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Anna Maria Knapp, Owner
75 Pelican Way G1

San Rafael, CA  94901

1-800-700-6227
Celebrate@

CelebrationsWineClub.com

aprile 2011

Anna Maria, please send information and a complementary issue of 
our newsletter to the following people. Please mention my name.

1.	Name_______________________________________________________

	 Address_____________________________________________________

	 City_______________________________ State_____ Zip_____________

2.	Name_______________________________________________________

	 Address_____________________________________________________

	 City_______________________________ State_____ Zip_____________

	 Your name___________________________________________________

to family members, friends, business associates, and clients 
whom you think would appreciate Celebrations Wine Club.

RECEIVE a complementary third bottle of outstanding 
wine with your regular shipment of two bottles, when they join 
Celebrations Wine Club.

Send this form to:	 Celebrations Wine Club
	 75 Pelican Way G1
	 San Rafael, CA  94901

                Or call:	 1-800-700-6227

RECOMMEND US

Azienda Agricola Inama
In the 1950s, estate founder Giuseppe 
Inama began purchasing small vineyards 
in the heart of the Soave Classico region, 
using nothing more than his savings. 
His idea was to assemble only top qual-
ity vineyards of old-vine Garganega and 
fashion from them a wine that would be 
the best expression of the Soave zone. 
He gradually acquired thirty hectares and, 
in addition to Garganega, planted Char-
donnay and Sauvignon Blanc. For multi-
ple vintages, the winery’s Soave Classi-
co has received Gamber Rosso’s coveted 
Tre Bicchieri (Three Glasses) award. In the 
1960s, Giuseppe’s son, Stefano Inama, 
assumed control and expanded produc-
tion to include red wines. Stefano settled 
on the Colli Berici for his project, a hilly 
area some 15 kilometers east of Soave 
in the neighboring province of Vicenza. 
The mineral-rich hills were planted with 
Carmenere in the middle of the 19th Cen-
tury by emigrants returning from Aquita-
ine. Bordeaux was in its heyday, and cut-
tings of Carmenere, then a popular grape, 
were brought back to the Colli Berici. To-
day, Carmenere is considered a local va-
riety in the hot, dry climate of the Colli 
Berici. Along with Cabernet, Merlot, and 
the indigenous Raboso Veronese, Inama 

has embarked on developing the poten-
tial of this special place with several red 
wines from two new properties, which are 
farmed with organic methods.

Tenuta Sant’Antonio
Brothers Armando, Tiziano, Massimo, and 
Paolo Castagnedi grew up in their father’s 
vineyards in the Valpolicella region. Their 
father, Antonio Castagnedi, founded the 
cooperative Colognola ai Colli Cantina 
and sent his grapes, as did neighbor-
ing growers, to the communal winery. In 
1989, the brothers bought 30 hectares 
around Mezzane, and when added to the 
20 original ones belonging to their father, 
increased Tenuta Sant’Antonio vineyards 
to a total of fifty hectares, which begin 
at an elevation of 120 meters and climb 
the hills to an elevation of 320 meters. 
In 1995, they built their winery on a hill 
near San Briccio, among their vineyards, 
and began making producing wine rather 
than selling grapes to other wineries. To-
day, Tenuta Sant’Antonio makes Soave, 
Valpolicella, Amarone, and Cabernet Sau-
vignon. Their Valpolicella Superiore, La 
Bandina, and their Amarone Campo dei 
Gigli have both been honored with Gam-
bero Rosso’s coveted Tre Bicchierri (Three 
Glasses) award. 

Twin Treasures of the Veneto: 
Soave and Valpolicella

   

Celebrations Wine Club
 Celebrating over 20 years of good wine, good food, and good friends!
 www.Celebrat ionsWineClub.com

REGION OF THE MONTH

Venezia, a city built into the sea, is like 
no other, haunted by the princes and poets 
of its noble past and by centuries of tour-
ists. The cities of Padova, Vicenza, and Ve-
rona, originally frontier posts on the Roman 
trade route between Venezia and Genova, 
grew into Renaissance splendor and are 
marvels in their own right. In the 16th cen-

tury, the region’s great architect Andrea Pal-
ladio worked throughout the area and his 
buildings are everywhere, in the cities and 
in the countryside. Nature exhibits its own 
marvels in the region, the spectacular Do-

lomite Mountains in the north, the rolling 
Euganean hills in the south, vast Lake 

Garda, Italy’s largest lake, on the 
eastern border, and to the west, 

the Adriatic with its beaches 
and ports. 

