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UMBRIA:
LUNG OF

featuring Colpetrone and
Argillae

Umbria is a region located in the heart of Italy. The
region offers a wide variety of landscapes through
the succession of valleys, mountain ranges, pla-
teaus and plains, which constitute the dominant
geographical feature. The territory is mainly hilly
and mountainous. Umbria borders Tuscany to

the north-west and west; Lazio to the south and
south-west; Marche to the north-east and east.
This region offers an intriguing mix of history, art
and culture that serves as the perfect complement
to its fine food and wine. A land of lush rolling hills,
ancient medieval villages, delectable wines, and
sumptuous regional cuisine, unforgettable Umbria
is an ideal destination for gourmands.

Vines grow in virtually every part of the territory,
with 13 denominazione di origine controllata
(DOC) wines and two denominazione di origine
controllata e garantita (DOCGQG).

The winemaking history can be traced back to

THE GREEN
ITALY

the Benedictine monks, who were the first to plant
vineyards in the calcareous clay and sandy soil that
extends over much of the region. A land-locked

area in the heart of Italy, Umbria has a climate and

geography like Tuscany's, with cold, rainy winters and

dry sun-filled summers. An exception is an area sur-
rounding Lake Trasimeno and Lake Bolsena, where a
mild, Mediterranean microclimate dominates.

In this ancient land we proudly represent Colpetrone

winery our flag for the sacred wine of Sagrantino and
the Argillae Winery that well represent Orvieto wines.

Around the middle of the 1400s, it was some Fran-
ciscan friars who brought the Sagrantino from Asia
Minor, the same etymology of the name would lead
back to the sacral function of the wine cultivated by
the friars (also) for this purpose. In the XVII century a

precept by Cardinal Boncompagni, which sanctioned

whoever was caught cutting a vine of Sagrantino up
to the gallows.

Take a peek into two
sacred wine regions

of Umbria:

Montefalco and
Orvieto
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UMBRIA IN FULL COLOR

"Scientific
research
[helps] to
produce better
and healthier
wines so that
wine continues
to be both a
modern and a
centuries-old
source of
pleasure."

COLPETRONE

Sagrantino has had a long history in Italy,
but only on October 30, 1980 did Sagrantino
di Montefalco obtain the recognition of its
own DOC, and again in 1992 with DOCG sta-
tus. There are 1062 acres of Montefalco DOC,
and 853 acre for Montefalco Sagrantino
DOCG. This grape is the key to the region’s
success even if it represents just 7% of the
total vineyards planted here. Sangiovese is
still Umbria’s principal variety.

Colpetrone is located in Gualdo Cattaneo,
founded in 1995 as one of the most im-
portant wineries in the Montefalco DOCG
district. Located in a hilly area situated in
an excellent position, Colpetrone is one of
the leading privates estate of Sagrantino
di Montefalco wines with their 87 acres of
Sagrantino vineyards. A historical win-
ery, they “rediscovered” the most ancient
Sagrantino grapes and defined a new goal:
to create wines with a sense of place that
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express the nature of Umbria's potential. Today,
Colpetrone is owned by Gruppo Unipol, one
the largest insurance companies in Europe, but
it's mission remains: to represent and fulfill the
fullest of Sagrantino’s potential, and to share it
with the world.

Sagrantino from Colpetrone is slightly different
than other wineries in the area. Currently, they
are experimenting with what they call “the
third way of Sagrantino,” a method that involves
ripening the grapes just to the point of extreme,
being very careful to not overripen them.

The bunches enjoy total exposure to the heat
of the sun, thanks to careful management

of a spurred cordon system. This vine grow-

ing system is commmonly used for Sagrantino,
because the vine requires bright exposure

to the light, while the Guyot method creates
shady situations. A 50% thinning of the bunch-
es is carried out on the vines when the grapes
have reached 80% of their natural ripeness. In
particular, the bunches most distant from the
stem are severed, those that would have had
more difficulty absorbing potassium. This gives
character to the grapes, but it is not easy to as-
similate, so great attention is paid to capturing
it in the bunches closest to the trunk, so as not
to disperse it.

Finally, these selected and richest grapes are
vinified with a different process than usual: the
skins are separated during fermentation (when
only 70% of the sugars have already been trans-
formed into alcohol), then 30% of the “new”
Sagrantino ferments without skins, to avoid ex-
cessive concertation of polyphenols. The result
is not excessive richness of ripe tannins, with a
more ready and truly enjoyable wine.

