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WINE GUIDE / OUR ITALIAN PRODUCERS
Our Producers

Piemonte
La Chiara - Gavi, Timorasso

Veneto

Il Follo - Prosecco

Fattori - Organic Valpolicella, Valp. Ripasso, Amarone, Soave, Sauvignon, Pinot Grigio
Corteforte - Organic Amarone, Valpolicella Ripasso

Maculan - Tai, Acininobili, Vespaiolo

Sacchetto - Organic Prosecco, Pinot Grigio

Tuscany
Tenute Silvio Nardi - Brunello di Montalcino, Rosso di Montalcino, Chianti colli Senesi
Il Casino di Sala - Sangiovese
[or rganic Super Tuscan, Chianti Classico, Chianti Colli Fiorentini
uvignon, Petit Verdot, Cabernet Franc, Merlot, Alicante-
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ITALIAN WINE PORTFOLIO / PIEMONTE

Piemonte

Short Info

The majority of Piemonte (Piedmont), which borders France to the west and Switzerland
to the north and almost reaches the Mediterranean coast, is located in northwest Italy.
Turin is its largest and most populous city (Torino). Piemonte is well known for its
picturesque landscape and superb gastronomy, but it lacks the tourist attractions that
some other Italian areas do. The two giants of the wine industry, Barolo and Barbaresco,
as well as other well-liked red wines made from Barbera and Dolcetto, the white Gavi, and
sparkling Asti, are what make Piemonte most famous. It is tied with Toscana for the most
DOCs (41) and has the most DOCGs (18) of any area, however there are no IGPs.

The average amount of wine produced in 2020 was a little under 2.6 million hl (28.6 million
cases), with a 60-40 preference for red wines and an astounding 94% at the DOP level. In
2020, there were 43,872 ha (108, 400 acres) of vineyards in the area. Barbera (31%),
Moscato (22%), Dolcetto (1 3%), and Nebbiolo (10%) are the main grape varietals grown
there.



https://italianwinecentral.com/denomination/barolo-docg/
https://italianwinecentral.com/denomination/barbaresco-docg/
https://www.cmkselections.com/_files/ugd/0d24f3_623d957a7f5b4c66bdb273f7c0a7b5f2.pdf
https://www.cmkselections.com/_files/ugd/0d24f3_2370e06a3f4b42fda3769dd54864fc51.pdf
https://italianwinecentral.com/variety/moscato/
https://www.cmkselections.com/_files/ugd/0d24f3_ca100250767540ff9d84db70f761f9f1.pdf
https://www.cmkselections.com/_files/ugd/0d24f3_13944e0f2bf74a73828197879e7299b4.pdf

ITALIAN WINE PORTFOLIO / PIEMONTE: LA CHIARA
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: avi DOCG del Comune di Gavil Q =
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5 % s
. Grape variety: 100% Cortese di Gavi, = 3 ~
native to the Piedmont region " _QO\ :
] Vine growing system: Guyot ‘A A

Plant density: 4000 vines per hectare

Average age of the vineyards: 25 years-old 1
] Orientation and altitude: vineyards facing !
west, south-west, at an altitude of 250 m
. Terrain: varied, tuffaceous, calcareous, ;
interspersed with clayey zones, with iron-oxide-
' rich sand and gravel. :

: 5 The grapes are collected by hand, with great )
. Ly care, generally beginning in mid-September.

: Vinification: soft pressing of whole grapes by

: means of a latest generation “Bucher Inertys”
press, which makes it possible to prevent

- axidation and thereby preserve the full aroma
of the grapes.

Fermentation is started by inoculating the must
with selected yeast strains and the process takes
place at a temperature of about 18°C

in femperature-controlled stainless steel tanks.
Alcokolic fermentation is followed by a brief stay
i on fine lees stirred gently.

: Bottling is performed in the spring

: after the harvest.

Aging in bottles for 2-4 months.

This wine is the main product of the company:

! intense straw yellow in colour, the wine is clear,
with fine golden reflections.

The scent is strong, fragrant and characteristic,
: with pleasant and elegant apricot and citrus
notes on @ very delicate mineral and rusty

' background.

Warm, savoury, harmonfous mireral

. and juicy taste.

Goes particularly well with vegetables and white
] meat hors d'vevvres, seafood solads and grilled 3
[fish, first courses of pasta. g ——
] Eminently drinkable, it reflects all the typical
] aspects of Gavi: a small, very special location.
Ideal serving temperature: 10°C.

A (i



https://www.cmkselections.com/la-chiara
https://cmkselections.com/wp-content/uploads/2025/01/CompanyProfile.pdf
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avi DOCG del Comune di Gavi, Etichetta Nera

Vitigno: 100% Cortese di Gavi

Forma di allevamento: Guyot

Ceppi per ettaro: 4000 viti per ettaro
Eta del vigneto: 45 anni

Grape variety: 100% Cortese di Gavi

Vine growing system: Guyot

Plant density: 4000 vines per hectare
Average age of the vineyards: 45 years-old

Una macerazione a freddo di circa 48

ore, precede la fermentazione. Questa si
sviluppa a 14/15°C in serbatoi di acciaio inox
termocondizionati, il vino matura poi per circa
10 mesi, sempre in vasche d’acciaio, con la
permanenza sui lieviti di fermentazione per
tutto il periodo dell’affinamento con ausilio di
batonnage settimanali.

Fermentation is preceded by a cold maceration
process lasting about 48 hours. Fermentation
takes place at a temperature of 14/15°C in
temperature-controlled stainless steel tanks, then
the wine ages for about 10 months in steel tanks,
the fermentation yeasts still present throughout
the aging period with the aid of weekly
batonnage (lees stirring).

Si tratta di un vino dal colore giallo paglierino
con riflessi verdi, brillante ed intenso. Il
profumo é molto ampio ed elegante, con
piacevoli sentori floreali e balsamici, spiccata
frutta fresca e tipica mineralita. Il sapore &
secco e vivo, caldo e corposo, persistente e
sapido, svela un fondo di pietra focaia e fieno
fresco. Si abbina a molluschi e crostacei, pesci
in salsa e arrosto, primi piatti saporiti e carni
bianche.

Straw yellow with green reflections, this wine

is clear and intense. Rich, elegant scent, with
pleasing floral and balsamic notes, strong fresh
[fruit nuances and mireral hints. Its dry, lively,
warm and full-bodied, persistent and savoury
taste reveals traces of flint and fresh hay. It pairs
well with molluscs and crustaceans, fish cooked
in sauce, roasted fish, savoury first course dishes,
white meat.

-
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© Vitigno: 100% Cortese di Gavi 2y ~
N Forma di allevamento: Guyot C QY
“lJF Ceppi per ettaro: 4000 viti per ettaro AV T

Eta del vigneto: 45 anni

Grape variety: 100% Cortese di Gavi

Vine growing system: Guyot

Plant density: 4000 vines per hectare
Average age of the vineyards: 45 years-old

Come per l'etichetta nera, questo vino &
ottenuto partendo da una macerazione a
freddo precedente la fermentazione, che
avviene in piccoli carati di legno. Una volta
terminata la fermentazione alcolica, questo
vino affina in barriques di rovere francese
da 225 litri per circa 10 mesi, con battonage
settimanali.

Like the black label Gavi, this wine is obtained
through an initial process of cold maceration,
followed by fermentation in small wooden
barrigues. After the alcoholic fermentation, this
wine is aged for about 10 months in 225 litre
capacity French oak barriques, with weekly
batonnage.

- Si tratta di un vino dal colore giallo paglierino
i carico e brillante. Il profumo & molto intenso
= e delicato con piacevoli sentori di albicocca
e pompelmo, con note vanigliate e minerali.
Il sapore & caldo e corposo, persistente
e sapido, svela un fondo di pietra focaia e
vaniglia dolce. Perfetto con antipasti ricchi e
saporiti, sushi, zuppe di pesce, carni alla griglia.

A brilliant straw yellow in colour, this wine is
characterised by an intense and delicate sent, with | i
pleasing apricot and grapefruit notes, with vanilla GAVI
and mineral nuances. its warm and full-bodied, :
persistent and savoury taste reveals traces of
flint and sweet vanilla. It pairs well with rich and
savoury hors d’oeuvres, sushi, fish soups, grilled
meat.



https://www.cmkselections.com/la-chiara
https://cmkselections.com/wp-content/uploads/2025/01/CompanyProfile.pdf
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[Spumante Brut, classic method

Grape variety: 75% Cortese di Gavi, .
25% Chardonnay 5 o
Vine growing system: Guyot

Plant density: 4000 vines per hectare

Average age of the vineyards: 20 years-old
Orientation and altitude: vineyards facing east,
south-west, at an altitude of 350 m

Terrain: marly, sandy

Sugar content: residual sugar 0-6 gramsylitre
Dégorgement: i la glace

The grapes are collected by hand, with great
care, generally during the first two weeks

of September. The cuveé (the first pressing
juice) obtained from the grapes is fermented

in temperature-controlled steel vats, where it
remains until the following spring. During tirage,
fermentable sugar and yeast are added to induce
secondary fermentation, which takes place
entirely in the bottle.

: Dégorgement is performed once the wine has

! aged in the bottle for about 18/24 months.
During the last month, the remuage process is
performed by turning and inverting the bottles
twice a day.

This sparkling wine is one of the company’s
main products, the outcome of an artisan
process conducted step by step according to the
Champenois method. Straw yellow, with a fine,
creamy foam, this wine is characterised by a
delicate scent, with pleasing notes of fresh hay
and white flowers, and gentle almond, citrus fruit
and bread crust nuances.

Its taste is full, soft, harmonious, with a fine,
elegant structure.

It is a particularly fragrant spumante, it is
[resh to the taste buds, and it pairs well with
tasty dishes, sea and land starters. Excellent as
an aperitif, it has a body powerful enough to
accompany the entire meal.

Its ideal serving temperature is 5-6°C.



https://www.cmkselections.com/la-chiara
https://cmkselections.com/wp-content/uploads/2025/01/CompanyProfile.pdf
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Vitigno: 100% Dolcetto vinificato in bianco 5 o
Forma di allevamento: Guyot ¢ o)
Ceppi per ettaro: 4500 viti per ettaro Ay - ™

Eta del vigneto: 27 anni

Grape variety: 100% Dolcetto, white vinified
Vine growing system: Guyot

Plant density: 4500 vines per hectare

Age of vineyard: 27 years-old

La raccolta a mano avwviene nelle prime due
settimane di settembre, le uve vengono pressate
subito dopo la raccolta. La fermentazione,
avviene come per i vini bianchi in vasche di
acciaio termo condizionate a 16-18 C. Nella
primavera successiva avviene la presa di
spuma che genera la seconda fermentazione
in autoclavi d’acciaio condotta a bassa
temperatura per favorire la produzione di
aromi fermentativi e la produzione di un

fine e persistente perlage. Segue un lento
affinamento di 30 giorni sulle fecce nobili.

Collected manually during the first two weeks of
September, the grapes are pressed immediately after
harvesting. As is done for white wines, fermentation
is carried out in temperature-controlled stainless
steel tanks at a temperature of 16-18°C. The
following spring, the second fermentation, which
takes place in autoclaves stainless steel tanks, at
low temperatures to promote the formation of
fermentative aromas and the production a fine and
persistent perlage. This is followed by slow aging
with a 30 days stay on fine lees.

Il profumo é delicato e fragrante, fruttato

con sentori di fragola, lampone e rosa. Ottimo
anche fuori pasto, il suo sapore fresco e secco
lo rende ben abbinabile a risotti, crostacei, piatti
di pesce o carne bianca.

Its delicate scent is fragrant and fruity, with
strawberry, raspberry and rose nuances. It has
a fresh, dry taste, which make it ideally suited to
accompany risotto, fish and shellfish, and white
meat dishes.

---------------------------- A (HIAR S


https://www.cmkselections.com/la-chiara
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aleggio, frizzante bianc

Vitigno: 100% Cortese di Gavi .
Forma di allevamento: Guyot C o
Ceppi per ettaro: 4000 viti per ettaro Av) - N

Eta del vigneto: 20 anni :

Grape variety: 100% Cortese di Gavi
Vine growing system: Guyot

Plant density: 4000 vines per hectare
Age of vineyard: 20 years-old

Le uve vengono raccolte a mano a settembre
con immediata pressatura soffice delle uve
intere a cui segue una fermentazione alcolica a
temperatura controllata intorno a 16-18 C.

La primavera successiva il vino viene sottoposto
ad una rifermentazione in autoclave fino

al raggiungimento di 2.5 bar, dopo un breve
affinamento sulle fecce nobili avviene infine
Fimbottigliamento isobarico in bottiglie
daogsl.

The grapes are collected by hand, beginning in
mid-September, and the immediate soft pressing of
whole grapes is followed by alcoholic fermentation
at a controlled temperature of 16-18°C. The
following spring, the wine undergoes secondary
fermentation in autoclaves steel tanks up to 2.5
bar. After a brief aging period on fine lees, the
wine is transferred into 0.75 lit. bottles through an
isobaric bottling process.

Si tratta di un vino dal colore giallo paglierino
leggero con spuma fine e cremosa e dal delicato
odore con piacevoli sentori di fiori bianchi.
Leggermente mandorlato, in bocca & morbido,
pieno, armonico, con buona ed elegante
struttura. Ideale come aperitivo e antipasti

leggeri.

Pale straw yellow and characterised by a fine,
creamy foam, and a delicate scent, this wine
features pleasing notes of white flowers.

It has a gentle touch of almonds and is soft, full
bodied, harmonious, with a good and elegant
structure. Ideal as an aperitif and with light starters.



https://www.cmkselections.com/la-chiara
https://cmkselections.com/wp-content/uploads/2025/01/CompanyProfile.pdf
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! Vitigno: 100% Barbera o 3
AR Forma di allevamento: Guyot C L@y
: Ceppi per ettaro: 4500 viti per ettaro ‘AV| -

Eta media dei vigneti: 35 anni

i Grape variety: 100% Barbera

i Vine growing system: Guyot

) Plant density: 4500 vines per hectare
Average age of vineyards: 35 years-old

! La fermentazione alcolica che avviene

[ con macerazione delle bucce, alternando
rimontaggie delestage, & preceduta da
pigia-diraspatura soffice. Svolge ad una
temperatura di circa 26°C, in vasche di
acciaio inox termocondizionate. In seguito,
con l'ausilio di batteri selezionati, viene
attivata la fermentazione malolattica a
; temperatura controllata.

: The alcoholic fermentation that takes

: place through the maceration of the skins,

[ with alternating pumping over and défestage

: operations, is preceded by soft crushing and
destemming. It is carried out at a temperature of
approx. 26°C, in temperature-controlled stainfess
steel tank. Then, malolactic fermentation is
carried out at controlled temperature with the aid
of selected bacteria.

Si tratta di un vino dal colore rosso rubino
intenso. Il profumo & piacevole ed elegante
con lievi sentori di frutta fresca e marasca.
Il sapore & asciutto, pieno, armonico, con
buona ed elegante struttura.

Si abbina alla selvaggina, carni rosse, primi
piatti gustosi e formaggi stagionati.

Servire a temperatura ambiente.

!L BICOCCO

This wine is a deed ruby red, has a pleasurable
and elegant scent, with delicate nuances of fresh
fruit and marasca cherry. Its taste is dry, full-
bodied, harmonious, with an elegant structure.

It pairs well with game, red meat, savoury first
1 course dishes and aged cheeses.
I It is served at ambient temperature.



https://www.cmkselections.com/la-chiara
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Vitigno: 100% Dolcetto e S

. /|5 Forma diallevamento: Guyot o N-.O\
: ) Ceppi per ettaro: 4500 viti per ettaro Ayl - N
Eta media dei vigneti: 35 anni

i Grape variety: 100% Dolcetto :
i Vine growing system: Guyot ]
) Plant density: 4500 vines per hectare

Average age of vineyards: 35 years-old

Come per il Barbera, questo vino, tipico
: della tradizione contadina del Piemonte,
; & ottenuto con macerazione delle bucce,
preceduta da pigia-diraspatura soffice, con
: alternanza di rimontaggi e di delestage.
: La fermentazione alcolica ¢ a 26°C, in
! vasche di acciaio inox termocondizionate.
; Con Pausilio di batteri selezionati, in segutio
viene attivata la fermentazione malolattica
a temperatura controllata.

Like Barbera, this wine, which is typical of
Piedmont, is obtained from the maceration of

: the grape skins, preceded by soft crushing and

H destemming, with alternating pumping over and

I délestage. Alcoholic fermentation takes place

: at 26°C, in temperature-controlled stainless steel
[ tanks. Then, malolactic fermentation is carried
[ out at controfled temperature with the aid of
selected bacteria.

Di colore rosso vinaccia & vino dai gradevoli
profumi di ciliegia e susina con lievi

: sfumature di mandorla e accenni balsamici
; sul finale. In bocca & morbido, pieno,
armonico, con buona ed elegante struttura, ILBICOCCO
Perfetto con primi piatti gustosi e formaggi - e
stagionati.

This dark red wine features pleasing cherry and
plum scents accompanied by delicate almond
nuances and balsamic touches in the end. In the
; mouth it is soft, full-bodied, harmonious, with

: a good, elegant structure. Ideal to accompany
savoury first course dishes and aged cheeses.



https://www.cmkselections.com/la-chiara
https://cmkselections.com/wp-content/uploads/2025/01/CompanyProfile.pdf
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AN Forma di allevamento: Guyot C (2
i« Ceppi per ettaro: 4500 viti per ettaro Ay -

Eta del vigneto: 20 anni

i Grape variety: 100% Cabernet Sauvignon

i Vine growing system: Guyot

) Plant density: 4500 vines per hectare
Average age of the vineyards: 20 years-old

! La fermentazione alcolica che avviene

] con macerazione delle bucce, alternando
; rimontaggi e delestage, & preceduta da
h pigia-diraspatura soffice. Svolge ad una
temperatura di circa 26°C, in vasche
! di acciaio inox termocondizionate.
' In seguito, con lausilio di batteri selezionati,
: viene attivata la fermentazione malolattica
a temperatura controllata.

The alcoholic fermentation that takes place
through the maceration of the skins, alternating
pumping over with délestage operations, is

: preceded by soft crushing and destemming.

H It is carried out at @ temperature of approx.
26°C, in temperature-controlled stainless steel
tank. Then, malolactic fermentation is carried
out in stainless steel tanks with the aid of
selected bacteria.

Si tratta di un vino dal colore rosso acceso e
profondo. Il profumo é intenso, piacevole ed
elegante con lievi sentori di frutta fresca e
peperone maturo.

Il sapore & asciutto, pieno, armonico, con
buona ed elegante struttura tannica. Si
abbina a selvaggina, carni rosse, primi piatti
gustosi e formaggi stagionati.

! This wine is an intense deep red, has a strong,

L pleasurable and elegant scent, with delicate

! nuances of fresh fruit and ripe peppers. Its taste
: is dry, full, harmonious, with a good and efegant
: tannic structure. It pairs well with game, red
meat, tasty first course dishes and aged cheeses.



https://www.cmkselections.com/la-chiara
https://cmkselections.com/wp-content/uploads/2025/01/CompanyProfile.pdf
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Vitigno: so% Cabernet Sauvignon,
25% Barbera, 25% Dolcetto

Forma di allevamento: Guyot

Ceppi per ettaro: 4500 viti per ettaro
Eta media dei vigneti: 27 anni

Grape variety: 50% Cabernet Sauvignon,
25% Barbera, 25% Dolcetto

Vine growing system: Guyot

Plant density: 4500 vines per hectares
Average age of the vineyards: 27 years-old

Questo vino nasce dai tre vini rossi prodotti
dall’azienda. A seguito delle fermentazioni
alcoliche e malolattiche, che svolgono
separatamente per ciascun vino in vasche
di acciaio inox termocondizionate, avviene
Passemblaggio in piccoli carati di legno,
seguito da un affinamento di circa 10 mesi
prima dellimbottigliamento.

This wine is born of the three red wines produced
at La Chiara. Following the alcoholic and
malolactic fermentation processes, which

are conducted separately for each wine in
temperature-controlled stainless steel tanks,

the product is assembled in small wooden
barrigues, where it ages for about 10 months
before it is bottled.

Si tratta di un vino dal colore rosso rubino
intenso e profondo. Il profumeo & ricco,

con piacevole finale lievemente erbaceo. |l
sapore é asciutto, pieno, robusto, armonico,
vellutato, con buona ed elegante struttura.
Si abbina a selvaggina, fonduta con tartufi,
carni rosse, formaggi stagionati.

Its colour is an intense and deep ruby red. A (ERs
Its scent is rich, with a pleasing, slightly —
herbaceous finish. Its dry, full-bodied, robust,
harmonious, and velvety taste is characterised
by a good, elegant structure.

It goes particularly well with game, fondue with
truffles, red meat, aged cheeses.
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https://cmkselections.com/wp-content/uploads/2025/01/CompanyProfile.pdf
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& e
iaparin, vino bianco Chardonna Q -
s =
2 S
Vitigno: 100% Chardonnay o Q,:J
Forma di allevamento: Guyot C, ,_\-,;O\'
Ceppi per ettaro: 4500 viti per ettaro Ay - N

Eta media dei vigneti: 30 anni

i Grape variety: 100% Chardonnay

i Vine growing system: Guyot

) Plant density: 4500 vines per hectare
Average age of the vineyards: 30 years-old

La vinificazione comincia tramite pressatura
soffice delle uve intere con pressa di ultima
generazione.

La fermentazione viene attivata con

inoculo di lieviti selezionati e svolge ad una
temperatura di circa 18°C in serbatoi di
acciaio inox termocondizionati.

Al termine della fermentazione alcolica breve
permanenza sulle fecce fini con leggeri
movimenti delle stesse.

The vinification process begins with the soft
pressing of whole grapes by means of latest
generation presses. Then, fermentation is
started by inoculating the must with selected
veast strains and the process fakes place at a
temperature of about 18°C in temperature-
controlled stainless steel tanks. The alcoholic
fermentation stage is followed by a brief stay on
fine lees stirred gently.

[ Di color giallo paglierino chiaro, al palato

: \ Pimpatto & piacevole, fresco e fruttato

: con note di mela e ananas. Bocca di buon

! corpo, gradevole e avvolgente, di prevalenza
: marbida con buona spalla sapida. Perfetto

: con antipasti di carne e di pesce, primi piatti
: leggeri.

Light straw yellow in colour, this wine has a
pleasant effect on the palate, with a fresh and
fruity taste and apple and pineapple notes. It has
a full-bodied, savoury and enveloping mouthfeel,
with a soft, refreshing quality. Perfect with meat
and fish starters, and with light first courses.



https://www.cmkselections.com/la-chiara
https://cmkselections.com/wp-content/uploads/2025/01/CompanyProfile.pdf

ITALIAN WINE PORTFOLIO / VENETO

Veneto

Short Info

Veneto is a region of northeastern Italy near the Adriatic Sea. Venice (Venezia) is its

capital and largest city, though Verona is nearly as large. Tourists travel to Veneto largely
to see the famed city of Venice and Romeo and Juliet's balcony in Verona, but the region
also includes Padua (Padova), Vicenza, the Dolomite Alps, and Lake Garda. Veneto is best
known in the wine industry for its red Valpolicella (including Amarone), white Soave, and
Ilng Prosecco. It has the most DO'CGs (14) 29 DOCs, and 10 IGPs. Veneto is the most
gion; with its v eneratlng 10. 8 million hI (120 million

r"h u ) vere included

-owing prim:

il ﬂ



https://italianwinecentral.com/denomination/valpolicella-doc/
https://italianwinecentral.com/denomination/amarone-della-valpolicella-docg/
https://www.cmkselections.com/_files/ugd/0d24f3_58b3c9269ffc4386beef4ebb3e4e6aec.pdf
https://italianwinecentral.com/denomination/prosecco-doc/
https://italianwinecentral.com/denomination/delle-venezie-doc/
https://italianwinecentral.com/variety/glera/
https://www.cmkselections.com/_files/ugd/0d24f3_58b3c9269ffc4386beef4ebb3e4e6aec.pdf
https://italianwinecentral.com/variety/merlot/
https://www.cmkselections.com/_files/ugd/0d24f3_027fed2b8a32413e863c2ecceffa2fbb.pdf
https://www.cmkselections.com/_files/ugd/0d24f3_31e27e5d151246009f44a99603776fde.pdf
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Prosecco DOC Brut

Light bodied. On the nose hints of pear, apple, white flowers and citrus.

Colour: pale yellow with emerald highlights;
Varieties: 100% Glerg;

Production area: Treviso Hills;

Soil: hill, clayey, calcareous;

Climate: Mediterranean - cool;

IL FOLLO

Ripening: from 20th September to 10th October;

&>

Vinification: in white with soft pressing. Maximum yield 70%;
Sparkling process: Charmat method;

Service temperature: 8°C;

Total acidity: 5,5 g/|;

Sugar residue: 8 g/l;

Preservation in a cool place, where the temperature should be

lower than 15°C. Best used before the year of production,
absolutely no later than 2 years.



https://cmkselections.com/wp-content/uploads/2025/01/Il-Follo-PDF.pdf
https://www.cmkselections.com/il-follo
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Prosecco DOC Extra Dry

Light bodied with a bit residual sugar. On the nose hints of pear, apple, wild flowers and citrus.

Colour: pale yellow with emerald highlights;
Varieties: 100% Glerg;

Production area: Treviso Hills;

Soil: hill, clayey, calcareous;

Climate: Mediterranean - cool;

IL FOLLO

Ripening: from 20th September to 10th October;

@

Vinification: in white with soft pressing. Maximum yield 70%;
Sparkling process: Charmat method;

Service temperature: 8°C;

Total acidity: 5,5 g/|;

Sugar residue: 14 g/;

Preservation in a cool place, where the temperature should be

lower than 15°C. Best used before the year of production,
absolutely no later than 2 years.

IL FOLLO



https://cmkselections.com/wp-content/uploads/2025/01/Il-Follo-PDF.pdf
https://www.cmkselections.com/il-follo
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Il Follo Rose

Light bodied with a bit residual sugar. On the nose hints of pear, apple, red fruits and wild flowers.

Colour: petal of rose;
Varieties: 90% Glera, 10% Pinot nero;
Production area: Treviso hills;

Soil: hill, clayey, calcareous;

IL FOLLO

Climate: Mediterranean - cool;

Ripening: 30th September;

S

Vinification: in white/rosé with soft pressing. Maximum yield
70%;

Sparkling process: Charmat method;

Service temperature: 8°C;

Total acidity: 5,5 g/l;

Sugar residue: 10 g/I;

Preservation in a cool place, where the temperature should be

lower than 15°C. Best used before the year of production,
absolutely no later than 2 years.

IL FOLLO



https://cmkselections.com/wp-content/uploads/2025/01/Il-Follo-PDF.pdf
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Valdobbiadene DOCG Villa Luigia Millesimato Brut

Light bodied with a bit residual sugar. On the nose hints of pear, apple, wild flowers and citrus.

Colour: pale yellow with emerald highlights;

Varieties: 100% Glerg;

Production area: Valdobbiadene Hills;

Soil: hill, clayey, calcareous;

Climate: Mediterranean - cool;

Ripening: from 20th September to 10th October;
Vinification: in white with soft pressing. Maximum yield 70%;
Sparkling process: Charmat method;

Service temperature: 8°C;

Total acidity: 5,8 g/|;

Sugar residue: 10 g/I;

Preservation in a cool place, where the temperature should be

lower than 15°C. Best used before the year of production,
absolutely no later than 2 years.



https://cmkselections.com/wp-content/uploads/2025/01/Il-Follo-PDF.pdf
https://www.cmkselections.com/il-follo

ITALIAN WINE PORTFOLIO / VENETO: IL FOLLO

II FOI IO Prosecco / PDF Presentation

https://www.cmkselections.com/il-follo

Valdobbiadene DOCG Villa Luigia Millesimato Extra Dry

Light bodied with a bit residual sugar. On the nose hints of pear, apple, wild flowers and citrus.

Colour: pale yellow with emerald highlights;

Varieties: 100% Glera;

Production area: Valdobbiadene Hills;

Soil: hill, clayey, calcareous;

Climate: Mediterranean - cool;

Ripening: from 20th September to 10th October;
Vinification: in white with soft pressing. Maximum yield 70%;
Sparkling process: Charmat method;

Service temperature: 8°C;

Total acidity: 5,5 g/I;

Sugar residue: 14 g/l;

Preservation in a cool place, where the temperature should be

lower than 15°C. Best used before the year of production,
absolutely no later than 2 years.
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SINI DURELLO
I SPUMANTI

LS Dharella

3.5 hectares, all cultivated i Pesgol Vesonese, located on
the hills of Moate Calvacina, on the exst side of
Soave DOC agea, from 2530 o 300 my/above 51

M0 vears
340000

9.500 Lt/Ha
TR0

Late September - ealy October. The grapes are hand-
piched, mansported and processed the same day.

In staznless iteed vars Followed by a secondary
fermentationtion in pressusized vats (30 hi) with daily
h:ltnnagt fing ma»_m.

Bright vellow

Baksamac hints. Sensations of yellow and green fiuits
Exotic mances.

Fine pedage, fiank and consistent. Tovwards the end,
uniipe almonsds. Evident citous fosit with balsamde ldats.

Pexfect as an apenitif. Ideal with dishes of raw and
shieltfish. Goeat with Vesona®s Traditional dishes ke
Soppressa and cheese.

B-10°C

18 moaths
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FATTOKI

VIGNAIOLD

RONCA METODO CLASSICO

1
1/ AN §

GRAPE VARIET

LOCATION

AVERAGE VINE AGE
VINES PER HECTARE
PRODUCTION
BOTTLES

HARVEST

FERMEMNTATION
AND MATURATION

AT F

GLANCE

OMN THE NOSE

ON THE PALA

ACCOMPANIME?

SERVICE
TEMPERATURE

AGEING POTENTIAL

100 Dhurella,

5 heetares, all cultreated in Pergola Veronese and Guver,
locaned on the hills of Aloate Cabvanng, oa the ease ade
of Soave DOC agea, from 250 1o 300 m/ above 5/1.

M years

000, 3000

9.500 Lt/Ha

7000

September - October, Hand harvest in cages,

“The won-destemred grapes are poured davectly into the
peess. Fermentation in steel and 3 soall pagt i wood
Re-fearnentation i the bowle stagts in May after the
hagvest. The matwation on the veasts bats at beast for 36

months. Remuage by hand on pupitse. 6 moaths resting
in the bettle after degoagement before selling,

Bright yeflow

The mowe i3 characterized by notes of bread enust and
yeast elegantly intestwined with hints of dused frust and
i,

The harmonions and persstent tite comes from a good
acidity that blends nacely with fave bubbles and a distinct
flavor. The long fnal renurns on notes of citus

Peefect a5 an apedtif Ideal with dishes of raww and
shellfish. Grear with Verom's traditional dishes Bke
Sopressa, cheese and Baccal alla Vicentina (Typical stock-

fish gecipes).

B-10°C

3 years
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N1O)
VIGNAIC

RONCA METODO CLASSICO

GRAFE VARIETIES

LOCATION

AVERAGE VINE AGE

VINES PER HECTARE

PRODUCTION

BOTTLES

HARVEST

FERMENTATION
AND MA

AT FIRST GLANCE

ON THE NOSE

ON THE PALATE

ACCONMPANIMENTS

SERVICE
TEMPERATURE

AGEING POTE?

100% Durella,

5 hectares, all cultivated i Pergola Veronese and Guyot,
located on the hills of Monte Calvanna, on the east side
of Seave DOC arca, from 250 1o 300 miabove s/,

30 years

3.00075,000

9,500 LvHa

7.000

Sepiember - October. Hand harvest incases

The pon-destenumned grapes are poured directly into the
press. Fermentation in steel and a small pan in wood
Re-fernicntation in the bottle stans in May after the
harvest, The matration on the yeasts lasts at least for 60
msonths. Remmage by hand en pupitre. & moenths resting
nthe bonle after degorgement before selling.

Bright yellow

The nose is charactenized by notes of bread crust and
veast eleganty itertwined with hints of dried fuit and
citrus,

The hanmonious and persistent taste comes froma good
acidiry that blends nicely with fine bubbles and a distinet
flavor. The long final returns on notes of eiirus.

Perfect as an aperitif. Ideal with dishes of raw and
shelifish. Great with Verona's traditional dishes like
Sopressa, cheese and Baccalh alla Vicenting (Typacal stock-
fish recipes).

8-10°C

5 years
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GRAPE VARIETIES

100%% Trebbiano di Soave,

ORIGIN  Locality Breaton — undes the town of
Ronca (Verona) = 450 mt asl

SOIL  Voleanic

HARVES

by haned in cases = the second week of September

VINIFICATION  shost maceration — Fermentation in stainbess steel vats

BOTTLE The reason of the bonle shape, the Rhenish one
(wensana), i becaute of the particular freshness, acudsty
and in geneal the “vertical™ style of the wine that zecalls
mote 3 “nosthem Eusope™ wine than a “Mediterranean”™
o

LABEL Regarding the foons label we decided 1o use the
“Roucha’ one that we appreciated a lot like many of
veu! Roncha is the andient name of the nowadays
“Roci”, the town whese the cellas and the Trebbiano
vineyard ase located. What better reason not to wse it

Shipper by 6 btls

Ale 125%



https://cmkselections.com/wp-content/uploads/2025/01/Fattori-PDF-Presentation.pdf
https://cmkselections.com/antonio-fattori/

ITALIAN WINE PORTFOLIO / VENETO: FATTORI

Fattori

https:/www.cmkselections.com/fattori

VIGNAIOLO

Organic - Valpolicella, Valpolicella Ripasso, Amarone, Soave, Sauvignon, Pinot Grigio / PDF Presentation

D

GRAPE VARIETIES

LOCATION

AVERAGE VINE AGE

" VINES PER HECTARE

PRODUCTION

BOTTLES

HARV

FERMENTATION
AND MATURATION

AT FIRST GLANCE

ON THE PALATE

ACCOMPANIMENTS

TEMPE

AGEING POTENTIAL

RUNCARIS

1007 Garganega

L4 hectares, all cultirated in Veronese Pergola, from 150
1o 230 m above /1

5 vears
3.500

81000 Lt /Ha
65,000

Late September. The grapes are handpicked, transported
and processed the same day.

In stainbess seeel vats.

St yellow with greenmish reflections.

Manperal, with slight senssations of yellow citrus and yellow
pualp fouste. An mtecesting bouguet of fuse hedbs, fresh
sage and nettle.

It’s stooctured with an intesesting freshness and 2 good
flavour of citms fnzits with exotic hints. Delcately
manesal with 2 good taste,

Perfect a5 an apentif and with starters a5 well as shell aned
raw fsh. Paticulaly intesesting with whute Gsh, susha and

sashimi.

10-12°C

1218 months
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DANI

GRAPE VARIETIES

LOCATION

AVERAGE VINE AGE
VINES PER HECTARE
PRODUCTION
BOTTLES

HARVEST

FERMENTATION
AND MATURATION

ATFIRST GLANCE

ON THE NOSE

ACCOMPANIMENTS

SERVICE TEMPERATURE

AGEING POTENTIAL

ELI

L

85% Garganega, 1 5% Trebbiano di Soave.

§ bectares, cultivated partly in guyot (40%:) and partly in
Veronese Pergola, located in the vulcanic hills of
Terrossa and Ronea, from 150 1o 250:m above s/

30 years

3.500/4.800

8,000 LyHa

85,000

Late September. The grapes ase selected in the vineyands,
handpacked, irmnsporied and processed the same day,

In stainless sieel vats.

Intense straw vellow.

Floral hints of jasmine and wisteria. Semsations of peach,
pear, apiicot and citms fiuit, Intriguing notes of graphite,
nettle and sage. Towands the end. a sensation of nuis.

Elegant and round with a balanced taste and freshoess
Hints of citrus fiuit.

