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Valter Scarbolo

Northern Lights

Scarbolo

Located in Friuli, Scarbolo is outside of
Gorizia in the area called Spessa, which
has a long tradition of winegrape cultiva-
tion, where vineyards cover the hillsides
and dominate the landscape. In 1928,
Antonio Scarboro moved to the area and
worked as a tenant farmer. In the 1970s,
his son Attilio bought a wine estate, which
successive generations have continued
to improve. Today, Valter Scarbolo runs
the company and manages 25 hectares
of vineyards. The vines face the south-
west, and blown by sweet winds, make
excellent wines, typical of the Colli Orien-
tali (the eastern hills) appellation, such
as the whites Tocai, Sauvignon, Char-
donnay, Pinot Grigio, Verduzzo, and Pico-
lit, and the reds Merlot, Cabernet Franc,
Refosco, and Franconia.

Marjan Simcic

Simcic vineyards are located in Friuli in
the Collio zone and across the Slovenia
border in the Goriska Brda region, an
hour and a half by car from Venezia. Two

thousand years ago, the Romans were
cultivating vines there on both sides of
what is now the border between the two
countries. The Simcic family has farmed
grapes and made wine since 1860, and
Marjan Simcic is the sixth generation to
run the family business. The family cul-
tivates 18 hectares of vineyards, some
older than 55 years, on the rolling hills
of Brda, just 20-odd kilometers from the
Adriatic Sea on one side and the Julian
Alps and the Trnovska Plateau on the oth-
er, which protect the vineyards from the
influence of the colder mountain climate.
The vineyards include mainly the whites
Sauvignon, Ribola, Chardonnay, and Pi-
not Grigio, but also the reds Pinot Noir
and Merlot. Marjan Simcic is in charge
of wine production and sales. Valerija
Simcic does marketing, and Salko Simic
oversees the vineyards.

Buglioni

Mariano Buglioni and his father Alfredo

have been producing wine in the heart
See WINERIES inside
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Scarbolo
2009 Merlot

The Merlot grapes for this wine were harvested
from the Scarbolo vineyard in the town of Tis-
sano, two kilometers from the winery in Lauzac-
co. Ruby red with violet hues, the wine exhibits
fragrant aromas of wild fruit and herbs. Aged
for 10 months in French oak barrels, the pal-
ate is medium bodied with soft, sweet tannins
that balance its structure. The wine is versatile
and can be served with spinach-ricotta ravioli
or roasted meats.

Marjan Simcic

2009 Sauvignonasse

Sauvignonasse, or Tokai Friulano as it is known
on the Italian side of the border with Slovenia,
is well known for its full-bodied and rich aro-
mas and flavors. The Simcic Sauvignonasse is
a complex wine with peachy, herbal flavors and
an almond finish. Aged only in stainless steel
tanks, the wine will develop in the bottle for up
to ten years. Serve chilled.

arjan Simcic Winery
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Buglioni
2008 Valpolicella Classico
Superiore Ripasso, Il Bugiardo

I Bugiardo or in English “The Liar” honors the
promise of the Classico Superiore. This clas-
sic blend of 65% Corvina, 20% Corvinone, 10%
Rondinella, and 5% Molinara has been passed
over (ripasso) the solids of Amarone in order to
cull extra complexity and power. This process ex-
tracts color and body and enhances the aroma,
taste, and longevity of the wine. The singular
characteristic of this delicious wine is its com-
bination of fruit and spice. Serve at cool room
temperature with roasted red meats, wild game,
and winter stews.

Scarbolo
2007 Campo del Viotto Merlot

This delicious wine is 100% Merlot, harvested
from Scarbolo’s Campo del Viotto vineyard in Lau-
zacco. Made only in select years with the finest
fruit from the harvest, the wine is made with the
appasito method, which is to say that, for this
particular wine, 40% of the fruit was dried for ap-
proximately one month. Drying the fruit concen-
trates flavors and sugars to make a richer wine.
When you pour the wine, you'll immediately no-
tice dramatic aromas of wild summer berries and
observe darkly intense color in the glass. Aged
in French oak barrels for 24 months, flavors will
match the depth of color and aroma. Serve with
roasted and stewed meats and other highly fla-
vored dishes, including aged cheeses.

WINERIES from previous page

of the Valpolicella Classico area at the foot of
the hills in Corrubbio di San Pietro in Cariano
since 1993. Visitors can enjoy the Locanda del
Bugardo, the family bed and breakfast, as well
as their renowned restaurant, which features
Mariano’s wines along with the bounty of local
food and regional dishes. Buglioni is one of the

smaller producers in San Pietro in Cariano, pos-
sessing only three hectares of vineyards. The
family has since expanded with new vineyards
in Sant’Ambrogio and Lake Garda and focus on
the local varieties of Corvina, Corvinone, Rondi-
nella, and Molinara.
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Buglioni
2005 Amarone della Valpolicella

Classico

This classic blend of 65% Corvina, 20% Corvi-
none, 10% Rondinella, and 5% Molinara may
be 16% alcohol, but in addition to its amazing-
ly rich fruity and spicy flavors, it is structured
with bright acid and smooth tannin texture so
that the alcohol is seamlessly balanced in the
totality of the wine. Aromas jump from the glass
into warm plum-cherry fruit on the palate, fol-
lowed by leather and spice. The wine was aged
for 2.5 years in French oak barrels and for 12
months in bottle before release from the winery.
Sip even after the main course with an aged gra-
na padana and dried fruit course. Decant and
serve at cool room temperature.

