seem to have found their true calling in these
hillside vineyards in the province of Caserta. Pallagrello
Bianco is fashioned in two bottlings, each one represent-
ing a different source and vinification method, while
Pallagrello Nero and Casavecchia are feature together
in a blend called Piancastelli as well as in one monova-
rietal expression each.

2007 Fontanavigna (100% Pallagrello Bianco)................WA:89

2007 Le Serole (100% Pallagrello Bianco, barrique aged).....WA:89

2006 Ambruco (100% Pallagrello nero)...............WA:90 - 

2006 Centomoggia (100% Casavecchia)......................WA:91

2005 Vigna Piancastelli (30% Casavecchia, 70% Pallagrello Nero)

............WA:92

Basilicata

TENUTA LE QUERCE 
Aglianico vines near Barile that grow straddling the
caldera of the volcano Vulture produce striking reds
with spice, unique licorice and dark cherry casts, and an
unfeigned sense of rusticity. Craftsmanship by the
Pietrafesa family is sparing no expense in the field work,
the winery, or in the bottle results. Il Viola shows the
purity cast with a small amount of wood, Rosso di
Costanza is selective fruit in barriques, and the Vigna
della Corona is the best high altitude vine with 38 day

Campania



Issue No. 6 - 2009

18

Calabria

STATTI  
Wine is enchantment, remembrance of something spe-
cial, it is the symbol of a culture. Wine of Lamezia has
always been well known, and along its history it has
brought the varieties of grape imported by the
Phoenicians and Greeks, such as Gaglioppo, Mantonico
and Greco. These are irreplaceable for their bouquets
and taste, for the sensations they create which remind of
those lands. Alberto and Antonio Statti, with both
courage and conviction have planted new vineyards
with these varieties alongside the more traditional ones.
The objective and philosophy behind their wines is to be
respectful of the past and tradition while being on the
forefront of innovation. The wine-making is handled by
a team of two energetic Sicilians who have embraced
this vision and are delivering excellent results. 

2007 Mantonico (100% Mantonico)...........................IWC:87

2008 Greco (100% Greco Bianco)

2008 Gaglioppo (100% Gaglioppo)

2006 Arvino (60% Gaglioppo, 40% Cab. Sauvignon).........WA:89

2007 Arvino (60% Gaglioppo, 40% Cab. Sauvignon)

CAPICHERA
The Ragnedda brothers have a championship ring in
Gallura that cannot be beaten.  From their 60 hectares in
the DOCG district they are making both breathtaking
whites and new frontier reds.  The classic Vermentino di
Gallura is richer than the norm, possessing a blend of
sweet fruitiness and mineral roll.  The barrel fermented
Vendemmia Tardiva is extremely complex on all fronts:

DETTORI  
Alessandro Dettori is working outside of the box with
ingenuity and passion and the results are probably the
most exciting wines coming out of Sardinia. The wines
are made in a very natural, unmanipulated manner. He
lets nature and his hundred-year-old vines speak for
themselves. He is vinifying with traditional methods in
cement and has totally rejected the use of wood. No
temperautre control, no clarification, no filtration nor
stabilization. His concentration levels from hundred-
year-old vines are daunting. Three Cannonaus are done
without wood and possess striking extraction and char-
acter. Tuderi, Tenores and Dettori Rosso are based on
vineyard age (60, 80 and 120 years respectively) and
resultant alcohol level. There is also a Bianco of
Vermentino released, a fascinating late harvest called
Moscadeddu and a Monica-based wine called
Chimbanta.

2006 Dettori Bianco (100% Vermentino).............WA:91 - 

2004 Tuderi (100% Cannonau, 60-year-old vines)..............WA:92

2005 Tuderi (100% Cannonau, 60-year-old vines)

2005 Tenores (100% Cannonau, 80-year-old vines)...........WA:95

2005 Dettori Rosso (100% Cannonau, 120-year-old vines)..WA:96

2006 Moscadeddu (375ml)...................................W&S:90

maceration and eighteen months of wood. New wave
wines of old world reality and power.

2006 Aglianico del Vulture Il Viola..........................WA:89

2004 Aglianico del Vulture Rosso di Costanza.........WA:91

2004 Aglianico Vigna della Corona.......................WA:90

2004 Tamurro Nero (100% Tamurro Nero).....WA:92 - IWC:93

Sardegna

fruit, soil, wood.  The family is striking hard with mono-
varietal Carignano delights. Carignano-based Assaje’ is
made in stainless steel only and expresses the jammy
berry side of the varietal.

