
Wine


#1 - 2015 Terre Nere Brunello Riserva 

	 100% Sangiovese

	 Brunello di Montalcino DOCG 

	 	 Riserva

	 Drink: now - 2035


#2 - 2016 Michele Reverdito Barolo 

	 100% Nebbiolo

Barolo Castagni DOCG

	 Drink: now - 2030


#3 - 2017 Mazzei ‘Badiòla’ Gran 

	 Selezione 

	 100% Sangiovese

	 Chianti Classico Gran Selezione DOCG

	 Drink: now - 2037

	 


#4 - 2016 A. Caprai ‘Malcompare’ Pinot 

	 Nero

	 100% Pinot Noir

	 Umbria Pinot Nero IGT

	 Drink: now-2026


#5 - 2016 Tormaresca ‘Fiano di Bocca di 

	 Luppo’ 

	 100% Fiano, Drink now-2022

	 Puglia IGT


Description


#1 - A wine produced only in the best vintages. It is a brilliant, deep garnet color 
and has an excellent elegance on the nose with hints of ripe red fruit, tobacco and 
enchanting spices. Good harmony with the alcohol, elegant and persistent tannin 
with a long and balanced finish. Pairs wonderfully with grilled red meats, game, 
aged cheeses and succulent first courses and is a perfect wine for parties.


#2 - An excellent Barolo from the wonderful Cru classified vineyard of Castagni. 
2016 is an outstanding vintage and is claimed to be one of the best in the last 
decade. An abundance of black cherry and black plum fuse with floral notes of 
violet and iris. This is compact and complex with great structure, yet effortlessly fine 
and elegant at the same time. A pure and precise Barolo with a seamless finish. 

#3 - As of 2014, Gran Selezione is a new classification above Riserva for Chianti 
Classico DOCG. This is a fresh and elegant wine with lovely aromas of fresh berries, 
cherry, and spice. The palate offers red fruit, cherry, plum, spice, chalk, and silky 
tannins. The wine is well integrated with a long finish of sour cherry, spice, and a 
hint of cocoa. Pair with pot roasts, game, mushrooms and seasoned cheese. 


#4 - Produced in only 3,000 bottles, this wine is a bright garnet red. The nose recalls 
delicate aromas of spices, violet and pink flowers with notes of small red fruits. On 
the palate it is soft, with refined and silky tannins, for a long and balanced finish. 
Pair with oven roasted salmon, a creamy garlic bisque, or duck pate. 


#5 - There's a nice vitality to the nose of this wine, with aromas of lemon and 
grapefruit rinds alongside ripe tones of pear and apple. The palate shows the same 
verve in ripe yellow apple flavors struck against a core of tangerine and chalk. An 
incredible complement to rich fish dishes, pasta alfredo, chicken and veal.
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