Today, Veneto is a thriv-
ing agricultural center, a 
lush land of vines, ranking 
third after Apulia and Sic-

ily in wine volume but the first 
with classified DOC wines. There 

are three general areas of premium 
production: the western province of Vero-

na in the hills between Lake Garda and the 
town of Soave, the central hills in the prov-

Italian
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inces of Vincenza, Padova, and Treviso, and 
the eastern plains of the Piave and Taglia-
mento river basins along the Adriatic coast 
northeast of Venezia. 

Verona is the leader in classified DOC 
wines and the site of Vinitaly, the largest 
wine trade fair in the world. A major part of 
the DOC wines in the region are Soave, Bar-
dolino, and Valpolicella, a blend of Corvina, 
Rondinella, and Molinara. When young, Val-
policella is a full, fruity red, but when the 
grapes are partly dried, they are made into 
Amarone, one of Italy’s most noble wines. 
Bardolino is made from the same grapes 
as Valpolicella but is a lighter version. Sim-
ilar to Soave, Bianco di Custoza is another 
DOC white as is Lessini Durello, a steely dry 
wine, usually sparkling.

The central hills produce whites similar 
to Soave as well as Tocai, the Pinots, Mer-
lot, and Cabernet. Prosecco, a dry to light-
ly sweet white, is produced in the area as 
is the renowned Venegazzu, both usually 
sparkling.

The eastern plains have been dominated 
by Merlot and Cabernet Franc for decades, 
but the local red Raboso and white Verduzzo 
still have admirers. Pinot Grigio, Sauvignon, 
and Chardonnay are also gaining ground. 

Azienda Agricola Inama
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WINES OF THE MONTH 

Call or email 
to reorder 
these excep-
tional wines 
from the  
Artisan Series 
for just $11.00 
per bottle.

Half Case
$66.00
Full Case
$132.00
plus tax & shipping

To reorder 
wines from 
the Winemak-
er or Collector 
Series, call 
or email for 
prices.
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WINES OF THE MONTH 

Anna Maria, please send a gift subscription to the following person:

Recipient’s name________________________________________________

Address_______________________________________________________

City___________________________________ State_____ Zip___________

Phone no._ ____________________________________________________

Message______________________________________________________

_____________________________________________________________

No. of months______          Please bill me monthly.          Please bill total.

My name______________________________________________________

Credit card billing address_________________________________________

My phone no. (______) ______ - ____________

Please charge my      Visa      Mastercard     Discover

Card number__________________________ Expiration_____/_____/_____

Signature______________________________________________________

to family, friends, business associates, and clients for any  
number of months that you prefer.
CHOOSE:

 California Artisan Series $34.50/mo.
 California Winemaker Series $62.50/mo.
 Italian Artisan Series $34/mo.
 Italian Winemaker Series $62/mo.
 Italian Collector Series $112/mo.
 Or select from “Pick & Choose” above & write here:

    ___________________________________________
Prices include 2 bottles of glorious wine, the newsletter, and CA sales  
tax. We include a gift card with your personal message. Shipping extra.
Send this form to:	 Celebrations Wine Club
	 75 Pelican Way G1
	 San Rafael, CA  94901
Or call 1-800-700-6227 or fax this form to 1-415-457-3362
Or order from our website at www.celebrationswineclub.com

SEND A GIFT SUBSCRIPTION

C o l l e c t o r  S e r i e sW i n e m a k e r  S e r i e s

Inama 
2008 Soave Classico
From the Classico zone, this Soave is 100% Gar-
ganega from Monteforte d’Alpone. The wine was 
aged in stainless steel, not oak barrels, so the 
flavors are pristinely Garganega, uninfluenced by 
wood. In the Classico zone, vine yields are strict-
ly controlled so that the fruit produces its finest 
character with crisp lemon-almond aromas and 
flavors. The Inama Soave Classico also suggests 
chamomile, licorice, and iris. Serve chilled with 
appetizers and entrees of fish and chicken. 

