ey CELEBRATIONS WINE CLUB

CELEBRATIONS Celebrating over 20 years of good wine, good food, and good friends!

V2PN =N MUA-R www.CelebrationsWineClub.com

CelebrationsWineClub.com

Anna Maria Knapp, Owner
75 Pelican Way Gl
San Rafael, CA 94901

1-800-700-6227

Celebrate@
CelebrationsWineClub.com

giugno 2011

- |I

o fioef
JHM/J l‘

o T

Marco Pallanti, owner of Castello di Ama, with Arturo, Norma and Gemma

Touring Toscana,
from Chianti to Brunello

Castello di Ama

Castello di Ama sits 12 miles northeast
of Siena in the hills of Gaiole. This is the
heart of Chianti Classico, a bucolic roll-
ing landscape of woods, vineyards and
olive groves. The property is owned and
operated by the husband and wife team
of Marco Pallanti and Lorenza Sebasti. In
2003, pretigious wine rating journal Gam-
bero Rosso named Marco Pallanti “Oe-
nologist of the Year” and in 2005 named
Castello di Ama “Winery of the year.” In
1907, Gambero Rosso said of the win-
ery, “If we had to pick the winery that over
the past five years has impressed us the
most for sustained, extraordinary quality,
Castello di Ama is the obvious choice.”
During the last 25 years, Pallanti and Se-
basti have replanted all of their vineyards
and upgraded all of the winemaking ca-
pabilities to make this one of Tuscany’s
showcase producers. Of the 260 hectares
comprising the estate, nearly 90 hectares
are planted to vines and 40 to olives. The

site itself is spectacular, a rounded hill-
top set 1600 feet above sea level, the
vineyards planted with Sangiovese, Mer-
lot, Chardonnay, and Pinot Noir .

La Poderina
La Poderina is located in Toscana in the
Castelnuovo dell’Abate district in the
southeast of Montalcino. The name of
Montalcino is intrinsically linked with that
of its most esteemed and prestigious
wine: Brunello. Today it ranks as one of It-
aly’s premier red wines, in both Italian and
international markets. The La Poderina
estate covers a total of 54 hectares with
10.5 hectares planted to Brunello, 3.5
hectares reserved for the grapes used for
Rosso di Montalcino, and 4.5 hectares
for the sweet, light Moscadello di Mon-
talcino, vineyards which follow the road
to the wonderful Abby of Saint Antimo.
The estate also includes 2.5 hectares of
olive groves and 24.5 of woodland.

See WINERIES inside
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Luiano
2010 Rosso Toscana

This 2007 Rosso Toscana is 100% Sangiovese
with ruby color and fruity aromas and flavors. A
versatile fresh wine for summer menus, the Ros-
so pairs well with most Mediterranean cuisine
from spicy seafood stews to barbecued chick-
en. Serve at cool room temperature.

Bigi

2009 Orvieto Classico

This Orvieto Classico is a blend with 50% Trebbi-
ano Toscano, 20% Grechetto, 10% Verdello, 10%
Malvasia Bianca Toscana, and 10% Drupeggio.
At only 12.5% alcohol, you can refill you glass
with this crisp and refreshing white wine with-
out hesitation. Floral aromas of hawthorn blos-
som and musk dominate the nose, followed
by subtle hints of almonds. On the palate, the
wine shows full-bodied and fresh flavor with a
distinct finish of white peach and almond. Serve
chilled with appetizers, summer dinner salads,
and white fish.
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Castello di Ama
2009 1l Chiuso

Aged for six months in French oak barrels, this
wine is an unusual blend of 50% Pinot Noir and
50% Sangiovese, made in 2009 for the first time.
A vibrant and luminous ruby red, the Il Chiuso
shows an array of aromas that include strawber-
ry, cherry, and blueberry with discernable notes
of both Pinot Noir and Sangiovese fruit. On the
palate, the wine is balanced and complex and
opens further after a bit of time in the glass.
Serve at cool room temperature.

