REGION OF THE MONTH

Toscana

T

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

CHOOSE:

California Artisan Series $29.50/mo.
California Winemaker Series $59.50/mo.
Italian Artisan Series $32/mo.
Italian Winemaker Serries $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

YOUR ACCESS TO OUTSTANDING WINES FROM CALIFORNIA AND ITALY

Italian Wineries of the Month

Fattoria di
Lucignano

T

he Cianti Colli Fiorentini appellation surrounds the medieval town
of Lucignago, located only a mile
outside of the western border of
the Chianti Classico appellation. Ludovico
Guicciardini Strozzi Salviati, the owner of
Fattoria di Lucignano, cultivates 40 hectares of vineyards in the zone, including
Sangiovese, Caniolo, and Trebbiano. The
estate enologist Federico Staderini makes
wines that are consistent in quality from
year to year and achieves remarkable results even in less favorable vintages. The
Chianti from this estate is wonderfully
ﬁne, fruity, and soft, gifted with a notable
bouquet, ﬂoral and berry-like, but with its
own unique personality.

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 _____________________________________________________

CelebrationsWineClub.com
Anna Maria Knapp, Owner
75 Pelican Way G1
San Rafael, CA 94901
1-800-700-6227
celebrate@
celebrationswineclub.com
November 2003

Azienda Agricola
Fontaleoni

S

an Gimignano, the city of towers,
produces the most celebrated Vernaccia wines in Tuscany, esteemed
for centuries by popes and princes.
The ﬁrst Italian wine to win DOC recognition, then promoted to DOCG status,
Vernaccia is the only Tuscan white wine to
be so honored. Fontaleoni is a very small
estate, whose vineyards are 200 meters
above sea level. Owner Franco Troiani and
winemaker Paolo Caciorgna count six different Vernaccia clones in the estate’s ﬁve

hectares of Vernaccia. But the characteristic
that is common to all Vernaccia grapes is
the delicate nature of the fruit with fragile
skins that break easily when reaching full
ripeness. Caciorgna exercises extreme care
during both harvest and winemaking to
guard the integrity of the grapes and their
delicate aromatics. Altogether, the estate
cultivates 18 hectares, including Vernaccia, Sangiovese, and a small amount of
Merlot and Canaiolo.

Azienda Agricola
Piaggia

C

armignano, in the province of
Prato, is the smallest of the Tuscan DOCG zones with total vineyard acreage of only 301. Piaggia
owner Silvia Vannucci has long felt that
the zone’s particular clone of Sangioves,
known as Carmignano, could produce
wines that were comparable to the ﬁnest
in Tuscany. Vannucci and other producers
in the area have demonstrated this belief
with wines that are now gaining a reputation for excellence. Total cultivation of
this tiny estate is just six hectares of Sangiovese with a small amount of Cabernet
Sauvignon and Merlot, and winemaker
Alberto Antonini makes less than 2000
cases annually.

Cut .75 inches exactly off this side of the sheet.

he name Toscana comes from the Latpally for its mass-produced Chianti in ﬁasci,
in Tuscia, which the Romans called
the straw ﬂasks.
the area in honor of the Etruscans,
But Chianti, the dominant force in Tuscan
who developed an advanced civilizaviticulture, diminished production and imtion there before the Romans subjugated
proved quality in 1984 when it was elevated
them. The Etruscans were wine makers
to DOCG, one of 13 regions in the nation,
and were probably responsible for drapwhich the government deﬁnes geographically
ing vines over trees, a practice, which still
in its system of laws, controlling origins and
exists. But the Romans preferred stronger
protecting names of wines of “particular repsouthern wines, and the Etruscan wine trade
utation and worth.” In addition to DOCG,
faded until monks revived viticuldenominazione di
ture in the region. Wine became
The Etruscans were origine controllaa daily beverage in the medieval
e garantita, the
wine makers and were ta
cities of Florence, Siena, Pisa,
law speciﬁes anothLucca, and Arezzo, and the probably responsible er 240 DOC reRenaissance, which began
gions, denominazifor draping vines
in Florence, transported
one di origine conthe wines of Toscana over trees, a practice, trollata.
throughout EuWhat Chianwhich still exists.
rope. In 1716,
ti has in common
the Grand Duchy of Towith the noble reds of Toscana is the grape
scana created Europe’s
variety Sangiovese. Although many clones of
ﬁrst oﬃcial wine
Sangiovese exist, the superior ones are some
zones, and toward
of the world’s noblest vines, such as Monthe middle of the
talcino’s Brunello, Chianti’s Sangioveto, and
18th century, the
Montepulciano’s Prugnolo Gentile. Among
Grand Duke Cosiother ﬁne Sangiovese based wines are Rosso
mo III de’Medici
di Montalcino, Vino Nobile, and Carmignaimported 150 varieties
no. But the renaissance of Tuscan wines also
to create a total of 211 in
includes the “Super Tuscans” such as Sassicthe region. But despite these
aia, which is 100% Cabernet and Antinori’s
advances, the French took the lead
Sangiovese-Cabernet blend, Tignanello. Verin ﬁne wine in the 19th century while
naccia de San Gimignano is the most prestiTuscans went for quantity instead of qualgious white wine in Toscana, and Vin Santo
ity. The world came to know Toscana princiis a highly prized dessert wine.