The Colpetrone Estate is part of Tenute del
Cerro, founded in 1978, that is also part of the
Wine Research Team, a group that represents
an ltalian wine making philosophy that believes
in the value of scientific research, and uses it to
produce better and healthier wines so that wine
continues to be both a modern and a centu-
ry-old source of pleasure. There are around 30
wineries from Piedmont to Calabria that are
looked after by winemaker and consultant
Riccardo Cotarella, who is indeed from Umobria,
and is currently president of two associations,
Assoenologi and the Union Internationale des
Oenologues.

CAMPAGNA FINANZIATA Al SENSI
DEL REG. UE N. 1308/2013

CAMPAIGN FINANCED ACCORDING
TOEUREG. MO 1308/2013




ARGILLAE

Orvieto is one of the most ancient known
white wines, that standing alone, represents
75% of white wine production in the region.
Winemaking tradition in Umbria has an
ancient origin from the Etruscan people,

who used to dig wine cellars into the tuffa-
ceous massif, typical of the area, and leave

the wine fermenting there. From Medieval
times through to the Renaissance, Orvieto has
always been one of the favorite wines to the
Pope’s court; so much so that Gregorio XVI
demanded to be washed with this wine before
being buried.

And it is here in the Orvieto DOC area where
Argillae is found. Argillae is a winery that

was born backwards; meaning it went from
producing Grappa, to wine. Giuseppe Bonollo
created a distillery, the Bonollo SpA, out of the
necessity to feed all his brothers and sisters af-
ter the death of their father, as the eldest born
son. Due to his job, Giuseppe was constantly in
contact with the high wine society of the time
and he started developing the idea of creating
his own winery, so he started searching for a
piece of land suited to produce high-quality
wines.

After much research, one day Giuseppe discov-
ered within the beautiful hills north of Orvieto,
the Umbria region. It was the beginning of a
new compelling venture that would lead to
the birth of Argillae winery.

In 2015, Giulia, the granddaughter of Giuseppe
decided at only 27 years old and with no win-
emaking background, to take over the family
business. At the time, Giulia was living in the
busy city of Milan, having graduated from

the prestigious Bocconi University, and spent
a few years working for fashion brands as a
consultant. Unfulfilled, she decided to leave for
the quiet and green land of Umbria to pursue
her grandfather’s dream. She was stubborn
from the beginning, and even though she was
a young woman with no experience in a world
mainly dominated by men, she found a way to
be welcomed and respected.

In Giulia’s mind, the primary goal is to value
Argillae’s territory, focusing on quality over
guantity and educating the market on indig-
enous white grapes fromm Umbria. Her first
ambitious project was to build 3 terracotta
amphorae from scratch using the local soil in
which to ferment wine. The wise guidance and
expertise of consultant Lorenzo Landi were the
keys for these successful amphorae wines.

The Argillae estate stretches over an area of
approximately 220 hectares between the hills
of Allerona and Ficulle, north west of the city of
Orvieto. The soil is mostly clay, sand, limestone
and fossil, that on some hilly slopes make

up the so called “calanchi.” These are deep
and wide splits of soil made by atmospheric
erosion 2 million years ago. Argillae focuses
mainly on the local grape varieties Grechetto,
Procanico, Verdello, Drupeggio and Montepul-
ciano, but also grows international varieties
such as Chardonnay, Sauvignon Blanc,
Viognier, Merlot and Cabernet Sauvignon. The
harvest and the pruning are strictly done by
hand, and the cellar has been built in a style
that blends in with the surroundings.

A special regard is dedicated to the environ-
ment during the cultivation of the vineyards.
Argillae is committed to preservation of the
environment and to the health of their con-

sumers and workers. To accomplish this pur-
pose they started from building their cellars
to blend with the surrounding environment:
the first floor is underground, reducing the
environmental impact and avoiding energy
consumption for temperature control. The
cellar heating system is fueled by biomass a
100% green energy.

By adhering to the Agroambiente, a five year
European Program, Argillae has committed to
reducing the use of agrochemicals and pesti-
cides below a certain amount. This obligation
affects all agronomic activities (vineyards, olive
groves and agricultural land). Through data it
is possible to know when a treatment is neces-
sary and when it is not and only using natural
fertilizer. The wastewater is completely purified
by a phyto-purification plant system based
just behind the cellar.

To top it off, Argillae’'s packaging is also sus-
tainable with lightweight, 100% recycled glass
bottles, which require less CO2 emissions for
transportation, and boxes and labels that are
made from forests that are managed respon-
sibly and certified PEFC.

