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talian wine history takes

us back over

3,000 years with

incredible, traditional wines that

remain among the best in the world.
It is well documented that
Italy’s modern time wine fortunes
improved dramatically some 40
to 50 years ago when the Italian
government implemented the first
DOC (Demoninazione di Origine
Controllata) laws.

These laws are the basis of the
Italian wine industry and guarantee
to the consumer that the bottle
contains exactly what the label
implies. They are similar to other
wine laws in France, Portugal and Germany (to name just a few) and are strictly enforced
by the Italian government in an effort to improve the overall quality of Italian wines.
Unlike other countries, the implementation of these laws caused an almost
miraculous rejuvenation of high quality, wonderfully impressive wines that today rank
among the finest produced in the entire world. A further declaration, this one DOCG
(Demoninazione di Origine Controllata e Garantita) in the mid 1980’s, has had an
incredibly beneficial effect in Italy’s very finest wine producing regions. Most notable
of these is Tuscany, home to the great Chianti Classicos and also the spectacular
Brunello di Montalcinos, arguably among the finest red wines produced in Italy or, in
fact, anywhere.
The Tuscan wine culture is more than 3,000 years
old, certainly the most storied and historically laden
wine region on earth. Kings and emperors have sung
the praises of Tuscan wine and have even used some
wines as currency during their reigns.
Basically, the Tuscan wine area follows the
ancient Siena to Florence highway, one of the most
traveled and venerable roads in Italy. It is a hilly, rocky
environment that allows grape vines to mature and
provide wondrous fruit. It is marked with hundreds
of micro-climates that often provide uniqueness to
wines made from neighboring vineyards.
And, during modern times, its easy accessibility had made the region one of
the favorite visiting spots for legions of wine aficionados and devotees of the rich
Tuscan cuisine that has become Italy’s leading export for the past thirty years.
Countless books on Tuscan cooking and gastronomy have filled the shelves of
amateur and professional cooks alike.
While Tuscan reds have predominated for the past hundred years, it is
interesting to note that one of Italy’s greatest white wines, the resplendent
Vernaccia di San Gimignano, is also made within the confines of Southern
Tuscany. It is one of the world’s great white wines and is also included in
this International Series collection.

Spotlight: Tuscany
The Tuscan sub-region of Chianti Classico is large, roughly 100 square
miles, running between the cities of Florence and Siena. The soils and
geography tend to be quite varied, with altitudes slightly over 800 feet
up to the high level of 2000 feet. There are two main soil types present;
weathered sandstone and gray chalky marlstone, both of which affect the
vines. The soils are richer in the north part of the region where the marlstone
predominates and harder and stonier in the southern sandstone end. The
Arno River in the north keeps the temperatures slightly cooler, but the effect
is much lesser in the south.
What is really neat about many Tuscan
wines is that they are produced by
family associations, some large, some
small, unlike most other wine producing
regions of Italy. This makes for delightful
background stories for many wines,
thereby increasing the total ambiance
of the entire region.
In the important world of international
wine competitions, Tuscany’s wines
have proven themselves time after
time. In Great Britain, where wine
consumption and reporting is an art form,
many of these great Italian wines have
been awarded grand prizes when placed
in direct competition with equally fine and
famous wines from France, California,
and elsewhere.
A number of years ago, Italy’s
foremost wine expert, Giacomo Tachis,
put it this way: “Here is the light, the
sun. Radiant sunlight and the right soil
are the soul of wine. But the tradition of
the countryside and the memory of men
are the solid bases of the extraordinary
Tuscan wine culture.”

Montalcino, on the other
hand, has one of the driest
and warmest climates in
all of Tuscany. It is also
the most arid DOCG in
Tuscany with seven inches
less of annual rainfall than
Chianti enjoys. Located at
an altitude around 1,200
feet, Montalcino’s northern slopes receive fewer hours of sunlight than its
southern counterparts and are generally cooler than the southern slopes.
Northern sloped vineyards ripen more slowly and tend to produce wines
that are racier and more aromatic to the nose. Soils are varied and include
limestone, clay, volcanic soil, crumbly marlstone and schist.

wine regions of Tuscany
Located midway between Milan and Rome, Tuscany is framed by the
Tyrrhenian Sea to the west and the Apennines mountains to the east,
creating a number of different wine regions and climate types. First
inhabited by the Etruscans in the Middle Ages, Tuscany’s sun-drenched
hills have been covered in wild vines for thousands of years and today is
one of the most dynamic wine-producing regions of Italy. Tuscany is home
to many of the country’s (and the world’s) most famous wine appellations,
and its wines are experiencing an all-time high in quality and popularity.
Colline Lucchesi
Chianti Rufina
Chianti

Photos top to bottom, left to right:
• A villa sits perched on a Tuscan hillside, surrounded

by vineyards of the famed Sangiovese.