Tdeal with fish and vegetable risottos. Even delicately
spiced white meats or raw beef earpaccio

10-12°C

24 momths

ORIWIN
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ANTONIO

FATTORI
VIGNAIOLO

MOTTO PIANE

GRAPE VARIETIES

LOCATION

AVERAGE VINE AGE
VINES PER HECTARE
PRODUCTION

BOTT

HARVEST

FERMENTATION
AND MATURATION
AT FIRST GLANCE

ON THE NOSE

ON THE PALATE

ACCOMPANIMENTS

MPERA

AGEING POTENTIAL

L0 Crarganega deed for 40 days.

3.9 hectares, all cultivated in guyot, located on the
volcanic hills of Monte Cabvaging in the cast side of
the DOC Soave area, from 250 to 300 m sbove 5/1

30 years

3000

2800 Lt/Ha

L4000

Starting the second week of September, the grapes ae
handgicked and transported, Then bid to dey on st

mats for about ose month

Tt staanless steeld vars, toancaus and bairels of 25 hl

Intense yellom

Captivating with frusty apricot, peach and citus
Towards the enl, doied fouits and baltamic hints of mint

and sage.

Balaced and very persistent. Sensations of dried frusts
winch emesge from a base of atous and exotic fouts,

Ideal with complex dashes of fish and sweet grilled mears
Like lamts and goat. Intriguing with well seasoned cheese.

1214%C

60 moaths
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LOCATION

AVERAGE V

AGE
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PRODUCTION
BOTTLES

HARW

FERMENTATION
AND MATURATION

AT FIRST GLANCE

ON

NOSE

ON THE PALATE

ACCOMPANIMENTS

AGEING POTENTIAL

Ll i

LS Pinot Gaxgio.

L0 Teectaces totally cultivated in Guyot in the valeanse halls
in the commune of Rewcd, from 150 1o 230 o above 5/1
15 vears

3000

G/7.000 Lt/ Ha

30,000

Starting at the end of August. The grapes are hand-
pickes, manspogted and processed the same day.

In stainlevs steel vats (50°%) and oak barrels (50°%).

Tatense stzaw yellow:

Oveswhelming and inchriating perfumes of peas,
rapberry, pineapple, banana, aprecot, peach and apple.
Field graszes, camomile and green tea.

Fauity, frank and sich in structuse with susounding
softmess. Very persstent. Tasty and fresh. Debeately salty.

Tdead with sea fish and vegetabde starters.

I»C

30 manths
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ANTONIO

FATTORI
VIGNAIOLO

VECCHIE SCUOLE

GRAPE VARIETIES

LOCATION

AVERAGE VI

Z AGE
VINES PER HECTARE
PRODUCTION

BOTTLES

HARVEST

FERMENTATION
AND MATURATION

AT FIRST GLANCE

OMN THE NOSE

ON THE PALATE

ACCOMPANIMENTS

MPE

AGEING POTENTIAL

L0 Sanvignon Blanc

2,7 hectares, all caltivated in guyot, located on the
vodcame halls of Monte Calvaring, Breaton village,
at 420 m above /1

15 vears

5000

6/7.000 Lx/Ha

1 5,000

Starting end of August, The grapes ase handpicked,
transported and processed the same day

In staindess steed vats

Yellow with greemish reflections.

Fresly, with focal hints of pmase, sambuco, hawthon,
wild mint amd spicy semsations of whate pepper, sage and
fresh nettbe, Frank, with citrus fnst notes, apsicot and
peach.

Rich with exotic and lme hints. Tasty and pesistent
Mimeral

Pesfect with seasonal cuisine rich in vegetal elements.
Tebead with aspagagus and field herbs served in dsottos.

Excellent with spinach and eeotta fan.

[l o

30 months
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FATTORI
VIGNAIOLO

e

GRAPE VARIETIES

LOCATION

AVERAGE V¥

E AGE
VINES PER HECTARE
PRODUCTION

BOTT

HARVEST

ERMENTATION
MATURATION

AT FIRST GLANCE

ON THE PALATE

ACCOMPANIMENTS

SERVICE TEMPERATURE

AGEING POTENTIAL

L0 Garganega died for 5 to 6 months.

3.9 hectares, all caltivated in Guyot, in the vubcanse halls
to the notheast of Verona in the Soave DOC area, from

250 to 300 oy above 571
15 vears

51000

2500 Lt/Ha

6000

Starting nud Septembes. The grapes ase handpicked, then
placed to dey on wooden packs.

After the mace ration, the farmentation ooouws in cak

bargels (404} and in stainless steel vars (600%6) whese the
wine matures 01 OnE TeaL,

Intense yellow with gobden reflections.
The black graphite sccennuates e complex ity Ao,

rounding off the sweet spice and leaving an intriguing
sensation of dred apricots.

Sveeet but fresh anwd tasty Elegant with hints of exotic
and citmas foats

Traditionally served with dried bisouits, ideal with dpe
and well sexsoned cheese.

1 2-145C

60 months



https://cmkselections.com/wp-content/uploads/2025/01/Fattori-PDF-Presentation.pdf
https://cmkselections.com/antonio-fattori/

ITALIAN WINE PORTFOLIO / VENETO: FATTORI

°
F a tto rl Organic - Valpolicella, Valpolicella Ripasso, Amarone, Soave, Sauvignon, Pinot Grigio / PDF Presentation

https://www.cmkselections.com/fattori

DOC VALPOLIC

GRAPE VARIETIES

VINEYARDS

VINE AGE

VINES PER HECTARE
PRODUCTION
HARVEST

FERMENTATION AND
MATURATION

ATFIRST GLANCE
ON THE NOSE
ON THE PALATE

SERVICE
TEMPERATURE

ELLA

COL DE LA B

SUPERIORE

ASTIA

85% Corvina + 5% Rondinella
+ 10%% other varieties

12 hectars located in Bastia, exacily on the valley

between the Val d"Alpone and Val d'[llast. The shaley
clay - subalkaline land. is formed in a broad plateau

with slight slopes, produsced by the alteration of limestone
formations and in particular the white and red scales.
The volcane (basalt) 1s non-cxistent

Altirude: 450m/above sea level.

New plantings and ofd ope of 20-35 years

£200

60 - 70 HI'Ha

Hand picked during the last two weeks of Sepiember

Stainkess steel vats and wooden barrels

Ruby red colour
Cherry and red small woodland fruits

Hints of fresh red small woodland fiuie,
Balanced tannin,

14-16°C
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ANTONIO FATTORI
VIGNAIOLO

DOC VALPOLICELLA RIPASSO SUPERIORE

GRAPE VARI

65% Corvina, 15% Carvinone + 10% Romdinella
+ 10%% ather vageties

VINEYARDS |2 hectas located in Bastia, exactly on the valley
berween the Val d'Alpone and Val dTlasi. The shaley
rlj}.' subalkaline land, is formed in a broad p]nuu
with slight slapes, produced by the alteration of Limeitone
formations and in particular the white and red scales.
The voleans (basalt) is non-existent.
Altinsde: 450m /sbove ses level

VINE AGE  New plantings ansl old one of 20-35 years

R HECTARE 3200

PRODUCTION  60. 70 HI/Ha

HARVE

Han picked dusing the last two weeks of September

FERMENTATION AND  Ripasso is the tracitional method where the Valpolicella
MATURATION  wine is se-macereted on the pomace fnem the doed
Amarene grapes. The wine is aged an S00,/1000 It

oak bamels for 18 months.
AT FIRST GLANCE  Ruby red colou
ON THE NOSE  Red small woodhnd fuirs

ON THE PALATE Hints of fresh sed snall woodbamd fimit
Soft and balanced tannin.

16-185C
TEMPERA
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AMARONE RISERVA

CRAPE VARIETIES

VINEY ARDS

VINE ALGE

VINES FER HECTARE

PRODUCTIN

HARVEST

FERMENTATION AND
MATURATION

AT FIRST GLANCE
ON THE NO5E
ON THE PALATE

SERVICE
TEMPERATURE

5% Corisa, - 0% Rosdsiclla
+ 107 other varicties

12 hecnars locaned in Basnia, exactdy om the valley

bemgen the Val d" Alpone sl Val " 1Hasi. The shalcy
clay - subalkaliee lad, is formed in & broad plateau

with slighl shopes, procuced by the alteration of limestone
Tormatioss sl m parisoilar the whste sl red scales

The volcano (basalt) is nos-custent

Adminide: 250w above sea level

New planbags and obd one of 10-15 years
5200

60 - T HI'Ha

Tiand plekod dursg the bst rwo weeks of Sepacmber
and lary 5o dry in small bomes in =fromaio™

The grapes are allowed 1o dry pently m well-ventilaled
toodar (g aroumal 4-5 mosts, concsmtiamng thar
Aawoumrs, sweeimss mnd cobow, In winter, the grapes
are crushed, fermentatson starts with pais] yeast
and then the mudt is Ellod mo S00-1000 |k cak barchs
I Bl femmenting. The wine niiniees in wood fod
3036 momths before bomling

Lntense ruby red colonr
Red ripe lruil, ssnall woodland fhets
Rich, refined, chegant

1850

WWW.FATTORI WINES.COM
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fOR!

GRAPE VARIETIES: 100% of Turblana.

LOCATION: 6,3 hectares, all cultivated in Guyol. Lomted
sauth of the manument of San Marting della Battaglia in
Desenzana.

AVERAGE VINE AGE: 5 years.
WINES PER HECTARE: 4500,
PRODUCTION: 7000 it/ha,
BOTTLES: S0000.

HARVEST: The third week of September, All the grapes
are hand-picked, transported and processed the same
day.

FERMENTATION AND MATURATION: The grapes are
pressed with the stem at a temperature of 13 °C. After
aging en the lees until the end of lanuary.

AT FIRST GLANCE: Yellow with light green reflections.

(M THE NOSE: Fruity scents with some exctic nuance llke
pinapple and passion frult,

DN THE PALATE: Very crispy, savoury and mineral. Well
balarced acidity,

ACCOMPAMIMENTS: It goes wery well with fish and
shellfish dishes in general, perfect with lake fish lke
trout, perch and whitefish, Having
a strong personality, it can be padred with soft cheeses.
Excellent with Risotto.

SERVICE TEMPERATURE: 1012 *C.
ALCOHOL CONTENT: 12,50% by vol.
AGEING POTENTIAL: 24 months,

Societa Agnicola FATTORI di Fatton Geovamni 5.5
Via (lmo. 4 = -37030 Terrossa di Roncd - Verona
Tel. + 39045 T46004]1 Fax + 3056549140 CF. ¢
PIVA GFF Yh8 4 39 - BEA VR-384303
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COL DE LA BASTIA

CRAPE VARIETIES

VINEY ARDS

VINE ALGE

VINES FER HECTARE

FPRODUC TN

HARVEST

FERMENTATION AND
MATURATION

AT FIRST GLANCE
ON THE XOSE
ON THE PALATE

SERVICE
TEMPERATURE

5% Corisa, - 0% Rosdsiclla
+ 107 other varicties

12 hecnars locaned in Basnia, exactdy om the valley
bemgen the Val d" Alpone sl Val " 1Hasi. The shalcy
clay - subalkaliee lad, is formed in & broad plateau

with slighl shopes, procuced by the alteration of limestone
Tormatioss sl m parisoilar the whste sl red scales

The volcano (basalr) is nee-casienl

Adminide: 250w above sea level

Mew planbags snd obd o of 10-35 years
1400
60 - T0 HI'Ha

Tiand plekod dursg the bst rwo weeks of Sepacmber
and lary 5o dry in small bomes in =fromaio™

Grapes, arvested in boes, remains i the “frutao™
uniil Degsmmber / Jamsary, Waler loss, dig 10 1he perod
of drying, pronsodes concentration of &l afwtsnces of
the grape. Fermeniation md maceation ake place in
sinall Mec| vars, afier Formenlabon and agiag i oak in
SO0 1000 Lavers whene the new winse will remain for
18-24 ot

Lntense ruby red colonr
Red i et snall woodand Bl
Rich, refined, chegant

1850

ORIWINE §.COM
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Amarone della Valpolicella "Terre di San Zeno"

“Terre di San Zeno " Amarone is vinified exclusively with traditional Valpolicella grapes . The most
beautiful bunches and at the right point of ripeness are selected and left to dry.

The pressing takes place at the beginning of the following year, with a fermentation of 25 - 30 days,
due to the low temperature of the period (February - March) and the high natural alcohol content of
the must. After a long stop in steel, a maturation in oak barrels and a long refinement in the bottle
Amarone is ready and perfect to be drunk and will remain so for 10 - 15 years from the harvest.

Also available in the large Magnum format -1.5 liters (2011 and 2012)

Vineyard

Exposure to south - west, from 150 to 300m asl, on tuffs, basalts
and Eocene limestone, with a yield of about1,900 | /ha

Grapes

65% Corvina, Corvinone- 20% Rondinella - 10% Molinara - 5%
other native grapes

Color

Intense garnetred, thick, with orange edges due to maturation.
Bouquet and tasting notes

Complex but cleanand ethereal aromas of black cherries in
alcohol, berries, licorice, anise and spices, which blend with
great elegance and a long and intense aftertaste.

Aging

Steel 24-36 months. Large French oak barrel of 25 hl 12
months. 12 months French oak tonneau. Bottle 12 months.
Service

At room temperature, in very large crystal glasses to fully
develop perfumes and aromas.

Analytical data

Variable according to vintage. Alcohol: 15% vol. - Total acidity:
530¢g/I-pH:3.60- Extracts: 38 g/ |

Serving suggestions

It goes perfectly with roasts, feathered and furred game, grilled
and braised red meats. It is incomparable sipped at the end of a
meal, accompanied by mature cheeses, even spicy ones, and
happy conversations.
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Amarone della Valpolicella Classico DOP - "Vigneti di Osan"

The cru of Corteforte, vinified with the best bunches of a particular and small vineyard called Osan,
entirely located in a hilly area.

It is the result of the first selection of the grapes which, harvested at the right point of ripeness, are
placed in crates to be selected once again before drying, which lasts until the beginning of the
following year. The fermentation, very long due to the low temperature of the period and the high
natural alcohol content of the fruit, brings particular aromatic complexity and pleasantness.

“Vigneti di Osan " will gradually improve its characteristics over time, with a longevity of over 20 years
from the harvest.

Also available in large formats: Magnum - 1.5 liters (2003, 2006, 2009, 2010 and 2012), Jerobeam - 3.0
liters (2009, 2010 and 2012) and McKenzie - 5 liters (2009, 2010 and2012)

Vineyard

Exposure to south - west,from250 to 300 m asl, ontuffs,basalts
and Eocene limestone, with a yield of 1600 1/ ha

Grapes

65% Corvina, Corvinone- 20% Rondinella - 10% Molinara - 5%
Dindarella, Pelara,Oseleta

Color

Garnet red, very intense and thick, with orangeedges due
tomaturation.

Bouquet and tasting notes

Cleanand very complex, of raspberries, blueberries and
blackberries,black cherries and plums in alcohol, spicedwith
cinnamon and light pepper, licorice, ginger.

Aging

Steel 24 months. French oak tonneau 30 months. Bottle18
months.

Service

At room temperature, in large crystal glasses to fully develop
perfumes and aromas.

Analytical data

Variableaccording tovintage. Alcohol: 15.5% vol. - Total acidity:
5.70g /| - pH:3.70 - Extracts: 44g /I

Longevity from harvest

15 to 20 years

Serving suggestions

Feathered and fur game and all red meats, seasoned and even
spicy cheeses. Unmatched sipped in moments of relaxation.
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Amarone della Valpolicella Classico DOP - "Riserva™"

According to the latest specification, the specification "Riserva" is attributable to an Amarone with a
minimum aging period of four years from November 1st of the year of harvest and with a content of
non-reducing extracts of no less than 32 g/ I. All Amaroni di Corteforte have always benefited from a
much longer aging and refinement and extracts far superior to those required today for the "Riserva".

While producing only Amaroni with the requirements of the "Riserva", Corteforte has chosen to
request certification and to apply this indication exclusively to some of the best products of particular
vintages, to obtain a differentiation that helps the user in his choice.

The best bunches are therefore selected, harvested at the right point of ripeness, followed by aging in
barrels for at least 36 months and bottle aging for a minimum of 12 months. Also available in large
formats: Magnum - 1.5 liters (2008, 2009 and 2011), Jerobeam - 3.0 liters (2008, 2009 and 2011) and
McKenzie - 5 liters (2008, 2009 and 2011)

Vineyard

Exposure to south - west, from150 to 300m asl, on tuffs, basalts
and Eocene limestone, yield of 1600l / ha.

Grapes

65% Corvina, Corvinone- 15% Rondinella - 5% Molinara - 15%
other native varieties, Pelara, Oseleta, Dindarella

Color

Garnet red, very intense and thick, with orange edges due to
maturation.

Bouquet and tasting notes

Aromas of raspberry, blueberry, blackberry with a background
of plums, black cherries, cinnamon, pepper, licorice and ginger.
Aging

Steel 24 months. French oak tonneau 30 months. Bottle 18
months.

Service

At room temperature, in very large crystal glasses to fully
develop perfumes and aromas.

Analytical data

Alcohol: 16.5% vol. - Total acidity: 5.60 g / | - pH:3.70 - Extracts:
40g/|

Longevity from harvest

15 to 20 years

Serving suggestions

Red meat and game, aged cheeses. Also ideal as an end of a
meal in pleasant conversation and in moments of relaxation.
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Amarone della Valpolicella Classico DOP - "Dea Lualda"

A particular Riserva, born from a special vintage, that of 2006, and for this reason dedicated to the
“Dea Lualda”. At the time of the Arusnati, ancient inhabitants of Valpolicella in the pre-Roman period,
Lualda was revered as the protector of the fields and the bringer of prosperity.

Also available in large formats: Magnum - 1.5 liters (2006 and2013), Jerobeam - 3.0 liters (2013) and
McKenzie - 5 liters (2013)

Vineyard

Exposure to south - west, from 250 to 300 m asl, on tuffs,
basalts and Eocene limestone, with a yield of 1900 | / ha.
Grapes

65% Corvina, Corvinone - 20% Rondinella - 10% Molinara - 5%
other native grapes

Color

Intense garnetred, thick, with orange edges due to maturation.
Bouquet and tasting notes

Aromas of raspberry, blueberry, blackberry with a background
of plums, black cherries, cinnamon, pepper, licorice and ginger.
Aging

Steel 30 months. French oak barrels 36 months. Bottle 18
months.

Service

At room temperature, in very large crystal glasses to fully
develop perfumes and aromas.

Analytical data

Variable according to vintage. Alcohol: 15.5% vol. - Total acidity:
6.05g /| - pH:3.63 - Extracts: 42g /|

Longevity from harvest

15 to 20 years

Serving suggestions

Red meat and game,seasoned and spicy cheeses. Also ideal as
an end of a meal and in all moments of relaxation.
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Amarone della Valpolicella Classico DOP - "XXX Years in 2 secoli"

Every ten years,if the quality of the harvest allows it, we present a special and limited edition amarone
to celebrate Corteforte's anniversary. “XXX Yearsin 2 Centuries” 1989-2019 was produced with the
grapes of the 2013 vintage and we are particularly proud of it for the abundance of aromas, which
recall ripe berries, spices and cocoa; the richness of taste that harmoniously adds cherries in alcohol,
leather and dried flowers to the hints of smell, and the flourishing and luxuriant finish that crowns all
the previous promises.

Vineyard

Exposure to south - west, from 250 to 300 m asl, on tuffs,
basalts and Eocene limestone, with a yield of1900 | / ha.
Grapes

70% Corvina, Corvinone - 10% Rondinella - 5% Molinara - 15%
other native grapes

Color

Intense garnetred, thick, with orange edges due to maturation.
Bouquet and tasting notes

Abundance of aromas, which recall ripe berries, spices and
cocog; richness of taste that harmoniously adds cherries in
alcohol, leather and dried flowers to the hints of smell; a
flourishing and luxuriant finish to the full crown of all the
previous promises.

Aging

Steel 30 months. French oak barrels 36 months. Bottle 18
months.

Service

At room temperature, in very large crystal glasses to fully
develop perfumes and aromas.

Analytical data

Variable according to vintage. Alcohol: 16% vol. - Total acidity:
500g/1-pH:55-Extracts:35g/1

Longevity from harvest

15 to 20 years

Serving suggestions

Red meat and game, seasoned and spicy cheeses. Also ideal as
an end of a meal and in all moments of relaxation.
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Valpolicella Ripasso Classico Superiore - DOP

The grapes are chosen with a careful selection in the vineyard, in double separate collection, to allow
the best ripening and immediately pressed and de-stemmed. Fermentation, carried out in containers
of limited capacity, is carried out until the sugars are exhausted with frequent pumping over, to obtain
a perfect extraction of the aromas and flavors of the fruit.

In April of the following year, the wine is re-fermented on the skins of Recioto or Amarone, enriching it
with further aromas, colors, body and gradation. This technique, typical of Valpolicella, is called
Ripasso. Valpolicella Ripasso Classico Superiore thus becomes a wine with high extracts, high alcohol
content and extreme longevity. Also available in large formats: Magnum1.5 liters (2015, 2016) and
Jerobeam 3.0 liters (2016).

Vineyard

South-west exposure, from 150 to 300 m asl, on tuffs, basalts
and Eocene limestone.

Grapes

70% Corvina, Corvinone- 20% Rondinella - 10% Molinara
Color

Intense ruby red - garnet.

Bouquet and tasting notes

Clean bouquet of forest fruits, black cherries and plums, lightly
spiced leather and pepper. The robusta nd complex body
harmoniously recalls the scents of smell.

Aging

French oak barrels for 6-8 months. Bottle 6 months.

Service

At room temperature, in large crystal glasses.

Analytical data

Variable according to vintage. Alcohol: 14% vol. -Total acidity:
5.50g /|- pH:3.55 - Extracts 34 g /|

Longevity from harvest

8 to 10 years

Serving suggestions

It goes well with all red meats (baked, grilled, roasted and
braised), feathered and furred game and aged cheeses with a
strong taste.
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Valpolicella Ripasso Classico Superiore DOP - BIO "Podere Bertarole"

The grapes are chosen with a careful selection in the vineyard, in double separate collection, to allow
the best ripening and immediately pressed and de-stemmed. Fermentation, carried out in containers
of limited capacity, isc arried out until the sugars are exhausted with frequent pumping over, to obtain
a perfect extraction of the aromas and flavors of the fruit.

In April of the following year,the wine is re-fermented on the skins of Recioto or Amarone, enriching it
with further aromas, colors, body and gradation. This technigue, typical of Valpolicella, is called
Ripasso. Valpolicella Ripasso Classico Superiore thus becomes a wine with high extracts,high alcohol
content and extreme longevity.

Corteforte has been certified BIO since 2018 and this is the first Ripasso from vineyards with RRR
certified sustainability.

Vineyard

South-west exposure, from 150t 0 300 m asl, on tuffs, basalts
and Eocene limestone.

Grapes

70% Corvina, Corvinone- 20% Rondinella - 10% Molinara
Color

Intense ruby red - garnet.

Bouquet and tasting notes: Clean bouquet of forest fruits,
black cherries and plums, lightly spiced leather and pepper. The
robust and complex body harmoniously recalls the scents of
smell.

Aging

French oak barrels for 6-8 months. Bottle 6 months.

Service

At room temperature, in large crystal glasses.

Analytical data

Variable according to vintage. Alcohol: 14% vol. -Total acidity:
5.50g /|- pH:3.55 - Extracts 34 g /|

Longevity from harvest

8 to 10 years

Serving suggestions

It goes well with all red meats (baked, grilled, roasted and
braised), feathered and furred game and aged cheeses with a
strong taste.
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Recioto della Valpolicella Classico - DOP

During the harvest, the external parts of the bunches (in dialect "recie" or "ears", hence the name
Recioto) of the Corvina, Rondinella, Molinara grapes are selected, then left to dry naturally.

In January, about half of the “recie” are pressed and the fermentation, often triggered (for the harsh
winter) by slightly heating a small part of the must, continues slowly at a temperature of about 10
degrees centigrade. At the beginning of March the remaining grapes are pressed, with a very high
sugar content, and to this must is added the one obtained previously and still in fermentation.

The decanting begins when the alcohol reaches 12- 13% of the total volume and the fermentation is
definitively stopped shortly after, with the wine still retaining more than10% of residual sugar.

Vineyard

South-west exposure, from 150 to 300 m asl, on tuffs, basalts
and Eocene limestone.

Grapes

70% Corvina, Corvinone - 10% Rondinella - 5% Molinara - 15%
native varieties, Pelara, Oseleta, Dindarella

Color

Deep & intense red - garnet.

Bouquet and tasting notes

Extremely complex aromas of berries and sugared almonds,
cherry and plum jam, sour cherries in alcohol, with alight hint of
spices, vanilla, chocolate, cinnamon and licorice. Shades of
violet, iris and wild flowers. The body is sweet and delicate,
harmonious and soft like velvet.

Aging

In French oak tonneau 18 months. Bottle 12 months.

Service

At room temperature, in large crystal glasses.

Analytical data

Variable according to vintage. Alcohol: 14% vol. -Total acidity:
6.70 g /| - pH: 3.70- Extracts: 39 g/ |- Reducing sugars: 100g / |
Longevity from harvest

Above10 years

Serving suggestions

Pandoro di Verona, Panettone, dry sweets, pies and short
breads. It is the red wine that best accompanies chocolate.
Captivating alone, between meals, on any occasion, especially as
a couple.
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Rosso Veronese - IGT "Concentus”

The name “Concentus” (lat. Harmony) is inspired precisely by the harmonious union of different
grapes, always belonging to the ampelographic tradition of Valpolicella .

The grapes, harvested after careful selection of the best bunches in the vineyard, are left to dry for
about 40 days, in order to obtain the best concentration off ruit and tannins. The fermentation, done
in a limited capacity steel tanks,is carried out with frequent pumping until the exhaustion of the
sugars, in order to obtain a better extraction of the perfumes and aromas of the fruit.

Vineyard

South-west exposure, from 150 to 300 m asl, on tuffs, basalts
and Eocene limestone.

Grapes

Corvina, Corvinone and Rondinella, with the addition of other
grapes from the ampelographic base of Valpolicella.

Color

Intense ruby-red.

Bouquet and tasting notes

Clean bouquet of black berried fruits, spices, leather and
pepper. Robust and complex body, as harmonious as its name.
Aging

French oak barrels for 8-10 months. Bottle 6 months.
Service

At room temperature, in very large crystal glasses.
Analytical data

Variables according to vintage Alcohol: 14% vol. - Total acidity:
530g/ |- pH: 3.60 - Extracts 37g /I

Longevity from harvest

10 - 12 years

Serving suggestions

Roasts, grilled and grilled meats, cold cuts and fresh cheeses.
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Rosso Veronese - IGT "Rubro”

Last (... but only in chronological order) of Corteforte wines, it represents a tribute to fans of grilled red
meat and, at the same time, to the Latinity of Valpolicella for the color that the Romans already
preferred in its grapes and wines.

It is deliberately chosen to make matching the traditional grapes to alter and the vines Syrah, Merlot
and Cabernet to obtain a product of the greater body, more tannic and fruity ,with violet hue and ink
pigments.

Its robust structure is also well suited to all dishes with a strong or spicy flavor.

Vineyard

South-west exposure, from 150 to 300 masl, on tuffs, basalts
and Eocene limestone.

Grapes

Corvina, Corvinone, Rondinella, Molinara, Cabernet, Merlot,
Syrah.

Color

Intense ruby-red.

Bouquet and tasting notes

Refined, with clear, vinous, sweetand complex fragrances of
berries, plums, cherries and roses that stand out in its fresh and
vivid tannins.

Aging

French oak barrels for 8-10 months. Bottle 6 months.
Service

At room temperature, in large crystal glasses.

Analytical data

Alcohol: 14% vol. -Total acidity: 5.50g /| - pH:3.50 - Extracts 32 g
/1

Longevity from harvest: 8 - 10 years

Serving suggestions

It goes well with cheeses, cured meats and dried meats with a
strong taste. Tasty first courses of pasta, grilled and baked
meats.

FUTAREY W REHEST
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Location of
vineyard:

Exposure and
type of land:

Grape variety:

Vine layout:

Aging:

Color:

'On the nose:

In the mouth:

Bidibi1

Breganze hills

volcanic and tuffaceous hills

&0% Tai and 40% Sauvignon

cold maceration for two days and soft
pressing completely with no oxidation

in stainless steel tanks for six months

straw-yellow

intensely aromatic with refreshing notes
of ripe tropical fruit, citrus and fresh cut
Brass

dry and well-rounded on the palate with
vibrant acidity and a pleasantly persi-
stent finish

Perfect as an apéritif or a compliment to
soups, first corse and light fish
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Location of
vinevard:

of land:

Grape variety:

Vine layout:

Aging:

Color:

On the nose:

In the mouth:

Pino & Toi

Breganze hills

Exposure and type volcanic and tuffaceous hills

60% Tai, 25% Pinot Bianco,
15% Pinot Grigio

cold maceration for two days and soft
pressing completely with no oxidation

in stainless steel tanks for six months

pale lemon-green

intense floral and fruity aromas

dry and zesty on the palate, with well-
rounded structure and a flavourful, long
finish

Perfect as an apéritif or as a compliment
ta salads, first corse with fish and vegeta-
rian fare.
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Vespaiolo

Location of
vinevard:

the hills of the DOC Breganze

Exposure and type volcanic and tuffaceous hills

of land:
Grape variety:

Vine layout:

Aging:

Color:

On the nose:

In the mouth:

100% Vespaiola

cold maceration for two days and soft
pressing completely with no oxidation

in stainless steel tanks for four months

pale lemon with greenishireflections

it boasts intensely aromatic notes of ripe
stone fruit, honey and orange blossom

dry on the palate it is dry with a lovely
balance between its full-bodied mouthfe-
el and crisp acidity.

Local paring is with “baccald (stockfish)
alla

vicentina® or white asparagus “alla bas-
sanese”. [n general, perfect with roasted
vegetables, such as zucchini or squash, or
fish courses.
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Location of
vineyard:

of land:
Grape variety:

Vine layout:

Aging:

Color:

On the nose:

In the mouth:

Ferrata Chardonna

Ferrata estate in Breganze

Exposure and type volcanic and tuffaceous soil

100% Chardonnay

cold maceration for two days and soft
pressing completely with no oxidation

fermentation in new French ocak barri-
gques and
laying on the yeast in barriques for five
months

clear intense lemon in color, with goldish
notes

pronounced notes of ripe tree fruit follo-
ne by hints of butter, almond, vanilla and
light toasted wood

voluptuously rich and full on the palate
with

flavours that continue to unfold well into
the

finish,

It is perfect with more substantial first
corse,

including soups, flavourful fish, poultry
or grilled pork loin, You can *forget it"in
your cellar for ten

yearsa at least!
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Location of
vineyvard:

of land:
Grape variety:

Vine layout:

Aging:

Color:

On the nose:

In the mouth:

Ferrata Sauvignon

Ferrata area of Breganze

Exposure and typevolcanic and tuffaceous hills

100% Sauvignon

cold maceration for two days and soft
pressing completely with no oxidation

in stainless steel tanks for six months

clear and intense lemon

rich notes of ripe tropical fruit, peaches
and
saffron

dry on the palate with enticing flavours
of lemaon, orange blossom and mint with
along, satisfying finish.

A perfect pairing with first corse such as
buttery pastas and grilled or roasted

poultry.
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Location of
vineyard:

Exposure and
type of land:

Vine layout:

Aging:

MACULAN

Color:

On the nose:

In the mouth:

Grape variety:

Costadolio

Breganze hills

volcanic and tuffaceous hills

100% Merlot

manual harvest, directly soft pressing and
immediate separation of must and skins
with no maceration

in stainless steel tanks for three months

light colour of peach tree flower petals

intense and fruity aromas of peaches and
Iychee and with white flower petals

an the palate, it is fuller-bodied and silky,
with a lovely, lingering acidity.

Ferfect pairing with pastas and risotto
with meat or fish and grilled or roasted
fish.
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(]

Brentino

Location of
vineyard:

Exposure and type
of land:

Grape variety:

Vine layvout:

Aging:

Color:

On the nose:

In the mouth:

the best Vineyard areas of the DOC
of Breganze

volcanic and tuffaceous hills

55% Merlot
45% Cabernet sauvignon

manual selection of the clusters and fer-
mentation in stainless steel containers,
sever days of

maceration

half of the wine for one year in stainless
steel tanks and half in French oak barri
ques, 1/3 new oak

deep ruby-red

seductive aromas of blackberries and
dark

cherries, along with hints of cedars and
forest from the one year of aging in
French barriques

the wine is dry and full-bodied, which
bilance harmoniously with its firm tan-
nic backbone and distinct dark flavors,
which persist well into the finish

Nice pairing with first corse with meat
ragout, reasted or grilled meat and he-
arty stews.
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Cabernet

Location of
vineyvard:

of land:

Vine layvout:

Aging:

Color:

On the nose:

In the mouth:

Grape variety:

Breganze hills

Exposure and type volcanic and tuffaceous hills

80% Cabernet sauvignon
20% Cabernet franc

fermentation in stainless steel tanks with
several pumping over

in stainless steel tanks for one year

rubyy red

concentrated aromas of ripe blackberries
and hints of savory herbs

medium-bodied on the palate, with fine-
grained tannins and silky texture

Pairs very well with hearty first corse
such as meat ragouts and roasted or gril-
led meats.



https://cmkselections.com/wp-content/uploads/2025/01/Presentazione-Maculan-2022-ENG.pdf
https://www.cmkselections.com/maculan

ITALIAN WINE PORTFOLIO / VENETO: MACULAN

M a c u I a n Tai, Acininobili, Vespaiolo / PDF Presentation

https://www.cmkselections.com/maculan

Cornorotto
Marzemino

Location of in the Cornorotto area in Fara Vicentino
vineyard:

Exposure and type volcanic and tufaceous hills

of land:

Grape variety: 100% Marzemino

Vine layout: Grapes are slightly dried for one week,
fermentation in stainless steel tanks
with frequent punching downs

Aging: Six monthsin stainless steel tanks

Color: intense ruby red with purple notes

On the nose: rich with notes of black small briies and
ripe black fruits

In the mouth: intense and persistent flavours, soft and

velvety with very light tannins.

CORNOROTTO
MARZEMING

Perfect pairing with first courses with
gamy

ragouts, roasted meats and mixted gril
led meats,
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Location of

vineyard:

of land:

Vine lavout:

Aging:

= Color:

MACULAN

On the nose:

In the mouth:

PINOT NERO

Grape variety:

Pinot Nero

Breganze hills

Exposure and type volcanic and tuffaceous hills

1oo% Pinot nero
manual selection of the clusters and fer
mentation in stainless tanks with pun-

ching down several times a day

for one year in stainless steel tanks

light ruby

fine aromas of red berrei and underbrush

well balanced on the palate with interwo-
ven notes of forest fruits,earthiness and
spice.

A versatile wine with food, pair woth an-
ything from stuffed or baked pasta to cu-
red meats and aged cheeses.
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tura Pot Nero

Collocazione del vigneto: colline della zona DOC di Breganze
Giacitura e tipo di terreno: colline vulcaniche
Varieth di uve: Finot Nere 100%

Cure nella preparazione: fermentazione in tini aperti di acciaio fer-
mentazione malo-lattica spontanea

Affinamento: in barrique di rovere francese per 12 mesi
Colore: rosso rubino scarico

Profumao: fruttate fine ed elegante

Sapore: equilibrato, asdiutto e corposo, di buona

struttura, aromi delicati e sottili di piceoli
Fruntti rossi

MACULAN

Abbinamenti: Piatti saporiti, paste ripiene e al forno, sala-
mie [ollnn.\ggi i media stagionaturs,

ALTURA
PINOT NERO
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Crosara

Location of between the Santo Stefano and the Fer-
vinevard: rata
properties, one single wvineyard of a
10.000 vines per hectar Vineyard planted
in 1994

Exposure and type volcanic and tuffaceous hill
of land:

Grape variety: 100% Merlot

Vine lavout: manual harvest, tight selection of
clusters, fermentation in small open top
stainless steel tanks with several pun-
ching downs during the eight days of ma
ceration

MACULAN

Aging: for one year in new French oak barrigues
and then in bottles for six months

Color: deep purple in color with ruby reflections

On the nose: the bouguet is profoundly rich with notes
of black small berrei and very ripe fruit,
spices, coffee and cocoa

In the mouth: these penetrating and persistent flavors
merge
beautifully with the fine-grained tannins
and
velvety mouthfeel.

