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Sassotondo
Located in Toscana in the Maremma zone, 
Sassotondo is an organically farmed 72- 
hectare estate between the Etruscan 
townships of Sorano and Pitigliano. The 
area is a series of highlands, divided by 
deep creeks carved into tufo, compressed 
volcanic sandstone that is the dominant 
soil type in the area. “The vineyards grow 
on tufo; our houses are made of tufo; 
our cellars are dug into tufo stone; and 
in the middle of our field, rounded by the 
weather, stands the sasso tondo, a large 
round stone,” after which husband and 
wife Carla Benini and Edoardo Ventimi-
glia named their estate when they pur-
chased it in 1990. The vineyards are in-
cluded in the Bianco di Pitigliano DOC 
and in the new DOC Sovana and grow 
the reds Ciliegiolo, Sangiovese, and Mer-
lot and the whites Trebbiano, Greco, and 
Sauvignon. The winery is credited with re-
storing the reputation of ancient Ciliegi-
olo, thought to have arrived from Spain. 

Highly respected Attilio Pagli is the con-
sulting enologist. 

Fattoria le Fonti
Located in Toscana’s famed Chianti Clas-
sico zone, the Le Fonti 24-hector estate 
lies just below the church in the small 
village of Panzano at 450 meters above 
sea level. The Schmitt-Vitali family has 
owned the property since 1994 and con-
centrates on Sangiovese, but Cabernet 
Sauvignon and Merlot also have a place 
in the vineyard along with olive groves. 
Over the years, the family has implement-
ed major renovations, replanting vineyards 
and remodeling the wine-making facility 
with the latest technology. The estate re-
mains a small boutique style farm pro-
ducing about 3300 cases of wine a year. 
In 2011, two wines in its small portfolio 
were awarded Gambero Rosso’s most 
prestigious Tre Bicchierri award, the 2007 
Chianti Classico Riserva and the 2006 

In Praise of Family Farms
View from Sassotondo Vineyards
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Celebrations Wine Club®

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

REGION OF THE MONTH

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

The name Toscana comes from the Latin 
Tuscia, which the Romans called the area 
to honor the Etruscans, who developed an 
advanced civilization there before the Ro-
mans subjugated them. The Etruscans were 
wine makers and were probably responsi-
ble 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 revived viti-
culture in the region. Wine became a daily 
beverage in the medieval cities of Florence, 
Siena, Pisa, Lucca, and Arezzo, and the Re-

naissance, which began in Florence, trans-
ported the wines of Toscana throughout 

Europe. In 1716, the Grand Duchy of 
Toscana created Europe’s first of-

ficial wine zones, and toward 
the middle of the 18th Cen-
tury, the Grand Duke Cosi-
mo III de’Medici imported 
150 grape varieties to cre-
ate a total of 211 in the 

region. But despite these ad-
vances, the French took the lead 

in fine wine in the 19th Century while 
Tuscans went for quantity instead of qual-

ity. The world came to know Toscana princi-
pally for its mass-produced Chianti in fiasci, 

T o s c a n a
the straw flasks.

But Chianti, the dominant force in Tus-
can viticulture, diminished production and 
improved quality in 1984 when it was el-
evated to DOCG, one of 13 regions in the 
nation, which the government defines geo-
graphically in its system of laws, control-
ling origins and protecting names of wines 
of “particular reputation and worth.” In ad-
dition to DOCG, denominazione di origine 

controllata e garantita, the law specifies an-
other 240 DOC regions, denominazione di 

origine 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
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Sassotondo 
2010 Tuforosso
Made from organically grown estate fruit, the 
2010 Tuforosso is 85% Sangiovese and 10% 
Ciliegiolo. This warmly delicious wine has rich, 
soft flavors and a smooth texture. Serve it with 
tasty foods, like dark bean stews, braised meats, 
and pasta sauces with dried mushrooms and 
rosemary. 

