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–José Andrés

“Every time I open a bottle of wine, it’s an amazing 
trip somewhere.” 



WINES WE HAVE KNOWN

Follow us on the wine trails of Northern Italy, Tuscany 
and Umbria
The wines listed are from our personal tasting experiences eating and drinking at 
the tables of our family and friends in Italy and at trattorie, restaurants, wine bars, 
vineyards and farms throughout Northern Italy, Tuscany and Umbria on road trips 
sourcing artisan products for CosituttiMarketPlace discovering the fatal charm of 
Italy that can be found nowhere else. 

Almost all of them resulted in a journey of discovery. 

http://www.cosituttimarketplace.com


“the best way to learn about wines is in the drinking”

If you are interested in learning more about wine, you must study about wine, 
surround yourself with people and places that know about fine wine and taste 
more wine.  Our wine rack continues to grow “sideways” as we look for wines 
full of character, authentic to the region and are a pleasure to drink.   

 If you are looking for more information there are many curated books and 
journals on wine including Gambero Rosso, the Italian equivalent of the Wine 
Spectator and widely accepted as the authority on the wines of Italy.  

But you don’t have to be an expert to enjoy wine. Even a little knowledge will 
bring a lot to the table and enrich your taste and travel experience.



VINI CONSIGLIATI - OUR WINE LIST

• Chianti Classico 

• Chianti Colli Senesi 

• Brunello di Montalcino 

• Vin Nobile di Montepulciano 

• Carmigiano 

• Bonarda Oltrepo Pavese 

• Nebbiolo di Langhe 

• Barolo and Barbaresco 

• Barbera d’Asti/Barbera d’Alba 

• Valpolicella and Amarone 

• Sagrantino di Montefalco 

• Gutturnio Reserva  

• Teroldego  Rotaliano 

• Vin Santo 

• Malvasia Passito 

• Albana di Romagna 

You can confidently choose any of the wines depending on your taste preferences and you will not be disappointed.    



WINEOLOGY
A FEW IMPORTANT TERMS TO KNOW
Vino da Tavola  - wine of the table; a table wine labeled with the color of the wine, the trademark and the name of the 

producer. 

Indicazione Geografica Tipia (IGT)  - a designation that the wine is typical for a certain area. It means that the grapes have 

been grown in the area and that the vinification took place in the same area. The IGT areas are larger than the DOC/DOCG 

areas established under Italian law and the IGT designation is less restrictive.  

Denominazione di Origine Controllata (DOC)  - a designation that the wine has a "controlled denomination of origin". 

There are government regulations about what grape varieties can be used, where they are grown and how and where the 

wine is produced. These wines are tasted and evaluated before they are allowed to be released. Winemakers should test 

one sample in the whole vintage to obtain a DOC. 

Denominazione di Origine Controllata e Garantita (DOCG)  - a designation with further restrictions on top of the DOC. 

Wines must be sold in containers less than 5 liters and bottles are often numbered with a "state mark" guaranteeing origin 

and quality. For DOCG, each batch is tested separately before bottling.



DOC VS DOCG LABELING 
 The adhesive band on the top of DOC and DOCG wine bottles is called a “fascetta”. 

 “Fascetta” means to “band” or “wrapper” in Italian. 



CHIANTI CLASSICO

The iconic Chianti Classico, the oldest and 
most genuine expression of the wines of the 
Chianti region. From the heart of the Chianti 
region. 

• Follow the trail of the Black Rooster (Gallo 
Nero) for memorable tastings in Tuscany.   



CHIANTI COLLI SENESI

From the hills surrounding Siena in the 
southern part of the Chianti region. When 
you want a slightly lighter, less expensive 
taste of Tuscany. 

• Food- friendly and approachable 



BRUNELLO DI MONTALCINO

One of Italy’s most famous and prestigious 
wines. Made exclusively from Sangiovese 
grapes grown on the slopes around the 
Tuscan hill town of Montalcino. Our tasting 
with our friend Fiorella at Tenuta Vitanza was 
wonderful.  

• Rosala Vitanza, owner and winemaker, has 
a backstory that begins with a romantic 
weekend in Montalcino and ends with the 
making of wine. The story and wine cellar 
are both amazing!



VIN NOBILE DI MONTEPULCIANO

Tuscany in a glass! A highly appreciated 
Sangiovese produced in or around the 
town of Montepulciano. Evidence suggests 
it dates as far back as the Etruscan period, 
several centuries BC. Lighter than a Chianti 
Classico and on the softer side of Brunello.  