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

To reorder
wines from
the Winemaker or Collector
Series, call
or email for
prices.

celebrate@celebrationswineclub.com

1-800-700-6227

Cut .75 inches exactly off this side of the sheet.

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

Wineries of the Month

Podere Il Palazzino

T

he vineyards of Il Palazzino are located
in Chianti Classico, six miles south of
the town of Gaiole at an altitude of 400
meters above sea level. The Sderci family
has owned this property for over 100 years, and
in 1984, Andrea and Alessandro Sderei took over
management and eliminated Trebbiano and Malvasia varietals, both white, from the traditional
Chianti blend, as have most premium producers
since then. So the Palazzino wines are far richer
in taste and deeper in color than they would be
in the older-style blend. With ﬁnesse, warmth,
and richness and a bouquet reminiscent of raspberries, violets, and the iris of Chianti, Il Palazzino wines are some of the ﬁnest in the Gaiole
zone. The estate cultivates 14 hectares of mostly Sangiovese with small amounts of Canaiolo,
Malvasia Nera, Trebbiano, and Malvasia Toscana,
and enologist Luciano Bandini concentrates his
eﬀorts on perfecting the blend.

Le Potazzine-Gorelli

E

stablished in 1993, this young estate is managed by Giuseppe Gorelli since his father’s
retirement from active management. Located in Montalcino, the estate consists of
just 4.6 hectares of the clone Sangiovese Grosso,
better known as Brunello. Gorelli is also the con-

The winery name “Le
Potazzine” means “dovecotes,” which are shelters
the size of doghouses for
nesting birds.
sulting winemaker for other producers in the area,
which is one of the best sections in southern Montalcino near Abate where the wines are known for
being round and concentrated. The winery name
“Le Potazzine” means “dovecotes,” which are shelters the size of doghouses for nesting birds. Tuscans
built these structures in their gardens so that they
could hear birdsongs, but at one time, the Gorelli
estate had as many as 50 in a section of the property at the bottom of a steep hill. The estate also
had large numbers of beehives for honey. The winery produces Brunello, Rosso di Montalcino, and
Grappa di Brunello.

WINES OF THE MONTH

Artisan Series
Lucignano 2001
Chianti Colli Fiorentini
moky, stony ﬂavors jump from this wine,
which is 80% Sangiovese, 10% Canaiolo,
and 10% other red varieties from estate vineyards. Its smoky ﬂavors emanate solely from the
fruit and the soils from which is springs instead
of oak barrels, the wine having been aged for 18
months in glass lined cement tanks, which are
common in Italy. The color is a medium ruby red,
and the nose is intensely fruity with black cherry
and violet. Medium bodied, the wine has moderate acidity with round tannins. Serve at cool room
temperature with roasted meats, pasta dishes, darkgreen leafy vegetables braised in garlic and olive
oil, and with cheese as a ﬁnal course.

S

Fontaleoni 2002
Vernaccia di San Gimignano
ny manly person who thinks that white
wines are for Barbie dolls needs to get acquainted with this awesome ﬁll-up-yourglass-again Vernaccia. The ﬂavors are bold, the
acdity stinging, and the balance between the two
perfect. Michelangelo said that Vernaccia di San
Gimignano “kisses, bites, stings, and caresses,”
and the 2002 Fontaleoni delivers each of these
promises. The wine is, of course, 100% Vernaccia. Clear straw yellow in color, the nose is fruity
and ﬂowery with white peach and acacia ﬂower. The wine is absolutely dry, crisply fresh, and
medium bodied. Serve chilled with appetizers,
poultry, ﬁsh, vegetable dishes of all kinds, soups,
and salads.

A

Winemaker Series
Il Palazzino 2001
Chianti Classico “La Pieve”
ich and full-bodied, this wine is 95% Sangiovese and 5% Malvasia Nera. Winemaker Luciano Bandini aged the wine for 16
months in medium-sized oak casks to moderate the oak inﬂuence on the wine and for three
additional months in bottle before release from
the winery. The nose is fragrant with red berries,
cherry, violet, and rose, typical of the ﬁnest Sangiovese based wines. Serve at cool room tempera-

