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#1 - 2022 Pratesi Il Circo Rosso
Sangrovese, Cabernet Sauvignon «
other traditional varieties

Carmignano Riserva DOCG
Drink: now - 2045

72 - 2021 Bel Colle Monvigliero Barolo

100% Nebbiolo
Barolo DOCG
Drink: 2028 - 2036

#3 - 2020 Feudi di San Gregorio
Gulielmus

100% Aglianico
Taurasi Riserva DOCG
Drink: 2027 - 2035

#4 - 2020 Della Gheradesca Brunello

100% Sangiovese
Brunello di Montalcino DOCG
Drink: now - 2040

#5 - 2018 Poggio al Tesoro Solosole
Pagus Camilla

100% Vermentino
Toscana IGT] Drink: now - 2027

Molesini

DESCRIPTION WINE CLUB

#1 - Located in the historic Carmignano zone — one of Tuscany’s smallest appellations
just west of Florence, the Pratesi family has been farming vines here since the 19th
century. In this wine, you’ll find aromas of ripe cherry, blackberry, and plum layered with
notes of dried herbs, cedar, and warm spice. The palate is structured yet polished, with

integrated tannins and a long finish marked by hints of tobacco and dark chocolate.

#2 - Bel Colle is a charming estate founded in 1974 in the village of Verduno, one of the
northernmost communes of Barolo. The 2021 vintage highlights the vineyard’s signature
elegance, with delicate aromas of rose petal, red cherry, and raspberry. On the palate it is
refined and expressive, with silky tannins, bright acidity, and a lingering finish. Defined

more by grace than power, it is suited to braised meats and mushroom risotto.

#3 - Feudi di San Gregorio is one of Campania’s most respected producers and has
played a significant role in elevating the wines of southern Italy on the world stage. The
wine is deep and complex, offering aromas of black cherry, plum, and dried fig accented
by notes of leather, tobacco, cocoa, and volcanic earth. On the palate it is rich with firm

tannins and vibrant acidity, finishing long with layers of spice and dark fruit.

#4 - The “Della Gherardesca” Brunello takes its name from the noble Tuscan family
whose historical ties to the region date back centuries. This wine reveals aromas of ripe
cherry, wild berry, and plum layered with notes of dried herbs, tobacco, and subtle oak
spice. On the palate it is full-bodied and balanced, with firm tannins, lively acidity, and a

long finish marked by hints of leather, balsamic, and earth. Pairs with grilled meats.

#5 - The wine opens with bright aromas of citrus blossom, white peach, and
Mediterranean herbs alongside hints of saline minerality that reflect its coastal origins.
On the palate it is crisp and elegant, with lively acidity and flavors of lemon zest, green

apple, and almond leading to a refreshing, mineral-driven finish. Best with seafood.






