
Wine


#1 - 2015 Tenuta Perano Rialzi Gran Selezione 

 100% Sangiovese 
 Chianti Classico Gran Selezione DOCG 
 14.5% Alcohol, Drink: now - 2035 
 95 James Suckling, 94 Wine Spectator,  
  3 Bicchieri Gambero Rosso 

#2 - Vertical Brunello di Montalcino Riserva 
 100% Sangiovese

Brunello di Montalcino DOCG Riserva 
 Marco’s Picks for You - 

 !   2011 !   2012 !   2013 

#3 - 2017 Tenuta di Carleone Il Guercio 

 100% Sangiovese 
 Nobile di Montepulciano DOCG 
 12.5% Alcohol  
 Drink: now - 2025   
  

#4 - 2015 Le Berne Vino Nobile Riserva 

 100% Sangiovese 
 Nobile di Montepulciano DOCG Riserva 
 13.5% Alcohol  
 Drink: 2021 - 2030 

#5 - Vertical Franz Haas Manna 
 Riesling, Chardonnay, Sauvignon & Traminer

Vigneti delle Dolomiti IGT 

 !   2013 !   2014 !   2015  

Description


#1 - A wine that expresses the bold character of Sangiovese cultivated on drained 
soils. Its rich yet clear ruby-red color conveys its body immediately, which is 
complimented by its complex bouquet. On the nose, scents of fruit and spicy 
black pepper give way to tertiary toasted notes of coffee bean and tobacco. The 
soft, round tannins are perfectly integrated with a long and persistent finish. 

#2 - In this unique vertical, Marco has picked some of his favorite selections from 
the 2011, 2012 and 2013 vintages. The 2011 season created lively and delicious 
reds with plenty of ripe fruit and soft tannins. 2012 boasts juicy red berries, noble 
tannins and impeccable balance that will allow them to age well for decades. 2013 
wines demonstrate sleek, integrated tannins and acidity with fresh, terroir-driven 
flavors and fruit. These Brunello selections can be drank now or aged until 2040.

#3 - Something different. 100% Sangiovese from the “Mello” vineyard in Gaiole 
in Chianti, 700 m above sea level. The grapes are picked late to get maximum 
ripeness from this beautiful high-lying vineyard. Fermented in cement tanks with 
20% whole bunches, then a very long maceration of 4 months gives this wine a 
wonderful fruit character, which differentiates it from the more classic styles. 

#4 - Only made in excellent vintages, this Vino Nobile Riserva has a ruby red 
color of good concentration, intense aroma with hints of wild berries, cherry and 
vanilla. In the mouth it is full and round, persistent with balanced tannins. Try a 
classic pairing of roasted red and white meats or with semi aged Pecorino cheese. 

#5 - In its youth, the wine has golden-yellow notes but after a few years it evolves 
into an intense golden bouquet. Manna seduces with a complex and stratified 
bouquet that suggests notes of elderflowers, pistachios and rose petals. Its 
concentrated structure combines with a soft elegance and a gentle minerality. 
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