A wine of remarkable concentration,
lenght and finish that leaves the senses
fully satjsfied!

Perfect apiring with grilled or braised
mwnate and acoad rhoocae
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Location of
vineyard:

Exposure and type
of land:

Grape variety:

Vine layout:

Aging:

Color:

On the nose:

In the mouth:

Fratta

the Cabernet sauvignon is from a0.000
vines per hectar Vineyard in the Ferrata
area, the Merlot is from the Villa Elettra
Vineyard

volcanic and tuffaceous hills

a blend of Cabernet sauvignon and Mer-
lot grown in very best, low-yielding vine
yards

manual harvested, tight selection of
clusters, fermentation in small open top
stainless steel tanks

for one year in new French oak barriques

rich ruby red with purple reflections

the wine carries intense aromas of red
berrei, bilberries and raspberries, along
with spicy notes of cocoa and coffee

a balanced expression of fine-grained
tannins, and full-bodied, flavour ful
Elegance.

Perfect with grilled or roasted red meats
or aged cheeses.
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MACULAN

Palazzotto

Location of
vineyard:

Exposure and type
of land:

Grape variety:

Vine layout:

Aging:

Colar:

On the nose:

In the mouth:

Cabernet sauvignon

the best exposed hills in the
DOC Breganze

volcanic and tuffaceous hills

100% Cabernet sauvignon

manual harvesting, fermentation in
stainless steel tanks with eight days of
maceration, several

punching down

for one year in French oak barriques, half
new half second usage

brilliant ruby red

intense yet elegant aromas of red herries
and black licorice

dry and full-bodied on the palate and
beautifully integrated, fine-grained
tannins.

Perfect pairingwith red meats, whether
grilled, braised, stewed or roasted.
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Luocation of
vineyard:

of land:

Grape variety:

Vine layout:

Aging:

Residual sugar:

Color:

On the nose:

In the mouth:

Acininobili

Breganze hills

Exposure and typevolcanic and tuffaceous hills

100% Vespaiola

painstaking manual selection of stalks
with
undeveloped Botritis cinerea (noble rot)

for two years in new barrigues,
in bottles for one year

208/l

brillant deep antique gold

great, intense and spicy bouguet of ho-
ney, dry fruit, raisins and minerally flint

sweet yet elegant, this wine is full-
bodied, elegant and sumptuous, Very
long and satisfying finish: an exciting
experience!

As a pairing we suggest fois gras, but
also is a perfect occasion when shaerd
with a loved one in front of the fireplace
- the perfect meditation wine!
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Luocation of
vineyard:

of land:
Grape variety:

Vine layout:

Aging:

Residual sugar:

Color:

On the nose:

In the mouth:

Dindarello

the best areas of Veneto vocated for this
variety

Exposure and typevolcanic and tufaceous hills

100% Moscato

healthy and selected grapes are dryied for
one month, fermetation in stainless steel
tanks

in bottle for three months

130 g/l

pale-lemon

intensely aromatic notes so true to the
variety:
grapes, honey and orange blossoms

sweet on the palaet, balanced and full-
bodied, yet simultaneously fresh and li-
vely, with a long and persistent finish,

Perfect pairing with pastry, fruit tarts, ho-
memade cakes and also rich creamy ca-
kes.
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Location of
vineyard:

of land:

Grape variety:

Vine layout:

Aging:

Residual sugar:

Color:

On the nose:

In the mouth:

Madoro

Breganze hills

Exposure and type volcanic and tuffaceous hills

B0% Marzemina
20% Cabernet sauvignon

the grapes are dried in a special room for
one month and a half

for two years in new barriques, in bottles
for one year

o gfl

deep red with purple notes

arresting bouquet of ripe red berries
ollowed by notes of blackberries, bilber-
ries and dark cherries

sweet and full-bodied, big structure yet
balanced with a very long finish.

A versatile dessert wine that is perfect
with

anything from dry cakes and wild berrei
pies to aged cheeses or strong-flavoured
blue cheeses.
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Torcolato

Location of Breganze hills
vineyvard:

Exposure and volcanic and tufaceous hills
type of land:

Grape variety:  100% Vespaiola

Vine layout: the grapes are dried in a special room
for four months te concentrate flavours
and sugar

Aging: for one year in french oak barriques, 1/3

new and 2/3 second usage

Residual sugar: 155 g/1

Color: brilliant gold

On the nose: intense aromas of honey, flowers, vanil-
la and touc of elegant wood spices

In the mouth: is sweet and full-bodied, with excellent
balance between acidity and sugar. Cle-
ar and lively finish with a nice persi-
stence.

Perfect pairing with little paistry or lo-
cal cakes like “fregolota®, aged cheeses,
like Asiago

Stravecchio, or very strongly-flavoured
blue

cheeses,
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sacchetto

PROSECCO D.O.C.G. BRUT
MILLESIMATO ASCLO VING SPUMANTE
BIOLOGICO

FiLl

Ptk striver yelkon,

Eleganit bouguet w alanced fruty and flower
arcema
R h & round, persster

warw. sacchettovini.it
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saccherto

Grapes

Wini rgking

Ageng

ROSATO LG.T. VENETO
VING FRIZZAMTE
FILI

This Rorsik has the unique quality to rmake extraordinary ary
times, Freshness and youth are its qualties the plie (and the
good maad) say thanksl

Ressto LGT. Veneto
Vino Frizzante

Vienets

Meriot, Cabernes,

Mt abtaned through soft pressing by means of a herzomal
press, followed by slow ion of pure mast at a
controlad termperature and thanks 1o sslected yexts.

In steed containers at a controfied temperatune.

In bottle

Preservaton:  16/24 manths depending on the temperature and lighting of

the place where it s storsd.

Cobaur Bright Pinkish color with slight cherry reflectons.

Aroma:  Fragrant and delicate with wild-berry soents.

Flavour:  Pleasantly fizzy, bvely and easlly drinkable.
115 ol
57-59g0
12140
79 C,

Gastronomc match: 1t perfectly aceompanies kgt salami hors-d oeuvres, soup,

white meat and vegetable pies.

Auards: Sdver Medal - Mundus Vini 2020

RN IV
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sacchetto

MOSCATO DOLCE .
VING SPUMANTE D QUALITA
DEL TIPO AROMATICO

FILI
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sacchetro

Refining:

Gastronomic match:

Sewards:

PINOT GRIGIO BLUSH D.O.C.
DELLE YEMEZIE

VING SPUMANTE

FiLI

This wine reflects the whole Venete land tastes of the
countryside and of the sea, the good food as an alve
miament An open character to be served chiled

Classificatiors  Pinot Grigio Blush DIOC, Bt
Wino
Area of origine. Vieneto
Grapes:  100% Finot Grigio
Winemaking  Must obtaned throwgh soft pressing by means of a horzontal
press, followed by dow ferrmentation of pure must at a
controlled temperature and thanks 1o selected yeasts.
Ageing In steel containers at a contrelled termperature.

In betde

Presenatiors 12414 months depending on the temperature and ighting of
the place where i1 & stored.
Colour:  Pink colour with copper redlections.
Arorma Typical strong fruty scent, nuances of white fkowers such as
acacia and wistena are dearly detectable.
Favour:  Fullbedied, smeeth and balanced, dry and vehsety.
Alcohol contert:  12%Vol
Total acdity:  5.7-59 g
Residual sugar: 11 - 13¢0
Serving temperature; 797 C,

Excellent as accompaniment fior fish or vegetable hors
d'oeuvre, fish-based first courses, baked feh such as stuffed
trout or treut baked in foil.

Commended - Decanter 2016

s etiovni il


https://cmkselections.com/wp-content/uploads/2025/01/2022-Presentation-Sacchetto.pdf
https://www.cmkselections.com/sacchetto

ITALIAN WINE PORTFOLIO / VENETO: SACCHETTO

s a c c h ett o Organic - Prosecco, Pinot Grigio / PDE Presentation

https://www.cmkselections.com/sacchetto

saccherto

PROSECCO D.O.C.
VING FRIZZANTE
FILI

harrrony cha

e this Prosecco by a nch

amerry of our Lind

The area of Treviso

<

ora



https://cmkselections.com/wp-content/uploads/2025/01/2022-Presentation-Sacchetto.pdf
https://www.cmkselections.com/sacchetto

ITALIAN WINE PORTFOLIO / VENETO: SACCHETTO

S a cc h etto Organic - Prosecco, Pinot Grigio / PDE Presentation

https://www.cmkselections.com/sacchetto

sacchetto

PROSECCO D.O.C. ROSE BRUT
MILLESIMATO VIND SFUMANTE
FILI

Your Way. Your Rosé

Follows your cuniosity, do it your way and change the colors of
the wrkd,

Fili Prosecco Rosé satrfies your free sprit.

Prosecco DOC. Rosé Brut

Ving Spumants

Weneto and Friuli Venezia Giulia

8E% Glera, 1% Pinot Nero

Must of Glera obtained through soft pressing by means of a
horizontal press. followed by slow fermentation of pure must
i a controfled tempeniture and thanks 1o selected yeasts.
Pinet Mero 5 wane-fade it red, in contact with sans fae 57
days at a controfied temperature with selected yeasts. The
Glera and Pinot Mero wines are then refermented together
according 16 the Chamat Method. Tha list process takes at
least 60 days.

In steed containers at a controlled temperature.

I bottle.

14/18 months depending on the temperature and Eghting of
the place where it 6 stoned.

Pale orystalkne pink

Intense and deficate with rose ard acaca stents

Fresh, savory. pleasant and excellent lavour with dry finish.
11.5% Vol

57 .59 grf

9— 11 gel

§-8°C

Excellent as an aperitif and paired with all the main
dishes: first courses and grilled vegetables, white meat
and fish.

Commended - IMW.C. 2020
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PROSECCO D.O.C. EXTRA DRY
VING SFUMANTE
FALI 075

Frosecco DL
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Clissficaton:

Aren of orign:

MILLE BOLLE
ROSATO BRUT
VINO SPUMANTE

[Mille Bolle, a wine of strong character and versatiity,
shiems its excellence in any occrsion,

Reato Brut - Vino Spurmante

Venelo

Grapes: Pinot Nero, Merlot, Raboso
Wine-making  Must obtaned through soft pressing by means of a horizonal
press, Ellwed by shon fermentation of pure Mt at a
controled temperature and thanks to selected yeasts.
Sy
l Agrng  In steel containers at a controfled temperature,
Refiring  In bottle
Preservation: 18724 manths dependng on the lemperature and ighting of
the place where it is stored.
Colour:  Bright Pink,
Aroma Intense bouduet with bermes hinds and rose and wolet notes
Flvaur: Fresh, fruity, good persstency with a dry final
Alcohol content 1ol
T 5B-60gN
1-13g1
Serving temperature: 795 C.

Gastronamic match

Fupards

Perfiect as a drink. excellent with kght appetizer. first courses,
white mést and grilled fish.

83 Points - Mundus vini 2018
Commended - Decanter 2018
Bronze Medal - MAC 2018

MUNDUS vini . @
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COL DE L'UTIA
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PROSECCO SUPERIORE D.O.C.G,
SPUMANTE EXTRA DRY MILLESIMATO
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—

{

‘f..}
}f

L. deLiutia

-
-
=
=
=
-
bt
-



https://cmkselections.com/wp-content/uploads/2025/01/2022-Presentation-Sacchetto.pdf
https://www.cmkselections.com/sacchetto

ITALIAN WINE PORTFOLIO / VENETO: SACCHETTO

s a c c h ett o Organic - Prosecco, Pinot Grigio / PDE Presentation

https://www.cmkselections.com/sacchetto

sacchetto

VALDOBBIADEME

PROSECCO SUPERIORE D.O.C.G,
SPUMANTE EXTRA DRY MILLESIMATO
COL DE L'UTIA

—

{

‘f..}
}f

L. deLiutia

-
-
=
=
=
-
bt
-



https://cmkselections.com/wp-content/uploads/2025/01/2022-Presentation-Sacchetto.pdf
https://www.cmkselections.com/sacchetto

ITALIAN WINE PORTFOLIO / VENETO: SACCHETTO

S a c C h ett o Organic - Prosecco, Pinot Grigio / PDE Presentation

https://www.cmkselections.com/sacchetto

%
oty =
i

SACCHETTO

BIANCO EXTRA DRY Et. Nera

0,75! Vino spumante

SACCHETTO

CLASSIFICATION:
Bianco Extra Dry Millesimato Vino Spumante

AREA OF ORIGIN:

The province of Treviso

GRAPES:

Glera, Verduzzo, Pinot Bianco

WINEMAKING:

Must obtained through soft pressing by means of a
horizontal press, followed by slow fermentation of pure
must at a controlled temperature and thanks to selected
yeasts.

AGEING:
In steel containers at a controlled temperature.

REFINING:
In bottle

PRESERVATION:
18/20 months depending on the temperature and lighting
of the place where it is stored.

COLOUR:
Pale straw yellow

AROMA:
Typical exotic fruity scent with citrus and flower hints.

FLAVOUR:
Mellow and full-bodied, yet dry thanks to its refreshing
acidity.

SERVING TEMPERATURE:
6-8°C

wiww.sacchettovini.it
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SACCHETTO

iy

DOC PROSECCO EXTRA DRY

0,75 Vino spumante

SACCHETTO

CLASSIFICATION:
Doc Prosecco Extra Dry
Vino Spumante

AREA OF ORIGIN:
The Province of Treviso

GRAPES:
Glera

WINEMAKING:

Must obtained through stalkless pressing, marc
maceration at a controlled temperature, followed by
pressing and fermentation of must thanks to selected
yeasts,

AGEING:
In temperature-contrelled steel containers.

REFINING:
In bottle

PRESERVATION:
14/18 months depending on the temperature and
brightness of the storage place.

COLOUR:
Pale straw yellow.

AROMA:
Intense fruity and flower scent with wisteria and acacia
hints.

FLAVOUR:
Fresh and harmonious.

SERVING TEMPERATURE:
6-8°C

wiww.sacchettovini.it
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SACCHETTO

DOCG PROSECCO BRUT ASOLO

0,75 Vino spumante

SACCHETTO

CLASSIFICATION:
Docg Prosecco Brut Asolo
Vino Spumante

AREA OF ORIGIN:
Colli Asolani

GRAPES:
Glera

WINEMAKING:

Must obtained through stalkless pressing, marc
maceration at a controlled temperature, followed by
pressing and fermentation of must thanks to selected
yeasts,

AGEING:
In temperature-controlled steel containers.

REFENING:
In bottle

PRESERVATION:
14/18 months depending on the temperature and
brightness of the storage place.

COLOUR:
Pale straw yellow,

AROMA:
Elegant bouguet with a well-balanced fruity and flower
aroma,

FLAVOUR:
Really fresh and round, persistent with citrus notes.

SERVING TEMPERATURE:
6-8°C

Wi, sacchettovini.it
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PROSECCO DOC ROSE BRUT

MILLESIMATO - 0,751 Vino spumante
SACCHETTO

CLASSIFICATION:
Prosecco Doc Rosé Brut
Vino Spumante

AREA OF ORIGIN:
Veneto and Friuli Venezia Giulia

GRAPES:
88% Glera, 12% Pinot Nero

WINEMAKING:

Must of Glera obtained through soft pressing by means of
a horizontal press, followed by slow fermentation of pure
must at a controlled temperature and thanks to selected
yeasts. Pinot Nero is wine-made in red, in contact with skins
for 5/7 days at a controlled temperature with selected
yeasts, The Glera and Pinot Nero wines are then
refermented together according to the Charmat Method.
This last process takes at least 60 days.

AGEING:
In temperature-controlled steel containers.

REFENING:
In bottle

PRESERVATION:
14/182 months depending on the temperature and
brightness of the storage place.

COLOUR:
Pale crystalline pink

AROMA:
Intense aroma with floral notes of pink and violet combined
with the fruity hints typical of wild strawberries.

FLAVOUR:
Fresh flavour with fruity notes of raspberry cherry and
small red fruits, long and persistent finish.

wiww.sacchettovini.it
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SACCHETTO

RIBOLLA GIALLA BRUT

0,75 Vino spumante

SACCHETTO

CLASSIFICATION:
Ribolla Gialla Brut
Vino Spumante

AREA OF ORIGIN:
Friuli Venezia Giulia

GRAPES:
Ribolla gialla

WINEMAKING:

In white with separation of the skins by soft pressing in a horizontal
press and fermentation at a controlled temperature in stainless
steel tanks.

AGEING:
In temperature-controlled steel containers.

REFENING:
In bottle

PRESERVATION:
14/20 months depending on the temperature and brightness of the
storage place.

COLOUR:
Straw yellow with greenish hues.

AROMA:
Delicately floral with nuances of lemon and citrus fruits in general.

FLAVOUR:
Fresh and enveloping, dry and with a long aromatic persistence,

SERVING TEMPERATURE:
8-10°C
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SACCHETTO

ROSE BRUT

0,75l Vino spumante

SACCHETTO

CLASSIFICATION:
Rosé Brut Vino Spumante

AREA OF ORIGIN:

Veneto - area defined by Production regulations

GRAPES:

Pinot Nero and Merlot

WINEMAKING:

Grapes pressed after their stalks have been removed. The
skin is left for a few hours into the must at a low
temperature, then fermentation starts thanks to selected
yeasts.

AGEING:
In steel containers at a controlled temperature.

REFINING:
In bottle

PRESERVATION:
18/24 months depending on the temperature and lighting
of the place where it is stored.

COLOUR:
Pinkish colour tending to pale claret

AROMA:
Typical fruity vinous scent.

FLAVOUR:
Pleasantly fizzy, lively and easily drinkable, without sour
touches.

SERVING TEMPERATURE:
7-8°C
GASTRONOMIC MATCHES:

Excellent as appetizer as well as accompaniment for all the dishes, in particular for pulse and shellfish
soups, macaroni with meat sauces, fresh cheese and white meat.

wiww.sacchettovini.it
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PROSECCO D.O.C.
VING FRIZZANTE
LIMEA SPAGO
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ROSATO 1.G.T. VENETO
VINO FRIZZAMTE
LINEA SF

it Tosato LGT. Venete
“ing Frizzarte

f Cr Ventto
Merlot, Cabamet
Grapes prissed after ther stalks have been remaved, The
shiny i Lo for . few hours inte the roust at  low
ternperature, then fermentation starts thanks to selected
yeasts.
I steel contaimirs at a controlled temperatun:

n bottle

reseration:  1BR24 months depending on the temperatune and ghting of
11e place where it & stored.

Finkish color tending to pale claret
Typical fragrant aroma with chenry and blackourrant scents.

Irteriee and full with persistent aftectaste, its flavor recalls the
Cuaraklenstic fower hints,

1% wol

57-5%3p
12 - 14 g

7-8C

It perfectly accompanies light salami hors-doumes, soup,
white meat and vepeiable pies

Silver Medal - The Experience Rosé Wine Compaetition 2020
Commended - IW.C. 20027 201 1/ 2008
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Tuscany

Short Info

Toscana (Tuscany) is located on the west coast of the Italian peninsula. Toscana is the
quintessential Italy for many people across the world, and travelers rush here in droves
for the stately city of Florence (Firenze), the hill villages, the rustic yet regal houses in the
countryside, and superb food. Toscana is well known in the wine world for red wines
made from Sangiovese, particularly Brunello di Montalcino and Chianti. It has 11 DOCGs
and, with Piemonte, the most DOCs (41) of any Italian region, as well as 6 IGPs. Toscana's
yearly wine output is reasonably consistent at 2.6 million hl (28.9 million cases) from vines
covering 60,400 hectares (149,200 acres). Sangiovese is the primary grape variety in the
region (66%). It also boasts the highest amount of red wine of any region (87%). Almost
two-thirds of Toscana's wine is DOP, with another quarter classified as IGP Toscana.
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" TENUTE SILVIO NARDI
MONTALCING

BRUNELLO DI MONTALCINO DOCG
VIGNETO MANACHIARA - CRU

Production area: Manachiara vineyard located in the
municipality of Montalcine with a South-East exposure at
approximately 350 m a.s.l.

Grape variety: 100% Sangiovese,

Soil composition: sands rich in quartz and Pliocene clays.
Training system: spurred cordon with 5000 plant s/ha.
Harvest: manual, in cases, in the last week of September.

Wine-making and aging: fermentation and maceration for
32 days at a controlled temperature- of 28°C. Maturation for
18 months in French oak tonneaux (Allier), followed by 16
months in large oak barrels from Slavonia. Then it ages in
bottle for at 18 manths.

Sensory characteristics: intense, deep ruby red colour with
garnet highlights. Powerful and ample aromas characterized
by fruity and balsamic, toasted and spiced notes. On the
palate it is full-bodied and concentrated, with present and
dense tannins, great persistence.

www. tenutenardi.com
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" TENUTE SILVIO NARDI
MONTALCING

BRUNELLO DI MONTALCINO DOCG
VIGNETO POGGIO DORIA - CRU

Production area: Poggio Doria vineyard located in North-West
side of Montalcine in Casale del Bosco estate with South-West/
Morth-West exposure at approximately 330 m as.l.

Grape variety: 100% Sangiovese,

Soil composition: jasper, sand and clay.

Training system: spurred cordon with 5,000 plants/ha.
Harvest: manual, in cases, in the first week of October.

Wine-making and aging: fermentation and maceration for
32 days, at a controlled temperature of <28°C. Maturation
for 18 months in French oak tonneaux (Allier), followed by 16
months in large oak barrels from Slavonia. Then bottle aged
for 18 months.

Sensory characteristics: intense ruby red colour. Ample and
complex notes at the nose: little red fruits and spices melt
with mineral and balsamic hints. Elegant and balanced at
the palate, full-bodied and persistent, it is characterised by
a great texture and concentration, with present and smoaoth
tannins.

www.tenutenardi.com
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" TENUTE SILVIO NARDI
MONTALCING

BRUNELLO DI MONTALCINO
DOCG

Preduction area: various vineyards located in two different
areas of the municipality of Montalcine with North-
West/ South-East exposure,

Grape variety: 100% Sangiovese,

Soil composition: jasper and shale.

Training system: spurred cordon with 5,000 plants/ha.
Harvest: manual, in cases, from half of September.
Wine-making and aging: fermentation and maceration for
28 days at a controlled temperature of <28°C. Maturation for
24 months in large oak barrels from Slavonia. Then bottle
aged for 18 months.

Sensory characteristics: Intense ruby red colour with garnet
highlights. Intense and complex aromas at the nose, rich in
ripe fruits, spices and toasted notes, Smooth and full-bodied

at the palate, with great persistence and wide concentration.
Tannins are dense and velvety.

www. tenutenardi.com
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" TENUTE SILVIO NARDI
MONTALCING

ROSSO DI MONTALCINO
DOC

Production area: various vineyards located in the
municipality of Montalcino with a North-West exposure.

Grape variety: 100% Sangiovese.

Soil composition: marl and marly-sandy formations.
Training system: spurred cordon with 5,500 plants/ha.
Harvest: manual, in cases, in the last decade of September.

Wine-making and aging: fermentation and maceration
for at least 18 days depending on the lot, at a controlled
temperature of < 28 *C. Aging in steel tanks for 6 months,
followed by bottle aging.

Sensory characteristics: ruby red colour with good intensity.
Neat and fruity at the nose, it is characte- rised by little

red fruits, medical herbs and spices hints. At the palate it

is smooth and juicy, full and balanced, with present but
integrated tannins. Good and fresh persistence.

www.tenutenardi.com
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TENUTE SILVIO NARDI
MONTALCING

BRUNELLO DI MONTALCINO
RISERVA DOCG

Production area: various vineyards located in two different
areas of the municipality of Montalcine with Nerth-West/
South-East exposure at approximately 350 m as.L

Grape variety: 100% Sangiovese,

Soil composition: jasper and shale.

Training system: spurred cordon with 5,000 plants/ha.
Harvest: manual, in cases, from half of September.

Wine-making and aging: fermentation and maceration for
28 days at a controlled temperature of <28°C. Maturation for
30 months in large oak barrels (Slavonia). Then bottle aged
for 18 months.

Sensory characteristics: Intense ruby red colour with garnet
highlights. Intense and complex aromas at the nose, rich in
balsamic notes, little black berries and spices. Balanced and
full-bodied at the palate, with mineral notes, velvety tannins
and great persistence.

www.tenutenardi.com
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" TENUTE SILVIO NARDI
MONTALCING

CHIANTI COLLI SENESI
DOCG

Production area: various vineyards in Montalcino
municipality with West exposure,

Grape variety: 5angiovese 85 %, Merlot 15%.
Soil composition: jasper and shale.
Training system: spurred cordon with 5.500 plants/ha.

Harvest: manual, in cases, in the first half of October,

TENUTE
SILVIO NARIT

Wine-making and aging: Fermentation and maceration for
15 days at a controlled temperature < 28° C. Aging in steel
tanks for 6 months. Final aging in bottle.

céiw%'}‘ l-l-, 5 Sensory characteristics: Intense ruby red colour, with violet
R highlights. Little red fruit aromas, with spicy and balsamic
notes. At the palate, it is round and smooth with well present
but velvety tannins. Good body and concentration.

www. tenutenardi.com
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" TENUTE SILVIO NARDI
MONTALCING

43 TOSCANA
IGT

Production area: various vineyards of our property  in the
Municipality of Montalcino with a North-West, South-East
exposure.

Grape varieties: Merlof, Petit Verdot, Syrah.

Soil composition: jasper, shale and clay schist.

Training system: spurred cordon with 5,500 plants/ha.
Harvest: manual, in cases, in the second half of September.
Wine-making and aging: fermentation and maceration for at
least 18 days, at a controlled temperature of <28°C. Aging in
steel tanks for 12 months followed by bottle aging.

Sensory characteristics: Clean, intense and complex
aramas, rich in spicy overtones, which accompany a floral
note enriched by ripe red fruit. Mellow first entry on the
palate followed by a confident structure and mild and

smaooth tannins.

The origin of the name: the name comes from the 43rd
parallel which goes through the entire Montalcino territory.

www. tenutenardi.com
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TENUTE SILVIO NARDI
MONTALCING

43 TOSCANA
BIANCO IGT

Production area: various vineyards of our property in the
municipality of Montalcino in the North-West area.

Grape varieties: Malvasia.

Soil composition: jasper, shale and clay schist.

Training system: spurred cordon with 5,500 plants/ha.
Harvest: manual, in cases, in the first half of September.
Wine-making and aging: Malvasia and Moscato are vinified
separately with a soft press maceration of 3-4 hours and
then a cold fermentation at a controlled temperature of
<15°C. Aged for 2-3 months in steel tanks, then finally
blended.

Sensory characteristics: ample beginning, a good
persistence and a sapid finish.

The origin of the name: the name comes from the 43rd
parallel which goes through the entire Montalcino territory.

www. tenutenardi.com
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TENUTE SIEVICY NARDI

BOLATO TOSCAMA

" TENUTE SILVIO NARDI
MONTALCING

43° TOSCANA
ROSATO IGT

Production area: various vineyards of our property in the
Municipality of Montalcino in the South-East area.

Grape varities: Syrah, Merlot,

Soil composition: sands rich of quartz and Pliocene clays.
Training system: spurred cordon with 5,500 plants/ha.
Harvest: manual, in cases, in the first half of September.
Wine-making and aging: grapes are vinified together with a
soft press maceration of 3.4 hours and a cold fermentation
at a contralled temperature of <15°C. Aging in steel tanks on
lees for 2-3 months.

Sensory characteristics: the taste is fresh and crispy and
reminds of the fruit hints. Well balanced, it shows a good

persistence and a fresh and sapid finish.

The origin of the name: the name comes from the 43rd
parallel which goes through the entire Montalcino territory.

www. tenutenardi.com
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TENUTE SILVIO NARDI
MONTALCING

MOSCADELLO DI MONTALCINO
DocC

Production area: located in the municipality of Montalcino
with North-West exposure.

Grape variety: 100% Muscat,

Soil composition: limestone marl soil (Galestro) and marly-
sandy layers.

Training system: spurred cordon with 5,200 plants/ha.

Harvest: manual, in cases, during the first ten days of
Qctober.

Wine-making and aging: The raisining process takes

place directly at the vineyard through a 20-30-days delay

in harvest. Must is extracted through soft crushing after

a pre-fermentation cold maceration process of 12-14

hours; fermentation proceeds for at least 15 days at low
temperature (16-20°C). The wine is then aged for 10 months
in French oak barriques.

Sensory characteristics: Straw yellow in colour with golden
highlights. The nose on this wine recalls classic muscat and
strang ripe fruit aroma of apricot, peach and pineapple,
supplemented by pleasant spicy and nutty overtones. Velvet-
smooth and enfolding in the mouth, it is extremely soft,
round and gracefully contoured. Excellent structure and
nose-palate persistence,

www. tenutenardi.com
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" TENUTE SILVIO NARDI
MONTALCING

VIN SANTO DEL CHIANTI DOC
*OCCHIO DI PERNICE”

Production area: Vineyards located in the west side of
Montalcino,

Grape varieties: 90% Sangiovese, 10 % Malvasia bianca del
Chianti,

Soil composition: Pliocene origin with sandy and clay
intercalations.

ViN g-ANTU | Training system: spurred cordon with 5200 plants/ha
DEL il b . x
e e (= Harvest: manual, in first half of September and drying of
. grapes on mats for at least 3 months.

Wine-making and aging: Clusters are dried on mats in until
March. Then the grape is pressed and ferments in little oak
barrels of 120 | called caratelli according to the traditional
techniques and with the use of Madre handed down over
generations. Aging for 3 years, followed by bottle aging.

Sensory characteristics: intense amber colour, with
generous aromas of cinnamon, raisins, dried and candied
figs. Excellent complexity, concentration and persistence.

www.tenutenardi.com
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“Murtas” SUPERTUSCAN IGT Toscana Rosso

Murtas Terzuoli has always been the cellar master of the Fattoria San Michele, giving his name to the
most prestigious wines of the company, like our Super Tuscan Murtas. The evidence of hard work, not
only from Murtas Terzuoli, but from everyone who works on the property is apparent in all of our
products. There is a guarantee that each and every product has been cared for in a meticulous
manner by many many people. Without their incredible hard work, the Fattoria wouldn't be able to
maintain its distinguished excellence. The Cabernet Sauvignon comes from the Vigna Nuova di
Buonriposo, the Sangiovese is a selection coming from the best vines on the Fattoria and the Colorino
is a clone that the company found from an old vine in which they salvaged. This becomes a wine of
tremendous structure, a wine that can be consumed at a young age but is still best after aging 5/7
years.

The tannins add more softness by polymerizing and leaving the wine with all of its force. In fact it
maintains its freshness even after many years, demonstrating rich aromas and maintaining a color full
of life. It is a wonderful surprise for those who do not know this wine already.

Vines: Sangiovese, Cabernet Sauvignon,
Colorino

Soil: The soil is semi soft with tendencies of
clay.

Training: Sapling, with planting density
7,000 vines / hectare.

Harvest: The grapes are left on the plant
until they are slightly overripe, then the
individual grapes are harvested and
fermented.

Soaking and fermentation: The grapes
become softer daily optimally extracting
polyphenols from the skin. The
fermentation process takes about 25 days.
Aging: Sangiovese is transferred into 25hl
oak barrels while the Colorino and the
Cabernet Sauvignon are put in barriques.
The wine remains in the wood for 18
months. After the wine is bottled we prefer
to wait at least 6 months to sell the wine.
Appearance: Red Ruby color dense with
soft violet hue reflections.

Aroma: Intense persistent notes of tobacco
and coffee, while also fruity with floral
nuances.

Taste: Warm, soft, fruity with elegant
tannins, hints of toast to finish.
Considerations: Murtas IGT is a balanced
wine that is best opened within 5/7 years
after harvest.
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“Tenuta la Gabbiola” RISERVA Chianti Classico DOCG

Chianti Classico Riserva comes from the most careful selection of Sangiovese grapes.

Vines: Sangiovese grapes

Soil: The soil is semi soft with tendencies of
clay. Because it is a skeletal-rich soll, it is
considered on average, fertile.

Training: Guyot and cordon with a planting
density of about 5,000 vines / hectare.
Harvest: Manually in October.

Soaking a Fermentation: Takes place in
28-30 degree celsius steel containers where
the polyphenols are extracted softly from
the skin. The fermentation process lasts
about 20 days.

Aging: The wine is then put into 25hl oak
barrels for at least 20 months. The second
fermentation process takes place in wood.
The most common characteristic of the
Sangiovese is it's softness yet other
prominent notes are its fruitiness and spice.
This wine spends at least 6 months in its
bottle before marketing.

Appearance: Ruby red, full and consistent.
Aroma: Intense and persistent with cherry
and blackberry aromas. It also contains iris
and violet floral notes blending with tobacco
and spices.

Taste: Warm and fruity with soft tannins.
Considerations: The Chianti Classico
Riserve la Gabbiola is a wine that is best
opened within 4-6 years after harvest.
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“San Giovanni Novantasette” RISERVA Chianti Colli Fiorentini DOCG

This wine derives only from Sangiovese grapes which are picked from a single 2 hectare vineyard.
Our intention is to obtain a well structured wine which maintains the typical fruity notes of Sangiovese

grapes.

The particular terrain on which the vines are cultivated gives the grapes, and subsequently the wine, a

marvelous smoothness and surprising freshness.

Soil: The soil is mixed, tending towards clay
with a good presence of skeleton, averagely
fertile.

Composition: produced mainly from
Sangiovese grapes.

Training method: in the vineyards we use
the technique of Cordon sprun, with a
density of approximately 5.000 plants per
hectare.

Harvest period: The grapes are harvested
by hand, usually around the 25th of
September.

Fermentation and maceration: Takes
place in steel vats at a temperature of
28°/30° for approximately 15 days, during
which time delicate pressing procedures
are performed to gently extract the tannins.
Ageing: the wine is then transferred into 25
hl oak barrels for 9-12 months, transition
which serves to complete the Sangiovese
ageing process whilst enhancing the fruity
flavor.

Alcohol level: 14,50 % Vol. Residual sugar:
0,9 g/l Total extract: 30,02 g/l Total acidity:
5,00 g/l

Color: Rich ruby red, thick and full bodied.
Aroma: intense and long lasting, fruity and
floral with a clear hint of spice.

Taste: warm, smooth, fruity, acidity and
tannins pleasantly combined.

Comments: Well balanced wine, best after
4/6 years from harvesting.
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“Chicchirossi” IGT Toscana Rosso

Chicchirossi is a wine produced within the Hills of Central Tuscany with Red Malvasia, Ciliegiolo,
Canaiolo, and Montepulciano grapes. The grapes are picked by hand, placed in boxes and transported
in the corporate center where they are passed on top of a sorting table in order to select only the best
berries. This system of collection and selection of grapes, although more expensive than traditional,
allows to increase greatly the quality of the wine. During the sorting, all of the grapes not perfectly ripe
are removed. We are careful not to leave pieces of stalk and leaves that if vinified can lower the quality
of the wine. We chose not to use for this wine Sangiovese, instead we wanted to enhance the
complementary grape varieties of Chianti such as the Red Malvasia and Ciliegiolo which give a very
fruity flavor, and the Canaiolo and Montepulciano which give nice body and roundness. The resultis a
very charming wine that is aged for one year in barriques and tonneaux before being bottled.

Vines: Grape varieties used are red
Malvasia, Canaiolo, Ciliegiolo,
Montepulciano.

Soil: The soil is semi soft with tendencies of
clay. Because it is a skeletal-rich soll, it is
considered on average, fertile.

Training: The training method used is
sapling, with a planting density of 7,000
vines / hectare.

Harvest: The harvest is done manually at
the end of September. All the grapes are
passed to the sorting table for the selection.
Fermentation and soaking: The
fermentation takes place in 28 °/30° C
steel containers. The maceration lasts on
average 15 days.

Aging: It is aged for one year in barriques
and tonneaux.

