
Wine


#1 - 2019 Quercecchio Brunello Riserva 
	 100% Sangiovese 
	 Brunello di Montalcino Riserva DOCG 
	 Drink: now - 2039 

#2 - 2020 Santa Giulia Brunello Riserva 
	 100% Sangiovese 
	 Brunello di Montalcino Riserva DOCG 
	 Drink: 2027 - 2035

#3 - 2021 Ca’ Rugate Punta Tolotti 
Amarone  
	 Corvina, Rondinella & Corvinone 
	 Amarone della Valpolicella DOCG 
	 Drink: 2027 - 2035 

#4 - 2016 Salustri Terre d’Alviero 
	 100% Sangiovese 	 	 	
	 Montecucco Sangiovese DOC 
	 Drink: now - 2030 

#5 - 2022 Masciarelli M. Cvetic Riserva 
	 100% Trebbiano  
	 Trebbiano d’Abruzzo DOC 
	 Drink: now - 2028 
	  

Description


#1 - Quercecchio is a small estate rooted in the southeastern hills of Montalcino, where 
altitude and cooling breezes contribute to refined, long-lived expressions of Sangiovese. 
The wine opens with aromas of dried cherry, wild strawberry, and rose petal, supported 
by notes of tobacco, leather, and warm spice. On the palate, it is composed with finely 
grained tannins, vibrant acidity, and a long, savory finish that unfolds gradually.  

#2 - Santa Giulia sits in a quiet pocket of Montalcino, where traditional viticulture and 
patient winemaking guide every decision. Aromas of red cherry, dried herbs, and forest 
floor rise from the glass, followed by notes of spice and earth. The palate is layered, 
offering firm but polished tannins, fresh acidity, and a savory finish. Elegant, composed, 
this Riserva pairs beautifully with braised meats, truffle dishes, and aged cheeses. 

#3 - Ca’ Rugate is a family estate with deep roots in Valpolicella, known for combining 
sustainability with precision winemaking. This Amarone opens with aromas of dried 
cherry, fig, and dark chocolate. The palate is rich yet controlled, with velvety tannins, 
integrated warmth, and a long, polished finish. Powerful but refined, it is ideal alongside 
slow-cooked meats, aged cheeses, or enjoyed on its own as a meditative glass. 

#4 - The Salustri family has farmed the same land in Montecucco for centuries, making 
them one of the region’s historic stewards. This wine boasts aromas of sour cherry, red 
plum, and dried herbs, accented by earthy undertones. On the palate it is expressive, 
with firm tannins, lively acidity, and a grounded, mineral-driven finish. Honest and 
characterful, it pairs naturally with rustic Tuscan fare and hearty vegetable dishes. 

#5 - Masciarelli helped redefine the reputation of Abruzzo wines, elevating Trebbiano 
d’Abruzzo from simplicity to serious age-worthy expressions. Aromas of citrus peel, 
white stone fruit, and almond, followed by subtle floral notes. On the palate, it is 
structured and layered, with vibrant acidity, creamy texture, and a long, saline finish. 
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