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YOUR WINE
SELECTIONS

0 71 - 2015 Trerose Villa Romizzi Vino Nobile

90% Sangiovese, 10% Cab Franc

Vino Nobile di Montepulciano DOCG
14% Alcohol

Drink: now - 2025

o #2 - 2015 Roca di Castangoli ‘Buriano’
100% Cabernet Sauvignon
Toscana 1GT
14% Alcohol
Drink: now - 2022

o #3 - 2012 San Leonino Salivolpe Chianti
Classico Gran Selezione

100% Sangiovese
Chianti Classico Gran Selezione DOCG
13.5% Alcohol, Drink: 2022-2045

O #4 - 2013 Mazzei Zisola ‘Effe Emme’

100% Petot Verdot
Terre Siciliane IGT
14% Alcohol

Drink: 2025 - 2035

o #5 - 2015 Feudo Principo di Butera ‘Sero’
100% Insolia
Sicilia DOC
13% Alcohol
Drink: Now

DESCRIPTION WINE CLUB

#1 - This Vino Nobile is named after the Renaissance Villa, the throbbing heart of
the Tenuta Trerose. Intense ruby red. The bouquet is initially reminiscent of very
ripe fruit, redcurrant and blueberry, then it becomes more spicy with chocolate
and vanilla. It is a wine with an important structure and great length. It has fine

and pleasant tannins which give it a long and ripe finish.

#2 - A fresh and clean red with basil and berry character. Medium body, soft
tannins and a fruity finish. Aromas of licorice, cedar, red currants and graphite
unfold in the glass. The structured palate offers black cherries, blackberries,
coffee, tobacco and black pepper alongside firm, velvety tannins that wrap

around the palate. 92 points from James Suckling and 93 points Wine Enthusiast.

#3 - The name ‘Salivolpe' came from the 'stars', which were put into the frescoes
on the Church of San Leonino’s ceiling. They symbolize both the oldest history
and the higher aspiration of quality and territorial expression. On the nose, the
wine has red fruits, black cherry, black currant and the typical floral note. On the

palate, which is long and refined, silky tannins and a marked minerality.

#4 - Nose full of black currants and cassis in addition to woodsy notes, herbs,
cocoa. Taste follows the nose, gentle fruity aromas, well balanced palate alongside
the tannins. Elegant, intense, underbrush and peaty notes, great complexity and

persistence. Best served alongside pasta with game, stews, and seasoned cheese.

#5 - Sero is the result of lengthy research and enhancement of a native Sicilian
varietal, Insolia, which in Butera finds the ideal habitat in which to ennoble and
enrich itself with new fragrances. Broad and sophisticated bouquet, with notes of

minerals and flowers, accompanied by hints of apricot & pear. Perfect for spring!