Appearance: Ruby red with purple
reflections, good consistency.

Aroma: Intense and persistent with fruity,
winey and floral nuances.

Taste: Concentrated and fruity, soft, very
pleasant.

Considerations: It is a balanced wine that
is best consumed within 4/6 years after
harvest.
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“Tenuta la Gabbiola” Chianti Classico DOCG

Our Chianti Classico Tenuta la Gabbiola gets its name from the Sangiovese and Syrah vineyard were
the grapes are harvested. It is a soft Classic Chianti with good acidity and pleasant tannins. It is a
wonderful “glass” to be consumed with friends while sharing a cheerful evening.
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Vines: Sangiovese and Syrah grapes

Soil: The soil is semi soft with tendencies of
clay. Because it is a skeletal-rich soll, it is
considered on average, fertile.

Training: Guyot with a planting density of
5,000 vines / hectare.

Harvest: Manually, usually beginning in
September or early October.

Soaking and fermentation: Takes place
in 28-30 degree celsius steel containers
where polyphenols are gently extracted
from the skins. The fermentation process
lasts about 20 days

Aging: The young wine is transferred into
25hl oak barrels where it remains for at
least 12 months. During this period the
wine is aged to a distinguished complexity
and softness. In order to maintain the
integrity of the fruity floral sensations, we
prefer to use larger 25hl barrels as opposed
to smaller barrels. This also gives the wine a
well-integrated wood scent which is
harmonious with the typical fruity taste of
the Sangiovese.

Appearance: Ruby red, dense and
consistent.

Aroma: Intense and persistent with fruity
floral and spicy notes.

Taste: Warm, soft and fruity; tannic with
pleasant acidity.

Considerations: It is a balanced wine that
is best consumed within 4/6 years after
harvest.
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“Nudo” NO SULFITES ADDED IGT Toscana Rosso

Our no sulfites added wine is produced completely with Sangiovese grapes. The grapes were
harvested by hand the 25 th of September and fermented in steel tanks for 30 day without any yeasts
or fermentation activator. After that we put the wine in 25 hl oak barrels for 6 months. Once it's
bottled the wine with no sulfites added will gain a maturation which will lead to a natural evolution of
taste and aroma.

Soil: The soil is mixed, tending towards clay
with a good presence of skeleton, averagely
fertile.

Composition: produced mainly from
Sangiovese grapes

Training method: In the vineyards we use
the technique of Guyot, with a density of
approximately 5.000 plants per hectare.
Harvest period: the grapes are harvested
by hand, usually around the end of
September.

Fermantation and maceration: During
the fermentation period which occurs at a
controlled temperature of approximately
28/30 deg., soft pressing are performed to
gently extract the polyphenols from the
grape skins. Fermentation lasts around 30
days.

Ageing: the wine is placed in barriques
(225 It.) for 6 months. Our intention is to
maintain clear the primary aromas of the
grapes.

Color: Ruby red, robust and full bodied.
AROMA:Intense and long lasting, with a
fruity and floral note.

Taste: warm, smooth, fruity, with a
continuous evolution.

Comments: Balanced wine which is at its
best from 2/4 years after harvesting.

Senza Solfic
Aggiunti
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“San Michele a Torri” Chianti Colli Fiorentini DOCG

Chianti Colli Fiorentini DOCG is the symbol of the company, produced from Sangiovese grapes,
Canaiolo, Colorino, and Merlot. The first harvest was in 1987 and continues now in vineyards about
155 mt. in elevation in the hills of Scandicci. The south/southeast exposure is perfect for the ripening
of the grape, giving it a fresh fruity flavor with medium intensity that well pairs with all dishes.

Soil: The soil is semi soft with tendencies of
clay. Because it is a skeletal-rich soll, it is
considered on average, fertile.

Training: The two training methods used
are the cordon and the guyot with a
planting density of 5,000 vines per hectare.
Harvest: The harvest is done manually and
usually begins around September 15th and
is completed around October 15th.
Soaking and Fermentation: The
fermentation takes place in 28-30 degree
celsius steel containers and lasts around 15
days.

Ageing: 30% of the wine is aged in 25hl
barrels while the remaining 70% is aged in
cement. After the wine is bottled it is aged
for another 2 months at least.
Appearance: Ruby red with purple
reflections, good consistency.

Aroma: Intense and persistent with fruity,
winey and floral nuances.

Considerations: Best when consumed
within 4-6 years after harvest.
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“La Luna” IGT Toscana Bianco BARRICATO

This wine takes its name from a vineyard called exatly like this bottle “La Luna". Wine produced mainly
from Chardonnay grapes and at first “La Luna” releases the fruitly and floral aromas typical of the
Chardonnay.

Soil: The soil is mixed, tending towards clay
with a good presence of bone, averagely
fertile.
Composition : produced mainly from
Chardonnay grapes.
Training method : In the vineyards we use
the technique of Gouyot, with a density of
approximately 4.000 plants per hectare.
Harvest period : The harvest normally
takes place at the beginning of September,
when the grapes have reached full ripeness.
Fermentation and maceration : The
grapes are softly pressed and the must
obteined is fermeted in barriques of french
oak for about 20 days. The young wine is
then poured and aged for 9 months. We
obtain in this way a wine with the typical
Chardonnay notes well balanced by the oak.
Alcohol level : 14,00 % Vol. Residual sugar
13 g/l
Total extract: 21 g/l Total acidity : 5,3 g/
Color : straw yellow with hints of green.
i Aroma : fruity with golden delicious apples
Sl i Tongt and white flowers.
Taste : warm, smooth, tasty and fruity.
Comments : to be consumed within 2 years
from harvesting.
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“Campotrovo” IGT Toscana Bianco

The Campotrovo is a Tuscan white wine that gets its name from a vineyard named “Campo Trovo” (to
find). It is made mainly from Chardonnay grapes with the remainder made from Pinot Blanc and Petit
Manseng.

Soil: The soil is semi soft with tendencies of
clay. Because of the large amount of
skeleton present, the soil is on average
3 considered fertile.
Training: The training method used is the
guyot with a planting density of about 4,000
vines / hectare.
Harvest: The harvesting takes place when
the grape is fully ripe usually in early
September.
Fermentation and Soaking: To keep in
the aromas of these grapes we do not use
wood barrels at all, only cement tanks well
suited for these types of wines.
Ageing: First, the Chardonnay comes out a
fruity, floral blush while the Pinot Blanc
confers acidity. It is ready for sale at the end
of March and is a very pleasant wine rich
with aromas and vibrance. The acidity this
wine takes on creates a brilliance that set it
apart from the rest and allows it to be
suitable for important matches.
Appearance: Straw yellow with greenish
reflections.
Aroma: Fruity with hints of golden apple
and white flowers
Considerations: This wine should be
consumed within 2 years after harvest.
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“Rosé” IGT Toscana Rosato

The main asset of our Rosé IGT wine is undoubtedly the freshness. It is not only excellent with cold
cuts and cheese, but is very tasteful throughout the entire meal. Especially on warm summer
evenings, a glass of chilled rose’ is a pleasure to be granted alone or with friends.

Vines: The grapes used are Grenache,
Ciliegiolo and Syrah.

Soil: The soil is semi soft with tendencies of
clay. Because it is a skeletal-rich soll, it is
considered on average, fertile.

Training: The main training method used is
the cordon while a smaller portion of the
vines are trained with the guyot method
with the plant density is 5,000 vines /
hectare.

Harvest: the harvest is done manually,
usually beginning around September 15th
and finishing around October 15th.
Fermentation and Soaking: We prefer to
have a pinkish color to our wine so the
permanence of the skin is only around 24-
32 hours.

Ageing: The wine continues its aging
process in steel containers to keep intact
the fruity and floral notes the grapes have
to offer.

Appearance: Pink cherry.

Aroma: Strong with fruity and floral
nuances.

Taste: Warm and fruity with pleasant
acidity.
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TENUTA |
MONTETI Monteti 2016

Capalbio - Toscana

Winter was mild and wet. Spring brought very little showers and budding started between the 15th and 20th

of March. Summer was hot and quite dry even if interrupted by some sporadic storm. Veraison happened
regularly in mid-July. Harvest was sunny for most of the time with some little showers towards the end that
didn’t cause any inconvenience. The harvest of the varicties dedicated o Mont

with the

i began the 7th of September

Zabernet Sauvignon to be concluded the 29th of September with the Petic Verdor.

An intense and luminous garnet red, it offers to the nose exotic scents of delicate spices and marzipan, violet
and black berries. In the mouth it is intriguing, harmonious, interwoven with clegant tannins, very long.

CLASSIFICATION: IGT Toscana

VARIETIES: 43% Petit Verdot, 30% Cabernet Sauvignon, 23% Cabernet Franc
ALC/VOL: 14,5%

THE VINEYARD: exposure south — south-westedy; altmude 140 mt complex, stony

structuze on @ substratum of cla
HARVESTING TECHNIQU
YIELD/HA in 2015: 35 hl

VINIFICATION: temperature-controlled spontaneons fermentation with indigenous

vine density: 6,600 plants per hectare.

2 manual

veasts, The vanification of the grapes from the vagious plots of our vineyards takes
place separately in open tapered steel vats. Each plot is kept classified separately also
along all the wood ageing process, up to the moment of the blend compesition
MACERATION: up to 21 days depending on the vaniety. Long contact with lees to
drastically reduce the use of sulphites.

MATURATION: 18 months in medinm-toasted French oak bamrigue

30% of second passage). This is followed by further 24 months of bottle ageing. No

T0P% new and

fining or filtering

SUSTAINABILITY: Monteti has

obtained the V.I.V.A. Sustainable Wine
Certification by the Italian Ministry for
Environment. The VIV,

Cert.n, CC_VV_2021 &
UNIEN [50 14

A evaluation of

Maonteti carbon footprint is complying
with the UNI EN 150 14064:2019,

Stracla della Sgralla 6, 58011 Capalbio (Grosseto) - infog@enuamonteriic +39 0564 896160
wawtenutamonteti. it €3 Tenuta Monteti (D) tenwea_monteti_official
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TENUTA
MONTETI Caburnio 2016

Capalbio - Toscana

Winter was mild and wer. Spring broughr ver

¢ lintle showers and budding starved berween the 15th and 20ch of
March, Summer was hat and quite dry even i

nterrupted by some sporadic storm, Veraison happened regularly
'1-”’\'{'\[ was sunny "-Ilf st I‘i- []]C ‘ir" c \n\'i[h some ““lc \hl“\l‘!\ fl“lﬁ'-"!ll‘ [hl.' C!lll [I'IJ[ dl!ll“[ cause
any inconvenicnce. The harvest of the varictics dedicared o Cabumio began the 27th of August with the Merlot
1o be concluded the 27th of Seprember with the Cabemer Sauvignon.

in mid-

Intense and bright ruby red, it has notes of strawberry jam, myrtle, wet grass, pepper, plum. Silky and lively in
the mouth, it persists with juicy rannins and remarkable freshness,

CLASSIFICATION: 1GT Toscana

VARIETIES: 55% Cabemet Sauvignon, 25% Alicante Bouschet, 20% Merlot.
ALC/VOL: 14%

THE VINEYARD: exposure south — south-westery; altitude 140 mt; complex, stony
structure on a substratum of clay; vine density: 6,600 plants per hectare,
HARVESTING TECHNIQUE: manual

YIELD/HA in 2016: 50h]

VINIFICATION: temperature-controlled spontancous fermentation with indigenous
yeasts. The vinification of the grapes from the various plots of our vineyards rakes place
separately in open tapered steel vats. Each plot is kept separate throughout the entire
ageing process, up to the moment of the blend compasition,

MACERATION: up o 21 days depending on variery. Long conract with lecs

to drastically reduce the use of sulphites.

MATURING: 12 months 50% in steel and the remaining 50% in French oak barriques
and renneaux, 30% of which new and 70% of second or third passage. Funher 12

months of boule ageing. No fining or filtering.

SUSTAINABILITY: Cabumio has
obtained the V.IL.V.A. Sustainable Wine
Certification by the Italian Ministry for

2 ) st { [* go@  *| Cenn.CCWVV
Environment. I'h_c VILVA. evaluation of 7 ves UNIEN 50 14
Maonteti carbon footprint is complying 's& Ll

with the UNI EN 150 14064:2019, e

Stracla della Sgralla 6, 58011 Capalbio (Grosseto) - infog@enuamonteriic +39 0564 896160
www.tenutamonteti it €3 Tenuta Monteti (@) tenuta_monteti_official
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TENUTA
MONTETI TM Rosé 2020

Capalbio - Toscana

A rainy and mild Winter, followed by a dry and fresh Spring. The phenological phases evolved normally,
as budding that happened in the last week of March. Veraison happened during the second decade of
July. Summer too was quite dry, fresh in the firse half, hot from the end of July. The Merlot dedicated 1o
TM Rasé was hand harvested, from sunrise to noon, the 18th and 20ch of August, the Cabernet Franc
on the 29th,

Of a shiny pale pink, TM Rosé 2020 offers 1o the nose genoruse notes of citruses, pink grapefruir, wild
strawberries, pineapple, medlar and geranium. Fresh, rich and stimulating, with a sapid and persistent

ending. It confirms to be a very versatile wine, perfect for the “aperitivo” and to accompany vegerarian
pizzas, oysters, white fishes, fish and mear tartares.

=N

CLASSIFICATION: IGT Toscana

VARIETIES: 80% Merlot, 20% Cabernet Franc,

| ALC/VOL: 13%
oz
THE VINEYARD: exposure south — south-westerly; altitude 140 me; complex, stony
e structure on 4 substratum of clay; vine density: 6,600 plants per hectare,

HARVEST AND VINIFICATION: the grapes were carly hand harvested, from sunrise
1o noon. Hand sorted and softly pressed ar max 0,40 bar, were then wansferred into

/r \ stainless steel vats to ferment at controlled low temperature to keep favors and freshness,

& B 1=
u Cold tanaric stabilization at -5 before botding,

Straca della Sgrilla 6. 58011 Capalbio (Grossero) - info@renummonreriic +39 0564 896160
www, tenutamonteti.it €3 Tenuta Monteri
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TEMNUTA

MONTAUTO

VERMENTINO
Toscana IGT

Grapes:
100% Vermentino

Vineyards:

The grapes come from vineyards that are from 7 to 30 years of age and that
produce 2 kg of grapes per vine. The land is located 200 m above sea level
and 10 km from the coast i the southern part of the Grosseto province, m the
mland parts of Maremma. The soil is predominanily clayey and stony and 15
characterized by sharp temperature variations between day and night.

System:
Espalier with spurred cordon with 3300 - 5600 vines per hectare.

Grape Harvest:
When the grapes are ripe, they are selected and harvested manually.
The grape harvest takes place duning the first ten days of September .

k.

VERMENTINCG
=% Vinification:
é Soft pressing of the grapes; they settle for 36-48 hours fermentation following
- the ‘in bianco’ procedure, that is without any solid parts (skins and stalks) in

i stainless steel tanks at constant temperature of 16 °C.

l-, Refining: 4 months in botile.

Wine:

With a greenish yellow colour, clear and good consistency. It has a strong
flavour and personality. The classical Vermentmo flavours, mtense and
persistent, among which floral, vegetal and herbal notes. All m all it 1s a wine
with delicate and fine flavours. Its acidity 1s extraordinary in the mouth but it 1s
balanced by a certain mildness. The delicate savoury and mineral flavours that
tickle the palate in the fimsh are noteworthy.

Sugar: Acidity | Alcohol:
<0.1gl ' 5.7gl ' 13%
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TENUTA
MONTAUTO

ENOS 1
Maremma Toscana DOC

Grapes:
100% Sauvignon (old vines)

Vineyards:

The grapes come from 40 year old vineyards, managed with organic methods.
The land is located 200 m above sea level and 10 km from the coast in the
southem part of the Grosseto provinee, in the inland parts of Maremma.

The so1l 1s predommantly clayey and stony and 1s charactenzed by sharp
temperature vanations between day and night.

Systen:
High spurred cordon m order to favour shading during the summer heath
and avoid an undesired oxidation, with 3300 vines per hectare.

Grape Harvest:
When the grapes are ripe, they are selected and harvested manually.

The grape harvest takes place dunng the last ten days of August, starting
very early in the morning in order to guarantee a cool temperature when the
grapes are brought to the wine cellar and to lower the risk of undesired
fenmentation.

Vinification:
Soft pressing of the whole bunch of grapes. Settling for 36 hours, fermentation
in stainless steel tanks at constant temperature of 16 °C.

Wine:

Straw yellow with shades of light green. The nose opens gracefully and
elegantly with notes of exotic fruit { passion fiuit ) and traces of flint.

On the palate, the flavors are fresh and linear, mterlaced with a velvety texture
and a salty, harmonious and persistent finish.

Sugar: | Acidity ‘ Alcohol:
| <o0a1gl [ 57g/l | 13%
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&
TEMUTA
MONTAUTO

GESSAIA
Maremma Toscana DOC

Grapes:
100% Sauvignon

Vineyards:

The grapes come from 10 year old vineyards, managed with organic
methods. The land is located 200 m above sea level and 10 kin from the
coast n the southem part of the Grosseto provinee, n the mland parts of
Maremma. The soil is predominantly clayey and stony and is characterized
by sharp temperature variations between day and mght.

Systen:
Espalier with spurred cordon with 3300 vines per hectare.

Grape Harvest:

When the grapes are ripe, they are selected and harvested manually.

The grape harvest takes place dunng the last ten days of August starting very
early in the moming in order to guarantee a cool temperature when the grapes
are brought to the wine cellar.

Vinification:
Soft pressing of the whole bunch of grapes. Settling for 36 hours,
fermentation in stainless sieel at a controlled temperature of 15° C.

Wine:
Straw yellow color. The bouguet opens with delicate citrus notes embellished
by mineral tones. On the palate, fresh with good weight and slightly salty.

Sugar: | Acidity | Alcohol:
<0.1gl 5.7gl | 13%
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TENUTA

MONTAUTO

STACCIONE
Maremma Toscana DOC

Grapes: 100%
Sangiovese

Vineyards:

The grapes come from 15-year-old vines. The land 1s located 200m above
sea level and 10km from the coast in the south of the Grosseto provinee, in
mland Maremma. Mamly clayey and stony soils, the vineyards are
characterized by major temperature differences between day and night.

System:
Spurred cordon with 3,300 vines/hectare.

Harvest:

The grapes are selected and harvested by hand. The harvest usually takes
place in mid-September and only in the early moming hours to ensure the
grapes are very {resh when they amve m the cellar.

Vinification:
Soft crushing, juice briefly macerated with the skins , fermented without
the skins for 15 days at 12°C, stabilized with the cold.

Wine:

Salmon pink colour, persistent and floral bouquet with hints of rose petal,
on the palate a perfect balance of flavour, freshness and a fruity finish.
Pairs well with all fish dishes, pasta dishes that aren’t too rich and

white meats. Also great as an aperiif.

Temperature: 12-14°C

Sugar: . Acidity Alcohol:
<0.1 g1 ' 5.7g/ ’ 12.5 %

10

3‘05

6539

350
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TENUTA

MONTAUTO
METODO CLASSICO

Grapes:
100% Sanglovese

I ‘iuel'nrn‘s R

The grapes come from 15 years old vineyards.

The lands are located 200m above sea level and 10km from the coast

i the south of the Grosseto province in inland Maremma.

Predominantly clay and skeleton-nich

solls charactenised by significant temperature vanations between day and night.

System.
Spurred cordon with 4,000 vines / hectare.

Harvest:

At full matnity, the grapes are selected, picked by hand and placed in
20kg boxes.

Harvest takes place after the first week of September.

Vinification:

The wine is made from Sangiovese grapes. The grapes are gently pressed

to obtain a yield of 50%. This is followed by fermentation using the cold
technique to enhance the aromas and elegance of the wine. After 36 months of
agmg on the lees, the wine will be able to express its richness and identity. All the
energy used durng the production process comes from renewable sources.

Wine:

Straw yellow with hints of old gold. On the nose, it is remarkably fresh,
with hints of fnut accompanied by pleasant, but not aggressive, yeasty notes.
The bubbles wrap around the palate. On the palate, it expresses itself with
great elegance, crisp, nineral and with good acidity.

Sugar: Acidity Aleohol:
4.5gl 7 el 12.5%
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TENUTA

MONTAUTO

SILIO
Toscana IGT

(rrapes: 100%
Ciliegiolo

Vineyarids:

Grapes come from vineyards that are from 10 to 15 years of age.

The land 15 located 200 m above sea level and 10 km

from the coast i the southem part of the Grosseto province, in the mland
parts Marenuma. The soil is predominantly clayey and stony and is
charactenized by sharp temperature variations between day and night.

System:
Espalier with spurred cordon with 3300 vines per hectare.

Grape Harvest:
Grapes are harvested on mud-September .

SILD) Vinification:
é Fenmentation in stainless steel vats at a controlled temperature of 28° C.
=L Maceration on the grape skins for about 15 days and after
CILIEGIGLO that refiming for the 30% n tonneaux and for the 70% in stainless steel

for about 10 months.

T
_, Wine:

Ruby red coloured, bnght and medium-bodied. This wine has elegant and
intense aromas that are typical of the grape variety. Pleasant floral notes
can be perceived, among which violet; as well as fruit notes like cherry
that imparts to it a pleasant and fine fragrance. It 1s dry and fresh on

the palate, with firm acidity.

A wine will balanced tannin content and a well balanced structure on

the whole. It delivers long-lasting flavours and 1s pleasant to drimk.

Sugar: Acidity Alcohel:
<0.1g/ | 5581 _ 135 %


https://cmkselections.com/wp-content/uploads/2025/01/Montauto-PDF.pdf
https://www.cmkselections.com/tenuta-montauto

ITALIAN WINE PORTFOLIO / TUSCANY: TENUTA MONTAUTO

Tenuta Montauto

Organic - Sauvignon, Vementino, Trebbiano, Pinot Nero, Sangiovese, Ciliegiolo / PDF Presentation

https://www.cmkselections.com/tenuta-montauto

p—
%

3

'%-_'_;'{’,__-\9

TENUTA

MONTAUTO

PINOT NERO
Toscana IGT

Grapes:
100% Orgamie Pinot Nero

Vineyards:

The grapes come from vines that are 15 years old.

The land, managed with organic methods | is located 200 mt above sea

level and 10 km from the coastline i the southem Tuscan Maremma.

The soil is prevalently composed of clay and rich in pebbles; the chmate

1s characterized by a significant temperature variation between day and night.

Sysrem:
High spurred cordon, to ensure the shading and preserve the aromas of the
grapes, with a density of 3300 vines per hectare,

Grape Harvesi:
The bunches are hand-picked to guarantee a high selection.

The harvest takes place dunng the last week of August, only in the early
hours of the morning, to ensure a low temperature of the grapes.

Vinification:

Soft pressing , cold pre-fermentation maceration for 48 hours, fermentation
with skin contact for 7 days in thenmo-regulated steel vats. the wine ages
for 14 months in oak barrels, of which 1/3 are new oak and 2/3 are old.

“'I!-He'.'

The color 1s ruby red with light gamet hues. The nose is intense and persistent,
the first notes are of balsamic and delicate hints of red fruits, such as

wild strawberries, that make the bouquet more harmonious, and light notes

of spices. In the mouth, it is enveloping, mtense and with good persistence.
The tannins are balanced and smooth, spicy and fine notes on the finish give
the wine sofiness and character. Balance, finesse, character and elegance

are the typical elements of this Pinot Noir

Sugar: Acidity Alcohol:
<0.1 g/l | 5.5g1 | 13%
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AMOR | Maremma Toscana Ansonica DOC

ANSONICA 100%

Produced for the first time in 2019, AMOR represents the
joining of Ansonica + Morisfarms and expresses our love for
the Ansonica grape varietal. This wine is bright and sunny with
intense notes of almond, peach, and the wild flora of the
Mediterranean scrub. Silky in texture with a long finish and low
in acidity, AMOR makes for a fabulous pairing with fatty white
fish or salmon.

TASTING NOTES

Color: pale yellow

Bouquet: aromatic apricot, almond and white flower

Taste: full body, silky texture with notes of honey and orange
peel

Serving Temperature: 16°C/ 60°F

Food pairing: fatty white fish, and subtle flavors

TECHNICAL NOTES

Production zone: Poggetti, Massa Marittima
Terroir: rich, clay soil, slightly acidic
Exposure: South West

Yield per hectare: 9,000 kilos

PRODUCTION NOTES

The harvest occurs in mid-October. The grapes are then
pressed and the must obtained is separated and statically cold
racked. All must handling processes are carried out under the
protection of dry ice to protect it from oxidation. Fermentation
takes place in steel tanks at a controlled temperature of 18 ° C
for about 21 days. After the first racking, the wine remained on
its lees for up to 45 days before bottling.
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Mandriolo | Vino Bianco d'ltalia

MOQIFADH&J
MANDRIOLO

TREBBIANO 85% | VERMENTINO and other white Tuscan
grapes 15%

Produced with Vermentino, Trebbiano, and other white grapes.
Served cold, it is great paired with appetizers and cheese. Dry
taste, rich and intense, it is fresh with hints of minerals and of
yellow fruit.

TASTING NOTES

Color: soft yellow flax

Bougquet: yellow flowers, citrus, almond
Taste: full, balanced and clean

Serving temperature: 11°C/ 50°F

Food Pairing: light appetizers and cheeses

TECHNICAL NOTES

Production Zone: Poggetti, Massa Marittima
Terroir: rich clay soll, slightly acidic
Exposition: South West

Yield per hectare: 13,000 kilos

PRODUCTION NOTES

Vinification and fermentation process: Harvest time during the
first and second week in September. Fermentation in cement
tanks at 18°C temperature for roughly 10 days.
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Santa Chiara | Maremma Toscana Bianco DOC

TREBBIANO 60% | ANSONICA 40%

Santa Chiara is the Moris family's blend of Trebbiano and
Ansonica that offers a very pleasant and easy-drinking
experience. With complex aromas and good acidity balanced
with ripe fruit, this wine makes for a very nice aperitif or an
exceptional pairing with light, citrus-based dishes.

TASTING NOTES
Color: white straw
| Bouquet: complex with notes of white peach, apricot, white
[ flower, acacia
| Taste: high acidity with good structure
Serving temperature: 11°C/ 50°F
Food Pairing:citrus-based fish dishes

TECHNICAL NOTES

Production Zone: Poggetti, Massa Marittima
Terroir: rich clay soil, slightly acidic
Exposure: South West

Yield per hectare: 12,000 kilos

PRODUCTION NOTES

Harvest time: the first and second week in September.
Vinification with cold, static cleaning of the must. Fermentation
at 18°C will follow and it will last over two weeks. Before bottling,
the wine is left to lay on its lees for around 10 days.
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Vermentino | DOC MAREMMA Toscana

VERMENTINO 90% | VIOGNIER 10%

Indigenous to coastal Tuscany, Vermentino is lean but powerful
and characteristically mineral-forward. This structured wine is
excellent with herb roasted chicken and other white meat, and
offers a clean, refreshing finish for fried calamari.

TASTING NOTES

Color: white straw

Bouquet: fresh wet stone

Taste: crisp and elegant, lean with a powerful minerality
Serving temperature: 14°C/ 57°F

Food Pairing: herb roasted chicken, fried seafood

TECHNICAL NOTES

Production Zone: Poggetti, Massa Marittima
Terroir: rich, clay soil, slightly acidic
Exposition: South West

Yield per Hectare: 9,500 kilos

PRODUCTION NOTES

Viognier is harvested in the last week of August, Vermentino in
the second week of September. Vinification with cold static
cleaning of the must, followed by fermentation at 64°F for
roughly 21 days. The wine, after its first racking, is left to lay on
its lees until 15 days before bottling.
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Scalabreto | Vino Rosso d'Italia

Scalabreto is the Moris family's sweet wine. Harvested in early
December, the grapes ripen and then begin to dry on-vine
which allows for increased sugar levels. The result is a balanced
and pleasant sweet wine to be enjoyed with dessert, or for
adventurous gourmands, as an appetizer with chicken liver
paté, a Tuscan delicacy! The name, Scalabreto, derives from a
dialect word used in Maremma to indicate a steep terrain, full of
stones.

TASTING NOTES

Color: ruby red with purple highlights

Bouquet: rich, with a light presence of plums, figs and toasted
almonds, a nose with a sweet and spicy personality

The palate is well balanced between acidity and sweetness
which gives a long and rounded finish.

Serving temperature: 14°C/ 57°F

TECHNICAL NOTES

Production zone: Poggetti, Massa Marittima
Terroir: rich, loamy soil, slightly acidic
Exposure: South West

Yield per hectare: 3,000 kilos

PRODUCTION NOTES

The Montepulciano grapes are harvested in early December. In
this way, the grapes dehydrate on the vine, resulting in a higher
concentration of sugars. The grapes are softly pressed and
fermented in oak barrels for at least 12 months.
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Mandriolo | Maremma Toscana Rosso DOC

HORISFARMS

SANGIOVESE 80% | CABERNET SAUVIGNON, SYRAH, PETIT
VERDOT 20%

First produced in 2008, Mandriolo Rosso is a fresh and versatile
Sangiovese blend. Full of intense red fruit and low in tannins,
this is a very pleasant wine to be enjoyed as an aperitif or paired
with cured meats and pasta dishes.

TASTING NOTES

Color: luminescent red

Bouquet: strawberry, cherry, raspberry

Taste: intense red fruits balanced with nice acidity
Serving Temperature: 16°C/ 61°F

Food pairing: cured meats, duck, and pasta dishes

TECHNICAL NOTES

Production zone: Poggetti, Massa Marittima
Terroir: rich, clay soil, slightly acidic
Exposure: South-West

Yield per Hectare: 9,000 kilos

PRODUCTION NOTES

Harvest time: second and third week in September, depending
on grape varieties. Fermentation takes place in temperature-
controlled cement tanks. Pumping over twice a day for a
maceration period lasting 15 days. The wine is then bottled and
allowed to stand for a further three months before its launch on
the market.
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Morellino di Scansano DOCG

HORISFARMS

SANGIOVESE 90% | MERLOT and SYRAH 10%

The first bottle of Morellino di Scansano dates back to 1981,
only a few years after the DOC had been created in 1978.This
wine gets its flavor from the sandy soil on which the vines grow
and the final result, in the glass, is an elegant wine with soft
tannins. Made with 90% Sangiovese, this wine is fresh and
pleasant with notes of red fruit, typical of this grape.

TASTING NOTES

Color: brilliant ruby red

Bouquet: cherry and spices with light earthy notes

Taste: concentrated cherry fruit balanced with elevated tannins
Serving temperature: 15°C / 60°F

Food pairing: herbaceous dishes like Tortelli Maremmani

TECHNICAL NOTES

Production zone: "Poggio la Mozza", Grosseto
Terroir: sandy soil, original sea bed, lightly acidic
Exposure: North West

Yield per hectare: 9,000 kilos

PRODUCTION NOTES

Sangiovese, Merlot and Syrah are harvested during the last two
weeks of September and into the first week of October. The
grapes are macerated twice per day for a period of 15 days.
Fermentation occurs in temperature-controlled stainless steel
tanks and lasts four months. It undergoes a further refinement
in the bottle for at least two months before being put on the
market.
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GUALTIERO | MORELLINO DI SCANSANO RISERVA DOCG

MORISTARMS

N‘lORELLlN(?}Ol'DCéSCANSANO
RISERVA
2021

s

|
)/

A

SANGIOVESE 90% | CABERNET SAUVIGNON and MERLOT
10%

Dedicated to Gualtier Luigi Moris, pioneer of Morisfarms, who
with passion has shaped our history.

The 2021 vintage marks twenty years since his passing and fifty
years since the founding of the Poggio La Mozza estate, where
this wine is crafted in honor of his legacy.

Gualtiero manifests the maximum potential of the Sangiovese
grape in sunny Maremma. Produced for the first time in 1988,
this wine is elegant and ripe on the nose, and intense and
complex on the palate. The Riserva benefits from a long aging
period and is excellent with grilled meats.

TASTING NOTES:

Color: intense ruby red

Bouquet: fruity, with spicy, elegant and persistent notes
Taste: full bodied, round and harmonious

Serving temperature: 18° C/ 64°F

TECHNICAL NOTES:

Production zone: “Poggio La Mozza", Grosseto
Terroir: sandy soil, original sea bed, slightly acidic
Exposure: North West

Yield per hectare: 7,000 kilos

PRODUCTION NOTES:

The grapes are harvested during the last two weeks of
September and first week of October. Fermentation in
temperature-controlled cement tanks with two “remontages”
per day for a 20-day period of maceration. The wine is then left
to age for a year in oak barrels, some used two or three times
before, with an intermediate transfer. After a further refinement
lasting at least six months, the wine is then put on the market.
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Barbaspinosa | SANGIOVESE Maremma Toscana Rosso DOC

SANGIOVESE 90% | CABERNET SAUVIGNON 10%

Produced under the appellation of Maremma Toscana Rosso
DOC since 2015, Barbaspinosa is a robust and approachable
wine. Hailing from the same vineyard as Awoltore,
Barbaspinosa is the second-label red wine from the clay soils of
the Poggetti Estate. High in well-integrated tannins, this is a
versatile wine that can stand up to deep and robust foods. The
name, Barbaspinosa, is a character from a collection of a short
stories written by the Great Grandfather Giuseppe Leo Moris
for his children.

TASTING NOTES

Color: Intense ruby red

Bouquet: complex, ripe plum and blackberry with deep notes of
vanilla, cedar and forest floor

Taste: high, well-integrated tannins, persistent, ripe black fruit
Serving temperature: 18°C/ 64°F

Pairings: wild boar, and other braised meat

TECHNICAL NOTES

Production zone: Poggetti, Massa Marittima
Terroir: clay, rich in fossils, slightly acidic
Exposure: South West

Yield per hectare: 6,000 kilos

PRODUCTION NOTES

Harvest time: second and fourth week of September.
Vinification in vitrified cement tanks. Pumping over twice a day
for a maceration period lasting 18 days. The wine, before being
bottled, is left to age for 12 months in the used-Awoltore oak
barrels. After 4 months, bottles are released to market.
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AVVOLTORE | IGT TOSCANA

SANGIOVESE 75% | CABERNET SAUVIGNON 20% | SYRAH
5%

Awoltore is the company's flagship wine and the pride of
creator, Adolfo Parentini. Resulting from the blending of
indigenous Sangiovese with untraditional Cabernet Sauvignon
and Syrah all grown in the clay-limestone soil of the Awoltore
Hill, this wine marks a milestone for the Moris family's legacy of
producing high quality wines in the Tuscan Maremma. The
name Awoltore is the local dialect word for a bird of prey often
seen circling the most iconic hill on the Poggetti Estate by the
same name.

TASTING NOTES

Color: ruby red with purple highlights

Bouquet: complex, ripe fruit and hints of vanilla

Taste: full bodied and soft, velvety feel

Serving temperature: 18°C/ 64°F

Pairings: tomato-based meat roasts and aged cheeses

TECHNICAL NOTES

Production zone: "Poggio dell'Awoltore" Massa Marittima
Terroir: rich, loamy soil, slightly acidic

Exposure: South West

Yield per hectare: 3,500 kilos

PRODUCTION NOTES

These grapes are harvested from the second weeks of
September through mid-October. Fermentation occurs in
temperature-controlled cement tanks. “Remontage” is twice
daily for the first ten days. The wine is then left for a further 15
days in contact with the skins before being racked and
immediately returned to 225-liter oak barrels (80% new), where
malolactic fermentation takes place. The aging of the wine in
wood barrels lasts about one year. The wine is then bottled and
left to refine for another 6 months before being sold to the
public.
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Il Saggio Riserva Nobile di Montepulciano

"Il Saggio" represents the patriarch of the Frangiosa family,
Giuseppe.

This wine gains value and structure over time.

Garnet red in color, it has orange reflections. It has aromas of
ripe fruit, cherry and blackberry jam. It has floral notes and light
hints of pepper. On the palate it leaves a taste of tobacco,
leather and vanilla on the finish with a balsamic tip.

