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I T A L I A N  W I N E  P O R T F O L I O  /  I N T R O D U C T I O N  &  R E G I O N S

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
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.

The term "Classico"
is most typically

used on wine
labels to denote
the original limits

of a wine area

Wine Grapes
(Robinson et al.
2012) mentions

377 native grapes,
whereas Native
Grapes of Italy

(d'Agata 2014) cites
500



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

W I N E  G U I D E  /  O U R  I T A L I A N  P R O D U C E R S

Our Producers

https://www.cmkselections.com/la-chiara
https://www.cmkselections.com/il-follo
https://www.cmkselections.com/fattori
https://www.cmkselections.com/corteforte
https://www.cmkselections.com/maculan
https://www.cmkselections.com/sacchetto
https://www.cmkselections.com/tenute-silvio-nardi
https://www.cmkselections.com/il-casino-di-sala
https://www.cmkselections.com/san-michele-a-torri
https://www.cmkselections.com/tenuta-monteti
https://www.cmkselections.com/tenuta-montauto
https://www.cmkselections.com/moris-farms
https://www.cmkselections.com/antico-colle
https://www.cmkselections.com/carpineta-fontalpino
https://www.cmkselections.com/frascole
https://www.cmkselections.com/enrico-santini
https://www.cmkselections.com/maesta-della-formica
https://www.cmkselections.com/andrea-felici
https://cmkselections.com/zappacosta/
https://www.cmkselections.com/alberto-longo
https://www.cmkselections.com/apollonio
https://www.cmkselections.com/morgante
https://cmkselections.com/campore/


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 (13%), and Nebbiolo (10%) are the main grape varietals grown
there.

I T A L I A N  W I N E  P O R T F O L I O  /  P I E M O N T E

Piemonte

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


I T A L I A N  W I N E  P O R T F O L I O  /  P I E M O N T E :  L A  C H I A R A

La Chiara
https://www.cmkselections.com/la-chiara

Gavi, Timorasso / PDF Presentation

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

I T A L I A N  W I N E  P O R T F O L I O  /  V E N E T O

Veneto

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


I T A L I A N  W I N E  P O R T F O L I O  /  V E N E T O :  I L  F O L L O

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

Il Follo Prosecco / PDF Presentation

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.

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

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


I T A L I A N  W I N E  P O R T F O L I O  /  V E N E T O :  I L  F O L L O

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

Il Follo Prosecco / PDF Presentation

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.

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

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


I T A L I A N  W I N E  P O R T F O L I O  /  V E N E T O :  I L  F O L L O

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

Il Follo Prosecco / PDF Presentation

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.

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

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


I T A L I A N  W I N E  P O R T F O L I O  /  V E N E T O :  I L  F O L L O

Valdobbiadene DOCG Villa Luigia Millesimato Brut 
 
Light bodied with a bit residual sugar. On the nose hints of pear, apple, wild flowers and citrus.

Il Follo Prosecco / PDF Presentation

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.

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

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


I T A L I A N  W I N E  P O R T F O L I O  /  V E N E T O :  I L  F O L L O

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.

Il Follo Prosecco / PDF Presentation

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.

