
Wine


#1 - Le Macioche Brunello di Montalcino 
 Vintages: 2007, 2008 & 2009 
 100% Sangiovese Grosso 
 Brunello di Montalcino DOCG 
 14% Alcohol 
 Drink: Now - 2023 

#2 - 2013 Chioccioli Chianti Classico  
  Gran Selezione  
 100% Sangiovese 
 Chianti Classico Gran Selezione DOCG 
 14% Alcohol, Drink: 2019 - 2045 

#3 - 2015 Boscarelli Vino Nobile ‘Costa 
Grande’  
 100% Sangiovese 
 Vino Nobile di Montepulciano DOCG 
 14% Alcohol  
 Drink: 2020 - 2025 

#4 - 2015 Lis Neris Confini 
 Pinot Grigio, Gewurztraminer, and  
  Riesling 
 Venezia Giulia IGT 
 15% Alcohol  
 Drink: Now - 2035 

Description


#1 - Le Macioche is a fantastic example of how a wine can be “modern” meaning 
it is clean and polished without being hugely extracted and overly oaked. These 
three vintages, now a decade old, have that in spades. With many years of graceful 
aging still ahead, these are a few best-in-class bottles that should not be missed! 
We recommend you try the vintages side by side. Critics claim 2009 was the 
winner in this vertical but we want to hear from you!  

#2 - Wine of extraordinary identity; intense, rich and complex with fruity and 
spicy notes and soft tannins. It is dense, thick, and balanced with a fresh acidity 
that extends for a long time. The terroir is the master of this wine, its expression 
is a perfect example of Sangiovese in its great terroir. Pairs best with a rich 
tomato and roasted vegetable sauce over pasta or grilled meats. 

#3 - Only 800 bottles produced each year and the 2015 vintage received 92 points 
from James Suckling. Wild berry, dark culinary spice, purple flower and a whiff of 
aromatic herb are some of the aromas you'll find on this vibrant red. The elegant 
medium-bodied palate shows pomegranate, tart cherry, clove and star anise 
alongside bright acidity and polished tannins. This “vintage of the century” will 
age beautifully over the next several years. 

#4 - Pinot Grigio is this wine’s skeleton, as it brings structure, depth, softness 
and heat. Traminer is important for the aromatic qualities while Riesling creates 
balance with acidity, giving the wine great complexity. The first two grape 
varieties are late harvested, fermented and matured in oak barrels. These very 
different grapes are used to produce a unique and special blend that is perfect 
with blue cheeses as well as cuisine with rich Asian influences. 
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