Itis an extremely elegant, fine and persistent wine. The tannin is
balanced, present but not intrusive.

ANTICOCOLLE

49—(5000 s
4
RISERVA 2013

IL SAGGIO

VINO NOBILE
DI MONTEPULCIA!

DRSOMMNATIONE DI ORIGINE
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Nobile di Montepulciano

It has a small part of Merlot, added to give a certain elegance,
softness and perfume.

The color is intense ruby red. It has a medium body and aromas
of fresh fruit, with a floral finish.

ANTICO COLLE
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Rosso di Montepulciano

Medium-bodied wine, ruby red color with purple hues.

It has an elegant, direct and soft taste, with aromas of fresh red
berry fruit, such as raspberry and plum.

ANTICO COLLE

*9—3000 _——

2020

DENOMINAZIONE DI ORIC

Toscana
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Rosso IGT

This wine comes from a combination of Sangiovese, Merlot and
Cabernet Sauvignon grapes.

The alcoholic fermentation takes place in stainless steel vats at a
controlled temperature.

ANTICOCOLLE

INDICAZIONE GEOGRAFICA TIPICA
ROSSO
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Chianti Colli Senesi

It comes from a combination of Sangiovese, Merlot and
Cabernet Sauvignon grapes.

Intense ruby red color, deep with hints of fresh fruit.

CHIANTI
CoLLI SENESI

ZIONEDI ORIGINE CONTROLLATA EGAR
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Bianco IGT

Fresh wine with a typically varietal flavor and a straw yellow
color with golden reflections.

Delicate aromas and scents, with a rightly balanced body,
aromatic, characteristic and fine.

TOSCANA

INDICAZIONE GEQGRAFICA
BIANCO
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Chianti Colli Senesi DOCG

80% Sangiovese, 20%
complementary grapes.
Montaperti Vineyards, 220 m
a.s.l.

Ageing: in concrete vats

The character and simplicity
of our most Southern

vineyards present us with a
pleasant and fragrant wine.

Ruby red, with interesting
notes of cherry and currant.
Light-bodied, delightful and
versatile in the mouth.
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Fontalpino Chianti Classico DOCG
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100% Sangiovese.

Petroio, Cerreto e
Montegiachi vineyards, 240-
380mas.l.

Ageing: tonneau and bottle

Typical example of pure
Sangiovese, ruby red with
darker traces, with
interesting notes of plum,
cherry and currant.

Elegant but straightforward,
it feels warm and embracing
and rewards with a great
aftertaste. Balanced.
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Vigna Montaperto Chianti Classico DOCG

P
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Cru, 100% Sangiovese.
Montaperto vineyard -
Cerreto, 380 m a.s.l.
Ageing: small barrel and
bottle

Single Vineyard Montaperto.

A Sangiovese that embraces
your mouth, rich in flower
and spices on the nose, soft
in the mouth, with velvety
tannins.

It possesses an innate
elegance. A lunar, feminine,
ethereal wine.
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Vigna Dofana Chianti Classico DOCG

Cru, 100% Sangiovese.
Dofana Vineyard - Petroio,
320 mas.l

Ageing: small barrel and
bottle

Dofana Single Vineyard.

Austere and mysterious
Sangiovese, with ripe fruit
notes and pronounced but
sweet tannins. It leaves a
vanilla and tobacco
aftertaste.

It is the solar face of our
Sangiovese, majestic and
vital.
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Do ut des IGT Toscana

33% Merlot, 34% Petit
Verdot, 33% Cabernet
Sauvignon.

Montaperti Vineyard, 220 m
as.l.
Ageing: tonneau and bottle

Our Supertuscan is deeply
ruby in color, and it strikes
for its intensity in the mouth
while it offers delicate but
persistent notes on the
nose.

The role played by ripe fruit
and sweet spices is
fascinating: the fruit slowly
evolves into darker, toastier
fragrances - chocolate,
licorice — while in the glass.
Great aging in the bottle.
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Boule Spumante Metodo Classico

100% Chardonnay

This exceptional Metodo
Classico has been realized
thanks to Gioia's passion for
sparkling wines: Boulé gives
you elegance and length,
and it reaches your nose
and mouth with bread crust,
butter but also fruit notes,
especially peach and apple.

The perlage is fine and
delightful, the taste is silky,

refined and clean.

24 months on the lees.
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Bitornino IGT Toscana

Grape: 85 % Sangiovese, 10%
Canaiolo and Colorino, 5% White
Trebbiano and White Malvasia

Wine making: Maceration in inox
containers for 10 days, then
fermentation in concrete containers.
12 months in concrete containers
where it is decanted several times.

Tasting notes: Ruby red color with a
hint of purple hue. Heady, fragrant and
vibrant, fresh cherry nose with
pleasing hints of raspberries, wild
strawberries and violets. Tangy,
forthright, harmonious flavor finishing
on distinct and lively lingering notes of
blackberries and almonds, crisp acidity
and refreshing mouthfeel.
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Chianti Rufina DOCG

Grape: 90 % Sangiovese, 5% Canaiolo,
5% Colorino

Wine making: Maceration in inox
containers for 8-12 days, then
fermentation in concrete containers.
50% of the wine in French barriques
(225 liters) for 10 months.

Tasting notes: Ruby red in color
along with cherry and bramble fruit
aromas with spicy, lightly oaky notes
and a touch of black pepper. Ripe fruit
aromas, complex nose, solid structure,
ample and smooth taste. Impressive
concentration of ripe cherry and plum
fruit on the palate with savory notes,
supple tannins and vibrant acidity
giving a wine of real depth and
interest.
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Riserva Chianti Rufina DOCG

Grape: 95% Sangiovese, 5% Merlot

Wine making: Maceration in concrete
containers for 18 days. Aged in French
barriques (225 liters) for 12 months.

Tasting notes: A bright and
characterful, fruit-forward, Chianti
Riserva with ruby red color. This wine
shows fresh and fragrant fruity
aromas. Nice and crisp mouthfeel:
harmonic and equilibrium presenting a
nicely mature wine with impressive
depth of flavor.
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In Albis IGT Toscana

Grape: 100% Trebbiano toscano

Wine making: Manual harvesting
starting very early in the morning late
September. Grapes are gently crushed
and put in concrete vats. Here, the
must stays on the skins for 12 to 24
hours at a temperature between 8 and
10°C. Then pressing takes place and
the juice is moved into stainless steel
tanks where it stays for 10 hours and
kept cold in order to allow the thicker
lees to precipitate. Finally, the best
part of the juice is racked from the top
into concrete tanks and inoculated
with its own wild yeasts for
fermentation. Post fermentation the
wine remains in concrete tanks on its
thin lees until bottling.

Tasting notes: Pears, flowers, apples,
acacia, lavender, mandarin, and citrus,
along with honey notes, make up the
very delicate and shallow nose. On the
palate, it has a medium body, a subtle
flavor that lasts long enough, and nice
acidity.
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Vin Santo

Grape: Trebbiano and white Malvasia,
unknown clones in the old vineyards.

Wine making: Grapes are hung on
vertical nets in a windy and dry room
to dehydrate. After 6 months, the
grapes are pressed with a traditional
winepress. The must then goes into
small chestnut barrels (Caratelli 40-80
liters). Vin Santo lies in the barrels for
more than 9 years.

Residual sugar: 170g/liter

Tasting notes: A true elixir of
pleasure. A wine similar to Sherry, of
infinite elegance, full of fantastic
aromas and incredible freshness.
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Campo alla Casa DOC Bolgheri Bianco 2021

Grape: Vermentino 60%, Sauvignon Blanc 40%

Wine making: The grapes are pressed softly, and the
must is allowed to decant naturally under cold
conditions. Fermentation takes place on indigenous yeast
at controlled temperature 13-15°C in stainless still tanks
where the wine remains on its noble lees. Refining first in
steel and later in bottle.

Tasting notes: The wine has an intense straw yellow
color, and the nose opens up with an ample spectrum of
aromas of fresh fruits (pear and apple) and typical
aromas of the Mediterranean scrub (sage, pine and
laurel). A harmonious wine on the palate, with an optimal
freshness and hint of minerals; persistently aromatic

SANTINI

CAMPO ALLA CASA

' BOLGHIEI |

4]



https://cmkselections.com/wp-content/uploads/2025/01/Enrico-Santini-PDF.pdf
https://www.cmkselections.com/enrico-santini

ITALIAN WINE PORTFOLIO / TUSCANY: ENRICO SANTINI

Enrico Santini

Organic - Super Tuscan / PDF Presentation

https://www.cmkselections.com/enrico-santini

Poggio al Moro DOC Bolgheri Rosso 2020

Grape: Sangiovese 30%, Cabernet Sauvignon 30%, Syrah
10%, Merlot 30%

Wine making: The vinification takes place separately
with maceration taking place over 3 - 4 weeks in
temperature-controlled conditions. Fermentation taking
place on indigenous yeast at controlled temperature 25-
30°C in stainless still tanks. Following fermentation, the
wine remains for nearly three months in small French
oak barrels. Further refinement in bottle before being
released.

Tasting notes: A powerful red, packed with black cherry,
blackberry and plum flavors, featuring vibrant acidity.
Firmly structured, with tannins that resonate on the
finish, offset by sweet fruit and underbrush notes.


https://cmkselections.com/wp-content/uploads/2025/01/Enrico-Santini-PDF.pdf
https://www.cmkselections.com/enrico-santini

ITALIAN WINE PORTFOLIO / TUSCANY: ENRICO SANTINI

Enrico Santini

Organic - Super Tuscan / PDF Presentation

https://www.cmkselections.com/enrico-santini

Mero IGT Toscana Merlot 2016

Grape: Merlot 100%

Wine making: A pure Merlot obtained from the best
and oldest vines ( year of planting 1998). The grapes are
carefully selected doing multiple collections at harvest
time. Long maceration at controlled temperature of
24/28 °C. Long enough, defined based on the different
tasting done from the vats, to reach the objective of great
freshness together the extraction of the best complexity
and concentration. The wine is than refined for at least
18 months in French oak barriques (80% of second
passage and 20% new). Long refinement in bottle before
being released to the market.

Tasting notes: An intense ruby red wine with dark violet
shades.

Elegant at the nose, concentrated, with notes of well
ripen black berries (blackberry, black currant, black
plumes) and fine spices (notes of tabacco and cocoa).
Dens and intense on the palate, rich of round extract.
Pleasantly fresh with powerful but fine and smooth
tannins that give to the wine a great length.

A Merlot with all the characteristics for a long ageing.


https://cmkselections.com/wp-content/uploads/2025/01/Enrico-Santini-PDF.pdf
https://www.cmkselections.com/enrico-santini

ITALIAN WINE PORTFOLIO / TUSCANY: ENRICO SANTINI

Enrico Santini

Organic - Super Tuscan / PDF Presentation

https://www.cmkselections.com/enrico-santini

| Montali IGT 2018
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Grape: 30% Merlot, 30% Cabernet Sauvignon, 20%
Syrah, Sangiovese 20%

Wine making: The vinification takes place separately
with maceration to be done over 3 to 4 weeks in
temperature-controlled conditions. Following
fermentation, the wine remains for nearly 12 months in
small French oak barrels.

Tasting notes: The wine combines the freshness of
Enrico's Poggio with the elegance and structure of
Montepergoli. Notes of dark fruits and mocca - warm
generous mouthfeel, with elegant polished tannins.

Sensuous and enveloping on the palate.


https://cmkselections.com/wp-content/uploads/2025/01/Enrico-Santini-PDF.pdf
https://www.cmkselections.com/enrico-santini

ITALIAN WINE PORTFOLIO / TUSCANY: ENRICO SANTINI

Enrico Santini

Organic - Super Tuscan / PDF Presentation

https://www.cmkselections.com/enrico-santini

Montepergoli DOC Bolgheri Rosso Superiore 2018

_'.T],
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MONTEPERGOL!
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Grape: Merlot 35%, Cabernet Sauvignon 40%, Syrah
20%, Sangiovese 5%

Wine making: The grapes are carefully selected, and the
vinification takes place separately, maceration taking
place over a period of 20 - 28 days under temperature
controlled (25-30°C) with fermentation on indigenous
yeast. The wine remains for a minimum of 18 months in
French oak barriques (60% 2nd passage, 40% new). A
further period of refinement in bottle (a minimum of 18
months) before being released to the market.

Tasting notes: Color is an intense red with a smoky
black - violet hue; the nose is clean, focused, with notes
of ripe dark fruits (blackberries, black currants, black
plums ) accompanied by a slight hint of toasted oak. On
the palate the wine has great intensity and harmony; it is
rich with layers of flavors, concentrated with generous
tannins which are well integrated contributing to its
elegance, freshness and length.


https://cmkselections.com/wp-content/uploads/2025/01/Enrico-Santini-PDF.pdf
https://www.cmkselections.com/enrico-santini

ITALIAN WINE PORTFOLIO / TUSCANY: MAESTA DELLA FORMICA

Maesta della Formica

Biodynamic - Riesling

https://www.cmkselections.com/maesta-della-formica

VIGNESPERSE

PRODOTTO [N ITALIA

Origin: Campa vineyards in the
municipality of Gallicano,
Gallicano, Cascio in the
municipality of Molazzana,
Antisciana in the municipality of
Castelnuovo di Garfagnana,
Roccalberti in the municipality of
Camporgiano.

Height above sea level:
400-700 m

Age of the vines: 20-150 years
Bottles produced: 2400

Yariety: white blend with
Trebbiano Toscano, Malvasia
Toscana and Chardonnay.

Aleahol: 13% vol.

Vinification: maceration of 24 days,
further maceration of 30 days of whole
bunches not destemmed. Vinification
and aging in steel. Minimal use of
sulfites. From spontaneous
fermentation, it has not undergone any
form of filtration or stabilization. In our
project we added the cultivation of
Riesling recovery of old vineyards in the
Garfagnana area,

maestadellaformica.com

MRESTA
DELLAw<
FORMICA

VIGNESPERSE

2022

in the Garfagnana area.

Vignesperse takes its name from its
nature, coming to life from our
white grapes from 4 different
municipalities in the Garfagnana.
Many small vineyards scattered
throughout the area, relatively
close together, but with completely
different soil and climatic
characteristics. Different wines,
each with different characteristics
due to the different soil,
microclimate or the great clonal
variety present, which contribute
to the final complexity of the wine,
Great minerality and sapidity, to
which the age of the vines has
certainly contributed; the nosefine,
complex and decisive, reveals itself
on the palate sharp, taut and
vibrant, with chalky macerated
notes, supported by the high acidity
which will guarantee it a interesting
evolution over time.

Lz0
Originally bottied by: Maesta della
Formica Agricala 5% Careggine (LU}
Italy

750ml 13%Vol.



https://www.cmkselections.com/maesta-della-formica

ITALIAN WINE PORTFOLIO / TUSCANY: MAESTA DELLA FORMICA

Maesta della Formica

Biodynamic - Riesling

https://www.cmkselections.com/maesta-della-formica

MAESTA

DELLA#
ey

PRODOTTO IN ITALIA

Origin: vineyards of Campo in
the municipality of Gallicano,
of Molazzana, Antisciana,

Camporgiano in the
municipality of Castelnuovo di
Garfagnana.

Average height above sea
level: 500 m

Age of the vines: 40-70 years
Bottles produced: 2500

Variety: red blend with Syrah,
Gamay, 5an Giovese, Abrusco,
Cliegiolo, and some unknown
local varieties.

Alcohol:12.00% vol.

Vinification: fermentation in
tubs with 15-day maceration,
two thirds of the mass aged in
steel, one third aged in fourth
passage barriques. From
spontanecus fermentation, it has
not undergone any form of
filtration ~ or  stabilization.
Minimum presence of sulphites.
Refinement in steel half of the
mass. The other instead aged in

fifth passage barrique.

In our project, for a couple of
years now, we have combined the
cultivation of Riesling with the
recovery of old vineyards in the
Garfagnana area.

Gamo is the first of the wines
produced here, In an area where
there are no links to precise
varieties o historical
denominations, grapes have always
been grown in ancient vineyards
handed down from generation to
generation. And it is precisely this
generational  passage, where
everyone has added something of
himself, which has shaped them,
gving them a umique shape
different from all their neighbours.
Each vineyard becomes a surprise
and a bet in understanding which
wines to produce to best express
its grapes.

Originally bottled by: Maesta della
Formica Agricola SS Careggine (LU)

oml € 12,05Vol.

maestadellaformica.com



https://www.cmkselections.com/maesta-della-formica

ITALIAN WINE PORTFOLIO / TUSCANY: MAESTA DELLA FORMICA

Maesta della Formica

Biodynamic - Riesling

https://www.cmkselections.com/maesta-della-formica

Teee)

15% of botrytized and non-
stemmed grapes. Malolactic
fermentation in Decerber 2020.
Seven months of batonnage on
the fine lees. Bottled in July
2021 without any filtration or
stabilization process.

PRODOTTO IN ITALIA

Origin: vineyards at the Foce di
Careggine, at 1050 meters a.s.l a
few km from the coast, on rocky
terrain famous for its white marble.
High  temperature  difference
between day and night, minerality of
the soil and high altitude guarantes
a pronounced minerality, but with
influences from the Mediterranean
flora. Low alcohol, high acidity,
great sapidity, butter, hydrocarbons,
stone, wet wool and orange are some
of the characteristics of this wine.
To drink mnot too cold, at a

Soil: sand and silt, with minimal
infiltrations of clay in areas,
many sandstones altemating
with areas of almost total
skeleton.

Harvest date: 27th Oct

Exit to the market: Oct 2021

temperature not lower than 10° . Produced according to the
principles of biodynamic
Height above sea level:1050 m agriculture

3 . Originally bottled by: Maesta della Formica
MAESTA" DELLA FOR Agricola $5 Careggine (LU Italy
Bottles preduced: 1500 P e

Age of the vines: 2014

Variety: Riesling
Alcohol: 10,5% vol.

Yinification: maceration of

14 hours in press. Spontaneous
fermentation in steel tanks.

750ml 10,5%Vol.

maestadellaformica.com


https://www.cmkselections.com/maesta-della-formica

ITALIAN WINE PORTFOLIO / TUSCANY: MAESTA DELLA FORMICA

Maesta della Formica

Biodynamic - Riesling

https://www.cmkselections.com/maesta-della-formica

MAESTA
e

For some years now, in our project, we
have added to Riesling the recovery of
old vineyards in the Garfagnana region.
DranKante is the second of the wines

VINO FRIZZANTE
ROSSO

PRODOTTO IN ITALIA
Origin: Campo vineyards in
the municipality of
Gallicang, Cascio in the

produced here. Unpretentious wine, in
addition to being a perfect refreshing
drink. Red fruit, fine bubbles, good
cintment. In a region where there are
no ties to exact varieties or historical
appellations, grapes have always been

municipality of Molazzana,
Antisciana in the
municipality of Castelnuovo

di Garfagnana, Camporgiana, grown in ancient vineyards passed

Gallicano. down from generation to generation.
Average height above sea And it s precisely this passage of

level: 500 m generations, where everyone has

Age of the vines: 40-80 added something of their own, that has
years

shaped them, giving them a unique
Production bottles: 2200 ;

Variety: red blend with

Sangiovese, Moscato

d'Amburgo, Ciliegiolo,

Bonarda and small amounts

of Trebbiano and Malvasia.

Aleohal: 10.5% vol.

Made without added sulfites
Yinification: fermentation in tanks
with maceration for 3-5 days, aging in
steel. From spontaneous
fermentation, it has not undergone
any form of filtration or stabilization,

shape different from all their
neighbors. Each vineyard becomes a
surprise and a bet to understand the
wines that will be produced to best
express its grapes.

Originally bottled by: Maesta della

Formica Agricola 55 Careggine (LU Italy
and in December with its own must.

150 ml 10,5% Vol.

Viticoltura eroica tra la montagna e il mare.

maestadellaformica.com


https://www.cmkselections.com/maesta-della-formica



https://italianwinecentral.com/denomination/rosso-conero-doc/
https://italianwinecentral.com/denomination/rosso-conero-doc/
https://italianwinecentral.com/denomination/rosso-piceno-doc/
https://www.cmkselections.com/_files/ugd/0d24f3_4f8729ded07540dda6b66d54b2028e3f.pdf
https://www.cmkselections.com/_files/ugd/0d24f3_73fb11eb42654666a66d42db4c9c6938.pdf

ITALIAN WINE PORTFOLIO / MARCHE: ANDREA FELICI

Andrea Felici

Organic - Verdicchio / PDF Presentation

https://www.cmkselections.com/andrea-felici

Annate 2009, 2010, 2011, 2012,
2013 2015:
3 bigchier, Vino Slow

loo@andreateliciit | waw.andreafalici it

)
S pdveadici

DENOMINAZIONE
Verdicchio dei Castelli di Jesi
classico Riserva DOCG

UVE [ Zona Produzione
Verdicchio 100% / Apiro
VENDEMMIA

Inizio Ottobre

LONGEVITA
10 anni

ACIDITA TOTALE
6

ALCOHOL
13,50 %

TERRENI
Calcare e argilla

PRODUZIONE
6.600 bottiglie

Vigna Il Cantico della Figura 2016
CRU dalla vigna S, Francesca, viti di 50 anni,

Vinificagione: fermentazione sulle bucee (2 settimane)
Affimamento: In cements vetrificats

Adfflinamento sui esi

Ulterfori & mesi in bottighia prima di essere inmesso nel
mercato,

T nome “Vigna Il Cantico della Figara™

D quest'onnate si aggiunge i termine Vigna per rendere
il fatto che il vine & i Cru. Mentre il nome "I Canitico
ra" # visto eome comiposizione di: “I1 Cantico” ¢ “della
“La Figum™ fo riferiments alla chiesa di Apiro
dedicata afle Madona dello Misericordio, chiamala anche Chiesn
della Figura, poiché in Apiro , ma non solo. i piccoli sontuari o
nicchie volive contenenti piceole slatue o affreschi della Vergine
Maria o di aliri santi sono chiomare “figure” o “figurene”. Lo
Chiesa della Figura per i cittading di Apira un ceniro di
devozione, visitalo in ceren i profezione ed aiute. Quondi

Pappellative & uk piceols Wribids all'icsna dei Rasiri splendidi
lerritori.

Mentre “If Canticn™ & Pelementa che legn "La Figura® alla vigna
8. Francesca, essenda "Il Cantice delle Cearure” la pid famose
preghiera di Son Francesco ... Fratello Sole .. Sovella Luna

Azienda Agricola Andrea Felici

Santlisidoro, 28
62012 Apiro, Macerata - Haka
Tel: +38 0733 611431 | Fax: +30 0733 611431


https://cmkselections.com/wp-content/uploads/2025/01/Andrea-Felici-PDF.pdf
https://www.cmkselections.com/andrea-felici

ITALIAN WINE PORTFOLIO / MARCHE: ANDREA FELICI

Andrea Felici

Organic - Verdicchio / PDF Presentation

https://www.cmkselections.com/andrea-felici

Azienda premiata come
Azienda Slow dal 2014 ad oggi

)
S pdveadici

DENOMINAZIONE
Verdicchio dei Castelli di Jesi
Classico Superiore DOC

UVE [ Zona Produzione
Verdicchio 100% / Apiro
VENDEMMIA

Fine Settembre

LONGEVITA
& anni

ACIDITA TOTALE
65

ALCOHOL

13 %

TERRENI
Sabbia ed argilla

Andrea Felici Classico Superiore 2018

Un Blend di vigne giovani ¢ vigne pitn veechie (viti i 57 ¢
33 anni in media, rispettivamente),

Vinificazione: pochi giomi sulle bucce: Affinamento: In
vasche di neeinio : Affinamento sui lieviti: 3 mesi

Ulteriori 2 mesi in bottiglie prina di essere immesso nel
miercate,

L'annata 2018 L'annate 2018 & stata wna delle piii belle annate
dal 2045,

La Primavera ¢ stata caratterizzaola da frequenti piogge.

A segnire abbiome avile un"Estale particolermente colda.

La tante wmiditi accumulate ha favorite qualche aitecce di
Peronospera ¢ di

o nei mest estind,

(huesto ha richiesto una particolare attenzione wella cura o nel
trattaments della vigna.

Fortunatamente abbiamo avute un'Estate eon notevoli sseursioni
termiche ehe hannoe perovesse of grappeli df matrare lentamente,

La cendemmia ¢ iniziata, come nella norma, nella terza settimana
del mese di Settembre,

Per quante riguards lo qualitd: le piogse antannali hanna

Annate 2012, 2013, 2014, PRODUZIONE Sfavorita In Botrite, ma giornate piene di sole hanno eompensate il
010, 2010, 201 90,000 botige i, facenda si che Ui raccolta fasse di aliissima qualitd,
Annate 2092, 2013
Slow Vine Guati
lecandreafelicit | www andreafalici it Azienda Agricola Andrea Felici Sanilsidoro, 28

2012 Apirg, Magerata - Haka
Tel: +38 0733611431 | Fax: +35 0733 811411


https://www.cmkselections.com/andrea-felici
https://cmkselections.com/wp-content/uploads/2025/01/Andrea-Felici-PDF.pdf

ITALIAN WINE PORTFOLIO / ABRUZZO

Abruzzo

Short Info

Abruzzo is located halfway down the Italian peninsula, across the Apennine range east of
Rome. Its capital is L'Aquila and its largest city is Pescara. In the wine world, Abruzzo is
best known as the home of the Montepulciano grape. It has two DOCGs, seven DOCs (see
map on this page), and nine IGPs. In 2022, Abruzzo had its highest production level in
recent times, possibly ever, at more than 3.1 million hl (34.8 million cases) of wine. About
58% of production is red and nearly a third is at the DOP level. The region had 32,654 ha
(80,700 acres) of vineyards in 2022. Its primary grape varieties are Montepulciano (57%)
and Trebbiano (29%).



https://italianwinecentral.com/variety/montepulciano/
https://italianwinecentral.com/variety/trebbiano/

ITALIAN WINE PORTFOLIO / ABRUZZO: ZAPPACOSTA

Zappacosta

Organic - Montepulciano d’Abruzzo, Trebbiano, Pecorino

https://cmkselections.com/zappacosta.

ZAPPACOSTA BIO

TREBBIANO D'ABRUZZO 2022
VINEYARD PRODUCTICN AREA
Trebbiana Chicki - Bucchianico
coLOR

Strcrw pallow

CHARACTERISTIC
Ploasantly fruit, mineral, good freshness and persistence,
pleasantly savory afterioste.

WINE-PAIRING
Eequisibe s an o, it s well with fish dishas,
cod, white meats and soups,

GROUND VIMEYARD
Calesresus - elayey Guyat
ALCOHOLIC FERMENTATION

Hotural fermentation; pressure / no maceration

ELEVATION
F00/A50 sl

PERCEMTAGE
13%



https://cmkselections.com/zappacosta/

ITALIAN WINE PORTFOLIO / ABRUZZO: ZAPPACOSTA

Zappacosta

Organic - Montepulciano d’Abruzzo, Trebbiano, Pecorino

https://cmkselections.com/zappacosta.

ZAPPACOSTA BIO

MONTEPULCIANO D'ABRUZZIO 2021
VIMEYARD PRODUCTION AREA
Maontepulcano Chiei - Bucchionico
COLOR

Do ruby rod

CHARACTERISTICS
Rich and fragean with noles of vialet, red borry fruils
and licarice typical of the vine.

WINE-PAIRIMNG
Excellent with pasta dishes, soups, grilked fish, roasts of withe meats,
fripee, piezo ol semi-aged cheeses.

GROUND VINEYARD
Calearenus - elay Guyot and arbar
ALCOHOLIC FERMENTATION

Hatural farmantation; macoralions with the grape skins in stainless stes]
farik for 10 daays with lemporoturos 25-98 €

ELEVATION
F00/250 muosd,

PERCENTAGE
13,5%



https://cmkselections.com/zappacosta/

ITALIAN WINE PORTFOLIO / ABRUZZO: ZAPPACOSTA

Zappacosta

Organic - Montepulciano d’Abruzzo, Trebbiano, Pecorino

https://cmkselections.com/zappacosta.

ZAPPACOSTA BIO

CERASUOLO D'ABRUZZO 2022
VINEYARD PRODUCTIGN AREA
Mantepukiano Chicti - Bucchinnico
coLok

Bright charry pink

CHARACTERISTICS

WINE-PAIRING

cold cuts, semi-oged cheeses and pirza,

GROUND VIMEYARD
Carleareaus - chiyey Guyat and arbor

ALCOHOLIC FERMEMTATION

ELEVATION
F02H0 moasd,

FERCEMTAGE
%

Aromas thet open with noles of cherry ond strowbenry. On the polate fresh, sopid with good acidity.
The finish is persistent with strong notes of strawbermy and cherry.

Excellent with frst cowrmses, kegumes soups. It oho occompanies sery well white meots,

GRAFE HARVEST

End of Saphembar, Monuol
gy with sebection
of bunchos from the vineyord.

b

Matural fermentation; pressing, & haurs of contact with the grope skans,


https://cmkselections.com/zappacosta/

ITALIAN WINE PORTFOLIO / ABRUZZO: ZAPPACOSTA

Zappacosta

Organic - Montepulciano d’Abruzzo, Trebbiano, Pecorino

https://cmkselections.com/zappacosta.

SUDEST PECORINO
IGT TERRE DI CHIETI 2022

ALCOHOLIC-FERMENTATION
Hotural fermentation; macrmabion in senles sheel
tanks ol 0 lemporature of 16-17%. 2 monlh btonnoge.

VIMEYARD PRODUCTION AREA ELEVATION
Pecoring Chiek 300 moasl,
COLOR PERCENTAGE
Siraw yollow with greanish reflections 13%
CHARACTERIZTICS
Dwlicito and intords, with strang lenal and ity nakes,
Enveloping, siructured, with goad freshness and persistence,
WINE -BAIRING
Ewquisite o on apertl, it goos woll with Feh dishes,
cod, Iresh cheese, white meal and soups
GROUND VINEYARD GRAPE HARVEST
Calooneous - clayey Arbor End of Augusd. Monual harvesting
with selection of bundhes
in the vineyard.,


https://cmkselections.com/zappacosta/

ITALIAN WINE PORTFOLIO / ABRUZZO: ZAPPACOSTA

Zappacosta

Organic - Montepulciano d’Abruzzo, Trebbiano, Pecorino

https://cmkselections.com/zappacosta.

SUDEST MONTEPULCIANO

D'ABRUZZO 2015

VIMEYARD PRODUICTION AREA ELEVATION
Montepulciono Chieti 300 masl
COLOR PERCEMTAGE
Intorse rubry rod with viclet refloctions 1%

CHARACTERISTICS
Mates of ripo fruit and dekicate spiciness.
Ploasantly soff taste and sapid, balanced with long fival persistonce.

WINE-PAIRING.
It geves woell
It 75 emaltesd w

cold cuts, chosses.
first courses based on meat sauce, grilled meot,

GROUND VINEYARD
Colesrasus - elayey Guyct and arbor

ALCOHOUC-FERMENTATION

Hotural formentation; | yoar in barique
Sioinkess sheol banks af o lomporatura of 25.28°



https://cmkselections.com/zappacosta/

ITALIAN WINE PORTFOLIO / ABRUZZO: ZAPPACOSTA

Zappacosta

Organic - Montepulciano d’Abruzzo, Trebbiano, Pecorino

https://cmkselections.com/zappacosta.

MINUCCIO

WHITE WINE 2022

VIMEYARD PRODUCTION AREA ELEVATION
Trebbiano Chieh X310 masl
COLOR FERCENTAGE
Orango 13%

CHARACTERISTICS
Ploasantly fruity, marked minerabty, good freshness
and persistence, long and complex finish.

WINE-PAIRING
Deelicious o an aperitf, # gees well with fish dishes,
cod, white meats and soups,

- GROUND VIMEYARD GRAPE HARVEST
/% - Caloareous - clayey Guyat inaing
R
ALCOHOLIC-FERMEMTATION
Cry i 48 hours and ion A8 hours with solt prossing, Farmaniation spontanoois.

g Macoration in stainless stoel of o temperaturs of 16:17% End of fermentafion balennoge 2 months
- Unfiltered product,


https://cmkselections.com/zappacosta/

ITALIAN WINE PORTFOLIO / PUGLIA
Puglia

Short Info

Puglia (Apulia) is the heel of the Italian peninsula, going up the Adriaticcoast to the
"spur" of the boot. Bari is its capitakand-major city. Puglia, one of'ltaly's least
mountainous areas, is a key agricultural area, producing grapes and wine as well as other
products. Puglia is still relatively unknown in the wine market, but as quality continues to
improve, its wines are gaining popularity. It has four DOCGs, 28 DOCs, and six IGPs.
Puglia's.,production has expanded dramatically‘in‘'recentyears, increasing by 70% during
the last decade. It currently produces 9.8 million hl (108 million cases) of wine each year,
comfortably claiming second place among Italy's wine-producing regions,a position
previously held by Emilia Romagna and Sicilia (Veneto continues to rule the roost).
Puglia's DOP production is,only 7% of the total, since the region continues to concentrate
on bulk wines from its 88,040 ha (217,500 acres) of vineyards. Sangiovese (15%), Primitivo
(14%), Negroamaro (14%), and Trebbiano (14%) are the region's main grape varietals (13
percent ).


https://www.cmkselections.com/_files/ugd/0d24f3_95287f5e30f044f4a6814f63ab9adc8a.pdf
https://www.cmkselections.com/_files/ugd/0d24f3_f8c1fd1d4aa542399246206a601db6ce.pdf
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Le Fossette

DENOMINATION: IGP Puglia white

VINES: Falanghina 100%

PRODUCTION AREA: Masseria Celentano, San Severo,
northern Puglia

AGE OF THE VINEYARD: planted in 2002

SOIL: calcareous with a clayey texture

YIELD PER HECTARE: 80-90 quintals of 5,600 plants per
hectare

VINIFICATION: After a soft squeezing of the de-
stemmed bunches, a short cryomaceration in the press
and the subsequent static decantation of the must at 0 °
C. Alcoholic fermentation takes place in stainless steel
tanks at a controlled temperature. The wine obtained is
kept on the fine lees for three months.

BOTTLES PRODUCED: 14/ 18,000

ALCOHOL: 12.5% / 13%

PAIRING: Traditional seafood dishes, second courses
based on fish or white meats, medium-aged cheeses.
TASTING NOTE: Harmonious and fruity, from cold
maceration. A white with an intense and persistent
aroma, with fruity and floral notes and balsamic hints.
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Il Vascello

DENOMINATION: IGT Puglia Bianco

VINES: Falanghina 100%

PRODUCTION AREA: Northern Daunia

AGE OF THE VINEYARD: planted in 2002

SOIL: clayey limestone of medium texture

YIELD PER HECTARE: 50-60 quintals of 5,600 plants per
hectare

VINIFICATION: Spontaneous fermentation by natural
yeasts in tonneaux at a controlled temperature. Aging on
the lees for 6 months in French oak tonneaux with
constant battonnage.

BOTTLES PRODUCED: 1,700

ALCOHOL: 13%

PAIRING: Particularly savory Mediterranean dishes with
smoky notes.
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Le Valli

DENOMINATION: IGT Puglia Bianco

VINES: Falanghina 100%

PRODUCTION AREA: Northern Daunia

AGE OF THE VINEYARD: planted in 2002

SOIL: clayey limestone of medium texture

YIELD PER HECTARE: 50-60 quintals of 5,600 plants per
hectare

VINIFICATION: Spontaneous fermentation by natural
yeasts in tonneaux at a controlled temperature. Aging on
the lees for 6 months in French oak tonneaux with
constant battonnage.

BOTTLES PRODUCED: 1,700

ALCOHOL: 13%

PAIRING: Particularly savory Mediterranean dishes with
smoky notes.