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

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


I T A L I A N  W I N E  P O R T F O L I O  /  V E N E T O :  F A T T O R I

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

https://www.cmkselections.com/fattori

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


I T A L I A N  W I N E  P O R T F O L I O  /  V E N E T O :  F A T T O R I

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

https://www.cmkselections.com/fattori

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


I T A L I A N  W I N E  P O R T F O L I O  /  V E N E T O :  F A T T O R I

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

https://www.cmkselections.com/fattori

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


I T A L I A N  W I N E  P O R T F O L I O  /  V E N E T O :  F A T T O R I

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

https://www.cmkselections.com/fattori

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


I T A L I A N  W I N E  P O R T F O L I O  /  V E N E T O :  F A T T O R I

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

https://www.cmkselections.com/fattori

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


I T A L I A N  W I N E  P O R T F O L I O  /  V E N E T O :  F A T T O R I

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

https://www.cmkselections.com/fattori

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


I T A L I A N  W I N E  P O R T F O L I O  /  V E N E T O :  F A T T O R I

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

https://www.cmkselections.com/fattori

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


I T A L I A N  W I N E  P O R T F O L I O  /  V E N E T O :  F A T T O R I

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

https://www.cmkselections.com/fattori

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


I T A L I A N  W I N E  P O R T F O L I O  /  V E N E T O :  F A T T O R I

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

https://www.cmkselections.com/fattori

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


I T A L I A N  W I N E  P O R T F O L I O  /  V E N E T O :  F A T T O R I

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

https://www.cmkselections.com/fattori

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


I T A L I A N  W I N E  P O R T F O L I O  /  V E N E T O :  F A T T O R I

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

https://www.cmkselections.com/fattori

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


I T A L I A N  W I N E  P O R T F O L I O  /  V E N E T O :  F A T T O R I

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

https://www.cmkselections.com/fattori

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


I T A L I A N  W I N E  P O R T F O L I O  /  V E N E T O :  F A T T O R I

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

https://www.cmkselections.com/fattori

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


I T A L I A N  W I N E  P O R T F O L I O  /  V E N E T O :  F A T T O R I

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

https://www.cmkselections.com/fattori

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


I T A L I A N  W I N E  P O R T F O L I O  /  V E N E T O :  F A T T O R I

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

https://www.cmkselections.com/fattori

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


I T A L I A N  W I N E  P O R T F O L I O  /  V E N E T O :  C O R T E F O R T E

Corteforte Organic - Amarone, Valpolicella Ripasso / PDF Presentation

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.

https://cmkselections.com/wp-content/uploads/2025/01/Corteforte-PDF.pdf
https://www.cmkselections.com/corteforte
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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 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.

https://cmkselections.com/wp-content/uploads/2025/01/Corteforte-PDF.pdf
https://www.cmkselections.com/corteforte
https://www.corteforte.it/prodotto/amarone-della-valpolicella-classico-dop-vigneti-di-osan/
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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 / 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.

https://cmkselections.com/wp-content/uploads/2025/01/Corteforte-PDF.pdf
https://www.cmkselections.com/corteforte
https://www.corteforte.it/prodotto/amarone-della-valpolicella-classico-dop-riserva/
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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 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.

https://cmkselections.com/wp-content/uploads/2025/01/Corteforte-PDF.pdf
https://www.cmkselections.com/corteforte
https://www.corteforte.it/prodotto/amarone-della-valpolicella-classico-dop-dea-lualda/
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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 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.

https://cmkselections.com/wp-content/uploads/2025/01/Corteforte-PDF.pdf
https://www.cmkselections.com/corteforte


I T A L I A N  W I N E  P O R T F O L I O  /  V E N E T O :  C O R T E F O R T E

Corteforte Organic - Amarone, Valpolicella Ripasso / PDF Presentation

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.

https://cmkselections.com/wp-content/uploads/2025/01/Corteforte-PDF.pdf
https://www.cmkselections.com/corteforte
https://www.corteforte.it/prodotto/valpolicella-ripasso-classico-superiore-dop/
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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 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.

https://cmkselections.com/wp-content/uploads/2025/01/Corteforte-PDF.pdf
https://www.cmkselections.com/corteforte
https://www.corteforte.it/prodotto/valpolicella-ripasso-classico-superiore-dop-bio-podere-bertarole/
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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 / 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.

https://cmkselections.com/wp-content/uploads/2025/01/Corteforte-PDF.pdf
https://www.cmkselections.com/corteforte
https://www.corteforte.it/prodotto/recioto-della-valpolicella-classico-dop/
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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:
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.

https://cmkselections.com/wp-content/uploads/2025/01/Corteforte-PDF.pdf
https://www.cmkselections.com/corteforte
https://www.corteforte.it/prodotto/rosso-veronese-igt-concentus/
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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 / 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.

https://cmkselections.com/wp-content/uploads/2025/01/Corteforte-PDF.pdf
https://www.cmkselections.com/corteforte
https://www.corteforte.it/prodotto/rosso-veronese-igt-rubro/
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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.

