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ITALIAN WINE
Our tour will include stops in

Trentino
Calabria
Abruzzo
Sicily
Campania
Tuscany 



PINOT GRIGIO (TRENTINO)

Gaierhof Pinot Grigio 2021 Trentino DOC
¡ Family run wine sellers (negotiants) produce over 800K 

bottles/year under four labels. Gaierhof has 100 suppliers over 
170 hectares for range of white and red wines. 

¡ 100% Pinot Grigio. Grown in Rovere della Luna

¡ Trentino dominated by independent grape growers who 
typically sell to cooperatives rather than estate wineries.

¡ Pinot Grigio (Pinot Gris) varies in style and may include skin 
contact and some residual sugar.  Medium body and acidity, 
moderate alcohol. Regularly grown in N Italy, Eastern France. 

¡ Drink young, citrus, peach and sometimes melon flavors, 
minerality. 



LAMEZIA (CALABRIA)
Statti Lamezia Bianco DOC 2021
¡ Statti family has been growing grapes in Lamezia since 18th

C. Vineyard is surrounded by olive and lemon groves and is 
part of a farm including cattle and other crops. 

¡ Equal split of Greco Bianco and Matonico grapes grown 
near Calabria in southern Italy. Harvest late 
August/September

¡ Grapes fermented in stainless steel. Modest aging

¡ Greco Bianco grown throughout southern Italy. Matonico
indigenous to Abruzzo but almost died out. Floral fresh 
medium bodied, drink young. 



MONTEPULCIANO (ABRUZZO)

Cantina Valle Tritana Montepulciano 2020

¡ Grapes grown in Tritana valley at foothills of mountains. 
Position between the Adriatic and Gran Sasso and Majella 
mountain ranges lead to temperature shifts

¡ Fermented and aged in stainless steel

¡ Montepulciano d’Abruzzo is medium-bodied, moderate acidity 
and medium tannins, making approachable but still ageable. 

¡ One of the most productive wine regions, but mostly 
approachable drinkable, only 20% DOC. 

¡ Benefit from decanting, especially when young, with flavors of 
dark fruits including plums and blackberries and herbs. 



NERO D’AVOLA (SICILY)
Colosi Nero D’Avola Sicilia DOC 2021

¡ Family run winery, now on third generation

¡ Grapes grown in Southern Sicily. Also grow Malvasia on on 
island of Salina, off the coast of Sicily. 

¡ Grapes harvested mid September, aged in stainless steel. 

¡ Nero D’avola is one of the most planted red grapes in Sicily. 
Wines typically dry, Medium to high body/alcohol, Medium+ 
tannins, moderate acidity. 

¡ Benefit from decanting, especially when young, with flavors of 
dark fruits including cherries. 



AGLIANICO (CAMPANIA)
Terredora Aglianico Campania 2020

¡ One of wineries owned by Mastroberardino, one of the
largest producers in Campania. 

¡ Grapes harvested mid September, fermented in stainless 
steel, aged in mix of stainless steel and oak bariques to
soften tannins. Relatively short aging (6 months plus 2 in 
bottles) 

¡ Aglianico widely grown in Southern Italy, especially 
Campania and Basilicata. Wines dry, full-bodied, high 
tannins, moderate acidity.  

¡ Benefit from decanting, especially young, with flavors of 
dark fruits including cherries, and smoky, pepper notes. 



SANGIOVESE (TUSCANY)
Ricasoli Chianti Classico Gran Selezione 2018 

¡ Founder of vineyard, Baron Ricasoli created historical Chianti Classico blend, 
dominant Sangiovese, but also Canaiolo, and white Malvasia Bianca Lunga. 

¡ Today Chianti must have at least 70% Sangiovese, up to 10% Canaiolo.

¡ Estate grown grapes from three vineyards : Macigno del Chianti (sandstone), 
Scaglia Toscana (Galestro), Monte Morello (Alberese).

¡ Grapes harvested late September, fermented in stainless steel, aged in large 
oak tonneau for 23 months to soften tannins. 

¡ Sangiovese widely grown in Central Italy, especially Tuscany. Wines dry, full-
bodied, high tannins, high acidity. clones include Brunello di Montalcino. Benefit 
from decanting, especially young, with flavors of red fruits and flowers,  fruits 
including cherries, violet  and smoky, pepper notes. 



Bridge between donors, volunteers and community 
programs that Empower Youth, Feed the 
Hungry and Support the Arts in New York City.

And new grantees…