SEND A GIFT SUBSCRIPT

to family, friends, business associates, and clients for any

number of months that you prefer.

CHOOSE:

O California Artisan Series $34.50/mo.

O California Winemaker Series $62.50/mo.
[ Italian Artisan Series $34/mo.

O Italian Collector Series $112/mo.

Marjan Simcic

2008 Pinot Noir

This wine is made from hand-harvested grapes
that have been carefully selected for this wine,
which has the beautifully translucent color that is
typical of Pinot Noir. The bouquet conveys cherry
liquor and orange peel while the taste shows ripe
cherries with a fresh and lovely tartness and a
peppermint finish. Flavors are complex and pro-
nounced but at the same time delicate. So serve
with rabbit, quail, squab, or other more delicate-
ly flavored meats and with wild mushroom risot-
to. Serve at cool room temperature.
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Recipient’s name

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

EV(EBT Series:

k%% 50/month, a red and a WiIliE)
Wifiemaker Series:

$62.50/month, 2 reserve reds
Jirtisan 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=ITrArtisan 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

Yau|can alsoreceiveimoreithan
(o Battfzs var montn. CA salzs
taxis included. Shipping is extra.

Address

City.

State Zip

Phone no.

Message

No. of months

[ Or select from “Pick & Choose” above & write here:

My name

I Please bill me monthly.

[ Please bill total.

Prices include 2 bottles o]}/om’ou: wine, the newsletter, and CA sales

tax. We include a gift car
Celebrations Wine Club®

75 Pelican Way G1
San Rafael, CA 94901

Send this form to:

Orr call 1-800-700-6227 or fax this form to 1-415-457-3362
Or order from our website at www.celebrationswineclub.com

E O Italian Winemaker Series $62/mo.

with your personal message. Shipping extra.

Credit card billing address

My phone no. ( ) -

Please charge my [ Visa

Card number

[ Mastercard [ Discover
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FRIULI-VENEZIA GIULIA

Friuli and Giulia both refer to Julius Cae-
sar, who conquered the area after a long
struggle with the native inhabitants. Friu-
li, a contraction of the Latin for Forum Ju-
lii, includes the large provinces of Udine

st and Pordenone between the Adriatic and

Austria, while the smaller Venezia Giulia
in the southeast was part of the Venetian
empire. Before joining Italy in 1866, the re-
gion belonged to the Austro-Hungarian em-
pire. Today, the region borders Austria, Slo-
venia, and Croatia and has a sizable Slove-
nian minority.

The Carnic and Julian Alps cover 43% of
the region and open onto the Adriatic basin.
Friuli's most exceptional DOC zones are
in the higher areas of Collio and Collio
Orientale on terraced slopes called
ronchi and in the hills above the
seaport and regional capital of
Trieste. The other four DOC
zones cover the low hills
or plains.

Friuli has built a reputa-
tion for white wines like To-
cai Friulano, Malvasia, Ri-

bolla, and Verduzzo, which
are native to the area, but it
has a long tradition with Chardon-
nay, Sauvignon, the Pinots, Traminer,
and Riesling. The Friulians have also re-
discovered certain neglected varieties, such
as Picolit, one of Europe’s finest sweet whites
around 1800. Verduzzo also makes an ex-
quisite light dessert wine. And Ribolla Gialla
has benefited from new wine making meth-
ods and is now produced as a dry white.

But the Friulians are also making attrac-
tive reds as well. Refosco can be either light
and fruity or a more substantial wine, which
can age. Franconia and Tazzeieghe make dis-
tinctive reds, but the Schioppettino grape
may have the greatest quality potential.

VENETO

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-
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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 16" 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 Dolo-
mite Mountains in the north, the rolling Eu-
ganean hills in the south, vast Lake Garda,
Italy’s largest lake, on the eastern border,
and to the west, the Adriatic with its beach-
es and ports.

Today, Veneto is a thriving agricultural
center, a lush land of vines, ranking third
after Apulia and Sicily in wine volume but
the first with classified DOC wines. There
are three general areas of premium pro-
duction: the western province of Verona in
the hills between Lake Garda and the town
of Soave, the central hills in the provinces
of Vincenza, Padova, and Treviso, and the
eastern plains of the Piave and Tagliamento
river basins along the Adriatic coast north-
east 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.