I T A L I A N  W I N E  P O R T F O L I O  /  T U S C A N Y

Tuscany

https://italianwinecentral.com/denomination/brunello-di-montalcino-docg/
https://italianwinecentral.com/denomination/chianti-docg/
https://www.cmkselections.com/_files/ugd/0d24f3_2ecab60b74254d6783a48c4c0f04e292.pdf
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Il Casino di Sala
100% Sangiovese 

https://www.cmkselections.com/il-casino-di-sala

Rosso dei Tatanni

https://www.cmkselections.com/il-casino-di-sala
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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.

https://cmkselections.com/wp-content/uploads/2025/01/San-Michelle-a-Torri-PDF.pdf
https://www.cmkselections.com/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.

https://cmkselections.com/wp-content/uploads/2025/01/San-Michelle-a-Torri-PDF.pdf
https://www.cmkselections.com/san-michele-a-torri
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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.

https://cmkselections.com/wp-content/uploads/2025/01/San-Michelle-a-Torri-PDF.pdf
https://www.cmkselections.com/san-michele-a-torri
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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 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.
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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.

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.
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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 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.
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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 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.
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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
: 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.
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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
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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“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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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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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.
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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 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 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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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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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. 

https://www.cmkselections.com/moris-farms

https://cmkselections.com/wp-content/uploads/2025/01/Brochure-2015-1.11.pdf
https://cmkselections.com/morisfarms/


I T A L I A N  W I N E  P O R T F O L I O  /  T U S C A N Y :  M O R I S  F A R M S

GUALTIERO | MORELLINO DI SCANSANO RISERVA DOCG

Moris Farms Avvoltore, Montereggio, Morellino, Riserva, Vermentino / PDF Presentation

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.

https://www.cmkselections.com/moris-farms

https://cmkselections.com/wp-content/uploads/2025/01/Brochure-2015-1.11.pdf
https://cmkselections.com/morisfarms/


I T A L I A N  W I N E  P O R T F O L I O  /  T U S C A N Y :  M O R I S  F A R M S

Barbaspinosa | SANGIOVESE Maremma Toscana Rosso DOC

Moris Farms Avvoltore, Montereggio, Morellino, Riserva, Vermentino / PDF Presentation

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.

https://www.cmkselections.com/moris-farms

https://cmkselections.com/wp-content/uploads/2025/01/Brochure-2015-1.11.pdf
https://cmkselections.com/morisfarms/


I T A L I A N  W I N E  P O R T F O L I O  /  T U S C A N Y :  M O R I S  F A R M S

AVVOLTORE | IGT TOSCANA

Moris Farms Avvoltore, Montereggio, Morellino, Riserva, Vermentino / PDF Presentation

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.

https://www.cmkselections.com/moris-farms

https://cmkselections.com/wp-content/uploads/2025/01/Brochure-2015-1.11.pdf
https://www.morisfarms.it/en/2159680/tenuta-poggetti#Avvoltore
https://cmkselections.com/morisfarms/


I T A L I A N  W I N E  P O R T F O L I O  /  T U S C A N Y :  A N T I C O  C O L L E

Il Saggio Riserva Nobile di Montepulciano

Antico Colle Organic - Vino Nobile Montepulciano, Rosso di Montepulciano, Colli Chianti Senesi 
/ PDF Presentation

"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.

https://www.cmkselections.com/antico-colle

https://cmkselections.com/wp-content/uploads/2025/01/Brochure-ENG.pdf
https://www.cmkselections.com/antico-colle


I T A L I A N  W I N E  P O R T F O L I O  /  T U S C A N Y :  A N T I C O  C O L L E

Nobile di Montepulciano

Antico Colle Organic - Vino Nobile Montepulciano, Rosso di Montepulciano, Colli Chianti Senesi 
/ PDF Presentation

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.

