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Giocato, Goriška Brda GIO Chardonnay (2017)
Type
Producer
Region
Grape
Appellation
Size

Wine - Still - White 
Giocato       
Primorska, Slovenia 
Chardonnay          
Goriška Brda
750 mL × 12 

PRODUCER NOTES: Ask around, and you’re likely to discover that one of the most coveted wine destinations on 
planet earth is… Slovenia. This little “bump” on the Northeast corner of Italy is producing some of the most 
exciting, most promising wines anywhere. 
Leading the way is winemaker Aleks Simcic, head winemaker of the Edi Simcic estate, a man of exceptional 
talent and devotion to his territory. His micro-production estate wines have reached true cult status, eliciting a 
fervent following and fetching some of the highest prices in the region. His white wines are taut, clean, and 
visceral; his reds are extraordinarily concentrated, yet elegant – the mark of a vintner that lets the land speak. 
These are wines that inspire.
In 2009, we (August Wine Group - the same people behind Small Vineyards) asked Aleks to make a collection 
of“everyday” local wines made from exceptional vineyard sites - it proved to be a chance to showcase what 
Slovenia, and particularly Goriska Brda – his appellation – could do outside of the cult sphere. The result is the 
Giocato collection – wines of distinction, clarity, and true varietal character. They offer true value for EVERY DAY 
drinking -  what more could you ask for?! With grapes grown on the terraced hills outside of Collio Orientali, Friuli, 
the vines range from a decade old to about thirty years, and benefit from persistent, cool breezes off the Adriatic 
that lengthen the ripening time. All the fruit is hand-picked on small, family-owned plots, and grown without 
irrigation, pesticides, or other no-no’s. The result in the bottle is convincing – complexity, minerality, intense 
aromas and flavors.
TASTING & WINEMAKING NOTES: Aleks Simčič ages about a third of the wine in French oak barrels for 
approximately a year. The rest of the wine is fermented in tank. The result is a wine that is crisp and fresh but with 
a touch of lusciousness to the texture. It's a seductive combination of clean, fruity flavors with deftly managed 
oak treatment. Expect baked pear, tangy nectarine, ripe citrus and a small, peck-on-the-cheek of oak. It's a 
tremendous value. It drinks far more expensive than its price suggests. If you love Chardonnay and are looking for 
richness and balance but are not always willing to pay the big bucks for Burgundy or California's top-shelf Chards, 
then this is a very good option!
FOOD PAIRING: There are so many dishes you could pair with this wine, from a caesar salad with seared salmon to 
pasta with grilled vegetables and chicken, it’s super versatile.

Remo Farina, Rosso del Veneto Appassilento (2018)
Type
Producer
Region
Grapes
Appellation
Size

Wine - Still - Red
Remo Farina
Veneto, Italy
Corvina, Cabernet Sauvignon, Merlot 
Rosso del Veneto
750 mL × 12

PRODUCER NOTES: The Farina family has roots in agriculture and winemaking tracing back to the beginning of the 
16th century. Remo Farina was able to combine the most modern concepts in winemaking technology with 
ancient, time-tested methods to produce rich, elegant wines. Today the winery, which has opened its doors to the 
new generation, continues to produce lovely fresh white wines and exquisite red wines that have great body and 
balance with a wonderful combination of sweet fruit and traditional dried fruit blended with earthy undertones 
and a dry complex pleasant finish. These Valpolicella and Amarone wines from Farina are among the best priced 
quality wines from this region.
BLEND: 80% Corvina, 10% Cabernet, and 10% Merlot
UNIQUE WINEMAKING: It shouldn't be surprising that from the same region that brings us Amarone and Ripasso, 
this wine is creatively produced. The fermentation is carried out in two stages always at a cooler temperature 
allowing extended time on the lees with battonage. This results in a wine that possesses natural fullness, roundness 
and elegance.
TASTING NOTES:  The result is an Italian red of uncommonly creamy texture and loads of ripe raspberry and pie 
cherry fruit. Drinks like a more red-fruited Barbera and finishes crisp and clean with lingering raspberry fruit and 
smooth tannins. 
FOOD PAIRING: Not sure what your dinner host is making for dinner? This wine is your safety net. Perfect with red 
meat and roasted meat in general and mild cheeses. Excellent with appetizers and any light meal. Also, easy to 
drink before or after dinner.
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