Ciu’Ciu’ 
2010 Evoe’ Passerina Offida
Passerina is a little known white grape that is 
planted mainly in the Le Marche region. The 
Ciu’Ciu’ 2010 Evoe, produced from organical-
ly farmed fruit, is elegantly fresh with aromas 
of flowers and herbs. Serve chilled with appe-
tizers and delicately flavored main courses like 
oven-baked trout stuffed with onion, lemon, and 
parsley. 

Sassotondo 
2009 Ciliegiolo Rosso
The name Ciliegiolo is an adaptation of the word 
ciliegi, which means “cherry,” so named because 
the wine has vibrant cherry flavors. Some re-
search indicates that the grape is related to San-
giovese. Harvested from organically grown vine-
yards, the 2009 Ciliegiolo Rosso is 80% Ciliegi-
olo, 10% Sangiovese, and 10% Alicante, which 
adds pigment to the blend. The grapes are fer-
mented with indigenous yeasts, and the wine is 
aged for 12 months in barrel. Ruby red in color, 
the bouquet is intense with notes of white ber-
ry and red cherry, plum, and a touch of white 
pepper. The taste is dry, warm, and soft with 
non-intrusive tannins and a touch of balsamic 
on the finish. 

Le Fonte 
2008 Chianti Classico
The grapes for the 2008 Chianti Classico con-
sist mainly of Sangiovese but with small addi-
tions of Cabernet Sauvignon and Merlot. Aged 
for 12 months in large French oak barrels, the 
2008 Chianti Classico is characterized by ruby 
red color and aromas of black cherry and black-
berry. The palate is soft with a long black fruit 
finish balanced with refreshing acid. 

Sassotondo 
2007 Ciliegiolo Riserva San 
Lorenzo
The name Ciliegiolo is an adaptation of the word 
ciliegi, which means “cherry,” so named because 
the wine has pronounced cherry flavors. Some 
research indicates that the grape is related to 
Sangiovese, but whether it is a forbearer or off-
spring is still unknown. Made with organically 
farmed Ciliegiolo grapes harvested from 40 year-
old vines, the San Lorenzo Riserva is the flag-
ship wine of the Sassotondo estate. Ruby red in 
color, cherries dominate the fragrance followed 
by black currants, white pepper, and cloves. Fer-
mented with its natural yeasts, the San Lorenzo 
Riserva is aged for 18 to 24 months in French 
oak barrels, and the result is a deep and beau-
tifully balanced wine. 

WINERIES from previous page

Le Fonti 
2006 Fontissimo
“Gambero Rosso” wine guide has honored the 
Le Fonti 2006 Fontissimo with its highest Tre 
Bicchierri accolade with the following remarks: 
“This award-winning wine is made from Sangio-
vese, Merlot, and Cabernet Sauvignon and has 
a very assertive bouquet of well-integrated rasp-
berries and redcurrants laced with hints of cin-
namon and nutmeg, all delicately shaded with 
mint. The supple, rich body is well balanced 
and full of succulence, the tannins well tucked 
in, and the finish juicy.” The wine was aged for 
20 months in French oak barrels. Serve at cool 
room temperature.

Fontissimo. The consulting enologist is Dr. Ste-
fano Chioccioli.

Ciu’ Ciu’
Very few of Toscana’s vineyards are devoted to 
white grapes, so we crossed the border into 
the Le Marche region for this month’s white 
wine offering. The organically farmed Ciu’ Ciu’ 
estate was founded in 1970 by husband and 
wife Natalino Bartolomei and Anna Maria Lobbi 

near the medieval village of Offida. Today broth-
ers Massimiliano and Walter continue their par-
ents’ vine-growing enterprise and cultivate 98 
hectares, which comprise the largest vineyards 
in the Rosso Piceno Superiore production area. 
The Bartolomei family cultivates the tradition-
al grapes of the zone, especially the red Ros-
so Piceno and the whites Passerina, Pecorino, 
and Trebbiano. 

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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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

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
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   $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.