https://www.cmkselections.com/antico-colle

https://cmkselections.com/wp-content/uploads/2025/01/Brochure-ENG.pdf
https://www.cmkselections.com/antico-colle


I T A L I A N  W I N E  P O R T F O L I O  /  T U S C A N Y :  A N T I C O  C O L L E

Rosso di Montepulciano

Antico Colle Organic - Vino Nobile Montepulciano, Rosso di Montepulciano, Colli Chianti Senesi 
/ PDF Presentation

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.

https://www.cmkselections.com/antico-colle

https://cmkselections.com/wp-content/uploads/2025/01/Brochure-ENG.pdf
https://www.cmkselections.com/antico-colle


I T A L I A N  W I N E  P O R T F O L I O  /  T U S C A N Y :  A N T I C O  C O L L E

Rosso IGT

Antico Colle Organic - Vino Nobile Montepulciano, Rosso di Montepulciano, Colli Chianti Senesi 
/ PDF Presentation

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.

https://www.cmkselections.com/antico-colle

https://cmkselections.com/wp-content/uploads/2025/01/Brochure-ENG.pdf
https://www.cmkselections.com/antico-colle


I T A L I A N  W I N E  P O R T F O L I O  /  T U S C A N Y :  A N T I C O  C O L L E

Chianti Colli Senesi

Antico Colle Organic - Vino Nobile Montepulciano, Rosso di Montepulciano, Colli Chianti Senesi 
/ PDF Presentation

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

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

https://www.cmkselections.com/antico-colle

https://cmkselections.com/wp-content/uploads/2025/01/Brochure-ENG.pdf
https://www.cmkselections.com/antico-colle


I T A L I A N  W I N E  P O R T F O L I O  /  T U S C A N Y :  A N T I C O  C O L L E

Bianco IGT

Antico Colle Organic - Vino Nobile Montepulciano, Rosso di Montepulciano, Colli Chianti Senesi 
/ PDF Presentation

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.

https://www.cmkselections.com/antico-colle

https://cmkselections.com/wp-content/uploads/2025/01/Brochure-ENG.pdf
https://www.cmkselections.com/antico-colle


I T A L I A N  W I N E  P O R T F O L I O  /  T U S C A N Y :  C A R P I N E T A  F O N T A L P I N O

Chianti Colli Senesi DOCG

Carpineta Fontalpino
Organic - Chianti Classico, Super Tuscan, Spumante Metodo Classico / PDF Presentation

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.

https://www.cmkselections.com/carpineta-fontalpino

https://cmkselections.com/wp-content/uploads/2025/01/Carpineta-Fontalpino-ENG-brochure.pdf
https://www.cmkselections.com/carpineta-fontalpino


I T A L I A N  W I N E  P O R T F O L I O  /  T U S C A N Y :  C A R P I N E T A  F O N T A L P I N O

Fontalpino Chianti Classico DOCG

Carpineta Fontalpino
Organic - Chianti Classico, Super Tuscan, Spumante Metodo Classico / PDF Presentation

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.

https://www.cmkselections.com/carpineta-fontalpino

https://cmkselections.com/wp-content/uploads/2025/01/Carpineta-Fontalpino-ENG-brochure.pdf
https://www.cmkselections.com/carpineta-fontalpino


I T A L I A N  W I N E  P O R T F O L I O  /  T U S C A N Y :  C A R P I N E T A  F O N T A L P I N O

Vigna Montaperto Chianti Classico DOCG

Carpineta Fontalpino
Organic - Chianti Classico, Super Tuscan, Spumante Metodo Classico / PDF Presentation

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.

https://www.cmkselections.com/carpineta-fontalpino

https://cmkselections.com/wp-content/uploads/2025/01/Carpineta-Fontalpino-ENG-brochure.pdf
https://www.cmkselections.com/carpineta-fontalpino


I T A L I A N  W I N E  P O R T F O L I O  /  T U S C A N Y :  C A R P I N E T A  F O N T A L P I N O

Vigna Dofana Chianti Classico DOCG

Carpineta Fontalpino
Organic - Chianti Classico, Super Tuscan, Spumante Metodo Classico / PDF Presentation

