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See WINERIES inside

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

Fanti
The 750-acre San Filippo estate has be-
longed to the Fanti family since the be-
ginning of the 18th Century and is locat-
ed near Montalcino in the Castelnuovo 
dell’Abate district of Toscana. The cur-
rent director is Filippo Fanti, who took 
over in 1996 and is the past President of 
the Consortium of Brunello di Montalci-
no, the organization that regulates wine 
production in the zone. Over the last ten 
years, the family has expanded its olive 
groves to 260 acres and its vineyards to 
128 acres and built a new winery, dug 
into a hill facing the historic Roman Basil-
lica of Sant’Antimo. The Fanti family pro-
duces Brunello di Montalcino, Rosso di 
Montalcino, and Sant’Antimo. Dr. Stefa-
no Chioccioli, who also works for Tua Rita 
and Tenimanti d’Alessandro, is the con-
sulting winemaker.

Renzo Marinai
The 75-acre Renzo Marinai estate at Pan-
zano is very much a farm and specializes 
in the three mythic crops that for centu-
ries have been the focus of Italian agri-
culture, grapes, olives, and wheat. The 
property includes 15 acres of vineyards, 
30 of olive groves, and eight of wheat, 
especially the Cappelli and Verna variet-
ies that were traditional in Southern Ita-
ly and the Islands until the more produc-
tive and easier to harvest shorter variet-
ies started spreading in the last centu-
ry. The estate is located in the heart of 
the Chianti Classico zone, where Sangio-
vese reigns, but vineyards also include 
indigenous Caniolo, Mammolo, Cilegiolo, 
Prugnolo, and Colorino, as well as Cab-
ernet Sauvignon. The white varieties in-
clude Trebbiano, Malvasia, and Chardon-
nay. Wine Spectator has scored Renzo 
Marinai wines in the 90s. 

Mythic Crops of Toscana, 
Grapes, Olives, and Wheat

   

Celebrations Wine Club®

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

REGION OF THE MONTH

The name Toscana comes from the Latin Tus-
cia, which the Romans called the area to hon-
or the Etruscans, who developed an advanced 
civilization there before the Romans subjugat-
ed them. The Etruscans were wine makers and 

were probably responsible for draping vines 
over trees, a practice that still exists. But the 

Romans preferred stronger southern wines, and 
the Etruscan wine trade faded until monks re-
vived viticulture in the region. Wine became a 
daily beverage in the medieval cities of Flor-
ence, Siena, Pisa, Lucca, and Arezzo, and the 
Renaissance, which began in Florence, transport-

ed the wines of Toscana throughout Europe. 
In 1716, the Grand Duchy of Toscana 

created Europe’s first official wine 
zones, and toward the middle of 

the 18th Century, the Grand 
Duke Cosimo III de’Medici 
imported 150 grape variet-
ies to create a total of 211 in 
the region. But despite these 

advances, the French took the 
lead in fine wine in the 19th Century 

while Tuscans went for quantity instead 
of quality. The world came to know Toscana 

principally for its mass-produced Chianti in fi-
asci, the straw flasks.

T o s c a n a
But Chianti, the dominant force in Tuscan vi-

ticulture, diminished production and improved 
quality in 1984 when it was elevated to DOCG, 
one of 13 regions in the nation, which the gov-
ernment defines geographically in its system of 
laws, controlling origins and protecting names 
of wines of “particular reputation and worth.” 
In addition to DOCG, denominazione di origi-
ne controllata e garantita, the law specifies an-
other 240 DOC regions, denominazione di orig-
ine controllata.

What Chianti has in common with the 

noble reds of Toscana is the grape variety 

Sangiovese. Although many clones of San-

giovese exist, the superior ones are among 

the world’s noblest vines, such as Montalci-

no’s Brunello, Chianti’s Sangioveto, and Mon-

tepulciano’s Prugnolo Gentile. Among other 

fine Sangiovese based wines are Rosso di 

Montalcino, Vino Nobile, and Carmignano. 

But the renaissance of Tuscan wines also 

includes the “Super Tuscans” such as Sas-

sicaia, which is 100% Cabernet and Antino-

ri’s Sangiovese-Cabernet blend, Tignanello. 

Vernaccia de San Gimignano is the most 

prestigious white wine in Toscana, and Vin 

Santo is a highly prized dessert wine. 

Italian
Winery of the Month

Fanti Family San Filippo Estate
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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

Corte alla Flora 
2010 Giuggiolo Bianco
This crisp Giuggiolo Bianco is a blend of Incro-
cio Manzoni, Chardonnay, and Sauvignon Blanc 
in equal parts. The wine projects obvious fra-
grances of lemon and grapefruit and compli-
ments appetizers and main courses with white 
fish and shell fish. Serve chilled.