Luiano 2005

Chianti Classico Riserva

Ninety percent Sangiovese, this 2005 Riserva
also includes 5% Cabernet Sauvignon and 5%
Merlot. The wine was aged for 24 months in
French oak barrels and shows floral and fruity
aromas on the nose with a hint of spice, par-
ticularly cherry, white pepper, rose, and chamo-
mile. Very easy to drink, the wine has a velvety
texture that gives way to big fruit flavors and a
long finish.

WINERIES from previous page

Luiano

Luiano is a Fortress whose origins lie in the Re-
naissance Period. The property, just 10 miles
south of Florence, extends across approximate-
ly 70 acres in the Upper Chianti Classico region
and has belonged to the Palombo family for the
past three generations. Antonio Palombo, born
and raised in Luiano, has dedicated his life to
perfecting the art of vine growing and winemak-
ing. Recently, he re-designed and re-planted the
vineyards, carrying on the tradition of what he
had done in his youth with his father, Alberto.
The cellars, built during the Renaissance, are a
true testament to the ancient tradition of wine-
making at Luiano. Those same cellars served
as a refuge to such notables as Machiavelli and
Michelangelo.

Bigi

With the popularity of its red wines, Toscana de-
votes little vineyard acreage to white wine variet-
ies. So we've crossed the border into Umbria for
this month’s white selection from Bigi, founded
by Luigi Bigi in 1880. Located just beneath the
lofty walls of ancient Orvieto, Bigi is one of Ita-
ly’s busiest cellars. The winery and cellars, re-
designed and modernized by renowned oenol-
ogist Giacomo Tachis, draw many visitors each
year. Bigi is the leading producer of Orvieto with
a thirty percent share of the total output of the
zone. Bigi controls the quality of its wines from
vine to bottle under the direction of enologist
Francesco Bardi, one of Umbria’s most innova-
tive winemakers.
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La Poderina
2006 Brunello di Montalcino

Aged for four years in Slovenian oak barrels, this
Brunello shows spicy red berries, cherry, and a
flinty nuance on the nose, and is silky, supple,
and fruity on the palate with chewy black and red
cherry flavors, typical of Sangiovese Grosso, the
Sangiovese clone from which Brunello is made.
The wine is not especially fleshy but offers re-
strained fruit flavors and finishes with soft tan-
nins and good length. Serve at cool room tem-
perature with grilled or roasted meats.

Castello di Ama

2007 Chianti Classico

A blend of 80% Sangiovese and 20% Malasia
Nera, Merlot, and Cabernet Franc, the wine was
aged for 13 months in French oak barrels. A vi-
brant ruby red, the 2007 Chianti Classico shows
an intense bouquet of blossoms and ripe wild
berry fruit with wild berry and fine spice on the
palate. Overall, the wine is concentrated and
powerful yet exhibits remarkable elegance.

Tuscan Landscape

8§62.50/month, 2 reserve reds:
fittisan 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 &I Artisan Series:
$34.50/month

Alternate CA & IT Winemaker Series:

$62.50/month

[DOUBLE WP

Youican alsoreceivemorethan
(o yottl=s var manin. CA
taxis included. Shipping is extra.

SEND A GIFT SUBSCRIPTION

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

CHOOSE:

O California Artisan Series $34.50/mo.

[ California Winemaker Series $62.50/mo.

O 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 ;loriom 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

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. ( ) 3
[OMastercard [ Discover
Expiration / /

Please charge my [1Visa

Card number

Signature
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TOSCANA

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
/s 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 viticul-
ture in the region. Wine became a daily bev-
erage in the medieval cities of Florence, Sie-
na, Pisa, Lucca, and Arezzo, and the Renais-
sance, 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 Il de’Medici
Calabria
imported 150 grape variet-
ies to create 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 Tus-
cans went for quantity instead of quality.
The world came to know Toscana principally
for its mass-produced Chianti in fiasci, the

.
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Tuscany
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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.

RECOMMEND US

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.

Celebrations Wine Club
75 Pelican Way G1
San Rafael, CA 94901

Send this form to:

1-800-700-6227

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