Tenuta Sant’Antonio 
2009 Scaia
A blend of 70% Corvina and 30% Rondinella, 
the Nanfre Valpolicella has a fruity bouquet with 
cherry and red fruit notes with hints of flowers 
and spice. Its taste is fruity, fragrant, and pun-
gent with a soft tannin texture. The Scaia Val-
policella was aged for six months in stainless 
steel tanks instead of oak barrels, so the wine 
is light and fresh and can be paired with many 
different foods. Serve with first courses of cold 
meats, pasta, and risotto, and light main cours-
es of chicken and salmon. You’ll notice that the 
stopper is glass, the latest and best non-cork 
cork. Reuse the bottle especially for bulk extra 
virgin olive oil, which can be easily poured and 
protected by the dark glass. 

Tenuta Sant’Antonio 
2008 Valpolicella Superiore, 
Monti Garbi
The Monti Garbi is 70% Corvina, 20% Rondinella, 
and 10% Croatina and Oseleta. The wine is made 
with the Ripasso method, or “passed over” the 
Amarone lees and as a result becomes richer 
than Valpolicella, which is made from the same 
grapes in the same proportions. Aged for 16 
months in new and used French 500-liter bar-
rels, the wine is deep ruby red in color and has 
an intensely fruity bouquet with hints of cherry, 
liquorish, tobacco, and cedarwood. Its taste is 
full and soft but balanced with fine tannins. 

Inama 
2007 Carmenere Piu
Piu means “more” in Italian, and the word re-
fers to the addition of Merlot, which is 30% of 
the blend. Bordeaux varieties, including Carme-
nere and Merlot were introduced to the area in 
the 19th Century. Although the winery is best 
known for its white wines, it is justly proud of its 
reds, which garner much attention. Aged for 12 
months in French oak barriques, this Carmene-
re is deeply colored with a pronounced nose of 
black cherry, black pepper, and cocoa. The wine 
strongly suggests its Bordeaux cousins. On the 
palate, it is structured with fresh acidity and in-
tegrated tannins. Serve at room temperature 
with roasted meats. 

Inama 
2004 Oratorio di San Lorenzo
One hundred percent Carmenere, the wine is 
made from fruit grown in the Oratorio di San 
Lorenzo vineyard in the Colli Berici zone. Pro-
duced only in exceptional vintages and in lim-
ited quantities, the Oratorio reflects the zone’s 
mineral-rich soils and hot, dry climate. Aged for 
18 months in French oak barrels and in bottle 
for 12 months, the Oratorio is a powerful wine, 
inky black, concentrated and viscous on the pal-
ate, but balanced with acidity and ripe tannins. 
Decant and serve at cool room temperature. 

Just red? Just white?  
Just Californian?  
Just Italian?  
How about a  
combination?

California Wines
Artisan Series: 
   $34.50/month, a red and a white
Winemaker Series: 
   $62.50/month, 2 reserve reds
Artisan red–Winemaker red:
   $48.50/month

Italian Wines
Artisan Series:
   $34/month, a red and a white
Winemaker Series:
   $62/month, 2 reserve reds
Collector Series:
   $112/month, 2 collectable reds
Artisan red–Winemaker red:
   $48/month
Winemaker red–Collector red:
   $87/month

California-Italian  
Combinations
CA Artisan red–IT Artisan red:
   $35/month
CA Artisan white–IT Artisan white: 
   $34/month
CA Winemaker–IT Winemaker:
   $62.50/month
Alternate CA & IT Artisan Series:
   $34.50/month
Alternate CA & IT Winemaker Series: 
   $62.50/month

Double Up
You can also receive more than  
two bottles per month. CA sales  
tax is included. Shipping is extra.

Just red? Just white?  
Just Californian?  
Just Italian?  
How about a  
combination?

