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Famiglia Castellani Arbos Sangiovese
Pontedera, Italy
Elegant and fruity with hints of pepper and wild cherry. Full
bodied, round and perfumed, easy to drink. Ideal with meat and
game, pasta and Italian traditional dishes. Thanks to its pleasant
taste it can be enjoyed alone as some great wines. Serve at room
temperature.

Citra Montepulciano d’Abruzzo
Ortona, Italy
Deep ruby in color with purple highlights. Classic Montepulciano
aromas of wild berry, dried herbs, and black pepper are framed by
chewy tannin and bright acidity.
With a full body, yet mild tannins, this wine pairs well with a variety of
foods, including sauce-based first courses, roasts and mixed grills,
game and seasoned cheeses.

Rocche Costamagna Roccardo Nebbiolo
La Mora, Italy
Deep ruby red with garnet highlights. An intense fruity bouquet with
notes of raspberry and blackberry. Elegant and balanced in the
mouth, with polished tannins. Food pairing: Excellent with different
kinds of braised and roasted meat, game and cheese.

Falesco Tellus Cabernet Saugivnon
Umbria, Italy
91 Points Wine Advocate
"You have the ripeness and darkness of the fruit that sits
squarely next to some tannic dryness and pretty mineral notes.
This is a youthful and bright red wine with a very direct and
linear style. This Cabernet Sauvignon Tellus makes a better
impression in terms of mouthfeel, thanks to that focus and
linearity."

Borgo Scopeto Chianti Classico
Berardenga, Italy
Dark ruby red. The bouquet is full and intense but at the same
time sweet and fruity, with hints of black soft fruit. Pleasant
overtone of noble wood, vanilla, and cocoa and a surprising
cherry finish. Dry, firmly structured, austere, and elegant; well
balanced. Pair with thick soups, all kinds of meats, and semihard cheeses.

Regaleali Nero D’Avola
Sicilia, Italy
90 Points Wine Enthusiast
Fresh and savory, this elegant, crowd-pleasing red has aromas
of red and black-skinned berry and culinary spice. Juicy and
delicious, the lithe palate doles out succulent Morello cherry,
crushed raspberry and star anise while polished tannins offer
smooth support.
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