• Not to be confused with Montepulciano 
di Abruzzo. A good general rule of thumb 
to avoid this confusion is that if you see 
Montepulciano at the end of a wine name 
it’s a place. In the beginning it’s the 
grape. 



CARMIGNANO

Tuscan wine is more than Chianti.  

NW of Florence outside of Prato, there’s a whole other 
world of Tuscan reds near the village of Carmignano 
on wine roads less traveled.  I was there to source our 
signature olive oil at Tenuta di Capezzana and spent a 
wonderful afternoon experiencing the warm 
hospitality of the Contini-Bonacossi family at the table 
in the dinning room of their villa eating a Tuscan meal 
fit for a Medici and tasting their signature wines. 

• In 1716 Grand Duke Cosimo III de’Medici issued 
an edit identifying the region as producing one of 
the highest quality wines. A lease document shows 
that vines and olives were cultivated for the 
production of wine and oil at Capezzana as far 
back as 1200 years ago.

https://www.cosituttimarketplace.com/product-page/2020-new-harvest-capezzana-extra-virgin-olive-oil


BONARDA OLTREPO PAVESE
The first wines I drank in Italy were at our cousin’s 
table in Milan. They were especially selected by 
our cousin Lidia’s husband Roberto who wanted to 
celebrate our first trip to Italy. We were to meet a 
family we had only heard about in a place we had 
only read about.  And the wine we drank that night 
was a Bonarda.  

• Bonarda dell’Oltrepo Pavese is from the 
Lombary region in northern Italy. It is an easy 
drinking wine, bright and cheerful with a deep 
ruby purple color, an aroma of violets and a 
taste of black berries.  It was a perfect 
introduction to vino Italiano and it still remains a 
favorite on our wine list.  

. 



NEBBIOLO DI LANGHE
I am under the influence of Nebbiolo from 
the Langhe region of Piedmonte. The fruits, 
florals, spices and rustic flavors of Nebbiolo 
seem to capture the evocative atmosphere 
of the foggy mists (nebbia is Italian for fog) 
of the region. 

• Langhe Nebbiolo is the more affordable 
and approachable version of Barolo 
and Barbaresco, the King and Queen of 
Italian wines. Younger and fruitier, 
Langhe Nebbiolo still shares much of the 
tannic (astringent) full bodied character 
of its royal relatives. This wine is the 
“Little Prince” out and about while his  
bigger, bolder relatives mature in the 
cellar.



BAROLO AND BARBARESCO

Italian wine royalty from Piedmonte, these powerful, 
richly aromatic and complex wines are the most 
prestigious and expensive wines on our wine list. Bold 
flavors and higher alcohol (usually around 14% ABV), 
robustly aged, tannic and complex, they are meant to 
be savored and paired with hearty, rustic, rich meats, 
osso buco, game, wild boar. 

• Barolo, more tannic in nature, is known as the King 
of Italian wine with flavors and aromas of cherry, 
roses, truffles and tar. 

•  Barbereso, the Queen of Italian wine, is similar in 
flavor and aroma but less tannic, softer and brighter. 



BARBERA D’ASTI/BARBERA D’ALBA

Both wines are from Piedmonte in 
northern Italy although from different 
regions  (Asti and Alba) and that’s 
what gives each wine a slightly 
different color, acidity and fruitiness.  

• Appetizing wines that comes to life 
with food from antipasti plates to 
cheese and charcuterie boards and 
just about whatever you have to set 
the table. 



VALPOLICELLA  AND AMARONE

Valpolicella from the Veneto is a wine of 
variation with a diversity of styles and prices. 
From light and refreshing to deep and spicy, 
to one that is just a step away from Amarone 
known as Valpolicella Ripasso. Finally at the 
top of the wine pyramid, Amarone della 
Valpolicella, a bottle of wine art. 

• Amarone is a very special wine with an 
intriguing flavor profile and aromas of 
cherry liqueur, black fig, carob, cinnamon, 
and plum sauce along with subtle notes 
of green peppercorn and chocolate. A big 
full-bodied red, highly rated. Great for 
celebrations. A famous, romantic and 
expensive Italian wine.