2006 Vermentino Classico.....................................WA:90

2005 Assaje’ (100% Carignano del Sulcis)......................WA:92

2003 Vendemmia Tardiva (100% Vermentino di Gallura)...WS:91

MESA
This young winery is located on the Southwestern tip of
the Sardinian island, called Sulcis. Officially established
in 2004, the azienda released the first line of wines in the
spring of 2006. Approximately 50 hectares are planted
with grapes, especially the native varieties such as
Carignano del Sulcis and Vermentino di Sardegna.
Giunco is vermentino aged in stainless steel; Opale is a
more complex vermentino with 10% fermented and
aged in barrique; Buio (Italian for darkness) and Buio
Buio are both made of carignano grapes, the first aged in
stainless steel, the latter in barrique. 

2008 Giunco (100% Vermentino).................................WE:87
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COLOSI
Piero Colosi has a magic wand on three different circles
of production in and around the island. His winemak-
ing stature is heralded by two simple wines dedicated
to true original typicality of character: a Rosso of nero
d'Avola and a Bianco based on inzolia and cataratto. A
new ‘special selection’ pure Nero d’Avola was added to
the line with great success. The Rosso sees some wood,
the latter is all in steel to maintain the natural dark fruit
and chocholate flavors. For ‘meditazione’ versions the
estate is vested in zibibbo, the moscato clone from
Pantelleria that has a sweet, nutty richness. The
Malvasia hails from the Salina island and is a delight of

Sicilia

BAGLIO DEL SOLE 
The brand Baglio del Sole is produced by Feudi del
Pisciotto and meant as an entry-level approach to the
main white and red grape varieties of Sicily. 

2007 Inzolia (100% Inzolia).........................................WS:87

2007 Inzolia-Catarratto (50% Inzolia, 50% Catarratto).....WS:87

2006 Nero d’Avola (100% Nero d’Avola)........’Best Buy’..WS:88

CEUSO 
The four Melia brothers evoke a simpatico feeling to
their inspired mission of delivering some of the finest
reds of Sicily from a landscape shaped by whites.
Twenty hectares of vines are making wines that are
both genuine for the island and perfectly balanced.
Scurati Rosso is a nero d'avola charmer from stainless
steel with exuberance and a sweet-tart kick. Scurati
Bianco is an exuberant mouthfilling white blend. Ceuso  
is an award winning, harmonius blend of Sicily and
Bordeaux. Fastaia is new to the market.

2008 Scurati Bianco (Grecanico, Grillo and Chardonnay)

2007 Scurati Rosso (100% Nero d’Avola).....................WA:89

2007 Fastaia (50% Cab, 40% Merlot, 10% Petit Verdot)  NEW!

2005 Ceuso (Nero d’Avola, Cabernet, Merlot)....WA:91 - WE:90

herbs and aromatics with good nerve. All wines are
extremely approachable and well priced.

2008 Colosi Bianco (90% Inzolia, 10% Cataratto)

2007 Colosi Rosso (100% Nero d’Avola)

2008 Nero d’Avola ..............................................WA:89

2006 Malvasia delle Lipari (375ml - dessert)

2004 Passito di Pantelleria (100% Zibibbo - 500ml - dessert)

DE BARTOLI
Marco De Bartoli has been called the father of rejuvena-
tion for the Marsala wines of western Sicily. He has been
courageous in all of his endeavors and today with his
sons Renato and Sebastiano, he is evolving in more
directions. His benchmark stamp is from Pantelleria.
The Bukkuram is an enthralling dessert wine of zibibbo.
Unique and fascinating for anyone, especially drinkers
of Sherry and Madeiras is a twenty year old solera pro-
duced grillo, Vecchio Samperi.  There is also the young
Marsala called Vigna La Miccia, the powerful dry white
Grappoli del Grillo and the Pietranera of pure zibibbo.

2007 Pietranera (100% Zibibbo) ..............................W&S:90

2007 Grappoli del Grillo (100% Grillo)

NV  Marsala Sup. 5 anni “Vigna La Miccia” (500ml)..IWC:93

NV  Marsala Superiore 10 anni (500ml)......WA:92 - IWC:91

NV  Vecchio Samperi 20 Anni (500ml)......................IWC:90

NV  Bukkuram Passito di Pantelleria...........WA:92 -IWC:92

2007 Opale (100% Vermentino di Sardegna)....................WE:89

2006 Buio (100% Carignano del Sulcis).........’Best Buy’ W&S:89

2005 Buio Buio (100% Carignano del Sulcis).................IWC:88

FEUDI DEL PISCIOTTO
Feudi del Pisciotto is another one of Paolo Panerai’s
ventures in the wine world. The Italian media magnate
is behind other successful brands such as Castellare di
Castellina and Rocca di Frassinello in Tuscany. The win-
ery is located between Caltagirone and Piazza
Almerina, where an old baglio (Sicilian farmhouse) is
being completely renovated as part of an ongoing proj-
ect to revitalize some of the rural areas of the island. The
new line features labels designed by famous Italian
fashion designers and part of the revenue will be devot-
ed to the restoration of a Sicilian work of art. 

