
Wine


#1 - 2015 Verbena ‘Le Pope’ Brunello 
 100% Sangiovese 
 Brunello di Montalcino DOCG 
 14% Alcohol  
 Drink: 2022 - 2032 

#2 - 2017 Prunotto Secondine  
 100% Nebbiolo

Barbarescp DOCG 
 14% Alcohol 
 Drink: now - 2030 

#3 - 2016 Bertinga Punta di Adine  
 100% Sangiovese 
 Toscana IGT 
 14% Alcohol 
 Drink: now - 2030 
  

#4 - 2017 Oliviero Toscani ‘vieni via  
con me’  
 100% Cabernet Franc 
 Costa Toscana DOC 
 13.5% Alcohol, Drink: now-2030 

#5 - 2018 Capichera ‘Capichera’  
 100% Vermentino  
 Isola dei Nuraghi IGT 
 13.5% Alcohol  
 Drink now-2027  

Description


#1 - This beauty is created from the grapes of the older vineyards which have lower 
than typical yields, therefore suitable for a more elegant wine. Lots of blue fruit with 
black-cherry and black-truffle aromas that follow through to a full body with round 
and velvety tannins. Ample ripe fruit and creamy undertones. The tannins simply 
melt into the wine. Drink in 2022, but if you can’t wait, it is already so delicious. 

#2 - Secondine is one of the most historic of all zones of Barbaresco and of the 
Nebbiolo grape. The wine shows a ruby-garnet color to the eye along with light brick 
highlights. The nose is complex with notes of raspberries and roses which unite 
with sensations of tobacco, white pepper and licorice. The palate is elegantly 
structured and balanced, silky in its tannic texture and sweet.

#3 - With its first commercial release this year, Bertinga is a new winery which 
includes 23 hectares of vineyards planted with Sangiovese and Merlot in the region 
of Gaiole. The aromas to this small-production, single-vineyard wine are marvelous, 
changing all the time from crushed berries and flowers to black truffles and fresh 
mushrooms. Full bodied with polished tannins, it is tight and shows excellence. 

#4 - "Vieni via con me" is a Cabernet Franc for the beginning of a Tuscan adventure. 
It was created from grapes aged for 12 months in french oak tonneau and has an 
intense ruby red. It exudes a fruity bouquet with hints of red berries, black cherry 
and plum, coffee and soft spices. On the palate it is round and pleasant, with fine 
tannins and good persistence. Pairs beautifully with Pasta Bolognese or aged cheese. 

#5 - This is a wine that holds the tradition and beauty of the winemaking history 
while celebrating modern flavor and balance. Intense aromas of orange blossom and 
iris with notes of yellow apple. Fresh and juicy with good acidity, very persistent, it 
closes with a fruity finish that pairs well with white fish and light cheeses. 
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