California Wines
Artisan Series: 
   $34.50/month, a red and a white
Winemaker Series: 
   $62.50/month, 2 reserve reds
Artisan red–Winemaker red:
   $48.50/month

Italian Wines
Artisan Series:
   $34/month, a red and a white
Winemaker Series:
   $62/month, 2 reserve reds
Collector Series:
   $112/month, 2 collectable reds
Artisan red–Winemaker red:
   $48/month
Winemaker red–Collector red:
   $87/month

California-Italian  
Combinations
CA Artisan red–IT Artisan red:
   $35/month
CA Artisan white–IT Artisan white: 
   $34/month
CA Winemaker–IT Winemaker:
   $62.50/month
Alternate CA & IT Artisan Series:
   $34.50/month
Alternate CA & IT Winemaker Series: 
   $62.50/month

Double Up
You can also receive more than  
two bottles per month. CA sales  
tax is included. Shipping is extra.

Tenuta Sant’Antonio 
2006 Selezione Antonio  
Castagnedi
Made from traditional Amarone varietals, this 
Sant’Antonio Amarone is 70% Corvina, 20% Ron-
dinella, 5% Croatina, and 5% Oseleta. With two 
years ageing in 500-liter French oak barrels, the 
Amarone Antonio Castagnedi is ruby red in color 
with aromas of ripe red fruit and spicy notes of 
liquorish, black pepper, and hints of chocolate. 
On the palate, the wine is soft, elegant, and well 
structured with round, sweet tannins. At 14.5% 
alcohol, the Selezione Antonio Castagnedi can 
be described as a modern Amarone that will 
complement foods rather than the heavier clas-
sical style, which is Port-like in its richness and 
more suitable as a “contemplation wine” to be 
sipped with nuts and dried fruit. Serve at cool 
room temperature. 

Tenuta Sant’Antonio

Azienda Agricola Inama
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Inama 
2008 Soave Classico
From the Classico zone, this Soave is 100% Gar-
ganega from Monteforte d’Alpone. The wine was 
aged in stainless steel, not oak barrels, so the 
flavors are pristinely Garganega, uninfluenced by 
wood. In the Classico zone, vine yields are strict-
ly controlled so that the fruit produces its finest 
character with crisp lemon-almond aromas and 
flavors. The Inama Soave Classico also suggests 
chamomile, licorice, and iris. Serve chilled with 
appetizers and entrees of fish and chicken. 

Tenuta Sant’Antonio 
2009 Scaia
A blend of 70% Corvina and 30% Rondinella, 
the Nanfre Valpolicella has a fruity bouquet with 
cherry and red fruit notes with hints of flowers 
and spice. Its taste is fruity, fragrant, and pun-
gent with a soft tannin texture. The Scaia Val-
policella was aged for six months in stainless 
steel tanks instead of oak barrels, so the wine 
is light and fresh and can be paired with many 
different foods. Serve with first courses of cold 
meats, pasta, and risotto, and light main cours-
es of chicken and salmon. You’ll notice that the 
stopper is glass, the latest and best non-cork 
cork. Reuse the bottle especially for bulk extra 
virgin olive oil, which can be easily poured and 
protected by the dark glass. 

Tenuta Sant’Antonio 
2008 Valpolicella Superiore, 
Monti Garbi
The Monti Garbi is 70% Corvina, 20% Rondinella, 
and 10% Croatina and Oseleta. The wine is made 
with the Ripasso method, or “passed over” the 
Amarone lees and as a result becomes richer 
than Valpolicella, which is made from the same 
grapes in the same proportions. Aged for 16 
months in new and used French 500-liter bar-
rels, the wine is deep ruby red in color and has 
an intensely fruity bouquet with hints of cherry, 
liquorish, tobacco, and cedarwood. Its taste is 
full and soft but balanced with fine tannins. 

Inama 
2007 Carmenere Piu
Piu means “more” in Italian, and the word re-
fers to the addition of Merlot, which is 30% of 
the blend. Bordeaux varieties, including Carme-
nere and Merlot were introduced to the area in 
the 19th Century. Although the winery is best 
known for its white wines, it is justly proud of its 
reds, which garner much attention. Aged for 12 
months in French oak barriques, this Carmene-
re is deeply colored with a pronounced nose of 
black cherry, black pepper, and cocoa. The wine 
strongly suggests its Bordeaux cousins. On the 
palate, it is structured with fresh acidity and in-
tegrated tannins. Serve at room temperature 
with roasted meats. 