2007 Carolina Marengo Grillo

2007 Alberta Ferretti Chardonnay

2007 Carolina Marengo Frappato

2007 Versace Nero d’Avola

2007 Valentino Merlot

2007 Missoni Cabernet Sauvignon

NEW!
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Non-Italian Producers

BODEGA NOEMIA (Pa tagon ia )  
Bodega Noemia is a fairly recent project, co-owned by
Countess Noemi Marone Cinzano (owner of the
Argiano property in Tuscany) and renowned winemak-
er Hans Vinding-Diers. Trigger to the project was the
finding of an ancient Malbec vineyard, that was planted
in the 30's somewhere in the Rio Negro Valley, a place
far lost in the landscape of Patagonia but with an ancient
winemaking heritage due to its ideal climate. Influenced
by two rivers, the valley has a perfect micro-climate for
grape-growing. In general Patagonia has a naturally
organic climate, very dry (humidity never exceeds 30%),
thus not prone to diseases and this lead to the use of bio-
dynamic practices at the winery and certification by
Demeter obtained in 2009. Hans’ skillfull winemaking
and the exceptional old-vine vineyards produce three
different interpretations of Malbec that have been
receiving accolades and prizes since the very first bot-
tling in 2001. Due to its incredible track record, Bodega
Noemia was named as a “Winery of the Year” in 2008 by
Wine & Spirits Magazine. 

2008 A Lisa (90% Malbec, 9% Merlot, 1% Petit Verdot)........WS:90

2008 J. Alberto (95% Malbec, 5% Merlot).….......……....WS:92

2007 Noemia Malbec (100% Malbec)….....……….….WS:94

VALLE AZUL (Pa tagon ia )
Valle Azul is a very special place in Patagonia, formed
by two rivers flowing from the Argenitne Andes. As one
looks down from the ridge of the valley, an ex glacier,
one can see taht it turns blue at certain times of the year,
hence its native name Valle Azul (Blue Valley). it is also
the name of this new line of wines, that are meant to rep-
resent this less known area of Patagonia. The idea was
born when a group of local grape growers approached
wine-maker Hans Vinding-Diers, long-time, worldwide
ambassador of the Rio Negro, and asked him to turn
their fruit into wines that would show all of its potential.

2009 Chardonnay - Torrontes (50/50)

2008 Malbec

2008 Cabernet Sauvignon 

2008 Cuvee Don Vito (85% Cabernet Sauvignon, 15% Merlot)

Coming Soon!

TENUTA SAN LEONARDO

NV   Grappa di San Leonardo (750ml)

NICOLA VIGNALE

NV   Amaro Santa Maria (1000ml)

Distillati & Digestivi

DISTILLERIA BERTAGNOLLI  
Four generations of the same family continuously mak-
ing grappa over a period of 139 years: this is the history
of Premiata Distilleria G. Bertagnolli, the oldest grappa
producers in Trentino Alto Adige. Bertagnolli grappas
have been famous for the softness of their aromas and
their delicacy on the nose since 1870. The secret lies in
the expert use of steam distillation in alembics by the
discontinuous bain-marie method, as developed by the
Bertagnolli family. Currently run by cousins Livia and
Beppe Bertagnolli, who enthusiastically continue the
family tradition for innovation with full respect for tra-
dition to make an ever better quality grappa for the ben-
efit of an ever growing clientèle. 
Koralis is the distillery’s flagship, a refined barrique-
aged grappa that has won several international accol-
lades, including ‘Grappa of the Year’ in 2008.
Bombardino is the latest entry: an egg-based liqueur
that can be enjoyed warm with coffee and whipped
cream or cold on ice-cream and in cocktails. 

NV   Grappa di Torre di Luna (750ml)......................3 Stars

NV   Grappino (1000ml and 375ml)

NV   Distillato d’Uva (750ml)...................................4 Stars

NV   Grappa di Teroldego (750ml)

NV   Grappa di Amarone (750ml)

NV   Grappa di Moscato (750ml).............................3 Stars

NV   Koralis (barrique-aged grappa, 750ml)

NV   Limoncello - Lemon & Liquer (750ml)................4 Stars

NV   Liquiri’ - Liquorice Liqueur (750ml)....................4 Stars

NV   Bombardino (750ml)

Reviews by Paul Pacult’s Spirits Journal.


