
Wine


#1 - 2015 Coppo Barolo 
 100% Nebbiolo 
 Barolo DOCG 
 14% Alcohol  
 Drink: 2022 - 2029 

#2 - 2016 Famiglia Cotarella Montiano  
 100% Merlot

Lazio IGT 
 14.5% Alcohol 
 Drink: now - 2028 

#3 - 2015 Avignonesi Poggetto di Sopra  
 100% Sangiovese 
 Vino Nobile di Montepulciano DOCG 
 14.5% Alcohol 
 Drink: now - 2026 
  

#4 - 2009 Badia a Coltibuono Chianti   
 Classico Riserva Decennale 
 100% Sangiovese 
 Chianti Classico Riserva DOCG 
 14% Alcohol  
 Drink: now 

#5 - 2016 Argiolas ‘Cerdena’  
 100% Vermentino  
 Vermentino di Sardegna DOC 
 14.5% Alcohol, Drink: now 

Description


#1 - Because of its historical significance, Coppo is among the few wineries allowed 
to vinify Nebbiolo to become Barolo outside of the wine’s strict production area. 
This wine hints at scorched earth, baking spice and red berry aromas which emerge 
from the glass. The savory palate offers red cherry, clove and tobacco alongside 
dusty tannins. Pair with beef shank, braised veal cut, or baked lamb with potatoes. 

#2 - This Merlot is achieved from an old low-yIelding vineyard where the selection 
of grapes is extremely rigorous. The wine has a wonderful, deep, ruby red color, a 
wide aromatic range of scents in which delicious vanilla notes, small red fruit, layers 
of jam and sweet spices combine. The taste appears to have a full aristocratic 
roundness and softness, with quiet elegant, agreeable and lingering flavors.

#3 - Six winemakers in the Nobile region have coordinated their respective work 
and each crafted a cru 100% Sangiovese Nobile specifically for this project. The 
Poggetto di Sopra brings out the characteristics of its environment, recalling the 
clay soil it lays upon. It shows grace and elegance, a complex bouquet with 
raspberry tart, Indian spices, and clove. Silky tannins with a long lingering finish. 

#4 - As a testimony to its long history and traditions, the estate is the proud 
possessor of a unique patrimony of old Riserva wines which date back as far as 1937.  
The wine shows a splendid, full nose with hints of blackberries and pleasant notes 
of tobacco and spice. In the mouth, the wine is soft with an elegant, fresh finish and 
a persistent, generous acidity in the aftertaste. The 2009 is ready to drink now! 

#5 - Bright golden yellow color and a creamy bouquet of exotic fruits, banana and 
almond. The fruit is finely balanced with the barrique tones. Soft, warm and dense 
on the palate, with wonderful freshness, structure and smoothness. Pairs with  
grilled or fried fish, well matured cheese and risotto. Perfect for summer! 
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