
Wine


#1 - 2020 Tenuta Il Principe Alberico 
	 Cabernet Sauvignon, Merlot and 
Sémillon 
	 Lazio IGT 
	 Drink: 2027 - 2037 

#2 - 2020 Aminta Brunello 
	 100% Sangiovese 
	 Brunello di Montalcino DOCG  
	 Drink: 2026 - 2035

#3 - 2021 Calimaia Viacroce Vino Nobile  
	 100% Sangiovese 
	 Pieve Cervognano Vino Nobile di 
Montepulciano DOCG 
	 Drink: now - 2036 

#4 - 2022 Bindella Tenuta Vallocaia 
Antenata 
	 100% Merlot 
	 Toscana IGT 
	 Drink: now - 2030 

#5 - 2021 Federico Curtaz Kudos 
	 100% Carricante  
	 Etna Bianco Superiore DOC 
	 Drink: now - 2026 
	  

Description


#1 - Originally founded by Alberico Ludovisi, Prince of Venosa, the estate gained 
recognition in the mid-20th century for producing wines of remarkable character and 
authenticity. The wine shows aromas of ripe cherries, blackberries and violets with 
earthy undertones. The palate is full-bodied yet balanced, with supple tannins and a 
lively freshness. Plum and a touch of mineral persistence lead into the elegant finish.  

#2 - The 2020 vintage for Aminta’s debut Brunello was carefully executed, with limited 
global quantities of just 3,000 numbered bottles. Garnet red in color, it offers aromas of 
wild cherry, dried rose petals, and subtle hints of leather and spice. On the palate, the 
wine is structured yet graceful, with balanced acidity that highlights flavors of red 
berries, tobacco, and earth. Ideal alongside bistecca alla fiorentina or game-based ragùs. 

#3 - Bright ruby in color, the Viacroce has aromas of red cherry, raspberry, and violet, 
accented by notes of spice and balsamic herbs. A lively, medium-bodied palate, with 
silky tannins and a refreshing acidity that drives flavors of red fruit and dried flowers. 
The finish shows both finesse and depth, allowing the wine to pair beautifully with 
roasted poultry, pork tenderloin, or pasta dishes with tomato-based sauces. 

#4 - Bindella is a family-owned estate in Montepulciano with a history rooted in both 
wine and art. Their Antenata offers aromas of plum and fresh herbs. Juicy and 
approachable, it showcases the vibrancy of Tuscan merlot with supple tannins, hints of 
licorice and an earthy core. The finish is smooth and refreshing, making this a versatile 
wine to enjoy with grilled meats, pasta with rich sauces or charcuterie. 

#5 - The bouquet is layered with aromas of orange blossom, melon, citrus zest, lemon 
thyme, and subtle spice framed by a stony mineral edge. On the palate it is linear and 
precise, combining crisp acidity with a vibrant, mineral-driven core. The finish is long 
and focused, evoking herbal freshness and saline clarity. Pair with light fish dishes. 
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