Fanti 2007 
Sant’Antimo Rosso, Sassomagno
A blend of 60% Sangiovese, 25% Merlot, 10% 
Syrah, and 5% Cabernet Sauvignon, this Sant-
Antimo Rosso was aged for eight months in 
oak barrels and larger casks. The wine is deep 
ruby red from highly pigmented Merlot, Syrah, 
and Cabernet, and has aromas of red and black 
fruits with spicy notes which carry over to the 
palate and finish with hints of balsamic. The 
wine is wonderfully balanced with fruit flavors, 
acidity, and soft tannins. Serve at cool room 
temperature. 

Corte alla Flora 
2005 Vino Nobile di  
Montepulciano Riserva
This Vino Nobile is 80% Prugnolo Gentile, 10% 
Cabernet Sauvignon, and 10% Merlot. Aged for 
two years in French oak barriques, the wine is full 
bodied with spicy notes that are typical of Prugno-
lo Gentile, a clone of Sangiovese. Cabernet and 
Merlot contribute violet, blackberry, and raspber-
ry to the blend as well as deeper color. Serve at 
room temperature with barbecued meats, egg-
plant dishes, and mature cheeses. 

Renzo Marinai 
2007 Chianti Classico
With 90% Sangiovese and 10% Cabernet Sau-
vignon, this ruby red Chianti Classico has a full 
and lingering perfume that infuses the palate 
with rich cherry flavor. Aged for 12 months in 
French oak barrels, the wine will release more 
of its delicious flavors as it rests in the glass 
or is decanted. 

Fanti 2005 
Brunello di Montalcino
Wine guide “Gambero Rosso” describes the Fan-
ti 2005 Brunello as follows: “The ’05 Brunel-
lo, possibly helped by a good growing year, has 
a certain finesse and elegance, very different 
from the muscular, highly concentrated style that 
was typical of these wines in the late 1990s 
and early 2000s. The nose is stylish and offers 
fresh overtones of black cherry, medicinal herbs, 
and tanned leather. Lively tannins and vivacious 
acidity fill the mouth as the glycerin sweetness 
struggles to offset them as they surge through 
to a broad, consistent finish.” In other words, 
this Brunello among others is trending back to 
a more traditional, elegant style rather than the 
boldly concentrated one that had been popular 
before the 2003 scandal that rocked the region 
when winemakers were caught blending undis-
closed international varieties to amp up color 
and density that were not typical of Brunello. 
Beautifully balanced, this wine is pure pleasure. 
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.

WINERIES from previous page

Renzo Marinai 
2005 Chianti Classico Riserva
This Marinai Riserva is 100% Sangiovese from 
Panzano in Chianti and was aged for 14 months 
in French oak barrels. Both this Riserva and 
the Classico have remarkably intense aromas 
worth lingering over. They will expand even fur-
ther if you decant the wine, which is ruby red in 
color, warm and elegant on the palate, and with 
considerable body. Pair with roasted, braised, 
and grilled meats and serve at cool room tem-
perature. 

Corte alla Flora
In the early 1990s, the Cragnotti family pur-
chased the 200-acre property in Southern Tusca-
ny in the Montepulciano zone, creating the Cor-
te alla Flora estate. Almost half of the property 
is planted to vineyards, making it one of the top 

ten producers in Montepulciano. In addition to 
grapes, the family also tends a large olive grove, 
harvesting all the trees by hand and making fine 
olive oil. Sergio Cragnotti is best known for hav-
ing been President of the winning Lazio soccer 
team and head of the food conglomerate Cirio. 
His son Massimo runs the wine estate. 

Renzo Marinai
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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_____/_____/_____
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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
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Corte alla Flora 
2010 Giuggiolo Bianco
This crisp Giuggiolo Bianco is a blend of Incro-
cio Manzoni, Chardonnay, and Sauvignon Blanc 
in equal parts. The wine projects obvious fra-
grances of lemon and grapefruit and compli-
ments appetizers and main courses with white 
fish and shell fish. Serve chilled.

Fanti 2007 
Sant’Antimo Rosso, Sassomagno
A blend of 60% Sangiovese, 25% Merlot, 10% 
Syrah, and 5% Cabernet Sauvignon, this Sant-
Antimo Rosso was aged for eight months in 
oak barrels and larger casks. The wine is deep 
ruby red from highly pigmented Merlot, Syrah, 
and Cabernet, and has aromas of red and black 
fruits with spicy notes which carry over to the 
palate and finish with hints of balsamic. The 
wine is wonderfully balanced with fruit flavors, 
acidity, and soft tannins. Serve at cool room 
temperature. 

Corte alla Flora 
2005 Vino Nobile di  
Montepulciano Riserva
This Vino Nobile is 80% Prugnolo Gentile, 10% 
Cabernet Sauvignon, and 10% Merlot. Aged for 
two years in French oak barriques, the wine is full 
bodied with spicy notes that are typical of Prugno-
lo Gentile, a clone of Sangiovese. Cabernet and 
Merlot contribute violet, blackberry, and raspber-
ry to the blend as well as deeper color. Serve at 
room temperature with barbecued meats, egg-
plant dishes, and mature cheeses. 

