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YOUR
SELECTIONS

WINE

#1 - 2023 Prunotto Barbera

100% Barbera
Barbera d’Alba DOC
Drink: now - 2030

#2 - 2016 Principi di Spadafora Schietto
100% Nero d’Avola
Sicilia IGT
Drink: now

73 - 2021 Antonio Camillo Ciliegiolo
100% Ciliegiolo

Toscana IGT
Drink: now - 2027

#4 - 2019 Tenute Baldo Preda del Falco
100% Sagrantino
Montefalco Sagrantino DOCG
Drink: now-2034

[~

#5 - 2023 Planeta Contrada Taccione

100% Carricante
FEna Branco DOC
Drink: no
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DESCRIPTION

#1 - A traditional Barbera, fresh and easy to drink, from vineyards whose soils are
composed of clay and sand. Its great balance is enriched by short-term aging in oak
barrels. Vinous aromas on the nose reveal remarkable vivacity and fruity notes. Pleasant
flavors on the palate make it extremely easy to drink thanks to outstanding freshness.

The finish is elegant and supple. We especially love it with creamy mushroom risotto.

#2 - Spadafora is a noble Sicilian family whose first historical records date back to 1230!
This is an emblematic example of how the native Sicilian grape variety can express itself
with intensity and grace. On the nose, it displays an intriguing bouquet, with notes of
ripe berries, enriched by delicate spicy hints and a touch of vanilla. On the palate, it is

robust yet balanced. The long and pleasantly aromatic finish invites another sip.

#3 - Antonio, owner and winemaker, has a love for native Tuscan varieties; in particular,
Ciliegiolo, a variety that today represents the flagship of his small annual production.
On the nose, it offers an intense bouquet of ripe red fruits, such as cherry and plum,
complemented by floral notes of violets and subtle spices. The palate is elegant, with

well-integrated tannins and a balanced acidity, leading to a long, slightly savory finish.

74 - Preda del Falco was born to honor the passionate relationship existing in this
important vineyard, between the predator (falcon) and its prey, the Sagrantino grape.
The aroma of plums and blackberry complements the dark spices and a hint of rhubarb
and pine. Fantastic density, captivating and enveloping, fragrant and persuasive. An

insistent mouthfeel with a monumental persistence, a masterpiece of nature in grapes.

#5 - Over time, Planeta has developed a contemporary expression of this varietal,
cultivated according to organic sustainability, in the splendid and unique terroir of Mt.
Etna. You'll find notes of white acacia flowers, fresh almonds and mountain peaches on

the nose; on the palate it is juicy and full with notes of yellow plums and prickly pears.