Inama 
2004 Oratorio di San Lorenzo
One hundred percent Carmenere, the wine is 
made from fruit grown in the Oratorio di San 
Lorenzo vineyard in the Colli Berici zone. Pro-
duced only in exceptional vintages and in lim-
ited quantities, the Oratorio reflects the zone’s 
mineral-rich soils and hot, dry climate. Aged for 
18 months in French oak barrels and in bottle 
for 12 months, the Oratorio is a powerful wine, 
inky black, concentrated and viscous on the pal-
ate, but balanced with acidity and ripe tannins. 
Decant and serve at cool room temperature. 

Just red? Just white?  
Just Californian?  
Just Italian?  
How about a  
combination?

California Wines
Artisan Series: 
   $34.50/month, a red and a white
Winemaker Series: 
   $62.50/month, 2 reserve reds
Artisan red–Winemaker red:
   $48.50/month

Italian Wines
Artisan Series:
   $34/month, a red and a white
Winemaker Series:
   $62/month, 2 reserve reds
Collector Series:
   $112/month, 2 collectable reds
Artisan red–Winemaker red:
   $48/month
Winemaker red–Collector red:
   $87/month

California-Italian  
Combinations
CA Artisan red–IT Artisan red:
   $35/month
CA Artisan white–IT Artisan white: 
   $34/month
CA Winemaker–IT Winemaker:
   $62.50/month
Alternate CA & IT Artisan Series:
   $34.50/month
Alternate CA & IT Winemaker Series: 
   $62.50/month

Double Up
You can also receive more than  
two bottles per month. CA sales  
tax is included. Shipping is extra.

Just red? Just white?  
Just Californian?  
Just Italian?  
How about a  
combination?

California Wines
Artisan Series: 
   $34.50/month, a red and a white
Winemaker Series: 
   $62.50/month, 2 reserve reds
Artisan red–Winemaker red:
   $48.50/month

Italian Wines
Artisan Series:
   $34/month, a red and a white
Winemaker Series:
   $62/month, 2 reserve reds
Collector Series:
   $112/month, 2 collectable reds
Artisan red–Winemaker red:
   $48/month
Winemaker red–Collector red:
   $87/month

California-Italian  
Combinations
CA Artisan red–IT Artisan red:
   $35/month
CA Artisan white–IT Artisan white: 
   $34/month
CA Winemaker–IT Winemaker:
   $62.50/month
Alternate CA & IT Artisan Series:
   $34.50/month
Alternate CA & IT Winemaker Series: 
   $62.50/month

Double Up
You can also receive more than  
two bottles per month. CA sales  
tax is included. Shipping is extra.

Tenuta Sant’Antonio 
2006 Selezione Antonio  
Castagnedi
Made from traditional Amarone varietals, this 
Sant’Antonio Amarone is 70% Corvina, 20% Ron-
dinella, 5% Croatina, and 5% Oseleta. With two 
years ageing in 500-liter French oak barrels, the 
Amarone Antonio Castagnedi is ruby red in color 
with aromas of ripe red fruit and spicy notes of 
liquorish, black pepper, and hints of chocolate. 
On the palate, the wine is soft, elegant, and well 
structured with round, sweet tannins. At 14.5% 
alcohol, the Selezione Antonio Castagnedi can 
be described as a modern Amarone that will 
complement foods rather than the heavier clas-
sical style, which is Port-like in its richness and 
more suitable as a “contemplation wine” to be 
sipped with nuts and dried fruit. Serve at cool 
room temperature. 

Tenuta Sant’Antonio

Azienda Agricola Inama
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Azienda Agricola Inama
In the 1950s, estate founder Giuseppe 
Inama began purchasing small vineyards 
in the heart of the Soave Classico region, 
using nothing more than his savings. 
His idea was to assemble only top qual-
ity vineyards of old-vine Garganega and 
fashion from them a wine that would be 
the best expression of the Soave zone. 
He gradually acquired thirty hectares and, 
in addition to Garganega, planted Char-
donnay and Sauvignon Blanc. For multi-
ple vintages, the winery’s Soave Classi-
co has received Gamber Rosso’s coveted 
Tre Bicchieri (Three Glasses) award. In the 
1960s, Giuseppe’s son, Stefano Inama, 
assumed control and expanded produc-
tion to include red wines. Stefano settled 
on the Colli Berici for his project, a hilly 
area some 15 kilometers east of Soave 
in the neighboring province of Vicenza. 
The mineral-rich hills were planted with 
Carmenere in the middle of the 19th Cen-
tury by emigrants returning from Aquita-
ine. Bordeaux was in its heyday, and cut-
tings of Carmenere, then a popular grape, 
were brought back to the Colli Berici. To-
day, Carmenere is considered a local va-
riety in the hot, dry climate of the Colli 
Berici. Along with Cabernet, Merlot, and 
the indigenous Raboso Veronese, Inama 

