
Wine


#1 - 2016 ‘Poggio Landi Brunello  
 100% Sangiovese 
 Brunello di Montalcino DOCG  
 Drink: 2022 - 2048 

#2 - 2017 La Braccesca Bramasole  

 100% Syrah 
 Cortona DOC 
 Drink: now - 2032 

#3 - 2016 Bindella ‘Vallocaia’ Vino     
 Nobile Riserva  
 90% Sangiovese, 10% Colorino 
 Vino Nobile di Montepulciano  
  DOCG Riserva 
 Drink: now - 2026 

#4 - 2015 Basilisco ‘Crua’ Aglianico 
 100% Aglianico 
 Aglianico del Vulture Superiore DOCG 
 Drink: now-2024 
  

#5 - 2020 Volpe Pasini ‘Zac di Volpe’ 

 100% Ribolla Gialla 
 Friuli Colli Orientali DOC 
 Drink: now 

Description


#1 - Before the 97 point rating from Wine Spectator, Marco had already purchased 
the majority of this wine’s production for our Premium members! The wine comes 
from a mono-varietal selection of top-choice Sangiovese grapes. Complex on the 
nose, with distinctive nuances of ripe red fruit and spices such as black pepper and 
licorice. Red fruits continue on the palate, accompanied by vanilla and a long finish. 

#2 - Bramasole is made from the sunniest part of the vineyard and from one of 
Cortona’s best areas for producing premium quality Syrah. A deep, intense ruby red 
color. Its nose is soft and elegant with notes of ripe cherries and blackberries that 
blend with hints of spices and sensations of sweet licorice. Its palate is powerful, 
rich & balanced. The long finish is defined by after aromas of vanilla & blackberries. 

#3 - Deep and complex on the nose, with notes of iris, citrus and blackberries, 
rounded off with elegant balsamic notes. It lingers in the mouth, developing 
gradually with a tannic weave of rare finesse. The ultimate expression of Vallocaia’s 
Sangiovese. Pair with red meat and game, truffles, porcini mushrooms and mature 
cheeses. Don’t tell Marco but this wine is even enjoyable unaccompanied by food! 

#4 - These vine are grown on soils formed by the erosion of a lava flow, therefore 
rich in unique mineral elements. The particularly bright red heralds rich notes of 
wild strawberries, raspberries and cherries. The sip is short and of great persistence, 
with white chocolate and tannins of exceptional softness. 1600 bottles produced. 

#5 - This wonderfully typical, very lively Ribolla Gialla has a bouquet of fresh citrus 
fruits and apples, with peach notes and flint in the background. The fruity taste is 
round, clean and very harmonious with a long, salty finish. Perfectly pairs with 
seafood risotto or a charcuterie board. Lovely as we enter into the summer months! 
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