
Wine


#1 - 2016 Poderi 322 Brunello

	 100% Sangiovese

	 Brunello di Montalcino DOCG

	 Drink: now - 2036


#2 - 2016 Fabrizio Dionisio Il Castagno	 

	 100% Syrah

	 Cortona DOC 

	 Drink: now - 2025

#3 - 2017 Castello di Ginori ‘Ginori’ 

	 Merlot, Cabernet Sauvignon, Syrah 

	 	 & Petit Verdot

	 Toscana IGT 

	 Drink: now - 2030

	 


#4 - 2018 Ciacci Piccolomini 385 

	 Sangiovese, Merlot, Ciliegiolo 

	 	 & Syrah

	 Toscana IGT

	 Drink: now - 2028


#5 - 2020 Le Mortelle ‘Vivia’

	 100% Vermentino, Viognier 

	 	 & Ansonica

	 Maremma Toscana Bianco DOC

	 Drink: now


Description


#1 - We are so excited about this collaboration! It is a project strongly characterized 
by a unity amongst the small artisan-farmers of Montalcino who passionately grow 
their own vineyards but who have not gotten to the spot of opening their own 
wineries. Molesini and the winery Cortonesi have worked side-by-side with these 
Montalcino artisans for years and this year the blended wine is being presented to 
the market for the first time with the 2016 vintage. A perfect story and perfect wine!


#2 - Il Castagno is a powerful yet well balanced, smooth and elegant wine, with a 
firm structure and complex, deep and fascinating aromas of red and black berries, 
chocolate, coffee and white pepper. You’ll pick up nuances of spices, tar and 
tobacco; soft-textured, velvety tannins, a fruity and spicy palate of gorgeous 
blackberries, strawberries and cherries. Finishes with long multi–layers of character.

#3 - A brilliant and concentrated purple-red color. The scent hints of ripe fruit, 
currant and blueberry as well as spicy, mentholated, woody and Mediterranean 
maquis notes. The taste is warm, vertical with a balanced tannic texture, sapid, with 
a long and fresh finish. We recommend accompanying with main courses of meat, 
such as baked lamb, stewed wild boar, “chianina peposo” or Florentine beefsteak.


#4 - After 15 years of great friendship, this wine is the result of a collaboration of 
two families, Ciacci Piccolomini d'Aragona in partnership with a winery estate in 
Maremma, Tenuta Fertuna. The name “385” is the meters above sea level where the 
vines grow, near the 17th century Bishop's palace of Ciacci Piccolomini.


#5 - This wine is harvested from vineyards indigenous to the Tuscan coast, a blend 
that is the successful result of patient research that produced an elegant white wine 
expressing the colors and aromas of the Maremma coastline. The wine is savory, 
complex and fresh! Enjoy with pasta alfredo, soft cheeses or white fish on the grill.
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