
Wine


#1 - 2015 Chiappini ‘Liena’ Cabernet Franc 
 100% Cabernet Franc 
 Toscana IGT 
 14.5% Alcohol 
 Drink: now - 2030 

#2 - 2015 Castello di Fonterutoli ‘Concerto’  
 80% Sangiovese, 20% Cabernet   
  Sauvignon

Toscana IGT 
 14% Alcohol 
 Drink: 2020 - 2035 

#3 - 2012 Podere Brizio Brunello Riserva 

 100% Sangiovese 
 Brunello di Montalcino DOCG Riserva 
 14.5% Alcohol  
 Drink: 2022-2045 
  

#4 - 2010 Mirafiore Lazzarito Barolo 
 100% Nebbiolo 
 Barolo DOCG 
 14% Alcohol 
 Drink: 2025 - 2040 

#5 - 2015 Barberani Luigi e Giovanna 
 80% Grechetto & 20% Trebbiano 
 Orvieto DOC Classico Superiore 
 12.5% Alcohol 
 Drink: Now 

Description


#1 - The 2015 opens with midnight blackness and super-dense concentration. 
Cabernet Franc has been showing amazing results in Bolgheri and is one of the 
red grapes most suited to the special climate of coastal Tuscany. You get power, 
extraction and enormous intensity here so you'll want to pair it with a grilled  
T-bone steak. A gorgeous wine that shows exceptional pedigree and distinction. 

#2 - This wine was born in 1981 as one of the first so-called super Tuscan wines. 
The results are beautiful and shapely with dark layers of blackberry, spice, 
tobacco and sandstone soils. Rich and juicy, notes of underbrush and black 
berries, powerful and fine. Serve with spiced dishes, stewed game and aged 
cheeses. 96 points from James Suckling and 92 points from Robert Parker. 

#3 - Wines from the 2012 vintage boasted remarkable structure, very high levels 
of polyphenols and a deep color intensity. An exceptional wine, very elegant, 
complex and rich in minerals. Clean and intense bouquet with ripe fruit and 
herbal nuances. Well balanced, fresh and intense in the mouth with lasting and 
mature tannins. Excellent with mature cheeses, grilled meats and game. 

#4 - Casa E. di Mirafiore is a historic brand in the world of Italian wine. The wine 
opens with aromas suggesting toast, dark-skinned berry, smoke and a balsamic 
note. The firm palate delivers dried black cherry, licorice, sage and a hint of clove 
alongside assertive tannins. A Barolo for Barolo lovers, bold and concentrated. 

#5 - Grechetto reflects the most ancient tradition of the area and produces wines 
of great structure and complexity. The ‘Noble Rot’ exalts the elegance and 
aromatic quality of the grapes, in a voluptuous game of finesse and power. Great 
combined with complex first dishes, crustaceans, fish, fried food and white meat.  
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