TASTING NOTES: Fresh, intense and persistent taste. A
white that blends grapes harvested from Bombino (90%)
and Moscato (10%) vines, vinified in white at a controlled
temperature and aged in the bottle for 30 days. The
intense and persistent flavour, with fruity and floral
notes, and the savory flavour, of medium structure, make
Le Valli the ideal wine for neat aperitifs or to provide the
base for mixes.
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Donnadele

DENOMINATION: IGP Puglia rosé

VINES: 100% Negroamaro

PRODUCTION AREA: Masseria Celentano, San Severo,
northern Puglia

AGE OF THE VINEYARD: planted in 2002

SOIL: calcareous with a clayey texture

YIELD PER HECTARE: 80-90 quintals out of 5,600 plants
per hectare

VINIFICATION: After a soft squeezing of the de-
stemmed bunches, a short cryomaceration of approx. 4
hours in the tank and static decanting at 0 ° C. Alcoholic
fermentation takes place in stainless steel tanks at a
controlled temperature. The wine obtained is kept on the
fine lees for three months.

BOTTLES PRODUCED: 10/ 12,000

ALCOHOL: 12.5% / 13%

PAIRING: Recommended as an aperitif or paired with
snacks and first courses of traditional Italian cuisine.
TASTING NOTES: Fresh and elegant aperitif. This rosé
made from 100% Negroamaro vines, ferments at a
controlled temperature, and subsequently vinified in
steel, favoring contact between the must and the skins,
for about 18-24 hours. The floral and fruity aroma, and
the fresh and elegant, yet savory and well-structured
flavour, make Donnadele suitable to accompany both
aperitifs and appetizers and first courses of traditional
cuisine.
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Cacc'e Mmitte di Lucera

DENOMINATION: Protected Designation of Origin
VINES: Nero di Troia 55%, Montepulciano d'Abruzzo
35%, Bombino Bianco 15%

PRODUCTION AREA: Territories of Lucera, Troia and
Biccariin Northern Puglia

AGE OF THE VINEYARD: planted in 2002

SOIL: calcareous with a sandy loam texture

YIELD PER HECTARE: 85 quintals of 5,600 plants per
hectare

VINIFICATION: Selective manual harvesting in crates,
very delicate de-stemming to leave the berries
completely intact, maceration and fermentation in steel
at a controlled temperature for about 20 days with
periodic submersion of the cap, 2 pumping over a day
with separation of the seeds, repeated delestage, soft
pressing. After the malolactic fermentation, the
refinement takes place in concrete tanks for at least 6/8
months and subsequently in the bottle for a period of
not less than 6 months.

BOTTLES PRODUCED: 20 / 30,000

ALCOHOL: Between 12.50% and 13.50% depending on
the vintage

PAIRING: traditional Mediterranean cuisine, main
courses based on meat and fatty fish

TASTING NOTES: Intense, persistent aroma, rich in hints
of berries, and by a harmonious, round taste, with good
structure and tannins. Ideal to accompany traditional
gastronomy dishes of Mediterranean cuisine, second
courses based on meat and fatty fish.
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Le Cruste

DENOMINATION: IGP Puglia Rosso

Grapes: Nero di Troia 100%

Production area: Masseria Celentano, San Severo,
northern Puglia

Age of the vineyard: planted in 2002

Ground: limestone with clay texture

Yield per hectare: 65 quintals per hectare with 1.2 kg
per vine

Vinification: Selective manual harvesting in crates, very
delicate destemming to leave the berries completely
intact, maceration and fermentation in steel at a
controlled temperature for about 20 days with periodic
submersion of the cap, 2 pumping over a day with
separation of the pips, repeated delestage, soft pressing.
After malolactic fermentation, aging in French oak
barrels, barriques and tonneaux of various passages, for
about 9/10 months and at least 12 months in the bottle.
Bottles produced: 10 /15,000

Alcohol :13.50% / 14%

Pairing Aged: cheeses, game and meats in general
Tasting notes: Dense and balsamic, for aging in oak
barrels. The grapes, harvested from 100% Nero di Troia
vines, ferment in steel at a controlled temperature,
favoring prolonged contact between the must and the
skins. The refinement takes place in French oak barrels
barrigues-tonneaux. The characteristic bouquet, intense
and persistent, with hints of blackberry and ripe plum,
and the dense and balsamic flavour, rich in sweet and
silky tannins, make Le Cruste the perfect wine to
accompany aged cheeses, game and meats in general.

e
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Primitivo

) Nem

Denomination: IGP Puglia Rosso

VINES: Primitivo

PRODUCTION AREA: in the countryside of Manduria-
Taranto from vineyards under direct management

AGE OF THE VINEYARD: planted in 1995

SOIL: calcareous with a sandy loam texture

YIELD PER HECTARE: 100 quintals out of 5,600 plants
per hectare

VINIFICATION: Selective manual harvesting in crates,
very delicate de-stemming to leave the berries
completely intact, maceration and fermentation in steel
at a controlled temperature for about 20 days with
periodic submersion of the cap, 2 pumping over a day
with separation of the seeds, repeated delestage, soft
pressing. After the malolactic fermentation in November,
the refinement takes place in concrete tanks for at least
6/8 months and subsequently in the bottle for a period
of not less than 6 months.

BOTTLES PRODUCED: 10/ 15,000

ALCOHOL: 14% / 14.50%

PAIRING: Meat-based dishes, furred game, aged hard
cheeses

Tasting notes: The grapes, harvested from Primitivo
vines, ferment in steel vats at a controlled temperature,
favoring the prolonged contact of the skins with the
must. The intense and persistent aroma, and the flavor
rich in hints of wild berries and light spicy notes, make
Primitivo the perfect accompaniment for meat dishes,
furred game, aged cheeses and hard pasta.
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Capoposto

DENOMINATION: IGP Puglia Red

VINES: 100% Negroamaro

PRODUCTION AREA: Masseria Celentano, San Severo,
northern Puglia

AGE OF THE VINEYARD: planted in 2002

SOIL: calcareous with a clayey texture

YIELD PER HECTARE: 80/90 quintals of 5,600 plants per
hectare

VINIFICATION: Selective manual harvesting in crates,
very delicate de-stemming to leave the berries
completely intact, maceration and fermentation in steel
at a controlled temperature for about 20 days with
periodic submersion of the cap, 2 pumping over a day
with separation of the seeds, repeated delestage, soft
pressing. After the malolactic fermentation in November,
the refinement takes place in concrete tanks for at least
6/8 months and subsequently in the bottle for a period
of not less than 6 months.

BOTTLES PRODUCED: 13/ 15,000

ALCOHOL: 13% / 13.50%

PAIRING: Red meats or very tasty and fatty seafood
dishes

Tasting notes: A quality toast, soft and round. The
grapes, harvested from 100% Negroamaro vines, ferment
in steel at a controlled temperature, giving life to a wine
with an intense and persistent aroma, with evident notes
of wild berries. The soft and round flavor of the
Capoposto, with a dense texture of noble tannins, makes
it perfect to accompany red meats, or very tasty and fatty
seafood dishes.
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4.7.7. Syrah

DENOMINATION: IGP Puglia Red

VINES: Syrah 100%

PRODUCTION AREA: Masseria Celentano, San Severo,
northern Puglia

AGE OF THE VINEYARD: planted in 2002

SOIL: limestone with clayey texture

YIELD PER HECTARE: 70 quintals of 5,600 plants per
hectare

VINIFICATION: Selective manual harvesting in crates,
very delicate de-stemming to leave the berries
completely intact, maceration and fermentation in steel
at a controlled temperature for about 20 days with
periodic submersion of the cap, 2 pumping over a day
with separation of the seeds, repeated delestage, soft
pressing. After malolactic fermentation, aging in French
oak barrels, barriques and tonneaux of various passages,
for about 12 months and at least 18 months in the
bottle.

BOTTLES PRODUCED: 8 /9,000

ALCOHOL: 13.50% / 14%

PAIRING: Great aged or blue cheeses, furred game,
braised meats and grilled meats

Tasting notes: The scent, characteristic of the vine, is
persistent, with notes of red berries and spicy aromas.
The rich, intense and enveloping flavor, with a
harmonious tannic content, make 4.7.7 Syrah a suitable
wine to accompany great aged or blue cheeses, furred
game, braised meats and grilled meats.
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Montepeloso Aglianico

DENOMINATION: IGP Puglia Red

VINES: 100% Aglianico

PRODUCTION AREA: Northern Puglia

AGE OF THE VINEYARD: planted in 2007

SOIL: limestone with clayey texture

YIELD PER HECTARE: 60/70 quintals for 5,707 plants per
hectare

VINIFICATION: Selective manual harvesting in crates,
very delicate de-stemming to leave the berries
completely intact, maceration and fermentation in steel
at a controlled temperature for about 20 days with
periodic submersion of the cap, 2 pumping over a day
with separation of the seeds, repeated delestage, soft
pressing. After malolactic fermentation, aging in French
oak barrigues-tonneaux for about 24 months and at
least 6 months in the bottle.

BOTTLES PRODUCED: 3.150

ALCOHOL: 14%

PAIRING: Great aged or blue cheeses, furred game,
braised meats and grilled meats

Tasting notes: Notes of fruit and aromatic persistence.
The grapes, harvested by hand in crates from 100%
Aglianico vines, ferment in steel at a controlled
temperature for 20 days, favoring prolonged skin-must
contact. Subsequently the wine ages in French oak
barriques-tonneaux for about 24 months, and for at least
another 6 months in the bottle. The bouquet,
characteristic of the vine, reveals persistent notes of fruit
associated with elegant spicy notes. The taste, soft on the
attack, with pleasant sensations of red berries, aromatic
persistence and final tannic notes, makes Montepeloso-
Aglianico perfect to accompany seasoned and blue
cheeses, furred game, braised meats and grilled meats.
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APOLLONIO
1870

ONLY
Salento IGP Rosato

Vineyards
Salento - Apulia

Training system
Espallier

Grape varietes
Megroamaro 100%

Harvest
Mechanized after maturation of the bunch.

Winemaking/Aging:

Soft pressing, so as te preserve the floral, fruity taste of these grapes.
Two weeks of controlled-temperature fermentation. Aged in steel tanks
for three months. Baottling in February.

Colour
Purplish salmon with gold reflections,

Tasting notes

A very intense, fragrant bouguet with notes of soft fruits and ripe
cherries. Dry and smoath on the palate. it is round and well-balanced
with a persistent freshness due to its good acidity.

Alcohel
About 12%

Food pairing

Best drunk with aperitifs or appetizers Iplatters of salamis, hams), and
with meat-based pasta dishes. It also goes with fish dishes like seafood
salad, grilled fish and Adriatic fish soups.

Serving temperature

8-10°C

Recommended glass

A medium tulip glass with an outward-flared rim.

Storage period
Syears, if it is stored in suitable cellars.

Apallonio Casa Vinecola s.r L. = Via San Pietro in Lama, T = 73047 Monterom di Lecce [Lel Italy
Tel +37 0832 327182 - Fax +39 0832 420051 - P.iva 02738790751
wenw.apalloniovineit = infoldapolloniovini. it
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ITALIAN WINE PORTFOLIO / SICILY
Sicily
Short Info

Sicilia (Sicily) is an island territory, the largest in the Mediterranean, that practically
touches the tip of the Italian peninsula (Calabria). Palermo is its capital and largest city.
Sicily is well-known for its beaches and Greek ruins on the south and east coasts, as well
as its world-renowned food. Sicilia was originally best known for the dessert wine
Marsala; but today it is better known for the dry wines of Etna, as well as its vast volume
of everyday-drinking red and white wines. It has one DOCG, 23 DOCs, and seven IGPs.
Sicilia's wine output has been declining as the emphasis shifts away from mass blending
wines and toward higher quality, and it was at its lowest level in many years in 2020, at
less than 4.5 million hi (49.6 million cases). Sicilia still has the greatest vineyard acreage of
any Italian region—118,620 ha (293,000 acres)—but its productivity is less than half that of
Veneto. The wine is still largely 1GP, but with the formation and promotion of Sicilia DOC,
it has witnessed a significant increase at the DOP level, now accounting for about 30% of
production. Nero d'Avola and Grillo are the region's prominent grape varieties.
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MORGANTE

The authentic taste of Nero d"Avola

DonN ANTONIO
Nero D’AvoLa DOC SiciLia 2019
RISERVA

TASTING NOTES

Very deep red with purple highlights. Soft and round
texture, juicy tannins and plenty of blackberry and dark-
chocolate flavours. Very varietal and clear with hints of
liquorice and asphalt at the end. Shows great intensity in a
balanced and elegant way. Match with tasty red meat and
medium and long aged cheeses. Pour into a wide crystal
glass, Serve at 18°C.

CLIMATE

Very rainy Autumn, with some heavy rains, followed by a
very cold winter, and snow at the beginning of January. The
beginning of Spring was characterized by mild and not very
rainy climate. March and April were warm, May cold and
rainy with fog, unusual for our area, that caused a poor fruit
set, During the first part of the Summer, there was dry heat,
with temperatures up to 40° C, In July and August the
temperature went down and in September a few rainfalls
cased a slow maturation of the grapes, that made us obtain
very fruity and balanced wines.

VINIFICATION

The MNero d'Avola grapes are harvest between the end of
September and the beginning of October. The vines grow in
white calcareous soils with small portions of clay at 5004550
metres above sea level. The vinification of the grapes is in
stainless steel tanks with 20 days of skin contact at a
controlled  temperature of 26/28°C (79/824°F). The
malolactic fermentation is carried out in stainless steel tanks,
Alcohol 15% Vol.

MATURATION

12 months ageing in new French Allier, Troncais and Mever
235 litre barriques, followed by further ageing of 12 months
in the bottle.
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MORGANTE

The authentic taste of Nero d’ Avola

NErRo D'AvoLa DOC SiciLia 2020

TASTING NOTES

Very deep red with purple hues. Fine nose and clean, plenty
of fruit, cherry, hazelnut undertones and some fresh
aromatic herbs too. The mouthtfeel is balanced, medium to
full body, soft tannins and a juicy, fruity finish. Ideal with
meat and medium-aged chesses. To try alse with well-
seasoned tasty fish dishes. Pour into a wide crystal glass.
Serve at 18°C; 14°C with tish dishes.

CLIMATE

A very rainy autumn characterized by a mild temperature
and strong winds, tollowed by a warm and dry winter. Some
rainfalls in the first half of the spring followed by a dry and
mild temperature, Summer was hot and with an average
temperature of 30°C. Throughout the harvest season, from
September up to the beginning of October, rainfalls have
been absent and the dry heat favoured an excellent
maturation of grapes with an optimal sanitary quality.

VINIFICATION

The harvest takes place during the first halt of September.
The vines grow in medium mixed clayey and calcareous
soils at 450/500 metres above sea level. The vinification of
the grapes is in stainless steel with 15 days of skin contact at
a controlled temperature of 25-28°C (77-824°F). The
malolactic fermentation is carried out in stainless steel tanks.
Alcohol 14.50% Vel

MATURATION
Brief ageing period in second-passage Fremch Allier and

Trongais barriques, followed by a further ageing of 24
months in the bottle,
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MORGANTE

The authentic taste of Nere d'Avola

RosE DI MORGANTE
NERO D'AvoLA DoOC SiIcILIA 2021

TASTING NOTES

Brilliant rosé, delicate in the nose with aromas of cherries and
watermelon with some citrus and pumice. The mouthfeel is
fresh, soft and medium-bodied. Ideal as an aperitif, enhances
raw whitefish, salmon, marinated raw red prawns and any kind
of Mediterranean salad. Serve at 10-12°C.

CLIMATE

Dy and warm Autumn, The frst and the last week of
December were very rainy. During the winter enly a few
rainfalls with mild temperature which lasted over Spring.
Heavy rain the first week of June and then excessive heat
(38/40°C) that lasted till mid-August, From the second week of
August till October, mild and dry climate that favoured a
perfect maturation of the grapes, rich and balanced.

VINIFICATION

The Mero d'Avola grapes harvested in mid-September, are
collected in small plastic crates, they grow at 400/450 metres
above sea level, in calcareous and clayey soils. The grapes are
crushed and statically drained. The fermentation of the must is
in stainless steel tanks at a controlled temperature of 15-17°C
(59-62,6°F). Aged for 4 menths in stainless steel tanks. Alcohol
13.00% Vol.



https://cmkselections.com/wp-content/uploads/2025/01/Morgante-brochure.pdf
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ITALIAN WINE PORTFOLIO / SICILY: MORGANTE

Morgante

Nero d' Avola / PDF Presentation

https://www.cmkselections.com/morgante

BIANCO

= MORCGANTE

£ BMARCO D& LVE HERE

MORGANTE

The authentic taste of Nero d'Avola

Bianco b1 MorRGANTE 2021

TASTING NOTES

Produced trom red grapes, bright straw vellow colour.
Olfactory profile of great breadth with nose of peach, jasmine
and green apple. Medium-bodied with saline-mineral
character. The sip is complex, fresh and sapid, and it has a
good correspondence with the nose, with a ¢lean mouth and
a tasty long final. Pairs well with fish cooked in simple
sauces, seafood with delicate marinade, grilled vegetables
with mild olive oil. Excellent durability over time, drink with
a wide glass that brings out its aromas. Serve at a
temperature of 13°C.

CLIMATE

Dry and warm Autumn, The first and the last week of
December were very rainy. During the winter only a few
rainfalls with mild temperature which lasted over S}Trii]g.
Heavy rain the first week of June and then excessive heat
(38,/40°C) that lasted till mid-August, From the second week
of August till October, mild and dry climate that favoured a
perfect maturation of the grapes, rich and balanced.

VINIFICATION

The red grapes harvested at the beginning of September, are
collected in small plastic crates, they grow at 450,550 metres
above sea level, in calcareous and clayey soils. The grapes are
crushed and statically drained. The must is clarified and left
to settle, then it ferments in stainless steel tanks at a
controlled temperature of 13°C (554°F). Aged for 4 months in
stainless steel tanks and for two months in bottle, Alcohol
13.5% Vol.


https://cmkselections.com/wp-content/uploads/2025/01/Morgante-brochure.pdf
https://www.cmkselections.com/morgante
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CAMPORE WINE
w Contrada San Lorenzo
W Randazzo (CT)

+39 09578 4971

CAMPORE e puenintl

WWW.CAMPorewine.it
CONTRADA SAN LORENZO
Social:
Instagram: @camporewine
Facebook: @campore

ETNA D.O.C.
BIANCO

Vitigni / Grape Varieties
Carricante BO%
Catarratto 20%
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Campore

Nerello Mascalese, Nerello Cappuccio, Carricante, Catarratto

https://www.cmkselections.com/campore

e

3 .
CAMPORE

CONTRADA SAN LORENZO

ETNA D.O.C.
ROSATO

Classificazione/Classi

Etna 0O.C.

Colore / Colour

Rosata

Zona di Produzions / Production Area

ersante Nerd Etna, Comune di Randazzo,

Contrada San Larenzo

Altitudine f Altitude

750 mislm./asl
o/

Vutcanico / Vielcanic

Sistema di allevamenta / Tralning system

Cordone speronato / Spurred cordon

Etd del vigneto [ Vineyard age

15 - 20 Annl / Years

Vinificazione / Vinification

fication

CAMPORE WINE
Contrada San Lorenzo
Randazzo [CT)

+39 095 718 4971
info@camporewing.it
WwALCAMPOrewing. it

Social:
Instagram: @camporewine
Facebook: @campore

Vitigno / Grape Variety
Merello Mascalese 100%

Adfinamento { Ageing

dfinamento di 4 mes! In vasche di acclalo
Aged for 4 months in steel Lanks
Grado alcolico f Alcaholic volume
12,5% Alg, Vol
Temperatura di ser
10-12°C
Note di degustazions  Tasting notes
Colore buccia di cipolla, al naso si presenta frutlate con note di
ciliegia e fragolina di bosco, in bocca & fresco con una vena
acida placevole e una attima sapldita.
Onion skin cobor, the nose is Truity with notes of cherry and wild
strawbermy; fresh in the mouth with a pleasant ackd vein and
excellent lavor.
Abbinament| / Pairing
Antipast] di pesce e crostaced, Prim| platt a base di

CONTIENE SOLFITI/ CONTAIN SULPHITES

inificaziene in rosate con breve macerazione a freddo
pre-fermentata a £-10°C; fermentazione In acdlalo a 12-M°C.,
Rosé vinitication with shart pre-fermented cold maceration
at 8-10°C; Termentation in Stainless steel at 12-14°C.

verdure o pesce.
Fishand shellfish appetizers Vegetable or fish-based
first cou

.
A
e
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CAMPORE WINE
Contrada San Lorenzo
Randazzo (CT)

+39 095 718 4371
info@camporewine. it
WIANLCAM POrewine. it

Social:
Instagram: @camporewine
Facebook: @campore

ETNA D.O.C.
BIANCO

Vitigno / Grape Variety

Carricante '70% ,nfCatarlatto 30%

CONTIEME SOLFITI / CONTAIN SULPHITES
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ETNA D.O.C.
ROSSO

Vitigne / Grape \
Merello Mascalese 95%
Nerello Cappuccio 5%

CONTIEME SOLFITI / CONTAIN SULPHITES
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Contrada San Lorenzo
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3 ETNA D.O.C.
ROSATO

Vitigno f Grape Variety
Nerello Mascalese 100%

Classificazione/Classification

Etna D.O.C

Colore / Colour

Rosato / Rose

Zona di Produzione [ Production Area

Randazze (CT) - San Lorenzo district (Noeth side of Mount Eing)
Atitudine { ARitude

T50mt s.lm. / sl

Tipologia di terrena / Soil

Vulcanice / Valcanic

Vigne [ Vines

Viti a controspalliera di 15-20 annl di eta

Countertop vines 15-20 years old

Vinificazion nification

In bianco a temperatura controllata 12 - 14°C, in accialo inox
Inwhite at controlied tempe rature 12 - 4°C. In stalnkess stesl

CONTIEME SOLFITI / CONTAIN SULPHITES

Affinamenio [ Aging

In acclalo Ingx

In stainless sieel

Grado alcolico / Alcaholic volume
12.5% Alc, Vol

Temper
10-12°C

Mote d degustazione / Tasting notes

Si presenta con colore rosato lenue, ol nase presema sentor di
frutii ross| come la clliegla e la fragola, di buona acidita e
rinerality.

Pragents itsell with a light pink calor, the nose has kints of red
frults swch as cherry and strawbery. good acldity and
minerality.

Abbinament! / Palring

Con farmaggi semistagionati o con secondi d
With semi-mature cheeses or with white meat

tura di servizio f Ser ving lemperalurne

Arme bianca.
T i


https://www.cmkselections.com/campore

WINE GUIDE

You can find us at

CMK Selections Inc.

FOLLOW US

Linkedin /7 YouTube
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https://www.linkedin.com/company/cmk-it-selections-inc/?viewAsMember=true
https://www.youtube.com/@cmk-itselections
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	Introduction
	There are around 500 native wine types, at least 175 of which are used in common Italian wines. As a result, Italy is one of the most difficult countries to master! Regardless of the complexity, tasting the principal wines from the larger regions of Northwest, Northeast, Central, and Southern Italy will give you an idea of what to expect. Knowing more about the main grape varieties will help you in this "Trip"!

	Regions
	The term "Classico" is most typically used on wine labels to denote the original limits of a wine area
	Northwest: The regions of Lombardy, Piedmont, Liguria, and Aosta Valley have primarily intermediate to cool weather, meaning the season is shorter and, red wines are delicate, fragrant, and earthy in flavor. Whites shine with plenty of acidity.
	Northeast: Veneto, Emilia-Romagna, Trentino-Alto Adige, and Friuli-Venezia Giulia have colder weather, while the Adriatic Sea influences the warmer parts. Reds are fruity (but still beautiful), and the best white wines, such as the Soave grape, Garganega, are located on the hills.
	Central: The Mediterranean environment in Tuscany, Umbria, Marche, Lazio, and Abruzzo allows red varieties such as Sangiovese and Montepulciano to shine.
	South & Islands: Molise, Campania, Basilicata, Puglia, Calabria, Sicily and Sardinia are Italy's warmest areas. Red wines tend to have more ripe fruit flavors, but white wines have a fuller body.

	Wine Grapes (Robinson et al. 2012) mentions 377 native grapes, whereas Native Grapes of Italy (d'Agata 2014) cites 500
	Our Producers
	Piemonte La Chiara - Gavi, Timorasso
	Veneto Il Follo - Prosecco Fattori - Organic Valpolicella, Valp. Ripasso, Amarone, Soave, Sauvignon, Pinot Grigio Corteforte - Organic Amarone, Valpolicella Ripasso Maculan - Tai, Acininobili, Vespaiolo Sacchetto - Organic Prosecco, Pinot Grigio
	Tuscany Tenute Silvio Nardi - Brunello di Montalcino, Rosso di Montalcino, Chianti colli Senesi Il Casino di Sala - Sangiovese San Michele a Torri - Organic Super Tuscan, Chianti Classico, Chianti Colli Fiorentini Tenuta Monteti - Cabernet Sauvignon, Petit Verdot, Cabernet Franc, Merlot, Alicante-Bouschet Tenuta Montauto - Organic Sauvignon, Vementino, Trebbiano, Pinot Nero, Sangiovese, Ciliegiolo Moris Farms - Avvoltore, Montereggio, Morellino, Riserva, Vermentino Antico Colle - Organic Vino Nobile Montepulciano, Rosso di Montepulciano, Colli Chianti Senesi Carpineta Fontalpino - Organic Chianti Classico, Super Tuscan, Spumante Metodo Classico Frascole - Organic Sangiovese, Chianti Rufina and Riserva, Trebbiano Enrico Santini - Organic Super Tuscan, Bolgheri Maesta della Formica - Biodynamic Riesling
	Marche Andrea Felici - Organic Verdicchio dei Castelli di Jesi
	Abruzzo Zappacosta - Organic Montepulciano D’ Abruzzo, Trebbiano, Pecorino
	Puglia Alberto Longo - Organic Nero di Troia, Negroamaro, Primitivo Apollonio - Nero di Troia, Negroamaro, Primitivo
	Sicily Morgante - Nero d' Avola Campore - Etna Rosso, Etna White
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	Veneto
	Short Info
	Veneto is a region of northeastern Italy near the Adriatic Sea. Venice (Venezia) is its capital and largest city, though Verona is nearly as large. Tourists travel to Veneto largely to see the famed city of Venice and Romeo and Juliet's balcony in Verona, but the region also includes Padua (Padova), Vicenza, the Dolomite Alps, and Lake Garda. Veneto is best known in the wine industry for its red Valpolicella (including Amarone), white Soave, and sparkling Prosecco. It has the most DOCGs (14), 29 DOCs, and 10 IGPs. Veneto is the most productive Italian wine region, with its vineyards generating 10.8 million hl (120 million cases) of wine in 2020, enough to rank fifth or sixth in the world if Veneto were included independently. Veneto produces more than 80% white wine, the most of any Italian region, owing primarily to Prosecco and Delle Venezie, with 78 percent at the DOP level. Glera, Garganega, Merlot, Corvina, and Pinot Grigio are the region's principal grape types.
	ITALIAN WINE PORTFOLIO / VENETO: IL FOLLO



	Il Follo
	https://www.cmkselections.com/il-follo
	Prosecco DOC Brut
	Light bodied. On the nose hints of pear, apple, white flowers and citrus.
	Colour: pale yellow with emerald highlights;
	Varieties: 100% Glera;
	Production area: Treviso Hills;
	Soil: hill, clayey, calcareous;
	Climate: Mediterranean – cool;
	Ripening: from 20th September to 10th October;
	Vinification: in white with soft pressing. Maximum yield 70%;
	Sparkling process: Charmat method;
	Service temperature: 8°C;
	Total acidity: 5,5 g/l;
	Sugar residue: 8 g/l;
	Preservation in a cool place, where the temperature should be lower than 15°C. Best used before the year of production, absolutely no later than 2 years.
	ITALIAN WINE PORTFOLIO / VENETO: IL FOLLO



	Il Follo
	https://www.cmkselections.com/il-follo
	Prosecco DOC Extra Dry
	Light bodied with a bit residual sugar. On the nose hints of pear, apple, wild flowers and citrus.
	Colour: pale yellow with emerald highlights;
	Varieties: 100% Glera;
	Production area: Treviso Hills;
	Soil: hill, clayey, calcareous;
	Climate: Mediterranean – cool;
	Ripening: from 20th September to 10th October;
	Vinification: in white with soft pressing. Maximum yield 70%;
	Sparkling process: Charmat method;
	Service temperature: 8°C;
	Total acidity: 5,5 g/l;
	Sugar residue: 14 g/l;
	Preservation in a cool place, where the temperature should be lower than 15°C. Best used before the year of production, absolutely no later than 2 years.
	ITALIAN WINE PORTFOLIO / VENETO: IL FOLLO



	Il Follo
	https://www.cmkselections.com/il-follo
	Il Follo Rose
	Light bodied with a bit residual sugar. On the nose hints of pear, apple, red fruits and wild flowers.
	Colour: petal of rose;
	Varieties: 90% Glera, 10% Pinot nero;
	Production area: Treviso hills;
	Soil: hill, clayey, calcareous;
	Climate: Mediterranean – cool;
	Ripening: 30th September;
	Vinification: in white/rosé with soft pressing. Maximum yield 70%;
	Sparkling process: Charmat method;
	Service temperature: 8°C;
	Total acidity: 5,5 g/l;
	Sugar residue: 10 g/l;
	Preservation in a cool place, where the temperature should be lower than 15°C. Best used before the year of production, absolutely no later than 2 years.
	ITALIAN WINE PORTFOLIO / VENETO: IL FOLLO



	Il Follo
	https://www.cmkselections.com/il-follo
	Valdobbiadene DOCG Villa Luigia Millesimato Brut
	Light bodied with a bit residual sugar. On the nose hints of pear, apple, wild flowers and citrus.
	Colour: pale yellow with emerald highlights;
	Varieties: 100% Glera;
	Production area: Valdobbiadene Hills;
	Soil: hill, clayey, calcareous;
	Climate: Mediterranean – cool;
	Ripening: from 20th September to 10th October;
	Vinification: in white with soft pressing. Maximum yield 70%;
	Sparkling process: Charmat method;
	Service temperature: 8°C;
	Total acidity: 5,8 g/l;
	Sugar residue: 10 g/l;
	Preservation in a cool place, where the temperature should be lower than 15°C. Best used before the year of production, absolutely no later than 2 years.
	ITALIAN WINE PORTFOLIO / VENETO: IL FOLLO



	Il Follo
	https://www.cmkselections.com/il-follo
	Valdobbiadene DOCG Villa Luigia Millesimato Extra Dry
	Light bodied with a bit residual sugar. On the nose hints of pear, apple, wild flowers and citrus.
	Colour: pale yellow with emerald highlights;
	Varieties: 100% Glera;
	Production area: Valdobbiadene Hills;
	Soil: hill, clayey, calcareous;
	Climate: Mediterranean – cool;
	Ripening: from 20th September to 10th October;
	Vinification: in white with soft pressing. Maximum yield 70%;
	Sparkling process: Charmat method;
	Service temperature: 8°C;
	Total acidity: 5,5 g/l;
	Sugar residue: 14 g/l;
	Preservation in a cool place, where the temperature should be lower than 15°C. Best used before the year of production, absolutely no later than 2 years.
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	Corteforte
	https://www.cmkselections.com/corteforte
	Amarone della Valpolicella "Terre di San Zeno"
	“ Terre di San Zeno ” Amarone is vinified exclusively with traditional Valpolicella grapes . The most beautiful bunches and at the right point of ripeness are  selected and left to dry.
	The pressing takes place at the beginning of the following year, with a fermentation of 25 - 30 days, due to the low temperature of the period (February -  March) and the high natural alcohol content of the must. After a long stop in steel , a maturation in oak barrels and a long refinement in the bottle , Amarone is ready and perfect to be drunk and will remain so for 10 - 15 years from the harvest.
	Also available in the large Magnum format -1.5 liters (2011 and 2012)
	Vineyard Exposure to south - west, from 150 to 300m asl, on tuffs, basalts and Eocene limestone, with a yield of about1,900 l /ha Grapes 65% Corvina, Corvinone- 20% Rondinella - 10% Molinara - 5% other native grapes Color Intense garnetred, thick, with orange edges due to maturation. Bouquet and tasting notes Complex but cleanand ethereal aromas of black cherries in alcohol, berries, licorice, anise and spices, which blend with great elegance and a long and  intense aftertaste. Aging Steel 24-36 months. Large French oak barrel of 25 hl 12 months. 12 months French oak tonneau. Bottle 12 months. Service At room temperature, in very large crystal glasses to fully develop perfumes and aromas. Analytical data Variable according to vintage. Alcohol: 15% vol. - Total acidity: 5.30 g / l - pH: 3.60- Extracts: 38 g / l Serving suggestions It goes perfectly with roasts, feathered and furred game, grilled and braised red meats. It is incomparable sipped at the end of a meal, accompanied by mature cheeses, even spicy ones, and happy conversations.
	ITALIAN WINE PORTFOLIO / VENETO: CORTEFORTE



	Corteforte
	https://www.cmkselections.com/corteforte
	Amarone della Valpolicella Classico DOP - "Vigneti di Osan"
	The cru of Corteforte, vinified with the best bunches of a particular and small vineyard called Osan, entirely located in a hilly area.
	It is the result of the first selection of the grapes which, harvested at the right point of ripeness, are placed in crates to be selected once again before drying, which lasts until the beginning of the following year. The fermentation, very long due to the low temperature of the period and the high natural alcohol content of the fruit, brings particular aromatic complexity and pleasantness.
	“Vigneti di Osan ” will gradually improve its characteristics over time, with a longevity of over 20 years from the harvest.
	Also available in large formats: Magnum - 1.5 liters (2003, 2006, 2009, 2010 and 2012), Jerobeam - 3.0 liters (2009, 2010 and 2012) and McKenzie - 5 liters (2009, 2010 and2012)
	Vineyard Exposure to south - west,from250 to 300 m asl, ontuffs,basalts and Eocene limestone, with a yield of 1600 l / ha Grapes 65% Corvina, Corvinone- 20% Rondinella - 10% Molinara - 5% Dindarella, Pelara,Oseleta Color Garnet red, very intense and thick, with orangeedges due tomaturation. Bouquet and tasting notes Cleanand very complex, of raspberries, blueberries and blackberries,black cherries and plums in alcohol, spicedwith cinnamon and light pepper, licorice, ginger. Aging Steel 24 months. French oak tonneau 30 months. Bottle18 months. Service At room temperature, in large crystal glasses to fully develop perfumes and aromas. Analytical data Variableaccording tovintage. Alcohol: 15.5% vol. - Total acidity: 5.70g / l - pH:3.70 - Extracts: 44g /l Longevity from harvest 15 to 20 years Serving suggestions Feathered and fur game and all red meats, seasoned and even spicy cheeses. Unmatched sipped in moments of relaxation.
	ITALIAN WINE PORTFOLIO / VENETO: CORTEFORTE



	Corteforte
	https://www.cmkselections.com/corteforte
	Amarone della Valpolicella Classico DOP - "Riserva"
	According to the latest specification, the specification "Riserva" is attributable to an Amarone with a minimum aging period of four years from November 1st of the year of harvest and with a content of non-reducing extracts of no less than 32 g / l. All Amaroni di Corteforte have always benefited from a much longer aging and refinement and extracts far superior to those required today for the "Riserva".
	While producing only Amaroni with the requirements of the "Riserva", Corteforte has chosen to request certification and to apply this indication exclusively to some of the best products of particular vintages, to obtain a differentiation that helps the user in his choice.
	The best bunches are therefore selected, harvested at the right point of ripeness, followed by aging in barrels for at least 36 months and bottle aging for a minimum of 12 months. Also available in large formats: Magnum - 1.5 liters (2008, 2009 and 2011), Jerobeam - 3.0 liters (2008, 2009 and 2011) and McKenzie - 5 liters (2008, 2009 and 2011)
	Vineyard Exposure to south - west, from150 to 300m asl, on tuffs, basalts and Eocene limestone, yield of 1600l / ha. Grapes 65% Corvina, Corvinone- 15% Rondinella - 5% Molinara - 15% other native varieties, Pelara, Oseleta, Dindarella Color Garnet red, very intense and thick, with orange edges due to maturation. Bouquet and tasting notes Aromas of raspberry, blueberry, blackberry with a background of plums, black cherries, cinnamon, pepper, licorice and ginger. Aging Steel 24 months. French oak tonneau 30 months. Bottle 18 months. Service At room temperature, in very large crystal glasses to fully develop perfumes and aromas. Analytical data Alcohol: 16.5% vol. - Total acidity: 5.60 g / l - pH:3.70 - Extracts: 40 g / l Longevity from harvest 15 to 20 years Serving suggestions Red meat and game, aged cheeses. Also ideal as an end of a meal in pleasant conversation and in moments of relaxation.
	ITALIAN WINE PORTFOLIO / VENETO: CORTEFORTE