SAGRANTINO DI MONTEFALCO
My high regard for this wine  began with an 
afternoon spent in an enoteca (wine bar) just off the 
Piazza dell Duomo in the town of Orvieto to sample 
plates of Umbrian salumi and formaggi typical of 
the region.  A glass of Orvieto Classico, a white 
wine that once graced the tables of Renaissance 
popes, might be the choice for most. As for me and 
my Italian friends we prefer a Sagrantino from 
Montefalco, south of Perugia. 

• The faint aroma of violets and blackberries  with 
dark garnet nuances and a spicy, warm, full-
bodied flavor, this was la dolce vita squared (to 
the highest degree). If you are fortunate enough 
to travel to Umbria open a bottle of Sagrantino 
form Montefalco and enjoy a very special wine I 
learned about from two very special friends.  
Salute, Cin Cin. Luca and Luigi! 



GUTTURNIO RISERVA

The Italian wines from the hills of 
Piacenza in Emilia Romagna have been 
appreciated by Popes and Kings and 
those who would be including Napoleon 
and Michelangelo.  

• Colli Piacentini Gutturnio Riserva is 
made from two of my Milanese cousin 
Roberto’s favorite grapes,  Barbera 
(70%) and Bonarda (30%). It has a 
brilliant red color with shades of purple 
and an aroma of dark fruits, dried 
cherries and spice. 



TEROLDEGO ROTALIANO

I went to the Dolomites to visit the Ice Man, 
eat some Italian/German food and taste 
Tyrolean gold. Primarily grown in the NE 
region of the Trentino-Alto Adige region of 
northern Italy, the urban legend surrounding 
this wine says that its name in the German 
dialect means gold of Tirol.   

• A glass at the Hotel Alpino in the Val di 
Fiemme filled with aroma and flavors of 
wild flowers, spices and juicy red fruit 
convinced me that I had struck gold with a 
memorable meal and an exceptional wine. 



VIN SANTO
Vin Santo is an amber colored Italian dessert wine 
traditionally served with biscotti di Prato or 
cantucci from Siena. Cantucci e Vin Santo is one of 
Italy’s most famous food traditions. Flavors and 
aromas of hazelnut, honey and caramel give this 
wine a balance that is both delicate and intense. 
Vin Santo has a unique taste and texture that has 
been described as meditative. The name itself 
means “wine of the saints”.  

• Considered to be a passito wine because it is 
made from late harvest grapes dried either on 
mats or by hanging in large ventilated rooms 
called vinsantaie. The flavors, aromas and 
textures are sweet, intense with an almost velvet 
finish. 



MALVASIA PASSITO

I was introduced to this wine by my friend Rita at 
Ristoranti Don Ferdinando in Castell’Arquato, 
located on the first hills of the Val D’Arda near the 
town of Piacenza, in Emilia-Romagna. Malvasia is 
a sweet passito wine perfect with ciambella ring 
cakes, cream cakes, fruit tarts and blue cheeses!  

• Malavsia in Emilia Romagna dates back at least 
to the Renaissance. Amber-colored with golden 
reflections and flavors and aromas of ripe 
apricots, caramel, dried figs, honey, almond 
and vanilla. The romance of the Renaissance 
ripening off its golden bunches on the hills of 
Parma and Piacenza, drying on trellises. 



ALBANA DI ROMAGNA

Albana di Romagna from Emilia 
Romagna is a rich, sweet passito wine 
made from partly dried grapes.  

• I first had this wine at Trattoria La 
Romantica in Ferrara after a dinner 
of Cappellacci di Zucca for an out of 
body food and wine experience. 
Yes, the pasta in Emilia is that good. 



BOOKS TO ADD TO YOUR WINE LIBRARY

• Ancient Wine: The Search for the Origins of Viniculture 

• Vino Italiano:The Regional Wines of Italy 

• Tuscany and Its Wines

The above books are recommended on a referral link and support our purpose and pleasure to promote authentic learning based on our experiences  taste 
traveling in Italy with our Italy family and friends. If you grab anything we mention in a referral link we may get a small commission however there is no extra 
cost to you

https://amzn.to/3xnugeo
https://amzn.to/3S0LmYM
https://amzn.to/3K3CxM9
https://www.cosituttimarketplace.com/purposes-and-pleasure


CIN CIN !

Authored and curated by Pamela Marasco - the Cosittuti  Group  - CosituttiMarketPlace 

http://www.cosituttimarketplace.com

