
Wine


#1 - 2020 Quercecchio Brunello 
 100% Sangiovese 
 Brunello di Montalcino DOCG 
 Drink: now - 2035 

#2 - 2021 Barsento Casaboli Primitivo 
 100% Primitivo 
 Primitivo Gioia del Colle Riserva DOC  
 Drink: now - 2028

#3 - 2021 La Porta di Vertine Chianti  
 100% Sangiovese 
 Chianti Classico DOCG 
 Drink: now - 2030 

#4 - 2021 Bindella Ardore 
 50% Merlot, 25% Cabernet Franc, 
25% Cabernet Sauvignon 
 Toscana IGT 
 Drink: now-2034 

#5 - 2023 Meraviglia Botro dei Fichi 
 100% Vermentino  
 Bolgheri DOC 
 Drink: now - 2029 
  

Description


#1 - This beautiful brunello selection has a ruby-red color, with a rich aroma containing 
hints of vanilla, violets and cherries and a robust flavor that is warm and generous. The 
palate is juicy, straight, tangy, chiseled and airy, with solid, grippy tannins and a good 
coffee bitterness, balanced by a salivating acidity. Best after having been decanted or 
opened in advance, it is ideal with roasted meats, game and strong cheeses. 

#2 - Barsento winery has forty years of history with the sole mission of enhancing the 
native varietals of Puglia. This primitivo (more commonly known as Zinfandel) is 
elegant, with fruity tones of plum, blackberry and black cherry. Great in thickness, it 
pleasantly melts into gently structured tannins. Butterscotch, oak, chocolate and coffee 
are all accompanied by cherry undertones. Pair it with a pasta and hearty meat sauce. 

#3 - La Porta di Vertine is a small, family-owned estate winery in the Chianti Classico 
DOCG region. This 2022 is the first release into the market after a three-year pause in 
production and we are honored to share it with you. On the nose are intense aromas of 
ripe cherry, spices, and a subtle hint of tobacco and leather, a result of the wood aging. 
The palate is robust yet harmonious in structure, with well-integrated tannins. 

#4 - A bold and elegant blend, capturing the essence of Tuscany's rich terroir. The 
Merlot contributes a smooth, velvety texture with ripe red fruit flavors like plum and 
cherry, while the Cabernet Franc adds a touch of spice and herbal complexity, elevating 
the overall profile. The Cabernet Sauvignon brings structure and depth, with layers of 
blackcurrant, tobacco, and subtle oak nuances. Ideal pairing with hearty Italian dishes. 

#5 - Tenuta Meraviglia is what its name says, a wonderful place, a terrace overlooking the 
sea and the Tuscan archipelago. Notes of yellow peach are released, along with hints of 
white flowers and mineral sensations of graphite. Iodine, sage and almond characterize 
the full and engaging taste. The finish is sapid and persistent with unique minerality. 
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