“The primary
goal is to value

Argillae’s
territory.”
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THE WINES

ARGILLAE GRECHETTO 2019
100% GCrechetto.

The wine is rich in character, with floral,
citrus, and tropical aromas. It has a broad,
complex, fruity, and enduring finish.
Perfect as an aperitif, with fried fish,
shellfish, grilled white meat, or mild
cheese.

ORVIETO

!
T e

ARGILLAE ORVIETO 2018
The blend includes Grechetto, Procanico,

Malvasia, Chardonnay, and Sauvignon
Blanc, each vinified separately,

On the nose, it is intense with floral, citrus,

and tropical aromas. Pure elegance
emerges on the palate with extraordinary
freshness.

SINUOSO
ST

ARGILLAE SINUOSO 2018

The blend includes Merlot, Cabernet
Sauvignon, and Montepulciano. The name
"Sinuoso," means smooth and round.

Fruity on the nose with elegant and
intense aromas of marasca cherry,
blackcurrant, and plum, the palate is soft
and velvety with a hint of black pepper.
Excellent with tomato-based sauces, ragu,
and lasagna.

Though Umbria is one of
the smallest Italian
regions and the only one

that is completely
landlocked, the wines
that come from here are
certainly world-class.

COLPETRONE

COLPETRONE

JULY 2020

Umbria offers an
intriguing mix of
history, art and
culture that
serves as the
perfect
complement to its
fine food and
wine.

COLPETRONE ROSSO 2014

The blend include Sangiovese, Sagrantino,
and Merlot.

Full and enveloping roundness on the palate,
with tannins that give it strength and
character. Perfect with white and red meats,
either grilled or roasted.

COLPETRONE SAGRANTINO 2011
100% Sagrantino.

With 12 months aged in wood, the palate is
decisive, strong, and has tannic
concentration. Ages very well for many
years. Great with roasted red meats,
braised dishes, and aged cheese.

COLPETRONE SACER 2008

100% Sagrantino. From the Latin meaning
"sacred."

Only the best parcels are harvested for Sacer.
After weekly batonnage in wood for six
months, it is aged 12 months in bottle. The
resulting wine is deep red in color, strong on
the nose with hints of red fruit and leather.
Big tannins and concentration on the palate.
Perfect for rich dishes and aged cheese.
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90+ p O / N t g U /d e bt o country

WA=Wine Advocate

W&S=Wine & Spirits Magazine *

ITALIAN PORTFOLIO

WE=Wine Enthusiast
VM=Vinous Media * ]S=James Suckling

WS=Wine Spectator

» 3B=Tre Bicchieri

WINERY WINE REGION VTG 90+ SCORES
WINERY IWINE REGION VTG SCORES

Acinum lJAmarone VENETO 2015 91 WE

Argillae Grechetto UMBRIA 2018 [90 WS

Baglio del Sole Inzolia Catarratto SICILY 2018 [921JS

Baglio del Sole Nero d’Avola SICILY 2018 [921JS

Baricci Brunello di Montalcino [TUSCANY 2015 96 WA, 96 VM, 94 WE
Baricci Brunello di Montalcino ITUSCANY 2014 |95 WE, 93 VM

Baricci Rosso di Montalcino ITUSCANY 2017 91 WE, 93 VM

Broglia Bruno Broglia PIEDMONT 2017 |91 WE, 92 JS

Broglia La Meirana PIEDMONT 2018 [911JS

Broglia IVecchia Annatta PIEDMONT 2010 [90JS

Broglia Vecchia Annatta PIEDMONT 2009 [911JS

Camigliano Brunello di Montalcino ITUSCANY 2015 94 JS, 94 WA, 93 WS
Camigliano Paesaggio Inatteso Brunello ITUSCANY 2015 95 WA, 92 VM, 93 WS
Camigliano Rosso di Montalcino TUSCANY 2018 |90 VM