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.

https://www.cmkselections.com/carpineta-fontalpino

https://cmkselections.com/wp-content/uploads/2025/01/Carpineta-Fontalpino-ENG-brochure.pdf
https://www.cmkselections.com/carpineta-fontalpino


I T A L I A N  W I N E  P O R T F O L I O  /  T U S C A N Y :  C A R P I N E T A  F O N T A L P I N O

Do ut des IGT Toscana

Carpineta Fontalpino
Organic - Chianti Classico, Super Tuscan, Spumante Metodo Classico / PDF Presentation

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.

https://www.cmkselections.com/carpineta-fontalpino

https://cmkselections.com/wp-content/uploads/2025/01/Carpineta-Fontalpino-ENG-brochure.pdf
https://www.cmkselections.com/carpineta-fontalpino


I T A L I A N  W I N E  P O R T F O L I O  /  T U S C A N Y :  C A R P I N E T A  F O N T A L P I N O

Boule Spumante Metodo Classico

Carpineta Fontalpino
Organic - Chianti Classico, Super Tuscan, Spumante Metodo Classico / PDF Presentation

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.

https://www.cmkselections.com/carpineta-fontalpino

https://cmkselections.com/wp-content/uploads/2025/01/Carpineta-Fontalpino-ENG-brochure.pdf
https://www.cmkselections.com/carpineta-fontalpino


I T A L I A N  W I N E  P O R T F O L I O  /  T U S C A N Y :  F R A S C O L E

Bitornino IGT Toscana

Frascole
Organic - Sangiovese, Chianti Rufina and Riserva, Trebbiano / PDF Presentation

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.

https://www.cmkselections.com/frascole

https://cmkselections.com/wp-content/uploads/2025/01/Frascole-PDF.pdf
https://www.cmkselections.com/frascole


I T A L I A N  W I N E  P O R T F O L I O  /  T U S C A N Y :  F R A S C O L E

Chianti Rufina DOCG

Frascole
Organic - Sangiovese, Chianti Rufina and Riserva, Trebbiano / PDF Presentation

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.

https://www.cmkselections.com/frascole

https://cmkselections.com/wp-content/uploads/2025/01/Frascole-PDF.pdf
https://www.cmkselections.com/frascole


I T A L I A N  W I N E  P O R T F O L I O  /  T U S C A N Y :  F R A S C O L E

Riserva Chianti Rufina DOCG

Frascole
Organic - Sangiovese, Chianti Rufina and Riserva, Trebbiano / PDF Presentation

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. 

https://www.cmkselections.com/frascole

https://cmkselections.com/wp-content/uploads/2025/01/Frascole-PDF.pdf
https://www.cmkselections.com/frascole


I T A L I A N  W I N E  P O R T F O L I O  /  T U S C A N Y :  F R A S C O L E

In Albis IGT Toscana

Frascole
Organic - Sangiovese, Chianti Rufina and Riserva, Trebbiano / PDF Presentation

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.

https://www.cmkselections.com/frascole

https://cmkselections.com/wp-content/uploads/2025/01/Frascole-PDF.pdf
https://www.cmkselections.com/frascole


I T A L I A N  W I N E  P O R T F O L I O  /  T U S C A N Y :  F R A S C O L E

Vin Santo 

Frascole
Organic - Sangiovese, Chianti Rufina and Riserva, Trebbiano / PDF Presentation

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.

https://www.cmkselections.com/frascole

https://cmkselections.com/wp-content/uploads/2025/01/Frascole-PDF.pdf
https://www.cmkselections.com/frascole