	Corteforte
	https://www.cmkselections.com/corteforte
	Amarone della Valpolicella Classico DOP - "Dea Lualda"
	A particular Riserva , born from a special vintage, that of 2006, and for this reason dedicated to the “Dea Lualda”. At the time of the Arusnati, ancient inhabitants of Valpolicella in the pre-Roman period, Lualda was revered as the protector of the fields and the bringer of prosperity.
	Also available in large formats: Magnum - 1.5 liters (2006 and2013), Jerobeam - 3.0 liters (2013) and McKenzie - 5 liters (2013)
	Vineyard Exposure to south - west, from 250 to 300 m asl, on tuffs, basalts and Eocene limestone, with a yield of 1900 l / ha. Grapes 65% Corvina, Corvinone - 20% Rondinella - 10% Molinara - 5% other native grapes Color Intense garnetred, thick, with orange edges due to maturation. Bouquet and tasting notes Aromas of raspberry, blueberry, blackberry with a background of plums, black cherries, cinnamon, pepper, licorice and ginger. Aging Steel 30 months. French oak barrels 36 months. Bottle 18 months. Service At room temperature, in very large crystal glasses to fully develop perfumes and aromas. Analytical data Variable according to vintage. Alcohol: 15.5% vol. - Total acidity: 6.05g / l - pH:3.63 - Extracts: 42g /l Longevity from harvest 15 to 20 years Serving suggestions Red meat and game,seasoned and spicy cheeses. Also ideal as an end of a meal and in all moments of relaxation.
	ITALIAN WINE PORTFOLIO / VENETO: CORTEFORTE



	Corteforte
	https://www.cmkselections.com/corteforte
	Amarone della Valpolicella Classico DOP - "XXX Years in 2 secoli"
	Every ten years,if the quality of the harvest allows it, we present a special and limited edition amarone to celebrate Corteforte's anniversary. “XXX Yearsin 2 Centuries” 1989-2019 was produced with the grapes of the 2013 vintage and we are particularly proud of it for the abundance of aromas, which recall ripe berries, spices and cocoa;  the richness of taste that harmoniously adds cherries in alcohol, leather and dried flowers to the hints of smell, and the flourishing and luxuriant finish that crowns all the  previous promises.
	Vineyard Exposure to south - west, from 250 to 300 m asl, on tuffs, basalts and Eocene limestone, with a yield of1900 l / ha. Grapes 70% Corvina, Corvinone - 10% Rondinella - 5% Molinara - 15% other native grapes Color Intense garnetred, thick, with orange edges due to maturation. Bouquet and tasting notes Abundance of aromas, which recall ripe berries, spices and cocoa; richness of taste that harmoniously adds cherries in alcohol, leather and dried flowers to the hints of smell; a flourishing and luxuriant finish to the full crown of all the previous promises. Aging Steel 30 months. French oak barrels 36 months. Bottle 18 months. Service At room temperature, in very large crystal glasses to fully develop perfumes and aromas. Analytical data Variable according to vintage. Alcohol: 16% vol. - Total acidity: 5.00 g / l - pH: 5.5 - Extracts: 35 g / l Longevity from harvest 15 to 20 years Serving suggestions Red meat and game, seasoned and spicy cheeses. Also ideal as an end of a meal and in all moments of relaxation.
	ITALIAN WINE PORTFOLIO / VENETO: CORTEFORTE



	Corteforte
	https://www.cmkselections.com/corteforte
	Valpolicella Ripasso Classico Superiore - DOP
	The grapes are chosen with a careful selection in the vineyard, in double separate collection, to allow the best ripening and immediately pressed and de-stemmed. Fermentation, carried out in containers of limited capacity, is carried out until the sugars are exhausted with frequent pumping over, to obtain a perfect extraction of the aromas and flavors of the fruit.
	In April of the following year, the wine is re-fermented on the skins of Recioto or Amarone, enriching it with further aromas, colors, body and gradation. This technique,  typical of Valpolicella, is called Ripasso. Valpolicella Ripasso Classico Superiore thus becomes a wine with high extracts, high alcohol content and extreme longevity. Also available in large formats: Magnum1.5 liters (2015, 2016) and Jerobeam 3.0 liters (2016).
	Vineyard South-west exposure, from 150 to 300 m asl, on tuffs, basalts and Eocene limestone. Grapes 70% Corvina, Corvinone- 20% Rondinella - 10% Molinara Color Intense ruby red - garnet. Bouquet and tasting notes Clean bouquet of forest fruits, black cherries and plums, lightly spiced leather and pepper. The robusta nd complex body harmoniously recalls the scents of smell. Aging French oak barrels for 6-8 months. Bottle 6 months. Service At room temperature, in large crystal glasses. Analytical data Variable according to vintage. Alcohol: 14% vol. -Total acidity: 5.50g / l - pH:3.55 - Extracts 34 g / l Longevity from harvest 8 to 10 years Serving suggestions  It goes well with all red meats (baked, grilled, roasted and braised), feathered and furred game and aged cheeses with a strong taste.
	ITALIAN WINE PORTFOLIO / VENETO: CORTEFORTE



	Corteforte
	https://www.cmkselections.com/corteforte
	Valpolicella Ripasso Classico Superiore DOP - BIO "Podere Bertarole"
	The grapes are chosen with a careful selection in the vineyard, in double separate collection, to allow the best ripening and immediately pressed and de-stemmed.  Fermentation, carried out in containers of limited capacity, isc arried out until the sugars are exhausted with frequent pumping over, to obtain a perfect extraction of the aromas and flavors of the fruit.
	In April of the following year,the wine is re-fermented on the skins of Recioto or Amarone, enriching it with further aromas, colors, body and gradation. This technique, typical of Valpolicella, is called Ripasso. Valpolicella Ripasso Classico Superiore thus becomes a wine with high extracts,high alcohol content and extreme longevity.
	Corteforte has been certified BIO since 2018 and this is the first Ripasso from vineyards with RRR certified sustainability.
	Vineyard South-west exposure, from 150t o 300 m asl, on tuffs, basalts and Eocene limestone. Grapes 70% Corvina, Corvinone- 20% Rondinella - 10% Molinara Color Intense ruby red - garnet. Bouquet and tasting notes: Clean bouquet of forest fruits, black cherries and plums, lightly spiced leather and pepper. The robust and complex body harmoniously recalls the scents of smell. Aging French oak barrels for 6-8 months. Bottle 6 months. Service At room temperature, in large crystal glasses. Analytical data Variable according to vintage. Alcohol: 14% vol. -Total acidity: 5.50g / l - pH:3.55 - Extracts 34 g / l Longevity from harvest 8 to 10 years Serving suggestions It goes well with all red meats (baked, grilled, roasted and braised), feathered and furred game and aged cheeses with a strong taste.
	ITALIAN WINE PORTFOLIO / VENETO: CORTEFORTE



	Corteforte
	https://www.cmkselections.com/corteforte
	Recioto della Valpolicella Classico - DOP
	During the harvest, the external parts of the bunches (in dialect "recie" or "ears", hence the name Recioto) of the Corvina, Rondinella, Molinara grapes are selected, then left  to dry naturally.
	In January, about half of the “recie” are pressed and the fermentation, often triggered (for the harsh winter) by slightly heating a small part of the must, continues slowly at a temperature of about 10 degrees centigrade. At the beginning of March the remaining grapes are pressed, with a very high sugar content, and to this must is added  the one obtained previously and still in fermentation.
	The decanting begins when the alcohol reaches 12- 13% of the total volume and the fermentation is definitively stopped shortly after, with the wine still retaining more than10% of residual sugar.
	Vineyard South-west exposure, from 150 to 300 m asl, on tuffs, basalts and Eocene limestone. Grapes 70% Corvina, Corvinone - 10% Rondinella - 5% Molinara - 15% native varieties, Pelara, Oseleta, Dindarella Color Deep & intense red - garnet. Bouquet and tasting notes Extremely complex aromas of berries and sugared almonds, cherry and plum jam, sour cherries in alcohol, with alight hint of spices, vanilla, chocolate, cinnamon and licorice. Shades of violet, iris and wild flowers. The body is sweet and delicate, harmonious and soft like velvet. Aging In French oak tonneau 18 months. Bottle 12 months. Service At room temperature, in large crystal glasses. Analytical data Variable according to vintage. Alcohol: 14% vol. -Total acidity: 6.70 g / l - pH: 3.70- Extracts: 39 g / l- Reducing sugars: 100g / l Longevity from harvest Above10 years Serving suggestions Pandoro di Verona, Panettone, dry sweets, pies and short breads. It is the red wine that best accompanies chocolate. Captivating alone, between meals, on any occasion, especially as a couple.
	ITALIAN WINE PORTFOLIO / VENETO: CORTEFORTE



	Corteforte
	https://www.cmkselections.com/corteforte
	Rosso Veronese - IGT "Concentus"
	The name “Concentus” (lat. Harmony) is inspired precisely by the harmonious union of different grapes, always belonging to the ampelographic tradition of Valpolicella .
	The grapes, harvested after careful selection of the best bunches in the vineyard, are left to dry for about 40 days, in order to obtain the best concentration off ruit and tannins. The fermentation, done in a limited capacity steel tanks,is carried out with frequent pumping until the exhaustion of the sugars, in order to obtain a better extraction of the perfumes and aromas of the fruit.
	Vineyard South-west exposure, from 150 to 300 m asl, on tuffs, basalts and Eocene limestone. Grapes Corvina, Corvinone and Rondinella, with the addition of other grapes from the ampelographic base of Valpolicella. Color Intense ruby-red. Bouquet and tasting notes Clean bouquet of black berried fruits, spices, leather and pepper. Robust and complex body, as harmonious as its name. Aging French oak barrels for 8-10 months. Bottle 6 months. Service At room temperature, in very large crystal glasses. Analytical data Variables according to vintage Alcohol: 14% vol. - Total acidity: 5.30 g / l- pH: 3.60 - Extracts 37g /l Longevity from harvest 10 – 12 years Serving suggestions Roasts, grilled and grilled meats, cold cuts and fresh cheeses.
	ITALIAN WINE PORTFOLIO / VENETO: CORTEFORTE



	Corteforte
	https://www.cmkselections.com/corteforte
	Rosso Veronese - IGT "Rubro"
	Last (... but only in chronological order) of Corteforte wines, it represents a tribute to fans of grilled red meat and, at the same time, to the Latinity of Valpolicella for the color that the Romans already preferred in its grapes and wines.
	It is deliberately chosen to make matching the traditional grapes to alter and the vines Syrah, Merlot and Cabernet to obtain a product of the greater body, more tannic and fruity ,with violet hue and ink pigments.
	Its robust structure is also well suited to all dishes with a strong or spicy flavor.
	Vineyard South-west exposure, from 150 to 300 masl, on tuffs, basalts and Eocene limestone. Grapes Corvina, Corvinone, Rondinella, Molinara, Cabernet, Merlot, Syrah. Color Intense ruby-red. Bouquet and tasting notes Refined, with clear, vinous, sweetand complex fragrances of berries, plums, cherries and roses that stand out in its fresh and vivid tannins. Aging French oak barrels for 8-10 months. Bottle 6 months. Service At room temperature, in large crystal glasses. Analytical data Alcohol: 14% vol. -Total acidity: 5.50g / l - pH:3.50 - Extracts 32 g / l Longevity from harvest: 8 – 10 years Serving suggestions It goes well with cheeses, cured meats and dried meats with a strong taste. Tasty first courses of pasta, grilled and baked meats.
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	Tuscany
	Short Info
	Toscana (Tuscany) is located on the west coast of the Italian peninsula. Toscana is the quintessential Italy for many people across the world, and travelers rush here in droves for the stately city of Florence (Firenze), the hill villages, the rustic yet regal houses in the countryside, and superb food. Toscana is well known in the wine world for red wines made from Sangiovese, particularly Brunello di Montalcino and Chianti. It has 11 DOCGs and, with Piemonte, the most DOCs (41) of any Italian region, as well as 6 IGPs. Toscana's yearly wine output is reasonably consistent at 2.6 million hl (28.9 million cases) from vines covering 60,400 hectares (149,200 acres). Sangiovese is the primary grape variety in the region (66%). It also boasts the highest amount of red wine of any region (87%). Almost two-thirds of Toscana's wine is DOP, with another quarter classified as IGP Toscana.
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	ITALIAN WINE PORTFOLIO / TUSCANY: IL CASINO DI SALA

	Il Casino di Sala
	https://www.cmkselections.com/il-casino-di-sala
	Rosso dei Tatanni
	ITALIAN WINE PORTFOLIO / TUSCANY: SAN MICHELE A TORRI


	San Michele a Torri
	https://www.cmkselections.com/san-michele-a-torri
	“Murtas” SUPERTUSCAN IGT Toscana Rosso
	Murtas Terzuoli has always been the cellar master of the Fattoria San Michele, giving his name to the most prestigious wines of the company, like our Super Tuscan Murtas. The evidence of hard work, not only from Murtas Terzuoli, but from everyone who works on the property is apparent in all of our products. There is a guarantee that each and every product has been cared for in a meticulous manner by many many people. Without their incredible hard work, the Fattoria wouldn’t be able to maintain its distinguished excellence. The Cabernet Sauvignon comes from the Vigna Nuova di Buonriposo, the Sangiovese is a selection coming from the best vines on the Fattoria and the Colorino is a clone that the company found from an old vine in which they salvaged. This becomes a wine of tremendous structure, a wine that can be consumed at a young age but is still best after aging 5/7 years.
	The tannins add more softness by polymerizing and leaving the wine with all of its force. In fact it maintains its freshness even after many years, demonstrating rich aromas and maintaining a color full of life. It is a wonderful surprise for those who do not know this wine already.
	Vines: Sangiovese, Cabernet Sauvignon, Colorino Soil: The soil is semi soft with tendencies of clay.  Training: Sapling, with planting density 7,000 vines / hectare. Harvest: The grapes are left on the plant until they are slightly overripe, then the individual grapes are harvested and fermented. Soaking and fermentation: The grapes become softer daily optimally extracting polyphenols from the skin. The fermentation process takes about 25 days. Aging: Sangiovese is transferred into 25hl oak barrels while the Colorino and the Cabernet Sauvignon are put in barriques. The wine remains in the wood for 18 months. After the wine is bottled we prefer to wait at least 6 months to sell the wine. Appearance: Red Ruby color dense with soft violet hue reflections. Aroma: Intense persistent notes of tobacco and coffee, while also fruity with floral nuances. Taste: Warm, soft, fruity with elegant tannins, hints of toast to finish. Considerations: Murtas IGT is a balanced wine that is best opened within 5/7 years after harvest.
	ITALIAN WINE PORTFOLIO / TUSCANY: SAN MICHELE A TORRI



	San Michele a Torri
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	“Tenuta la Gabbiola” RISERVA Chianti Classico DOCG
	Chianti Classico Riserva comes from the most careful selection of Sangiovese grapes.
	Vines: Sangiovese grapes Soil: The soil is semi soft with tendencies of clay. Because it is a skeletal-rich soil, it is considered on average, fertile. Training: Guyot and cordon with a planting density of about 5,000 vines / hectare. Harvest: Manually in October. Soaking a Fermentation: Takes place in 28-30 degree celsius steel containers where the polyphenols are extracted softly from the skin. The fermentation process lasts about 20 days. Aging: The wine is then put into 25hl oak barrels for at least 20 months. The second fermentation process takes place in wood. The most common characteristic of the Sangiovese is it’s softness yet other prominent notes are its fruitiness and spice. This wine spends at least 6 months in its bottle before marketing. Appearance: Ruby red, full and consistent. Aroma: Intense and persistent with cherry and blackberry aromas. It also contains iris and violet floral notes blending with tobacco and spices. Taste: Warm and fruity with soft tannins. Considerations: The Chianti Classico Riserve la Gabbiola is a wine that is best opened within 4-6 years after harvest.
	ITALIAN WINE PORTFOLIO / TUSCANY: SAN MICHELE A TORRI



	San Michele a Torri
	https://www.cmkselections.com/san-michele-a-torri
	“San Giovanni Novantasette” RISERVA Chianti Colli Fiorentini DOCG
	This wine derives only from Sangiovese grapes which are picked from a single 2 hectare vineyard. Our intention is to obtain a well structured wine which maintains the typical fruity notes of Sangiovese grapes. The particular terrain on which the vines are cultivated gives the grapes, and subsequently the wine, a marvelous smoothness and surprising freshness.
	Soil: The soil is mixed, tending towards clay with a good presence of skeleton, averagely fertile. Composition: produced mainly from Sangiovese grapes. Training method: in the vineyards we use the technique of Cordon sprun, with a density of approximately 5.000 plants per hectare. Harvest period: The grapes are harvested by hand, usually around the 25th of September. Fermentation and maceration: Takes place in steel vats at a temperature of 28°/30° for approximately 15 days, during which time delicate pressing procedures are performed to gently extract the tannins. Ageing: the wine is then transferred into 25 hl oak barrels for 9-12 months, transition which serves to complete the Sangiovese ageing process whilst enhancing the fruity flavor. Alcohol level: 14,50 % Vol. Residual sugar: 0,9 g/l Total extract: 30,02 g/l Total acidity: 5,00 g/l Color: Rich ruby red, thick and full bodied. Aroma: intense and long lasting, fruity and floral with a clear hint of spice. Taste: warm, smooth, fruity, acidity and tannins pleasantly combined. Comments: Well balanced wine, best after 4/6 years from harvesting.
	ITALIAN WINE PORTFOLIO / TUSCANY: SAN MICHELE A TORRI



	San Michele a Torri
	https://www.cmkselections.com/san-michele-a-torri
	“Chicchirossi” IGT Toscana Rosso
	Chicchirossi is a wine produced within the Hills of Central Tuscany with Red Malvasia, Ciliegiolo, Canaiolo, and Montepulciano grapes. The grapes are picked by hand, placed in boxes and transported in the corporate center where they are passed on top of a sorting table in order to select only the best berries. This system of collection and selection of grapes, although more expensive than traditional, allows to increase greatly the quality of the wine. During the sorting, all of the grapes not perfectly ripe are removed. We are careful not to leave pieces of stalk and leaves that if vinified can lower the quality of the wine. We chose not to use for this wine Sangiovese, instead we wanted to enhance the complementary grape varieties of Chianti such as the Red Malvasia and Ciliegiolo which give a very fruity flavor, and the Canaiolo and Montepulciano which give nice body and roundness. The result is a very charming wine that is aged for one year in barriques and tonneaux before being bottled.
	Vines: Grape varieties used are red Malvasia, Canaiolo, Ciliegiolo, Montepulciano. Soil: The soil is semi soft with tendencies of clay. Because it is a skeletal-rich soil, it is considered on average, fertile. Training: The training method used is sapling, with a planting density of 7,000 vines / hectare. Harvest: The harvest is done manually at the end of September. All the grapes are passed to the sorting table for the selection. Fermentation and soaking: The fermentation takes place in 28 ° / 30 ° C steel containers. The maceration lasts on average 15 days. Aging: It is aged for one year in barriques and tonneaux. Appearance: Ruby red with purple reflections, good consistency. Aroma: Intense and persistent with fruity, winey and floral nuances. Taste: Concentrated and fruity, soft, very pleasant. Considerations: It is a balanced wine that is best consumed within 4/6 years after harvest.
	ITALIAN WINE PORTFOLIO / TUSCANY: SAN MICHELE A TORRI



	San Michele a Torri
	https://www.cmkselections.com/san-michele-a-torri
	“Tenuta la Gabbiola” Chianti Classico DOCG
	Our Chianti Classico Tenuta la Gabbiola gets its name from the Sangiovese and Syrah vineyard were the grapes are harvested. It is a soft Classic Chianti with good acidity and pleasant tannins. It is a wonderful “glass” to be consumed with friends while sharing a cheerful evening.
	Vines: Sangiovese and Syrah grapes Soil: The soil is semi soft with tendencies of clay. Because it is a skeletal-rich soil, it is considered on average, fertile. Training: Guyot with a planting density of 5,000 vines / hectare. Harvest: Manually, usually beginning in September or early October. Soaking and fermentation: Takes place in 28-30 degree celsius steel containers where polyphenols are gently extracted from the skins. The fermentation process lasts about 20 days Aging: The young wine is transferred into 25hl oak barrels where it remains for at least 12 months. During this period the wine is aged to a distinguished complexity and softness. In order to maintain the integrity of the fruity floral sensations, we prefer to use larger 25hl barrels as opposed to smaller barrels. This also gives the wine a well-integrated wood scent which is harmonious with the typical fruity taste of the Sangiovese. Appearance: Ruby red, dense and consistent. Aroma: Intense and persistent with fruity floral and spicy notes. Taste: Warm, soft and fruity; tannic with pleasant acidity. Considerations: It is a balanced wine that is best consumed within 4/6 years after harvest.
	ITALIAN WINE PORTFOLIO / TUSCANY: SAN MICHELE A TORRI



	San Michele a Torri
	https://www.cmkselections.com/san-michele-a-torri
	“Nudo” NO SULFITES ADDED IGT Toscana Rosso
	Our no sulfites added wine is produced completely with Sangiovese grapes. The grapes were harvested by hand the 25 th of September and fermented in steel tanks for 30 day without any yeasts or fermentation activator. After that we put the wine in 25 hl oak barrels for 6 months. Once it’s bottled the wine with no sulfites added will gain a maturation which will lead to a natural evolution of taste and aroma.
	Soil: The soil is mixed, tending towards clay with a good presence of skeleton, averagely fertile. Composition: produced mainly from Sangiovese grapes Training method: In the vineyards we use the technique of Guyot, with a density of approximately 5.000 plants per hectare. Harvest period: the grapes are harvested by hand, usually around the end of September. Fermantation and maceration: During the fermentation period which occurs at a controlled temperature of approximately 28/30 deg., soft pressing are performed to gently extract the polyphenols from the grape skins. Fermentation lasts around 30 days. Ageing: the wine is placed in barriques (225 lt.) for 6 months. Our intention is to maintain clear the primary aromas of the grapes. Color: Ruby red, robust and full bodied. AROMA:Intense and long lasting, with a fruity and floral note. Taste: warm, smooth, fruity, with a continuous evolution. Comments: Balanced wine which is at its best from 2/4 years after harvesting.
	ITALIAN WINE PORTFOLIO / TUSCANY: SAN MICHELE A TORRI



	San Michele a Torri
	https://www.cmkselections.com/san-michele-a-torri
	“San Michele a Torri” Chianti Colli Fiorentini DOCG
	Chianti Colli Fiorentini DOCG is the symbol of the company, produced from Sangiovese grapes, Canaiolo, Colorino, and Merlot. The first harvest was in 1987 and continues now in vineyards about 155 mt. in elevation in the hills of Scandicci. The south/southeast exposure is perfect for the ripening of the grape, giving it a fresh fruity flavor with medium intensity that well pairs with all dishes.
	Soil: The soil is semi soft with tendencies of clay. Because it is a skeletal-rich soil, it is considered on average, fertile. Training: The two training methods used are the cordon and the guyot with a planting density of 5,000 vines per hectare. Harvest: The harvest is done manually and usually begins around September 15th and is completed around October 15th. Soaking and Fermentation: The fermentation takes place in 28-30 degree celsius steel containers and lasts around 15 days. Ageing: 30% of the wine is aged in 25hl barrels while the remaining 70% is aged in cement. After the wine is bottled it is aged for another 2 months at least. Appearance: Ruby red with purple reflections, good consistency. Aroma: Intense and persistent with fruity, winey and floral nuances. Considerations: Best when consumed within 4-6 years after harvest.
	ITALIAN WINE PORTFOLIO / TUSCANY: SAN MICHELE A TORRI



	San Michele a Torri
	https://www.cmkselections.com/san-michele-a-torri
	“La Luna” IGT Toscana Bianco BARRICATO
	This wine takes its name from a vineyard called exatly like this bottle “La Luna”. Wine produced mainly from Chardonnay grapes and at first “La Luna” releases the fruitly and floral aromas typical of the Chardonnay.
	Soil: The soil is mixed, tending towards clay with a good presence of bone, averagely fertile. Composition : produced mainly from Chardonnay grapes. Training method : In the vineyards we use the technique of Gouyot, with a density of approximately 4.000 plants per hectare. Harvest period : The harvest normally takes place at the beginning of September, when the grapes have reached full ripeness. Fermentation and maceration : The grapes are softly pressed and the must obteined is fermeted in barriques of french oak for about 20 days. The young wine is then poured and aged for 9 months. We obtain in this way a wine with the typical Chardonnay notes well balanced by the oak. Alcohol level : 14,00 % Vol. Residual sugar : 3 g/l Total extract: 21 g/l Total acidity : 5,3 g/l Color : straw yellow with hints of green. Aroma : fruity with golden delicious apples and white flowers. Taste : warm, smooth, tasty and fruity. Comments : to be consumed within 2 years from harvesting.
	ITALIAN WINE PORTFOLIO / TUSCANY: SAN MICHELE A TORRI



	San Michele a Torri
	https://www.cmkselections.com/san-michele-a-torri
	“Campotrovo” IGT Toscana Bianco
	The Campotrovo is a Tuscan white wine that gets its name from a vineyard named “Campo Trovo” (to find). It is made mainly from Chardonnay grapes with the remainder made from Pinot Blanc and Petit Manseng.
	Soil: The soil is semi soft with tendencies of clay. Because of the large amount of skeleton present, the soil is on average considered fertile. Training: The training method used is the guyot with a planting density of about 4,000 vines / hectare. Harvest: The harvesting takes place when the grape is fully ripe usually in early September. Fermentation and Soaking: To keep in the aromas of these grapes we do not use wood barrels at all, only cement tanks well suited for these types of wines. Ageing: First, the Chardonnay comes out a fruity, floral blush while the Pinot Blanc confers acidity. It is ready for sale at the end of March and is a very pleasant wine rich with aromas and vibrance. The acidity this wine takes on creates a brilliance that set it apart from the rest and allows it to be suitable for important matches. Appearance: Straw yellow with greenish reflections. Aroma: Fruity with hints of golden apple and white flowers Considerations: This wine should be consumed within 2 years after harvest.
	ITALIAN WINE PORTFOLIO / TUSCANY: SAN MICHELE A TORRI



	San Michele a Torri
	https://www.cmkselections.com/san-michele-a-torri
	“Rosè” IGT Toscana Rosato
	The main asset of our Rosè IGT wine is undoubtedly the freshness. It is not only excellent with cold cuts and cheese, but is very tasteful throughout the entire meal. Especially on warm summer evenings, a glass of chilled rose’ is a pleasure to be granted alone or with friends.
	Vines: The grapes used are Grenache, Ciliegiolo and Syrah. Soil: The soil is semi soft with tendencies of clay. Because it is a skeletal-rich soil, it is considered on average, fertile. Training: The main training method used is the cordon while a smaller portion of the vines are trained with the guyot method with the plant density is 5,000 vines / hectare. Harvest: the harvest is done manually, usually beginning around September 15th and finishing around October 15th. Fermentation and Soaking: We prefer to have a pinkish color to our wine so the permanence of the skin is only around 24-32 hours. Ageing: The wine continues its aging process in steel containers to keep intact the fruity and floral notes the grapes have to offer. Appearance: Pink cherry. Aroma: Strong with fruity and floral nuances. Taste: Warm and fruity with pleasant acidity.
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	Tenuta Montauto
	https://www.cmkselections.com/tenuta-montauto
	ITALIAN WINE PORTFOLIO / TUSCANY: MORIS FARMS

	Moris Farms
	https://www.cmkselections.com/moris-farms
	AMOR | Maremma Toscana Ansonica DOC
	ANSONICA 100% Produced for the first time in 2019, AMOR represents the joining of Ansonica + Morisfarms and expresses our love for the Ansonica grape varietal. This wine is bright and sunny with intense notes of almond, peach, and the wild flora of the Mediterranean scrub. Silky in texture with a long finish and low in acidity, AMOR makes for a fabulous pairing with fatty white fish or salmon.
	TASTING NOTES Color: pale yellow Bouquet: aromatic apricot, almond and white flower Taste: full body, silky texture with notes of honey and orange peel Serving Temperature: 16°C / 60°F Food pairing: fatty white fish, and subtle flavors
	TECHNICAL NOTES Production zone: Poggetti, Massa Marittima Terroir: rich, clay soil, slightly acidic Exposure: South West Yield per hectare: 9,000 kilos
	PRODUCTION NOTES  The harvest occurs in mid-October.  The grapes are then pressed and the must obtained is separated and statically cold racked.  All must handling processes are carried out under the protection of dry ice to protect it from oxidation. Fermentation takes place in steel tanks at a controlled temperature of 18 ° C for about 21 days. After the first racking, the wine remained on its lees for up to 45 days before bottling.
	ITALIAN WINE PORTFOLIO / TUSCANY: MORIS FARMS


	Moris Farms
	https://www.cmkselections.com/moris-farms
	Mandriolo | Vino Bianco d'Italia
	TREBBIANO 85% | VERMENTINO and other white Tuscan grapes 15%
	Produced with Vermentino, Trebbiano, and other white grapes. Served cold, it is great paired with appetizers and cheese. Dry taste, rich and intense, it is fresh with hints of minerals and of yellow fruit.
	TASTING NOTES Color: soft yellow flax Bouquet: yellow flowers, citrus, almond Taste: full, balanced and clean Serving temperature: 11°C / 50°F Food Pairing: light appetizers and cheeses
	TECHNICAL NOTES Production Zone: Poggetti, Massa Marittima Terroir: rich clay soil, slightly acidic Exposition: South West Yield per hectare: 13,000 kilos
	PRODUCTION NOTES Vinification and fermentation process: Harvest time during the first and second week in September. Fermentation in cement tanks at 18°C temperature for roughly 10 days.

	ITALIAN WINE PORTFOLIO / TUSCANY: MORIS FARMS


	Moris Farms
	https://www.cmkselections.com/moris-farms
	Santa Chiara | Maremma Toscana Bianco DOC
	TREBBIANO 60% | ANSONICA 40%
	Santa Chiara is the Moris family's blend of Trebbiano and Ansonica that offers a very pleasant and easy-drinking experience. With complex aromas and good acidity balanced with ripe fruit, this wine makes for a very nice aperitif or an exceptional pairing with light, citrus-based dishes.
	TASTING NOTES Color: white straw Bouquet: complex with notes of white peach, apricot, white flower, acacia Taste: high acidity with good structure Serving temperature: 11°C / 50°F Food Pairing:citrus-based fish dishes
	TECHNICAL NOTES Production Zone: Poggetti, Massa Marittima Terroir: rich clay soil, slightly acidic Exposure: South West Yield per hectare: 12,000 kilos
	PRODUCTION NOTES Harvest time: the first and second week in September. Vinification with cold, static cleaning of the must. Fermentation at 18°C will follow and it will last over two weeks. Before bottling, the wine is left to lay on its lees for around 10 days.
	ITALIAN WINE PORTFOLIO / TUSCANY: MORIS FARMS



	Moris Farms
	https://www.cmkselections.com/moris-farms
	Vermentino | DOC MAREMMA Toscana
	VERMENTINO 90% | VIOGNIER 10%
	Indigenous to coastal Tuscany, Vermentino is lean but powerful and characteristically mineral-forward. This structured wine is excellent with herb roasted chicken and other white meat, and offers a clean, refreshing finish for fried calamari.
	TASTING NOTES Color: white straw Bouquet: fresh wet stone Taste: crisp and elegant, lean with a powerful minerality Serving temperature: 14°C / 57°F Food Pairing: herb roasted chicken, fried seafood
	TECHNICAL NOTES Production Zone: Poggetti, Massa Marittima Terroir: rich, clay soil, slightly acidic Exposition: South West Yield per Hectare: 9,500 kilos
	PRODUCTION NOTES Viognier is harvested in the last week of August, Vermentino in the second week of September.  Vinification with cold static cleaning of the must, followed by fermentation at 64°F for roughly 21 days. The wine, after its first racking, is left to lay on its lees until 15 days before bottling.

	ITALIAN WINE PORTFOLIO / TUSCANY: MORIS FARMS


	Moris Farms
	https://www.cmkselections.com/moris-farms
	Scalabreto | Vino Rosso d'Italia
	Scalabreto is the Moris family's sweet wine. Harvested in early December, the grapes ripen and then begin to dry on-vine which allows for increased sugar levels. The result is a balanced and pleasant sweet wine to be enjoyed with dessert, or for adventurous gourmands, as an appetizer with chicken liver paté, a Tuscan delicacy! The name, Scalabreto, derives from a dialect word used in Maremma to indicate a steep terrain, full of stones.
	TASTING NOTES Color: ruby red with purple highlights Bouquet: rich, with a light presence of plums, figs and toasted almonds, a nose with a sweet and spicy personality The palate is well balanced between acidity and sweetness which gives a long and rounded finish. Serving temperature: 14°C / 57°F
	TECHNICAL NOTES Production zone: Poggetti, Massa Marittima  Terroir: rich, loamy soil, slightly acidic Exposure: South West Yield per hectare: 3,000 kilos
	PRODUCTION NOTES The Montepulciano grapes are harvested in early December. In this way, the grapes dehydrate on the vine, resulting in a higher concentration of sugars. The grapes are softly pressed and fermented in oak barrels for at least 12 months.
	ITALIAN WINE PORTFOLIO / TUSCANY: MORIS FARMS


	Moris Farms
	https://www.cmkselections.com/moris-farms
	Mandriolo | Maremma Toscana Rosso DOC
	SANGIOVESE 80% | CABERNET SAUVIGNON, SYRAH, PETIT VERDOT 20%
	First produced in 2008, Mandriolo Rosso is a fresh and versatile Sangiovese blend. Full of intense red fruit and low in tannins, this is a very pleasant wine to be enjoyed as an aperitif or paired with cured meats and pasta dishes.
	TASTING NOTES Color: luminescent red Bouquet: strawberry, cherry, raspberry Taste: intense red fruits balanced with nice acidity Serving Temperature: 16°C / 61°F Food pairing: cured meats, duck, and pasta dishes
	TECHNICAL NOTES Production zone: Poggetti, Massa Marittima Terroir: rich, clay soil, slightly acidic Exposure: South-West Yield per Hectare: 9,000 kilos
	PRODUCTION NOTES  Harvest time: second and third week in September, depending on grape varieties. Fermentation takes place in temperature-controlled cement tanks. Pumping over twice a day for a maceration period lasting 15 days. The wine is then bottled and allowed to stand for a further three months before its launch on the market.

	ITALIAN WINE PORTFOLIO / TUSCANY: MORIS FARMS


	Moris Farms
	https://www.cmkselections.com/moris-farms
	Morellino di Scansano DOCG
	SANGIOVESE 90% | MERLOT and SYRAH 10%
	The first bottle of Morellino di Scansano dates back to 1981, only a few years after the DOC had been created in 1978.This wine gets its flavor from the sandy soil on which the vines grow and the final result, in the glass, is an elegant wine with soft tannins. Made with 90% Sangiovese, this wine is fresh and pleasant with notes of red fruit, typical of this grape.
	TASTING NOTES Color: brilliant ruby red Bouquet: cherry and spices with light earthy notes Taste: concentrated cherry fruit balanced with elevated tannins Serving temperature: 15°C / 60°F Food pairing: herbaceous dishes like Tortelli Maremmani
	TECHNICAL NOTES Production zone: "Poggio la Mozza", Grosseto Terroir: sandy soil, original sea bed, lightly acidic Exposure: North West Yield per hectare: 9,000 kilos
	PRODUCTION NOTES Sangiovese, Merlot and Syrah are harvested during the last two weeks of September and into the first week of October. The grapes are macerated twice per day for a period of 15 days. Fermentation occurs in temperature-controlled stainless steel tanks and lasts four months. It undergoes a further refinement in the bottle for at least two months before being put on the market.