Camigliano Poderuccio [TUSCANY 2018 [901JS

Camigliano Poderuccio ITUSCANY 2017 92 WS, 91 JS

Campo all Comete Bolgheri Stupore [TUSCANY 2017 [921S, 91 WE

Campo alle Comete Bolgheri Superiore [TUSCANY 2016 94 ]S, 93 WA

Campo alle Comete Bolgheri Superiore ITUSCANY 2015 94 WS

Campo alle Comete Cabernet Sauvignon [TUSCANY 2017 911JS

Campo alle Comete Cabernet Sauvignon [TUSCANY 2016  [90 WE

Castello dei Rampolla Chianti Classico ITUSCANY 2017 93 JS, 94 WE

Castello dei Rampolla D’Alceo [TUSCANY 2015 95 JS, 91 WA, 94 WE
Castello dei Rampolla D’Alceo ITUSCANY 2014 |95 VM, 95 WE, 92 WS
Castello dei Rampolla Sammarco ITUSCANY 2015 98 JS, 95 WA, 98 WE
Castello dei Rampolla Sammarco [TUSCANY 2014 |93 VM, 90 WS

Cataldi Madonna Montepulciano Malandrino [ABRUZZO 2017 [90VM

Cataldi Madonna Montepulciano Toni IABRUZZO 2015 92 VM, 93 WA
Colpetrone Montefalco Sagrantino UMBRIA 2015 [921JS

Colpetrone Montefalco Sagrantino UMBRIA 2012 [901JS




WINERY WINE REGION VTG 90+ SCORES
Davide Fregonese Barolo Cerretta PIEDMONT 2014  [92 WS, 90 WA
Davide Fregonese Barolo Prapo PIEDMONT 2014 |93 WS, 91 WA
Fattoria del Cerro Antica Chiusina [TUSCANY 2015 [931S

Fattoria del Cerro Rosso di Montepulciano ITUSCANY 2018 91 JS

Fattoria del Cerro Vino Nobile di Montepulciano [TUSCANY 2016  [90 WE

Fattoria del Cerro Vino Nobile Riserva [TUSCANY 2015 [921S

Fattoria del Teso Anfidiamante [TUSCANY 2015 91JS

Fattoria del Teso Vermentino [TUSCANY 2018 [90JS

Feudi del Pisciotto Cerasuolo di Vittoria SICILY 2017 [90JS

Feudi del Pisciotto Grillo SICILY 2017 91JS

Feudi del Pisciotto Frappato Marengo SICILY 2017 [91WS

Fossacolle Brunello di Montalcino ITUSCANY 2015 97 JS, 93 WA, 92 VM
Fossacolle Brunello di Montalcino Riserva [TUSCANY 2012 |90 W&S

Fossacolle Rosso di Montalcino TUSCANY 2018 [91VM

Gagliole Chianti Classico Riserva Gallule ITUSCANY 2016 95 WA, 95 JS, 92 VM
Gagliole Chianti Classico Rubiolo ITUSCANY 2017 92 JS, 90 WA
Gagliole Gagliole [TUSCANY 2018 [95JS

Gagliole Gagliole ITUSCANY 2016  [93JS,90 VM
Gagliole Gagliole [TUSCANY 2015 [94 VM, 92 VM
Gagliole Valletta [TUSCANY 2016 94 VM, 92 JS
Garesio Barolo del Comune di Serralunga PIEDMONT 2015 [91 WE

Garesio Cerretta Barolo PIEDMONT 2015 92 WE

Garesio Nizza PIEDMONT 2016 93 WS

Garesio Nizza Riserva PIEDMONT 2015 92 WS

Giovanni Rosso Barbera d’Alba Donna Margherita PIEDMONT 2016 90 WS

Giovanni Rosso Barolo PIEDMONT 2015 93 JS, 92 WE
Giovanni Rosso Barolo Cerretta PIEDMONT 2015 93 VM, 93 WE
Giovanni Rosso Barolo Cerretta PIEDMONT 2014 92 WA, 90 W&S
Giovanni Rosso Barolo del Comune di Serralunga PIEDMONT 2015 92 WE, 90 VM, 90 WS
Giovanni Rosso Barolo del Comune di Serralunga PIEDMONT 2014 [91 WA

Giovanni Rosso Barolo Serra PIEDMONT 2015 94 WE, 92 VM, 94 WS
Giovanni Rosso Barolo Serra PIEDMONT 2014 92 WA, 92 W&S
Giovanni Rosso Ester Canale Barolo PIEDMONT 2015 97 WE, 93 WS
Giovanni Rosso Etna Bianco SICILY 2017 94 WE, 92 WS
Giovanni Rosso Etna Rosso SICILY 2016 93 WE, 92 WS