I T A L I A N  W I N E  P O R T F O L I O  /  T U S C A N Y :  E N R I C O  S A N T I N I

Campo alla Casa DOC Bolgheri Bianco 2021

Enrico Santini
Organic - Super Tuscan / PDF Presentation

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

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

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


I T A L I A N  W I N E  P O R T F O L I O  /  T U S C A N Y :  E N R I C O  S A N T I N I

Poggio al Moro DOC Bolgheri Rosso 2020

Enrico Santini
Organic - Super Tuscan / PDF Presentation

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

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


I T A L I A N  W I N E  P O R T F O L I O  /  T U S C A N Y :  E N R I C O  S A N T I N I

Mèro IGT Toscana Merlot 2016

Enrico Santini
Organic - Super Tuscan / PDF Presentation

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

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


I T A L I A N  W I N E  P O R T F O L I O  /  T U S C A N Y :  E N R I C O  S A N T I N I

I Montali IGT 2018

Enrico Santini
Organic - Super Tuscan / PDF Presentation

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

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


I T A L I A N  W I N E  P O R T F O L I O  /  T U S C A N Y :  E N R I C O  S A N T I N I

Montepergoli DOC Bolgheri Rosso Superiore 2018

Enrico Santini
Organic - Super Tuscan / PDF Presentation

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

https://cmkselections.com/wp-content/uploads/2025/01/Enrico-Santini-PDF.pdf
https://www.cmkselections.com/enrico-santini
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Maesta della Formica
Biodynamic - Riesling
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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 ).

I T A L I A N  W I N E  P O R T F O L I O  /  M A R C H E

Marche

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


Andrea Felici
I T A L I A N  W I N E  P O R T F O L I O  /  M A R C H E :  A N D R E A  F E L I C I

Organic - Verdicchio / PDF Presentation
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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%).

I T A L I A N  W I N E  P O R T F O L I O  /  A B R U Z Z O

Abruzzo

https://italianwinecentral.com/variety/montepulciano/
https://italianwinecentral.com/variety/trebbiano/


Zappacosta
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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 ).

I T A L I A N  W I N E  P O R T F O L I O  /  P U G L I A

Puglia

https://www.cmkselections.com/_files/ugd/0d24f3_95287f5e30f044f4a6814f63ab9adc8a.pdf
https://www.cmkselections.com/_files/ugd/0d24f3_f8c1fd1d4aa542399246206a601db6ce.pdf
https://www.cmkselections.com/_files/ugd/0d24f3_b929848151764701a59a845523667f6c.pdf


I T A L I A N  W I N E  P O R T F O L I O  /  P U G L I A :  A L B E R T O  L O N G O

Le Fossette

Alberto Longo
Organic - Nero di Troia, Negroamaro, Primitivo / PDF Presentation

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. 

https://www.cmkselections.com/alberto-longo

https://cmkselections.com/wp-content/uploads/2025/01/A.-Longo_Scheda-Vini_ing22.pdf
https://www.cmkselections.com/alberto-longo


I T A L I A N  W I N E  P O R T F O L I O  /  P U G L I A :  A L B E R T O  L O N G O

Il Vascello

Alberto Longo
Organic - Nero di Troia, Negroamaro, Primitivo / PDF Presentation

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.

https://www.cmkselections.com/alberto-longo

https://cmkselections.com/wp-content/uploads/2025/01/A.-Longo_Scheda-Vini_ing22.pdf
https://www.cmkselections.com/alberto-longo


I T A L I A N  W I N E  P O R T F O L I O  /  P U G L I A :  A L B E R T O  L O N G O

Le Valli

Alberto Longo
Organic - Nero di Troia, Negroamaro, Primitivo / PDF Presentation

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.

https://www.cmkselections.com/alberto-longo

https://cmkselections.com/wp-content/uploads/2025/01/A.-Longo_Scheda-Vini_ing22.pdf
https://www.cmkselections.com/alberto-longo


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.

I T A L I A N  W I N E  P O R T F O L I O  /  P U G L I A :  A L B E R T O  L O N G O

Donnadele

Alberto Longo
Organic - Nero di Troia, Negroamaro, Primitivo / PDF Presentation

https://www.cmkselections.com/alberto-longo

https://cmkselections.com/wp-content/uploads/2025/01/A.-Longo_Scheda-Vini_ing22.pdf
https://www.cmkselections.com/alberto-longo


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.

