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0 #1 - 2015 Campo Alla Sughera Adeo
60% Cabernet Sauvignon, 40% Merlot

Bolgheri Rosso DOC
14% Alcohol

u #2 - 2014 Mazzei Philip
100% Cabernet Sauvignon

Toscana IGT

14.4% Alcohol

O #3 - 2013 Bacei Re Di Renieri
“Super Tuscan” Blend
Toscana IGT
14.5% Alcohol

i #4 - 2013 Rocca di Montegrossi Geremia
70% Merlot, 30% Cabernet Sauvignon
Toscana 1GT
14.5% Alcohol

O #5 - 2016 Corte Giacobbe Soave Superiore
70% Garganega with Pinot Bianco &
Chardonnay
Soave Superiore DOCG

14.5% Alcohol

WINE CLUB

DESCRIPTION

#1 - This wine of great finesse combines fruity overtones with sandalwood and
vanilla and is characterized by a full and harmonious flavor. Adeo flourishes
when combined with traditional Tuscan dishes such as "ribollita" soup, mature

pecorino cheese, and game meats of the region! 92 points from James Suckling.

#2 - Made with a blend of selected Cabernet Sauvignon grapes from the heart of
Chianti Classico; deep, dark purple in color this intriguing wine brings out black
cherry aromas, balsamic herbs, coffee and lightly toasted oak. Exotic, complex

character, full bodied with polished, velvety tannins, and a long, smooth finish.

#3 - This blend of Merlot, Cabernet Sauvignon, Cabernet Franc, and Petit Verdot
is best from now until 2023. The elegant wine is very firm and structured with
dried berries, hints of fresh herbs and green coffee beans. I'ull body, firm and

chewy tannins and a fresh and lively finish. 93 points from James Suckling.

#4 - This is a powerful, intense wine that also displays elegance and balance.
Ruby with violet, complex aromas that bring to mind sour cherries, currants and
other wild berries mingled with licorice and vanilla. With great structure and

complexity and available only on top vintages, production under 15,000 bottles.

#5 - On the nose, multi-faceted fragrances of ripe melon and yellow orange,
jasmine and camomile complement pungent rosemary and mountain-grown hay.
Appealing and well-balanced on the palate, with lingering, aromatic melon and
citrus that push through to a crisp finish hinting of dried almond. It displays a

vibrant vein of minerality, a gift of its valley terroir of origin.