has embarked on developing the poten-
tial of this special place with several red 
wines from two new properties, which are 
farmed with organic methods.

Tenuta Sant’Antonio
Brothers Armando, Tiziano, Massimo, and 
Paolo Castagnedi grew up in their father’s 
vineyards in the Valpolicella region. Their 
father, Antonio Castagnedi, founded the 
cooperative Colognola ai Colli Cantina 
and sent his grapes, as did neighbor-
ing growers, to the communal winery. In 
1989, the brothers bought 30 hectares 
around Mezzane, and when added to the 
20 original ones belonging to their father, 
increased Tenuta Sant’Antonio vineyards 
to a total of fifty hectares, which begin 
at an elevation of 120 meters and climb 
the hills to an elevation of 320 meters. 
In 1995, they built their winery on a hill 
near San Briccio, among their vineyards, 
and began making producing wine rather 
than selling grapes to other wineries. To-
day, Tenuta Sant’Antonio makes Soave, 
Valpolicella, Amarone, and Cabernet Sau-
vignon. Their Valpolicella Superiore, La 
Bandina, and their Amarone Campo dei 
Gigli have both been honored with Gam-
bero Rosso’s coveted Tre Bicchierri (Three 
Glasses) award. 

Twin Treasures of the Veneto: 
Soave and Valpolicella
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Venezia, a city built into the sea, is like 
no other, haunted by the princes and poets 
of its noble past and by centuries of tour-
ists. The cities of Padova, Vicenza, and Ve-
rona, originally frontier posts on the Roman 
trade route between Venezia and Genova, 
grew into Renaissance splendor and are 
marvels in their own right. In the 16th cen-

tury, the region’s great architect Andrea Pal-
ladio worked throughout the area and his 
buildings are everywhere, in the cities and 
in the countryside. Nature exhibits its own 
marvels in the region, the spectacular Do-

lomite Mountains in the north, the rolling 
Euganean hills in the south, vast Lake 

Garda, Italy’s largest lake, on the 
eastern border, and to the west, 

the Adriatic with its beaches 
and ports. 

Today, Veneto is a thriv-
ing agricultural center, a 
lush land of vines, ranking 
third after Apulia and Sic-

ily in wine volume but the first 
with classified DOC wines. There 

are three general areas of premium 
production: the western province of Vero-

na in the hills between Lake Garda and the 
town of Soave, the central hills in the prov-
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inces of Vincenza, Padova, and Treviso, and 
the eastern plains of the Piave and Taglia-
mento river basins along the Adriatic coast 
northeast of Venezia. 

Verona is the leader in classified DOC 
wines and the site of Vinitaly, the largest 
wine trade fair in the world. A major part of 
the DOC wines in the region are Soave, Bar-
dolino, and Valpolicella, a blend of Corvina, 
Rondinella, and Molinara. When young, Val-
policella is a full, fruity red, but when the 
grapes are partly dried, they are made into 
Amarone, one of Italy’s most noble wines. 
Bardolino is made from the same grapes 
as Valpolicella but is a lighter version. Sim-
ilar to Soave, Bianco di Custoza is another 
DOC white as is Lessini Durello, a steely dry 
wine, usually sparkling.

The central hills produce whites similar 
to Soave as well as Tocai, the Pinots, Mer-
lot, and Cabernet. Prosecco, a dry to light-
ly sweet white, is produced in the area as 
is the renowned Venegazzu, both usually 
sparkling.

The eastern plains have been dominated 
by Merlot and Cabernet Franc for decades, 
but the local red Raboso and white Verduzzo 
still have admirers. Pinot Grigio, Sauvignon, 
and Chardonnay are also gaining ground. 
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