MOLESINI WINE CLUB ' ii i

YOUR
SELECTIONS

WINE

#1 - 2010 Firriato ‘Camelot'
Cabernet Sauvignon & Merlot
Sicilia DOC
14.5% Alcohol
Drink: now - 2035

#2 - 2015 L llluminata Sant’Anna Barolo

100% Nebbiolo
Barolo DOCG

14% Alcohol
Drink: 2025 - 2040

#3 - 2016 Podere Forte Petruccino

100% Sangiovese
Orcia DOC

15% Alcohol
Drink: now - 2035

#4 - 2012 Ciavolich ‘Antrum’
100% Montepulciano
Montepulciano d’Abruzzo DOP
14% Alcohol
Drink: now - 2030

#5 - 2017 J. Hofstatter Oberkerschbaum

100% Sauvignon Blanc
Alto Adige DOC

13% Alcohol

Drink: now-2023
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DESCRIPTION WINE CLUB

#1 - Elegant scents of raspberries, blueberries and wild strawberries combined with
delicate notes of cinnamon, cherries and eucalyptus give the bouquet a complexity
of aromas. It delights the nose with enchanting grassy notes interwoven with scents
of cocoa and mint. Soft on entry, it overwhelms the palate with juicy and opulent

fruitiness. Refined tannins bring fresh flavor and rich memories to the palate.

#2 - A brilliant deep garnet color with slight orange reflections and a bouquet that is
ample and complex, with notes of violet and pleasant hints of cinnamon, clove,

vanilla and cherry. The flavor is rich, harmonious and slightly dry, and gives way to a
long lasting aftertaste where floral and licorice tones predominate. If you love wines

from Piedmont, it’s a good time to be buying and drinking the five star 2015 vintage!

#3 - Born as the little brother of the great Petrucei, it come from the youngest
vineyards on the estate. A wine of magnificent grape quality, it surprises for its
powerful structure, after only two years from harvest. Thanks to the hard work done
to improve the soil, Petruccino has become a true premier cru and an inspired

expression of the exceptional Podere soils. Pair with red meat or hearty stews.

#4 - Antrum is dedicated to the history and the natural caves of their winery in
Miglianico, built in 1853. After being selected and harvested by hand they are taken
to the winery and destemmed and crushed. The wine is transferred to mostly old

barrique and tonneaux where it ages for three to four years. Rich, spicy & complex!

#5 - Aromas of celery, dried apricot and a whiff of tomato leaf lead the way. The
aromas carry over Lo the lean palate along with grapefruit, graphite and a hint of
grilled sage. Marvellous to enjoy on its own (don’t tell Marco), but also in

combination with crustaceans, complex fish creations and Asian dishes.