La Ganghija Barbaresco PIEDMONT 2016  [93 WE

La Ganghija Barbaresco Giacosa PIEDMONT 2016 92 WS, 90 WE

La Ganghija Dolcetto d’Alba PIEDMONT 2017 [90 WS




WINERY WINE REGION VTG 90+ SCORES
La Poderina Brunello di Montalcino TUSCANY 2015 94 JS, 92 VM

La Poderina Brunello di Montalcino TUSCANY 2014 |91 WA

La Poderina Poggio Abate Riserva TUSCANY 2013 94 WA, 93 JS, 93 WE
Le Salette [Amarone Classico VENETO 2015 [93 WA

Le Salette lAmarone La Marega VENETO 2015 94 WA

Le Salette lAmarone Pergole Vece VENETO 2015 95 WA

Le Salette Ca’Carnocchio VENETO 2014 |90 WA

Le Salette Recioto della Valpolicella VENETO 2011 |93 W&S

Le Salette Valpolicella Ripasso | Progni VENETO 2016 |91 WA

Leone de Castris Donna Lisa Riserva PUGLIA 2015 90 WE

Leone de Castris Per Lui Riserva PUGLIA 2015 90 WS, 90 WE

Leone de Castris Primitivo Villa Santera PUGLIA 2018 [911S

Leone de Castris Verdeca PUGLIA 2018 901JS

Luisa Friulano FRIULI 2018 [921S

Luisa Pinot Grigio FRIULI 2018 [91JS

Luisa Ribolla Gialla FRIULI 2018 90 JS

Luisa Sauvignon FRIULI 2018 |90 JS

Montonale Lugana Orestilla LOMBARDIA 2017 |90 WS

Nuraghe Crabioni Vermentino SARDEGNA 2018 [90 WS

Pacherhof Sylvaner ALTO ADIGE 2016 |90 W&S

Pacherhof Sylvaner Alte Reben IALTO ADIGE 2016 |90 W&S

Pacherhof Pinot Grigio ALTO ADIGE 2018 |90 WE

Pacherhof Kerner ALTO ADIGE 2018 |91 WE

Pecchenino Barolo Bussia PIEDMONT 2016 95 JS, 93 WA, 93 JS
Pecchenino Barolo Bussia PIEDMONT 2015 [93 WS

Pecchenino Barolo Le Coste PIEDMONT 2013  [91 W&S

Pecchenino Barolo San Giuseppe PIEDMONT 2015 93 W&S, 93 JS, 92 WA, 92 WS, 90 WE
Pecchenino Bricco Botti PIEDMONT 2016 93 JS, 91 WA, 93 VM, 90 WS
Pecchenino Bricco Botti PIEDMONT 2015 94 VM

Pecchenino Langhe Nebbiolo Bricco Ravera PIEDMONT 2015 90 VM

Pecchenino Psea Brut PIEDMONT 2015 91 WE

Pecchenino Siri d’Jermu PIEDMONT 2017 [921JS,90 WS, 93 VM
Pederzana Grasparossa EMILIA ROM. 2017 90 WS

Prod. del Barbaresco Barbaresco PIEDMONT 2016 |95 WA, 95 WE, 95 W&S, 94 VM, 93 WS
Prod. del Barbaresco Barbaresco Asili PIEDMONT 2015 94 VM, 95 WE

Prod. del Barbaresco Barbaresco Montefico PIEDMONT 2015 93 VM, 96 WE

Prod. del Barbaresco Barbaresco Montestefano PIEDMONT 2015 94 VM, 94 WE

Prod. del Barbaresco Barbaresco Muncagota PIEDMONT 2015 |97 WE, 92 VM




WINERY WINE REGION VTG 90+ SCORES
Prod. del Barbaresco Barbaresco Nebbiolo Langhe PIEDMONT 2018 [90 WE

Prod. del Barbaresco Barbaresco Ovello PIEDMONT 2015 97 WE, 95 VM

Prod. del Barbaresco Barbaresco Paje PIEDMONT 2015 94 VM, 97 WE

Prod. del Barbaresco Barbaresco Pora PIEDMONT 2015 93 VM, 95 WE

Prod. del Barbaresco Barbaresco Rabaja PIEDMONT 2015 [93 VM, 96 WE

Prod. del Barbaresco Barbaresco Rio Sordo PIEDMONT 2015 92 VM, 96 WE
Rocca di Frassinello Baffonero [TUSCANY 2016 93 VM, 91 WE
Rocca di Frassinello Le Sughere ITUSCANY 2017 |92 WS, 92JS