I T A L I A N  W I N E  P O R T F O L I O  /  P U G L I A :  A L B E R T O  L O N G O

Cacc'e Mmitte di Lucera

Alberto Longo
Organic - Nero di Troia, Negroamaro, Primitivo / PDF Presentation

https://www.cmkselections.com/alberto-longo
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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.

I T A L I A N  W I N E  P O R T F O L I O  /  P U G L I A :  A L B E R T O  L O N G O

Le Cruste

Alberto Longo
Organic - Nero di Troia, Negroamaro, Primitivo / PDF Presentation

https://www.cmkselections.com/alberto-longo

https://cmkselections.com/wp-content/uploads/2025/01/A.-Longo_Scheda-Vini_ing22.pdf
https://www.cmkselections.com/alberto-longo


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.

I T A L I A N  W I N E  P O R T F O L I O  /  P U G L I A :  A L B E R T O  L O N G O

Primitivo

Alberto Longo
Organic - Nero di Troia, Negroamaro, Primitivo / PDF Presentation

https://www.cmkselections.com/alberto-longo

https://cmkselections.com/wp-content/uploads/2025/01/A.-Longo_Scheda-Vini_ing22.pdf
https://www.cmkselections.com/alberto-longo


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.

I T A L I A N  W I N E  P O R T F O L I O  /  P U G L I A :  A L B E R T O  L O N G O

Capoposto

Alberto Longo
Organic - Nero di Troia, Negroamaro, Primitivo / PDF Presentation

https://www.cmkselections.com/alberto-longo

https://cmkselections.com/wp-content/uploads/2025/01/A.-Longo_Scheda-Vini_ing22.pdf
https://www.cmkselections.com/alberto-longo


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.

I T A L I A N  W I N E  P O R T F O L I O  /  P U G L I A :  A L B E R T O  L O N G O

4.7.7. Syrah

Alberto Longo
Organic - Nero di Troia, Negroamaro, Primitivo / PDF Presentation
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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.

I T A L I A N  W I N E  P O R T F O L I O  /  P U G L I A :  A L B E R T O  L O N G O

Montepeloso Aglianico

Alberto Longo
Organic - Nero di Troia, Negroamaro, Primitivo / PDF Presentation

https://www.cmkselections.com/alberto-longo

https://cmkselections.com/wp-content/uploads/2025/01/A.-Longo_Scheda-Vini_ing22.pdf
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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.

I T A L I A N  W I N E  P O R T F O L I O  /  S I C I L Y

Sicily

https://italianwinecentral.com/denomination/sicilia-doc/
https://www.cmkselections.com/_files/ugd/0d24f3_46861a5abce54a5b9cf15b3599ac8680.pdf
https://italianwinecentral.com/variety/grillo/


I T A L I A N  W I N E  P O R T F O L I O  /  S I C I L Y :  MORGANTE

Morgante
Nero d' Avola / PDF Presentation

https://www.cmkselections.com/morgante

https://cmkselections.com/wp-content/uploads/2025/01/Morgante-brochure.pdf
https://www.cmkselections.com/morgante


I T A L I A N  W I N E  P O R T F O L I O  /  S I C I L Y :  MORGANTE

Morgante
Nero d' Avola / PDF Presentation

https://www.cmkselections.com/morgante

https://cmkselections.com/wp-content/uploads/2025/01/Morgante-brochure.pdf
https://www.cmkselections.com/morgante


I T A L I A N  W I N E  P O R T F O L I O  /  S I C I L Y :  MORGANTE

Morgante
Nero d' Avola / PDF Presentation

https://www.cmkselections.com/morgante

https://cmkselections.com/wp-content/uploads/2025/01/Morgante-brochure.pdf
https://www.cmkselections.com/morgante


I T A L I A N  W I N E  P O R T F O L I O  /  S I C I L Y :  MORGANTE

Morgante
Nero d' Avola / PDF Presentation

https://www.cmkselections.com/morgante

https://cmkselections.com/wp-content/uploads/2025/01/Morgante-brochure.pdf
https://www.cmkselections.com/morgante