WINES OF THE MONTH WINES OF THE MONTH 

Sassotondo owners Edoardo 
Ventimiglia and his wife, Carla Benini

Ciu’ Ciu’ Winery surrounded by it’s vineyards

Familia Fonti
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Made from organically grown estate fruit, the 
2010 Tuforosso is 85% Sangiovese and 10% 
Ciliegiolo. This warmly delicious wine has rich, 
soft flavors and a smooth texture. Serve it with 
tasty foods, like dark bean stews, braised meats, 
and pasta sauces with dried mushrooms and 
rosemary. 
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Passerina is a little known white grape that is 
planted mainly in the Le Marche region. The 
Ciu’Ciu’ 2010 Evoe, produced from organical-
ly farmed fruit, is elegantly fresh with aromas 
of flowers and herbs. Serve chilled with appe-
tizers and delicately flavored main courses like 
oven-baked trout stuffed with onion, lemon, and 
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The name Ciliegiolo is an adaptation of the word 
ciliegi, which means “cherry,” so named because 
the wine has vibrant cherry flavors. Some re-
search indicates that the grape is related to San-
giovese. Harvested from organically grown vine-
yards, the 2009 Ciliegiolo Rosso is 80% Ciliegi-
olo, 10% Sangiovese, and 10% Alicante, which 
adds pigment to the blend. The grapes are fer-
mented with indigenous yeasts, and the wine is 
aged for 12 months in barrel. Ruby red in color, 
the bouquet is intense with notes of white ber-
ry and red cherry, plum, and a touch of white 
pepper. The taste is dry, warm, and soft with 
non-intrusive tannins and a touch of balsamic 
on the finish. 
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The grapes for the 2008 Chianti Classico con-
sist mainly of Sangiovese but with small addi-
tions of Cabernet Sauvignon and Merlot. Aged 
for 12 months in large French oak barrels, the 
2008 Chianti Classico is characterized by ruby 
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the wine has pronounced cherry flavors. Some 
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ship wine of the Sassotondo estate. Ruby red in 
color, cherries dominate the fragrance followed 
by black currants, white pepper, and cloves. Fer-
mented with its natural yeasts, the San Lorenzo 
Riserva is aged for 18 to 24 months in French 
oak barrels, and the result is a deep and beau-
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berries and redcurrants laced with hints of cin-
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and full of succulence, the tannins well tucked 
in, and the finish juicy.” The wine was aged for 
20 months in French oak barrels. Serve at cool 
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the Le Marche region for this month’s white 
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estate was founded in 1970 by husband and 
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near the medieval village of Offida. Today broth-
ers Massimiliano and Walter continue their par-
ents’ vine-growing enterprise and cultivate 98 
hectares, which comprise the largest vineyards 
in the Rosso Piceno Superiore production area. 
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al grapes of the zone, especially the red Ros-
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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.
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Please charge my      Visa      Mastercard     Discover
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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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combination?
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two bottles per month. CA sales  
tax is included. Shipping is extra.
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Sauvignon and Merlot also have a place 
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Over the years, the family has implement-
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The name Toscana comes from the Latin 
Tuscia, which the Romans called the area 
to honor the Etruscans, who developed an 
advanced civilization there before the Ro-
mans subjugated them. The Etruscans were 
wine makers and were probably responsi-
ble 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 revived viti-
culture in the region. Wine became a daily 
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ity. The world came to know Toscana princi-
pally for its mass-produced Chianti in fiasci, 

T o s c a n a
the straw flasks.

But Chianti, the dominant force in Tus-
can viticulture, diminished production and 
improved quality in 1984 when it was el-
evated to DOCG, one of 13 regions in the 
nation, which the government defines geo-
graphically in its system of laws, control-
ling origins and protecting names of wines 
of “particular reputation and worth.” In ad-
dition to DOCG, denominazione di origine 

controllata e garantita, the law specifies an-
other 240 DOC regions, denominazione di 

origine 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. 
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