	ITALIAN WINE PORTFOLIO / TUSCANY: MORIS FARMS


	Moris Farms
	https://www.cmkselections.com/moris-farms
	GUALTIERO | MORELLINO DI SCANSANO RISERVA DOCG
	SANGIOVESE 90% | CABERNET SAUVIGNON and MERLOT 10%
	Dedicated to Gualtier Luigi Moris, pioneer of Morisfarms, who with passion has shaped our history.
	The 2021 vintage marks twenty years since his passing and fifty years since the founding of the Poggio La Mozza estate, where this wine is crafted in honor of his legacy.
	Gualtiero manifests the maximum potential of the Sangiovese grape in sunny Maremma. Produced for the first time in 1988, this wine is elegant and ripe on the nose, and intense and complex on the palate. The Riserva benefits from a long aging period and is excellent with grilled meats.
	TASTING NOTES: Color: intense ruby red Bouquet: fruity, with spicy, elegant and persistent notes Taste: full bodied, round and harmonious Serving temperature: 18° C / 64°F
	TECHNICAL NOTES: Production zone: “Poggio La Mozza”, Grosseto Terroir: sandy soil, original sea bed, slightly acidic Exposure: North West Yield per hectare: 7,000 kilos
	PRODUCTION NOTES: The grapes are harvested during the last two weeks of September and first week of October. Fermentation in temperature-controlled cement tanks with two “remontages” per day for a 20-day period of maceration. The wine is then left to age for a year in oak barrels, some used two or three times before, with an intermediate transfer. After a further refinement lasting at least six months, the wine is then put on the market.

	ITALIAN WINE PORTFOLIO / TUSCANY: MORIS FARMS


	Moris Farms
	https://www.cmkselections.com/moris-farms
	Barbaspinosa | SANGIOVESE Maremma Toscana Rosso DOC
	SANGIOVESE 90% | CABERNET SAUVIGNON 10%
	Produced under the appellation of Maremma Toscana Rosso DOC since 2015, Barbaspinosa is a robust and approachable wine. Hailing from the same vineyard as Avvoltore, Barbaspinosa is the second-label red wine from the clay soils of the Poggetti Estate.  High in well-integrated tannins, this is a versatile wine that can stand up to deep and robust foods. The name, Barbaspinosa, is a character from a collection of a short stories written by the Great Grandfather Giuseppe Leo Moris for his children.
	TASTING NOTES Color: Intense ruby red Bouquet: complex, ripe plum and blackberry with deep notes of vanilla, cedar and forest floor Taste: high, well-integrated tannins, persistent, ripe black fruit Serving temperature: 18°C / 64°F Pairings: wild boar, and other braised meat
	TECHNICAL NOTES Production zone: Poggetti, Massa Marittima Terroir: clay, rich in fossils, slightly acidic Exposure: South West Yield per hectare: 6,000 kilos
	PRODUCTION NOTES Harvest time: second and fourth week of September.  Vinification in vitrified cement tanks. Pumping over twice a day for a maceration period lasting 18 days. The wine, before being bottled, is left to age for 12 months in the used-Avvoltore oak barrels. After 4 months, bottles are released to market.
	ITALIAN WINE PORTFOLIO / TUSCANY: MORIS FARMS



	Moris Farms
	https://www.cmkselections.com/moris-farms
	AVVOLTORE | IGT TOSCANA
	SANGIOVESE 75% | CABERNET SAUVIGNON 20% | SYRAH 5%
	Avvoltore is the company’s flagship wine and the pride of creator, Adolfo Parentini. Resulting from the blending of indigenous Sangiovese with untraditional Cabernet Sauvignon and Syrah all grown in the clay-limestone soil of the Avvoltore Hill, this wine marks a milestone for the Moris family's legacy of producing high quality wines in the Tuscan Maremma.  The name Avvoltore is the local dialect word for a bird of prey often seen circling the most iconic hill on the Poggetti Estate by the same name.
	TASTING NOTES Color: ruby red with purple highlights Bouquet: complex, ripe fruit and hints of vanilla Taste: full bodied and soft, velvety feel Serving temperature: 18°C / 64°F Pairings: tomato-based meat roasts and aged cheeses
	TECHNICAL NOTES Production zone: "Poggio dell'Avvoltore" Massa Marittima Terroir: rich, loamy soil, slightly acidic Exposure: South West Yield per hectare: 3,500 kilos
	PRODUCTION NOTES These grapes are harvested from the second weeks of September through mid-October. Fermentation occurs in temperature-controlled cement tanks. “Remontage” is twice daily for the first ten days. The wine is then left for a further 15 days in contact with the skins before being racked and immediately returned to 225-liter oak barrels (80% new), where malolactic fermentation takes place. The aging of the wine in wood barrels lasts about one year. The wine is then bottled and left to refine for another 6 months before being sold to the public.

	ITALIAN WINE PORTFOLIO / TUSCANY: ANTICO COLLE


	Antico Colle
	https://www.cmkselections.com/antico-colle
	Il Saggio Riserva Nobile di Montepulciano
	"Il Saggio" represents the patriarch of the Frangiosa family, Giuseppe.
	This wine gains value and structure over time. Garnet red in color, it has orange reflections. It has aromas of ripe fruit, cherry and blackberry jam. It has floral notes and light hints of pepper. On the palate it leaves a taste of tobacco, leather and vanilla on the finish with a balsamic tip.
	It is an extremely elegant, fine and persistent wine. The tannin is balanced, present but not intrusive.
	ITALIAN WINE PORTFOLIO / TUSCANY: ANTICO COLLE


	Antico Colle
	https://www.cmkselections.com/antico-colle
	Nobile di Montepulciano
	It has a small part of Merlot, added to give a certain elegance, softness and perfume.
	The color is intense ruby ​​red. It has a medium body and aromas of fresh fruit, with a floral finish.
	ITALIAN WINE PORTFOLIO / TUSCANY: ANTICO COLLE


	Antico Colle
	https://www.cmkselections.com/antico-colle
	Rosso di Montepulciano
	Medium-bodied wine, ruby ​​red color with purple hues.
	It has an elegant, direct and soft taste, with aromas of fresh red berry fruit, such as raspberry and plum.
	ITALIAN WINE PORTFOLIO / TUSCANY: ANTICO COLLE


	Antico Colle
	https://www.cmkselections.com/antico-colle
	Rosso IGT
	This wine comes from a combination of Sangiovese, Merlot and Cabernet Sauvignon grapes.
	The alcoholic fermentation takes place in stainless steel vats at a controlled temperature.
	ITALIAN WINE PORTFOLIO / TUSCANY: ANTICO COLLE


	Antico Colle
	https://www.cmkselections.com/antico-colle
	Chianti Colli Senesi
	It comes from a combination of Sangiovese, Merlot and Cabernet Sauvignon grapes.
	Intense ruby ​​red color, deep with hints of fresh fruit.
	ITALIAN WINE PORTFOLIO / TUSCANY: ANTICO COLLE


	Antico Colle
	https://www.cmkselections.com/antico-colle
	Bianco IGT
	Fresh wine with a typically varietal flavor and a straw yellow color with golden reflections.
	Delicate aromas and scents, with a rightly balanced body, aromatic, characteristic and fine.
	ITALIAN WINE PORTFOLIO / TUSCANY: CARPINETA FONTALPINO


	Carpineta Fontalpino
	https://www.cmkselections.com/carpineta-fontalpino
	Chianti Colli Senesi DOCG
	80% Sangiovese, 20% complementary grapes. Montaperti Vineyards, 220 m a.s.l. Ageing: in concrete vats
	The character and simplicity of our most Southern vineyards present us with a pleasant and fragrant wine.
	Ruby red, with interesting notes of cherry and currant. Light-bodied, delightful and versatile in the mouth.
	ITALIAN WINE PORTFOLIO / TUSCANY: CARPINETA FONTALPINO


	Carpineta Fontalpino
	https://www.cmkselections.com/carpineta-fontalpino
	Fontalpino Chianti Classico DOCG
	100% Sangiovese. Petroio, Cerreto e Montegiachi vineyards, 240-380 m a.s.l. Ageing: tonneau and bottle
	Typical example of pure Sangiovese, ruby red with darker traces, with interesting notes of plum, cherry and currant.
	Elegant but straightforward, it feels warm and embracing and rewards with a great aftertaste. Balanced.
	ITALIAN WINE PORTFOLIO / TUSCANY: CARPINETA FONTALPINO


	Carpineta Fontalpino
	https://www.cmkselections.com/carpineta-fontalpino
	Vigna Montaperto Chianti Classico DOCG
	Cru, 100% Sangiovese. Montaperto vineyard – Cerreto, 380 m a.s.l. Ageing: small barrel and bottle
	Single Vineyard Montaperto.
	A Sangiovese that embraces your mouth, rich in flower and spices on the nose, soft in the mouth, with velvety tannins.
	It possesses an innate elegance. A lunar, feminine, ethereal wine.
	ITALIAN WINE PORTFOLIO / TUSCANY: CARPINETA FONTALPINO


	Carpineta Fontalpino
	https://www.cmkselections.com/carpineta-fontalpino
	Vigna Dofana Chianti Classico DOCG
	Cru, 100% Sangiovese. Dofana Vineyard – Petroio, 320 m a.s.l. Ageing: small barrel and bottle
	Dofana Single Vineyard.
	Austere and mysterious Sangiovese, with ripe fruit notes and pronounced but sweet tannins. It leaves a vanilla and tobacco aftertaste.
	It is the solar face of our Sangiovese, majestic and vital.
	ITALIAN WINE PORTFOLIO / TUSCANY: CARPINETA FONTALPINO


	Carpineta Fontalpino
	https://www.cmkselections.com/carpineta-fontalpino
	Do ut des IGT Toscana
	33% Merlot, 34% Petit Verdot, 33% Cabernet Sauvignon.
	Montaperti Vineyard, 220 m a.s.l. Ageing: tonneau and bottle
	Our Supertuscan is deeply ruby in color, and it strikes for its intensity in the mouth while it offers delicate but persistent notes on the nose.
	The role played by ripe fruit and sweet spices is fascinating: the fruit slowly evolves into darker, toastier fragrances – chocolate, licorice – while in the glass. Great aging in the bottle.

	ITALIAN WINE PORTFOLIO / TUSCANY: CARPINETA FONTALPINO


	Carpineta Fontalpino
	https://www.cmkselections.com/carpineta-fontalpino
	Boule Spumante Metodo Classico
	100% Chardonnay
	This exceptional Metodo Classico has been realized thanks to Gioia’s passion for sparkling wines: Boulé gives you elegance and length, and it reaches your nose and mouth with bread crust, butter but also fruit notes, especially peach and apple.
	The perlage is fine and delightful, the taste is silky, refined and clean.
	24 months on the lees.

	ITALIAN WINE PORTFOLIO / TUSCANY: FRASCOLE


	Frascole
	https://www.cmkselections.com/frascole
	Bitornino IGT Toscana
	Grape: 85 % Sangiovese, 10% Canaiolo and Colorino, 5% White Trebbiano and White Malvasia
	Wine making: Maceration in inox containers for 10 days, then fermentation in concrete containers. 12 months in concrete containers where it is decanted several times.
	Tasting notes: Ruby red color with a hint of purple hue. Heady, fragrant and vibrant, fresh cherry nose with pleasing hints of raspberries, wild strawberries and violets. Tangy, forthright, harmonious flavor finishing on distinct and lively lingering notes of blackberries and almonds, crisp acidity and refreshing mouthfeel.
	ITALIAN WINE PORTFOLIO / TUSCANY: FRASCOLE


	Frascole
	https://www.cmkselections.com/frascole
	Chianti Rufina DOCG
	Grape: 90 % Sangiovese, 5% Canaiolo, 5% Colorino
	Wine making: Maceration in inox containers for 8-12 days, then fermentation in concrete containers. 50% of the wine in French barriques (225 liters) for 10 months.
	Tasting notes: Ruby red in color along with cherry and bramble fruit aromas with spicy, lightly oaky notes and a touch of black pepper. Ripe fruit aromas, complex nose, solid structure, ample and smooth taste. Impressive concentration of ripe cherry and plum fruit on the palate with savory notes, supple tannins and vibrant acidity giving a wine of real depth and interest.
	ITALIAN WINE PORTFOLIO / TUSCANY: FRASCOLE


	Frascole
	https://www.cmkselections.com/frascole
	Riserva Chianti Rufina DOCG
	Grape: 95% Sangiovese, 5% Merlot
	Wine making: Maceration in concrete containers for 18 days. Aged in French barriques (225 liters) for 12 months.
	Tasting notes: A bright and characterful, fruit-forward, Chianti Riserva with ruby red color. This wine shows fresh and fragrant fruity aromas. Nice and crisp mouthfeel: harmonic and equilibrium presenting a nicely mature wine with impressive depth of flavor.
	ITALIAN WINE PORTFOLIO / TUSCANY: FRASCOLE


	Frascole
	https://www.cmkselections.com/frascole
	In Albis IGT Toscana
	Grape: 100% Trebbiano toscano
	Wine making: Manual harvesting starting very early in the morning late September. Grapes are gently crushed and put in concrete vats. Here, the must stays on the skins for 12 to 24 hours at a temperature between 8 and 10°C. Then pressing takes place and the juice is moved into stainless steel tanks where it stays for 10 hours and kept cold in order to allow the thicker lees to precipitate. Finally, the best part of the juice is racked from the top into concrete tanks and inoculated with its own wild yeasts for fermentation. Post fermentation the wine remains in concrete tanks on its thin lees until bottling.
	Tasting notes: Pears, flowers, apples, acacia, lavender, mandarin, and citrus, along with honey notes, make up the very delicate and shallow nose. On the palate, it has a medium body, a subtle flavor that lasts long enough, and nice acidity.
	ITALIAN WINE PORTFOLIO / TUSCANY: FRASCOLE


	Frascole
	https://www.cmkselections.com/frascole
	Vin Santo
	Grape: Trebbiano and white Malvasia, unknown clones in the old vineyards.
	Wine making: Grapes are hung on vertical nets in a windy and dry room to dehydrate. After 6 months, the grapes are pressed with a traditional winepress. The must then goes into small chestnut barrels (Caratelli 40-80 liters). Vin Santo lies in the barrels for more than 9 years.
	Residual sugar: 170g/liter
	Tasting notes: A true elixir of pleasure. A wine similar to Sherry, of infinite elegance, full of fantastic aromas and incredible freshness.
	ITALIAN WINE PORTFOLIO / TUSCANY: ENRICO SANTINI


	Enrico Santini
	https://www.cmkselections.com/enrico-santini
	Campo alla Casa DOC Bolgheri Bianco 2021
	Grape: Vermentino 60%, Sauvignon Blanc 40%
	Wine making: The grapes are pressed softly, and the must is allowed to decant naturally under cold conditions. Fermentation takes place on indigenous yeast at controlled temperature 13-15°C in stainless still tanks where the wine remains on its noble lees. Refining first in steel and later in bottle.
	Tasting notes: The wine has an intense straw yellow color, and the nose opens up with an ample spectrum of aromas of fresh fruits (pear and apple) and typical aromas of the Mediterranean scrub (sage, pine and laurel). A harmonious wine on the palate, with an optimal freshness and hint of minerals; persistently aromatic
	ITALIAN WINE PORTFOLIO / TUSCANY: ENRICO SANTINI


	Enrico Santini
	https://www.cmkselections.com/enrico-santini
	Poggio al Moro DOC Bolgheri Rosso 2020
	Grape: Sangiovese 30%, Cabernet Sauvignon 30%, Syrah 10%, Merlot 30%
	Wine making: The vinification takes place separately with maceration taking place over 3 – 4 weeks in temperature-controlled conditions. Fermentation taking place on indigenous yeast at controlled temperature 25-30°C in stainless still tanks. Following fermentation, the wine remains for nearly three months in small French oak barrels. Further refinement in bottle before being released.
	Tasting notes: A powerful red, packed with black cherry, blackberry and plum flavors, featuring vibrant acidity. Firmly structured, with tannins that resonate on the finish, offset by sweet fruit and underbrush notes.
	ITALIAN WINE PORTFOLIO / TUSCANY: ENRICO SANTINI


	Enrico Santini
	https://www.cmkselections.com/enrico-santini
	Mèro IGT Toscana Merlot 2016
	Grape: Merlot 100%
	Wine making: A pure Merlot obtained from the best and oldest vines ( year of planting 1998). The grapes are carefully selected doing multiple collections at harvest time. Long maceration at controlled temperature of 24/28 °C. Long enough, defined based on the different tasting done from the vats, to reach the objective of great freshness together the extraction of the best complexity and concentration. The wine is than refined for at least 18 months in French oak barriques (80% of second passage and 20% new). Long refinement in bottle before being released to the market.
	Tasting notes: An intense ruby red wine with dark violet shades.
	Elegant at the nose, concentrated, with notes of well ripen black berries (blackberry, black currant, black plumes) and fine spices (notes of tabacco and cocoa). Dens and intense on the palate, rich of round extract. Pleasantly fresh with powerful but fine and smooth tannins that give to the wine a great length.
	A Merlot with all the characteristics for a long ageing.
	ITALIAN WINE PORTFOLIO / TUSCANY: ENRICO SANTINI


	Enrico Santini
	https://www.cmkselections.com/enrico-santini
	I Montali IGT 2018
	Grape: 30% Merlot, 30% Cabernet Sauvignon, 20% Syrah, Sangiovese 20%
	Wine making: The vinification takes place separately with maceration to be done over 3 to 4 weeks in temperature-controlled conditions. Following fermentation, the wine remains for nearly 12 months in small French oak barrels.
	Tasting notes: The wine combines the freshness of Enrico's Poggio with the elegance and structure of Montepergoli. Notes of dark fruits and mocca - warm generous mouthfeel, with elegant polished tannins.
	Sensuous and enveloping on the palate.
	ITALIAN WINE PORTFOLIO / TUSCANY: ENRICO SANTINI


	Enrico Santini
	https://www.cmkselections.com/enrico-santini
	Montepergoli DOC Bolgheri Rosso Superiore 2018
	Grape: Merlot 35%, Cabernet Sauvignon 40%, Syrah 20%, Sangiovese 5%
	Wine making: The grapes are carefully selected, and the vinification takes place separately, maceration taking place over a period of 20 – 28 days under temperature controlled (25-30°C) with fermentation on indigenous yeast. The wine remains for a minimum of 18 months in French oak barriques (60% 2nd passage, 40% new). A further period of refinement in bottle (a minimum of 18 months) before being released to the market.
	Tasting notes: Color is an intense red with a smoky black – violet hue; the nose is clean, focused, with notes of ripe dark fruits (blackberries, black currants, black plums ) accompanied by a slight hint of toasted oak. On the palate the wine has great intensity and harmony; it is rich with layers of flavors, concentrated with generous tannins which are well integrated contributing to its elegance, freshness and length.

	ITALIAN WINE PORTFOLIO / TUSCANY: MAESTA DELLA FORMICA
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	Maesta della Formica
	https://www.cmkselections.com/maesta-della-formica

	Marche
	Short Info
	Le Marche (The Marches) is located near the top of the Italian peninsula on the Adriatic coast. Ancona is its capital and major city. Marche is best recognized in the wine world for Verdicchio-based white wines and probably Montepulciano-based red wines like Rosso Conero and Rosso Piceno. It has five DOCGs, fifteen DOCs, and one IGP. Marche produced 930,000 hectoliters (10.4 million cases) of wine in 2020 from its vineyards covering 15,972 ha (39,450 acres). Sangiovese (22 percent), Montepulciano (20 percent), and Verdicchio are the region's principal grape types (14 percent ).

	ITALIAN WINE PORTFOLIO / MARCHE: ANDREA FELICI

	Andrea Felici
	https://www.cmkselections.com/andrea-felici
	ITALIAN WINE PORTFOLIO / MARCHE: ANDREA FELICI

	Andrea Felici
	https://www.cmkselections.com/andrea-felici

	Abruzzo
	Short Info
	Abruzzo is located halfway down the Italian peninsula, across the Apennine range east of Rome. Its capital is L’Aquila and its largest city is Pescara. In the wine world, Abruzzo is best known as the home of the Montepulciano grape. It has two DOCGs, seven DOCs (see map on this page), and nine IGPs. In 2022, Abruzzo had its highest production level in recent times, possibly ever, at more than 3.1 million hl (34.8 million cases) of wine. About 58% of production is red and nearly a third is at the DOP level. The region had 32,654 ha (80,700 acres) of vineyards in 2022. Its primary grape varieties are Montepulciano (57%) and Trebbiano (29%).

	ITALIAN WINE PORTFOLIO / ABRUZZO: ZAPPACOSTA
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	Zappacosta
	https://cmkselections.com/zappacosta/

	Puglia
	Short Info
	Puglia (Apulia) is the heel of the Italian peninsula, going up the Adriatic coast to the "spur" of the boot. Bari is its capital and major city. Puglia, one of Italy's least mountainous areas, is a key agricultural area, producing grapes and wine as well as other products. Puglia is still relatively unknown in the wine market, but as quality continues to improve, its wines are gaining popularity. It has four DOCGs, 28 DOCs, and six IGPs. Puglia's production has expanded dramatically in recent years, increasing by 70% during the last decade. It currently produces 9.8 million hl (108 million cases) of wine each year, comfortably claiming second place among Italy's wine-producing regions, a position previously held by Emilia Romagna and Sicilia (Veneto continues to rule the roost). Puglia's DOP production is only 7% of the total, since the region continues to concentrate on bulk wines from its 88,040 ha (217,500 acres) of vineyards. Sangiovese (15%), Primitivo (14%), Negroamaro (14%), and Trebbiano (14%) are the region's main grape varietals (13 percent ).
	ITALIAN WINE PORTFOLIO / PUGLIA: ALBERTO LONGO


	Alberto Longo
	https://www.cmkselections.com/alberto-longo
	Le Fossette
	DENOMINATION: IGP Puglia white  VINES: Falanghina 100%  PRODUCTION AREA: Masseria Celentano, San Severo, northern Puglia  AGE OF THE VINEYARD: planted in 2002  SOIL: calcareous with a clayey texture  YIELD PER HECTARE: 80-90 quintals of 5,600 plants per hectare  VINIFICATION: After a soft squeezing of the de-stemmed bunches, a short cryomaceration in the press and the subsequent static decantation of the must at 0 ° C. Alcoholic fermentation takes place in stainless steel tanks at a controlled temperature. The wine obtained is kept on the fine lees for three months. BOTTLES PRODUCED: 14 / 18,000  ALCOHOL: 12.5% ​​/ 13%  PAIRING: Traditional seafood dishes, second courses based on fish or white meats, medium-aged cheeses. TASTING NOTE: Harmonious and fruity, from cold maceration. A white with an intense and persistent aroma, with fruity and floral notes and balsamic hints.
	ITALIAN WINE PORTFOLIO / PUGLIA: ALBERTO LONGO


	Alberto Longo
	https://www.cmkselections.com/alberto-longo
	Il Vascello
	DENOMINATION: IGT Puglia Bianco  VINES: Falanghina 100%  PRODUCTION AREA: Northern Daunia  AGE OF THE VINEYARD: planted in 2002  SOIL: clayey limestone of medium texture  YIELD PER HECTARE: 50-60 quintals of 5,600 plants per hectare  VINIFICATION: Spontaneous fermentation by natural yeasts in tonneaux at a controlled temperature. Aging on the lees for 6 months in French oak tonneaux with constant battonnage.  BOTTLES PRODUCED: 1,700  ALCOHOL: 13%  PAIRING: Particularly savory Mediterranean dishes with smoky notes.
	ITALIAN WINE PORTFOLIO / PUGLIA: ALBERTO LONGO


	Alberto Longo
	https://www.cmkselections.com/alberto-longo
	Le Valli
	DENOMINATION: IGT Puglia Bianco  VINES: Falanghina 100%  PRODUCTION AREA: Northern Daunia  AGE OF THE VINEYARD: planted in 2002  SOIL: clayey limestone of medium texture  YIELD PER HECTARE: 50-60 quintals of 5,600 plants per hectare  VINIFICATION: Spontaneous fermentation by natural yeasts in tonneaux at a controlled temperature. Aging on the lees for 6 months in French oak tonneaux with constant battonnage.  BOTTLES PRODUCED: 1,700  ALCOHOL: 13%  PAIRING: Particularly savory Mediterranean dishes with smoky notes. TASTING NOTES: Fresh, intense and persistent taste. A white that blends grapes harvested from Bombino (90%) and Moscato (10%) vines, vinified in white at a controlled temperature and aged in the bottle for 30 days. The intense and persistent flavour, with fruity and floral notes, and the savory flavour, of medium structure, make Le Valli the ideal wine for neat aperitifs or to provide the base for mixes.
	ITALIAN WINE PORTFOLIO / PUGLIA: ALBERTO LONGO


	Alberto Longo
	https://www.cmkselections.com/alberto-longo
	Donnadele
	DENOMINATION: IGP Puglia rosé  VINES: 100% Negroamaro  PRODUCTION AREA: Masseria Celentano, San Severo, northern Puglia  AGE OF THE VINEYARD: planted in 2002  SOIL: calcareous with a clayey texture  YIELD PER HECTARE: 80-90 quintals out of 5,600 plants per hectare  VINIFICATION: After a soft squeezing of the de-stemmed bunches, a short cryomaceration of approx. 4 hours in the tank and static decanting at 0 ° C. Alcoholic fermentation takes place in stainless steel tanks at a controlled temperature. The wine obtained is kept on the fine lees for three months.  BOTTLES PRODUCED: 10 / 12,000  ALCOHOL: 12.5% ​​/ 13%  PAIRING: Recommended as an aperitif or paired with snacks and first courses of traditional Italian cuisine. TASTING NOTES: Fresh and elegant aperitif. This rosé made from 100% Negroamaro vines, ferments at a controlled temperature, and subsequently vinified in steel, favoring contact between the must and the skins, for about 18-24 hours. The floral and fruity aroma, and the fresh and elegant, yet savory and well-structured flavour, make Donnadele suitable to accompany both aperitifs and appetizers and first courses of traditional cuisine.
	ITALIAN WINE PORTFOLIO / PUGLIA: ALBERTO LONGO


	Alberto Longo
	https://www.cmkselections.com/alberto-longo
	Cacc'e Mmitte di Lucera
	DENOMINATION: Protected Designation of Origin VINES: Nero di Troia 55%, Montepulciano d'Abruzzo 35%, Bombino Bianco 15% PRODUCTION AREA: Territories of Lucera, Troia and Biccari in Northern Puglia  AGE OF THE VINEYARD: planted in 2002 SOIL: calcareous with a sandy loam texture YIELD PER HECTARE: 85 quintals of 5,600 plants per hectare VINIFICATION: Selective manual harvesting in crates, very delicate de-stemming to leave the berries completely intact, maceration and fermentation in steel at a controlled temperature for about 20 days with periodic submersion of the cap, 2 pumping over a day with separation of the seeds, repeated delestage, soft pressing. After the malolactic fermentation, the refinement takes place in concrete tanks for at least 6/8 months and subsequently in the bottle for a period of not less than 6 months. BOTTLES PRODUCED: 20 / 30,000  ALCOHOL: Between 12.50% and 13.50% depending on the vintage  PAIRING: traditional Mediterranean cuisine, main courses based on meat and fatty fish TASTING NOTES: Intense, persistent aroma, rich in hints of berries, and by a harmonious, round taste, with good structure and tannins. Ideal to accompany traditional gastronomy dishes of Mediterranean cuisine, second courses based on meat and fatty fish.
	ITALIAN WINE PORTFOLIO / PUGLIA: ALBERTO LONGO


	Alberto Longo
	https://www.cmkselections.com/alberto-longo
	Le Cruste
	DENOMINATION: IGP Puglia Rosso  Grapes: Nero di Troia 100%  Production area: Masseria Celentano, San Severo, northern Puglia  Age of the vineyard: planted in 2002  Ground: limestone with clay texture  Yield per hectare: 65 quintals per hectare with 1.2 kg per vine  Vinification: Selective manual harvesting in crates, very delicate destemming to leave the berries completely intact, maceration and fermentation in steel at a controlled temperature for about 20 days with periodic submersion of the cap, 2 pumping over a day with separation of the pips, repeated delestage, soft pressing. After malolactic fermentation, aging in French oak barrels, barriques and tonneaux of various passages, for about 9/10 months and at least 12 months in the bottle.  Bottles produced: 10 / 15,000  Alcohol :13.50% / 14%  Pairing Aged: cheeses, game and meats in general Tasting notes: Dense and balsamic, for aging in oak barrels. The grapes, harvested from 100% Nero di Troia vines, ferment in steel at a controlled temperature, favoring prolonged contact between the must and the skins. The refinement takes place in French oak barrels barriques-tonneaux. The characteristic bouquet, intense and persistent, with hints of blackberry and ripe plum, and the dense and balsamic flavour, rich in sweet and silky tannins, make Le Cruste the perfect wine to accompany aged cheeses, game and meats in general.
	ITALIAN WINE PORTFOLIO / PUGLIA: ALBERTO LONGO


	Alberto Longo
	https://www.cmkselections.com/alberto-longo
	Primitivo
	Denomination: IGP Puglia Rosso  VINES: Primitivo  PRODUCTION AREA: in the countryside of Manduria-Taranto from vineyards under direct management  AGE OF THE VINEYARD: planted in 1995  SOIL: calcareous with a sandy loam texture  YIELD PER HECTARE: 100 quintals out of 5,600 plants per hectare  VINIFICATION: Selective manual harvesting in crates, very delicate de-stemming to leave the berries completely intact, maceration and fermentation in steel at a controlled temperature for about 20 days with periodic submersion of the cap, 2 pumping over a day with separation of the seeds, repeated delestage, soft pressing. After the malolactic fermentation in November, the refinement takes place in concrete tanks for at least 6/8 months and subsequently in the bottle for a period of not less than 6 months.  BOTTLES PRODUCED: 10 / 15,000  ALCOHOL: 14% / 14.50%  PAIRING: Meat-based dishes, furred game, aged hard cheeses Tasting notes: The grapes, harvested from Primitivo vines, ferment in steel vats at a controlled temperature, favoring the prolonged contact of the skins with the must. The intense and persistent aroma, and the flavor rich in hints of wild berries and light spicy notes, make Primitivo the perfect accompaniment for meat dishes, furred game, aged cheeses and hard pasta.
	ITALIAN WINE PORTFOLIO / PUGLIA: ALBERTO LONGO


	Alberto Longo
	https://www.cmkselections.com/alberto-longo
	Capoposto
	DENOMINATION: IGP Puglia Red  VINES: 100% Negroamaro PRODUCTION AREA: Masseria Celentano, San Severo, northern Puglia AGE OF THE VINEYARD: planted in 2002 SOIL: calcareous with a clayey texture YIELD PER HECTARE: 80/90 quintals of 5,600 plants per hectare VINIFICATION: Selective manual harvesting in crates, very delicate de-stemming to leave the berries completely intact, maceration and fermentation in steel at a controlled temperature for about 20 days with periodic submersion of the cap, 2 pumping over a day with separation of the seeds, repeated delestage, soft pressing. After the malolactic fermentation in November, the refinement takes place in concrete tanks for at least 6/8 months and subsequently in the bottle for a period of not less than 6 months. BOTTLES PRODUCED: 13 / 15,000  ALCOHOL: 13% / 13.50%  PAIRING: Red meats or very tasty and fatty seafood dishes Tasting notes: A quality toast, soft and round. The grapes, harvested from 100% Negroamaro vines, ferment in steel at a controlled temperature, giving life to a wine with an intense and persistent aroma, with evident notes of wild berries. The soft and round flavor of the Capoposto, with a dense texture of noble tannins, makes it perfect to accompany red meats, or very tasty and fatty seafood dishes.
	ITALIAN WINE PORTFOLIO / PUGLIA: ALBERTO LONGO


	Alberto Longo
	https://www.cmkselections.com/alberto-longo
	4.7.7. Syrah
	DENOMINATION: IGP Puglia Red  VINES: Syrah 100%  PRODUCTION AREA: Masseria Celentano, San Severo, northern Puglia  AGE OF THE VINEYARD: planted in 2002  SOIL: limestone with clayey texture  YIELD PER HECTARE: 70 quintals of 5,600 plants per hectare  VINIFICATION: Selective manual harvesting in crates, very delicate de-stemming to leave the berries completely intact, maceration and fermentation in steel at a controlled temperature for about 20 days with periodic submersion of the cap, 2 pumping over a day with separation of the seeds, repeated delestage, soft pressing. After malolactic fermentation, aging in French oak barrels, barriques and tonneaux of various passages, for about 12 months and at least 18 months in the bottle.  BOTTLES PRODUCED: 8 / 9,000  ALCOHOL: 13.50% / 14%  PAIRING: Great aged or blue cheeses, furred game, braised meats and grilled meats Tasting notes: The scent, characteristic of the vine, is persistent, with notes of red berries and spicy aromas. The rich, intense and enveloping flavor, with a harmonious tannic content, make 4.7.7 Syrah a suitable wine to accompany great aged or blue cheeses, furred game, braised meats and grilled meats.
	ITALIAN WINE PORTFOLIO / PUGLIA: ALBERTO LONGO


	Alberto Longo
	https://www.cmkselections.com/alberto-longo
	Montepeloso Aglianico
	DENOMINATION: IGP Puglia Red  VINES: 100% Aglianico  PRODUCTION AREA: Northern Puglia  AGE OF THE VINEYARD: planted in 2007  SOIL: limestone with clayey texture  YIELD PER HECTARE: 60/70 quintals for 5,707 plants per hectare  VINIFICATION: Selective manual harvesting in crates, very delicate de-stemming to leave the berries completely intact, maceration and fermentation in steel at a controlled temperature for about 20 days with periodic submersion of the cap, 2 pumping over a day with separation of the seeds, repeated delestage, soft pressing. After malolactic fermentation, aging in French oak barriques-tonneaux for about 24 months and at least 6 months in the bottle.  BOTTLES PRODUCED: 3.150  ALCOHOL: 14%  PAIRING: Great aged or blue cheeses, furred game, braised meats and grilled meats Tasting notes: Notes of fruit and aromatic persistence. The grapes, harvested by hand in crates from 100% Aglianico vines, ferment in steel at a controlled temperature for 20 days, favoring prolonged skin-must contact. Subsequently the wine ages in French oak barriques-tonneaux for about 24 months, and for at least another 6 months in the bottle. The bouquet, characteristic of the vine, reveals persistent notes of fruit associated with elegant spicy notes. The taste, soft on the attack, with pleasant sensations of red berries, aromatic persistence and final tannic notes, makes Montepeloso-Aglianico perfect to accompany seasoned and blue cheeses, furred game, braised meats and grilled meats.

	ITALIAN WINE PORTFOLIO / PUGLIA: APOLLONIO
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	Apollonio
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	Sicily
	Short Info
	Sicilia (Sicily) is an island territory, the largest in the Mediterranean, that practically touches the tip of the Italian peninsula (Calabria). Palermo is its capital and largest city. Sicily is well-known for its beaches and Greek ruins on the south and east coasts, as well as its world-renowned food. Sicilia was originally best known for the dessert wine Marsala, but today it is better known for the dry wines of Etna, as well as its vast volume of everyday-drinking red and white wines. It has one DOCG, 23 DOCs, and seven IGPs. Sicilia's wine output has been declining as the emphasis shifts away from mass blending wines and toward higher quality, and it was at its lowest level in many years in 2020, at less than 4.5 million hl (49.6 million cases). Sicilia still has the greatest vineyard acreage of any Italian region—118,620 ha (293,000 acres)—but its productivity is less than half that of Veneto. The wine is still largely IGP, but with the formation and promotion of Sicilia DOC, it has witnessed a significant increase at the DOP level, now accounting for about 30% of production. Nero d'Avola and Grillo are the region's prominent grape varieties.

	ITALIAN WINE PORTFOLIO / SICILY: MORGANTE
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