
Wine


#1 - 2021 Castello di Bossi Chianti 
Classico Riserva (Molesini Label) 
	 100% Sangiovese 
	 Chianti Classico Riserva DOCG 
	 Drink: now - 2031 

#2 - 2021 Tenuta Friggiali Brunello 
	 100% Sangiovese 
	 Brunello di Montalcino DOCG  
	 Drink: 2027 - 2040

#3 - 2021 Costa di Bussia Barolo Bussia  
	 100% Nebbiolo 
	 Barolo Bussia DOCG 
	 Drink: now - 2035 

#4 - 2021 Zisola Effe Emme 
	 100% Petit Verdot 	 	 	
	 Sicilia DOC 
	 Drink: now - 2035 

#5 - 2020 P. Conterno Principessa Bianca 
	 100% Chardonnay  
	 Toscana Bianco IGT 
	 Drink: now - 2030 
	  

Description


#1 - This special bottling, blended by Marco Molesini, opens with aromas of black 
cherry, dried violet, and subtle spice. On the palate, Sangiovese’s natural acidity provides 
lift to a core of dark fruit framed by polished tannins and gentle oak influence. The 
Riserva aging time adds structure and length, resulting in a wine that is layered and 
expressive without excess weight. Pairs beautifully with roasted meats or aged Pecorino. 

#2 - Tenuta Friggiali lies in the southwestern quadrant of Montalcino, an area known for 
producing Brunello with warmth, richness, and aromatic intensity. Their 2021 brunello 
is structured yet harmonious, with firm tannins, vibrant acidity, and a savory finish that 
lingers steadily. The southwest exposure gives depth to the fruit, while the vintage 
retains freshness and clarity. Well suited to extended aging or enjoying now, with food. 

#3 - Costa di Bussia is located in the revered Bussia cru of Monforte d’Alba, one of 
Barolo’s most historically significant vineyard zones. The estate has cultivated Nebbiolo 
here for generations. Lifted aromas of rose petal, red cherry, and tar, are accompanied by 
subtle notes of spice and earth. Nebbiolo’s firm tannins and vibrant acidity create a 
backbone for the layered fruit and mineral undertones. The finish is long and evolving.  

#4 - The Zisola estate is part of the Mazzei family’s work across Italy, bringing a long 
Tuscan history of careful viticulture into a distinctly Sicilian landscape. Effe Emme 
opens with aromas of dark berries, violet, and fresh herbs, followed by notes of black 
pepper, graphite, and subtle spice. Petit Verdot shows its signature structure, with firm, 
finely grained tannins and a concentrated core of fruit balanced by surprising freshness. 

#5 - Aromas of ripe orchard fruit, golden apple, and citrus zest are layered with subtle 
notes of almond and light cream. On the palate, it is textured yet precise, offering a 
balanced interplay between freshness and gentle richness. The mid-palate shows depth 
without heaviness, and the finish is clean and mineral-driven. Pair with creamy pastas.
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