I T A L I A N  W I N E  P O R T F O L I O  /  S I C I L Y :  CAMPORE

Campore
Nerello Mascalese, Nerello Cappuccio, Carricante, Catarratto

https://www.cmkselections.com/campore

https://www.cmkselections.com/campore


I T A L I A N  W I N E  P O R T F O L I O  /  S I C I L Y :  CAMPORE

Campore
Nerello Mascalese, Nerello Cappuccio, Carricante, Catarratto

https://www.cmkselections.com/campore

https://www.cmkselections.com/campore


I T A L I A N  W I N E  P O R T F O L I O  /  S I C I L Y :  CAMPORE

Campore
Nerello Mascalese, Nerello Cappuccio, Carricante, Catarratto

https://www.cmkselections.com/campore

https://www.cmkselections.com/campore


I T A L I A N  W I N E  P O R T F O L I O  /  S I C I L Y :  CAMPORE

Campore
Nerello Mascalese, Nerello Cappuccio, Carricante, Catarratto

https://www.cmkselections.com/campore

https://www.cmkselections.com/campore


I T A L I A N  W I N E  P O R T F O L I O  /  S I C I L Y :  CAMPORE

Campore
Nerello Mascalese, Nerello Cappuccio, Carricante, Catarratto

https://www.cmkselections.com/campore

https://www.cmkselections.com/campore


I T A L I A N  W I N E  P O R T F O L I O  /  S I C I L Y :  CAMPORE

Campore
Nerello Mascalese, Nerello Cappuccio, Carricante, Catarratto

https://www.cmkselections.com/campore

https://www.cmkselections.com/campore


I T A L I A N  W I N E  P O R T F O L I O  /  S I C I L Y :  CAMPORE

Campore
Nerello Mascalese, Nerello Cappuccio, Carricante, Catarratto

https://www.cmkselections.com/campore

https://www.cmkselections.com/campore


I T A L I A N  W I N E  P O R T F O L I O  /  S I C I L Y :  CAMPORE

Campore
Nerello Mascalese, Nerello Cappuccio, Carricante, Catarratto

https://www.cmkselections.com/campore

https://www.cmkselections.com/campore


W I N E  G U I D E

You can find us at
 

CMK Selections Inc.
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56040 Castellina Marittima (PI),

Italy 
 

cmk@cmkselections.com
skype:cmkconsulting

http://www.cmkselections.com

FOLLOW US

Linkedin / YouTube 
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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.
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	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
	https://www.cmkselections.com/san-michele-a-torri
	“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
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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 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.

	ITALIAN WINE PORTFOLIO / TUSCANY: TENUTA MONTETI

	Tenuta Monteti
	https://www.cmkselections.com/tenuta-monteti
	ITALIAN WINE PORTFOLIO / TUSCANY: TENUTA MONTETI
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	ITALIAN WINE PORTFOLIO / TUSCANY: TENUTA MONTAUTO

	Tenuta Montauto
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	ITALIAN WINE PORTFOLIO / TUSCANY: TENUTA MONTAUTO

	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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	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
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	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

	Zappacosta
	https://cmkselections.com/zappacosta/
	ITALIAN WINE PORTFOLIO / ABRUZZO: ZAPPACOSTA

	Zappacosta
	https://cmkselections.com/zappacosta/
	ITALIAN WINE PORTFOLIO / ABRUZZO: ZAPPACOSTA

	Zappacosta
	https://cmkselections.com/zappacosta/
	ITALIAN WINE PORTFOLIO / ABRUZZO: ZAPPACOSTA

	Zappacosta
	https://cmkselections.com/zappacosta/
	ITALIAN WINE PORTFOLIO / ABRUZZO: ZAPPACOSTA

	Zappacosta
	https://cmkselections.com/zappacosta/
	ITALIAN WINE PORTFOLIO / ABRUZZO: ZAPPACOSTA

	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.
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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.
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