Rocca di Frassinello Le Sughere ITUSCANY 2016 90 VM

Rocca di Frassinello Ornello [TUSCANY 2017 [93 WS

Rocca di Frassinello Ornello ITUSCANY 2016 [93VM

Rocca di Frassinello Poggio alla Guardia ITUSCANY 2017 91 JS

Rocca di Frassinello Rocca di Frassinello [TUSCANY 2017 92 JS, 90 WS

Rocca di Frassinello Rocca di Frassinello ITUSCANY 2016 [94VM

Salvioni Brunello di Montalcino TUSCANY 2015 96 VM, 97 WE
Salvioni Rosso di Montalcino [TUSCANY 2017 93 WE, 91 WA, 93 VM, 91 WE
San Leonardo San Leonardo ITRENTINO 2015 [921S

San Leonardo San Leonardo ITRENTINO 2014 91 VM, 91 WS, 90 JS
San Leonardo Vette Sauvignon [TRENTINO 2018 92 JS

San Leonardo Villa Gresti ITRENTINO 2015 [921S

San Leonardo Villa Gresti ITRENTINO 2014 93 JS, 90 WS

Santa Tresa Frappato SICILY 2018 90 JS

Strasserhof Riesling ALTO ADIGE 2018 [91 WA

Terre del Principe Pallagrello Ambruco CAMPANIA 2015 93 VM

Terre del Principe Centomoggia CAMPANIA 2015 91 VM

Terre del Principe Vigna Piancastelli CAMPANIA 2014 [90VM

[Terredora di Paolo Aglianico CAMPANIA 2017 92 JS

[Terredora di Paolo Fiano di Avellino CAMPANIA 2018 [921JS

[Terredora di Paolo Greco di Tufo CAMPANIA 2018 [921JS

[Terredora di Paolo Lacryma Christi CAMPANIA 2017 92 JS

[Terredora di Paolo Fiano di Avellino CAMPANIA 2018 |90 WE

[Terredora di Paolo Greco di Tufo CAMPANIA 2018 90 WA, 90 WE
[Terredora di Paolo Pago dei Fusi Taurasi CAMPANIA 2011 94 WA, 91 WS, 90 VM
Velenosi Brecciarolo MARCHE 2017 91JS

Velenosi Verdicchio MARCHE 2018 [90JS

Velenosi Villa Angela MARCHE 2018 90 JS

Velenosi Offida Rosso Ludi MARCHE 2015 [91 WA

Vie di Romans Chardonnay VDR FRIULI 2017 93JS
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WINERY WINE REGION VTG 90+ SCORES

IVie di Romans Dessimis Pinot Grigio FRIULI 2017 93 JS, 90 W&S

\Vie di Romans Dolee Friulano FRIULI 2017 93 JS, 91 W&S

\Vie di Romans Flors di Uis FRIULI 2017 95 JS, 92 W&S

\Vie di Romans Sauvignon Piere FRIULI 2017 91 W&S

Vie di Romans Sauvignon Vieris FRIULI 2017 95 JS
INTERNATIONAL PORTFOLIO

WINERY WINE REGION VTG 90+ SCORES

Argentina

Bodega Noemia ) Alberto Malbec PATAGONIA 2017 94 JS, 94+ WA, 91+ VM

Bodega Noemia Noemia Malbec PATAGONIA 2016 96 JS, 97+ WA, 94 WS, 96 VM

THE NEW

WE"'E LIKE TG RAISE & GLASS TO

VIASWINE.COM

LIVE ON JULY 3, 2020

WWW.Vidswine.com
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VELENOSI VILLA
ANGELA PECORI \W

- "
.

GRAPES: 100% Pecorino
REGION: Ascoli Piceno, &
Le Marche, 1 _

TASTING NOTES e et
Bright notes of banana, tropi
fruits like plneapple -"l.‘.-_--.; AT
and apple, with ashlREa ‘.-;i;‘"‘ ash-
cut grass. Fresh and ¢

on the palate with a-l‘ ;’

lovely finish. ) .._‘

T
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PAIRITWITH = VILLA ANGELA
Very well suited for fish disheés, = OFFIDA
eSpeCIaHy Sa|m0hrsca o1 _ DENOMINAZIONE DI ORIGINE CONTROLLATA E GARANTITA
seafood pasta. Also gre WA PEC?'_UNO
chicken, vegeteiolSE. ew”-"‘“r . =
appetizers, and on l-tS' jiise” 13""‘

90 PTS \

JAMES SUCKLING
2018 VINTAGE

VELENOSI




