MOLESINI WINE CLUB

YOUR
SELECTIONS

O

WINE

#1 - 2015 Fornacina Brunello

100% Sangiovese

Brunello di Montalcino DOCG
14% Alcohol

Drink: now - 2040

#2 - 2018 Podere San Cristofo
“San Cristoforo”

100% Petite Verdot

Toscana IGT, 15% Alcohol
Drink: 2022 - 2028

#3 - 2013 Poggio Landi Brunello Riserva

100% Sangiovese

Brunello di Montalcino DOCG Riserva
14.5% Alcohol

Drink: now - 2026

#4 - 2016 Tenuta Fertuna lLodai

100% Cabernet Sauvignon
Maremma Toscana DOC
13.5% Alcohol

Drink: 2023 - 2035

#5 - 2018 Capichera Vigna'ngena
100% Vermentino
Vermentino di Gallura DOCG
13.5% Alcohol

Drink: now
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DESCRIPTION

#1 - This opens with earthy aromas of tilled soil, truffle and dark berry. The
concentrated palate offers black cherry jam, star anise and white pepper alongside
fine-grained tannins. Full and persistent, this wine goes well against heavy pasta
dishes, rich stews and blue-veined cheese or Pecorino Cheese, where the notes of

blackberry, chocolate, leather and cedar add complexity to the pairing.

#2 - After a challenging rainy spring, conditions improved significantly during the
summer, culminating in almost perfect weather in September. This created reds that
aren’t extraordinarily powerful but they display deep colors together with very
specific aromatics. Earthy, spicy aromas suggest tilled earth, Mediterranean brush,

ground black pepper and clove. Lots of dark spice & anise alongside firm tannins.

#3 - Poggio Landi is located in one of the most distinetive terroirs in the wine world.
An exceptional wine, very elegant and complex. Clean, intense aromas with nuances
of ripe fruit and balsamic notes. Well-balanced, fresh and intense in the mouth, it is

persistent with well developed tannins. Black berries, spices and hints of soft vanilla.

An intense finish that is ideal with mature cheeses, grilled meats and game.

#4 - An intense red wine that will age for years. On the nose, red fruits, pink pepper,
chocolate and tobacco stand out. Vinous, full-bodied with a persistent intensity. On
the palate, the acidity and tannin are perfectly harmonized in a constantly evolving

structure. Extreme elegance which is a joyful expression of this territory.

#5 - 'Vigna' Ngena’ is a wine that encompasses the tradition and beauty of the
winemaking history while celebrating modern flavor and balance. Intense aromas of
orange blossom, iris, broom and hawthorn, with notes of yellow apple and a mineral
hint on the finish. Fresh and juicy, with good acidity, persistent and determined, it

closes with a pleasant fruity finish that pairs well with white fish and light cheeses.