Renzo Marinai 
2007 Chianti Classico
With 90% Sangiovese and 10% Cabernet Sau-
vignon, this ruby red Chianti Classico has a full 
and lingering perfume that infuses the palate 
with rich cherry flavor. Aged for 12 months in 
French oak barrels, the wine will release more 
of its delicious flavors as it rests in the glass 
or is decanted. 

Fanti 2005 
Brunello di Montalcino
Wine guide “Gambero Rosso” describes the Fan-
ti 2005 Brunello as follows: “The ’05 Brunel-
lo, possibly helped by a good growing year, has 
a certain finesse and elegance, very different 
from the muscular, highly concentrated style that 
was typical of these wines in the late 1990s 
and early 2000s. The nose is stylish and offers 
fresh overtones of black cherry, medicinal herbs, 
and tanned leather. Lively tannins and vivacious 
acidity fill the mouth as the glycerin sweetness 
struggles to offset them as they surge through 
to a broad, consistent finish.” In other words, 
this Brunello among others is trending back to 
a more traditional, elegant style rather than the 
boldly concentrated one that had been popular 
before the 2003 scandal that rocked the region 
when winemakers were caught blending undis-
closed international varieties to amp up color 
and density that were not typical of Brunello. 
Beautifully balanced, this wine is pure pleasure. 
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.
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Renzo Marinai 
2005 Chianti Classico Riserva
This Marinai Riserva is 100% Sangiovese from 
Panzano in Chianti and was aged for 14 months 
in French oak barrels. Both this Riserva and 
the Classico have remarkably intense aromas 
worth lingering over. They will expand even fur-
ther if you decant the wine, which is ruby red in 
color, warm and elegant on the palate, and with 
considerable body. Pair with roasted, braised, 
and grilled meats and serve at cool room tem-
perature. 

Corte alla Flora
In the early 1990s, the Cragnotti family pur-
chased the 200-acre property in Southern Tusca-
ny in the Montepulciano zone, creating the Cor-
te alla Flora estate. Almost half of the property 
is planted to vineyards, making it one of the top 

ten producers in Montepulciano. In addition to 
grapes, the family also tends a large olive grove, 
harvesting all the trees by hand and making fine 
olive oil. Sergio Cragnotti is best known for hav-
ing been President of the winning Lazio soccer 
team and head of the food conglomerate Cirio. 
His son Massimo runs the wine estate. 

Renzo Marinai
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no Chioccioli, who also works for Tua Rita 
and Tenimanti d’Alessandro, is the con-
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zano is very much a farm and specializes 
in the three mythic crops that for centu-
ries have been the focus of Italian agri-
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The name Toscana comes from the Latin Tus-
cia, which the Romans called the area to hon-
or the Etruscans, who developed an advanced 
civilization there before the Romans subjugat-
ed them. The Etruscans were wine makers and 

were probably responsible for draping vines 
over trees, a practice that still exists. But the 

Romans preferred stronger southern wines, and 
the Etruscan wine trade faded until monks re-
vived viticulture in the region. Wine became a 
daily beverage in the medieval cities of Flor-
ence, Siena, Pisa, Lucca, and Arezzo, and the 
Renaissance, which began in Florence, transport-

ed the wines of Toscana throughout Europe. 
In 1716, the Grand Duchy of Toscana 

created Europe’s first official wine 
zones, and toward the middle of 

the 18th Century, the Grand 
Duke Cosimo III de’Medici 
imported 150 grape variet-
ies to create a total of 211 in 
the region. But despite these 

advances, the French took the 
lead in fine wine in the 19th Century 

while Tuscans went for quantity instead 
of quality. The world came to know Toscana 

principally for its mass-produced Chianti in fi-
asci, the straw flasks.
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But Chianti, the dominant force in Tuscan vi-

ticulture, diminished production and improved 
quality in 1984 when it was elevated to DOCG, 
one of 13 regions in the nation, which the gov-
ernment defines geographically in its system of 
laws, controlling origins and protecting names 
of wines of “particular reputation and worth.” 
In addition to DOCG, denominazione di origi-
ne controllata e garantita, the law specifies an-
other 240 DOC regions, denominazione di orig-
ine controllata.

What Chianti has in common with the 

noble reds of Toscana is the grape variety 

Sangiovese. Although many clones of San-

giovese exist, the superior ones are among 

the world’s noblest vines, such as Montalci-

no’s Brunello, Chianti’s Sangioveto, and Mon-

tepulciano’s Prugnolo Gentile. Among other 

fine Sangiovese based wines are Rosso di 

Montalcino, Vino Nobile, and Carmignano. 

But the renaissance of Tuscan wines also 

includes the “Super Tuscans” such as Sas-

sicaia, which is 100% Cabernet and Antino-
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Vernaccia de San Gimignano is the most 

prestigious white wine in Toscana, and Vin 

Santo is a highly prized dessert wine. 
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