R

ture with roasted meats, pasta dishes, dark-green
leafy vegetables braised in garlic and olive oil, and
with cheese as a ﬁnal course.
Le Potazzine Gorelli 2001 Rosso di Montalcino
his wine is 100% Sangiovese Grosso from
estate vineyards. Owner, winemaker Giuseppe Gorelli respects Tuscan tradition
and makes his wines without the addition of Cabernet Sauvignon even though the practice has become widespread in the last ten years, not only
in Tuscany but also throughout the rest of Italy.
He introduces wine-drinkers to the noble Sangiovese without seducing them with global Cabernet Sauvignon, probably the most recognizable
grape variety in the world. He also respects his
Rosso, which can sometimes be a poor relative to
Brunello. Instead, his is a fully developed, delicious wine, which will stand proudly next to his
Brunello. The wine was aged for 12 months, part
in Slavonian oak casks and part in French oak
barrels to keep oak ﬂavors in balance with the
fruit. The wine’s color is deep ruby-red with an
intensely fruity nose, including vanilla notes. Its
ﬂavors are warm and well structured with fruit,
acid, and soft tannins in balance.

T

Collector Series
Le Potazzine Gorelli 1998 Brunello di Montalcino
his noble wine is the glory of the Potazzine estate, made with 100% Sangiovese
Grosso from the Brunello clone in the
Montalcino area. Daniel Thomases, writing for the
prestigious “Wine Advocate” says the following:

T

“The 1998 Brunello di Montalcino Le Potazzine
comes from Gorelli’s own vineyards near Castello di Camigliano in Colle and in the southwestern part of the zone, both areas of more intense
Brunello. Accordingly, it is no surprise that the
color here is deepter and blacker, the nose more
penetrating and weighty with notes of black cherries, wild fennel, Mediterranean brush, and leather. Potent, chewy, dense, and meaty in ﬂavor with
mineral notes which accompany the sweet fruit,
its length and persistence are superior.”
Piaggia 2000 Carmignano Riserva
his delicious Super Tuscan, with the addition of Bordeaux grape varieties, is a
modern blend of estate grapes with 70%
Sangiovese, 20% Cabernet Sauvignon, and 10%
Merlot, a salient contrast to the traditional Potazzine Brunello, made solely from the ancient
indigenous Sangiovese. Clearly, the Italians have
planted the Bordeaux varieties with great success
in Tuscany and throughout Italy and have made
them into varietal wines or incorporated them
into blends with traditional grapes, again with
great success. This 2000 Carmignano Riserva is a
ﬁne example of the trend. The wine was aged for
24 months in French oak barrels and for an additional 12 months in bottle before release from
the winery. Deep ruby-red in color, the nose is
concentrated with small red fruits, black pepper,
tobacco, coﬀee, and herbal notes, which clearly
announce the presence of Cabernet Sauvignon.
The ﬂavor is warm, rich, and full-bodied with silky
tannins. The ﬁnish is long with black cherry and
spice notes. Serve at room temperature.

T

PICK &
CHOOSE
Just
Just red?
red? Just
Just white?
white?
Just
Just Californian?
Californian?
Just
Just Italian?
Italian?
How
How about
about a
a
combination?
combination?

California
California Wines
Artisan
Artisan Series:
Series:
$29.50/month,
$29.50/month, aa red
red and
and aa white
white
Winemaker
Winemaker Series:
Series:
$59.50/month,
$59.50/month, 22 reserve
reserve reds
reds
Artisan
Artisan red–Winemaker
red–Winemaker red:
red:
$46/month
$46/month

Italian
Italian Wines
Artisan
Artisan Series:
Series:
$32/month,
$32/month, aa red
red and
and aa white
white
Winemaker
Winemaker Series:
Series:
$62/month,
$62/month, 22 reserve
reserve reds
reds
Collector
Collector Series:
Series:
$112/month,
$112/month, 22 collectable
collectable reds
reds
Artisan
Artisan red–Winemaker
red–Winemaker red:
red:
$48/month
$48/month
Winemaker
Winemaker red–Collector
red–Collector red:
red:
$87/month
$87/month

California-Italian
California-Italian
Combinations
Combinations
CA
CAArtisan
Artisan red–IT
red–IT Artisan
Artisan red:
red:
$33/month
$33/month
CA
CAArtisan
Artisan white–IT
white–IT Artisan
Artisan white:
white:
$29.50/month
$29.50/month
CA
CA Winemaker–IT
Winemaker–IT Winemaker:
Winemaker:
$62/month
$62/month
Alternate
Alternate CA
CA && IT
IT Artisan
Artisan Series:
Series:
$29.50/$32/month
$29.50/$32/month
Alternate
Alternate CA
CA && IT
IT Winemaker
Winemaker Series:
Series:
$59.50/$62/month
$59.50/$62/month

Double
Double Up

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

RECOMMEND US

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

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

1. Name ______________________________________________________

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:

Or call:

Address ____________________________________________________
City_______________________________ State_____ Zip ____________
2. Name ______________________________________________________

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

Address ____________________________________________________

1-800-700-6227

Your name __________________________________________________

City_______________________________ State_____ Zip ____________