• No wine is Italy better known for than the wonderful
Sangiovese, the basis for the famed Chiantis and
Brunello di Montalcinos.
• The Borghi family winery is located at the southern
end of Tuscany’s Chianti Classico sub region.
• The La Mannella winery produces beautiful Brunello
di Montalcino wines from Tuscany’s Montalcino region.
• Map of Tuscany’s wine regions.
• Borghi’s wine cellar caves create the ideal
environment for crafting and aging their
traditional wines.
• Wine Label of Borghi’s ‘Le Gallozzole’ Chianti
Classico red wine.
• The regional flag of Tuscany.

Chianti Classico
Vernaccia di San
Gimignano
Bolgheri
Monteregio
Brunello di Montalcino
Vino Nobile di
Montepulcino
Bianco di Pitigliano

Italy: Fun Facts!
Pizza was born in Naples in the 1860s.
Italy is slightly larger than Arizona.
The thermometer is an Italian invention.
Italian farms produce grapes, potatoes,
sugar beets, soybeans, grain, olives,
beef, and dairy.
The famous children’s story, Pinocchio,
was written by an Italian.
The average Italian consumes half a
pound of bread a day.
Today’s modern Italian language
originated in the region of Tuscany.
Italy is home to two microstates (San
Marino and Vatican City).
The average Italian consumes 26 gallons
of wine a year.
Italy has more hotel rooms than any
other nation in Europe.
The area around Venice is one of the
wealthiest regions in Europe.
Over 75% of Italy is mountainous or hilly.
The Roman Catholic Church is based in Italy.
The national sport of Italy is soccer (known
as football outside of America).
The Italian peninsula is surrounded by
five seas (the Adriatic, Ionian, Tyrrhenean,
Ligurian, and Mediterranean).
Italy has three active volcanoes: Vesuvias,
Etna, and Stromboli.
The oldest film festival in the world,
beginning in 1932, is the Venice Film Festival.
The oldest olive tree in Italy (Umbria) is
reportedly over 1,700 years old.
Italy did not become a united country
until 1861.

reading an Italian wine label
When reading an Italian wine label, you will notice that the type of wine, along
with the region from which it is from, are the primary pieces of information
presented, with less emphasis on the producer or winemaker’s name. Another
important factor to look for is the category of wine quality classification - wines
may be designated VDT (Vino da Tavola), IGT (Indicazione Geographica Tipica),
DOC (Denominazione di Origine Controllata) or DOCG (Denominazione di
Origine Controllata e Garantita) - which is the highest level and reserved for
the elite wines whose quality is “guaranteed” by the Italian Government. Other
information including the alcohol %, bottle volume (mL), vintage (year), and
importer’s name can often be found on the wine’s back label.

Name of Producer/
Family Logo
Borghi

Name of
Vineyard
Fattoria Le
Gallozzole

Type of Wine
Chianti

Additional
Denominacion
Classico
(a sub-region
of Chianti)

Region of Origin
Classification
Denominacion
di Origine
Controllata e
Garantita (DOCG)

the flag of Tuscany
The flag of Tuscany depicts two
horizontal red stripes framing a Pegasus
with a white background. The Pegasus
was the symbol of the Tuscan National
Liberation Committee during the Second
World War and was originally taken from
a coin made by the Florentine artist
Benvenuto Cellini in 1537. The coin can now be seen in the National
Museum of Bargello in Florence, Italy. The colors of the flag (red and
white) have long been the traditional Tuscan colors and are thought
to have derived from the red-white-red striped
Austrian flag in the latter half of the 18th
Century. Today, white and red are still the
traditional colors of most Tuscan towns,
including Florence, Pisa, Lucca, Pistoia,
and Grosseto.

Salute!
Order Toll Free: 1-800-266-8888 • Order by Fax: 1-800-266-8889
Order online at: www.goldmedalwineclub.com
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radition and family are the foundation principles of these two italian
wineries, producing among the best wines of italy’s renowned tuscan region.

Tenute Borghi
Two of Italy’s finest wines, a red Chianti Classico and
a white Vernaccia de San Gimignano, come from the
production facilities of the famous Borghi Family. Mario
Borghi entered the wine business in 1968 and a decade
later, converted the existing family-owned Nozolli distillery
into a modern wine making facility that produces around
60,000 hectares (about 25,000 cases) of ultra-premium
wines annually.
The Gallo Negro
(black rooster) is not
part of Italian wine law,
but rather the trademark
of the Chianti Classico
Wine Consortium that
has been providing
authenticity and product
assurance since 1924.
It is yet another traditional gesture on the part of Italian
winemakers and producers to protect wine quality in the
small Chianti Classico zone. Chianti Classicos must also
include 100% Sangiovese grapes by law.
The Borghi Family owns a great deal of vineyard land
(nearly 150,000 acres) and produces what amounts to a
number of excellent estate wines from its vines. Le Gallozzole
is the specific estate that produces this International Series
Chianti Classico selection. It is a beautiful picture postcard,
fully restored stone facility that sits on 60 pristine hectares
(about 148 acres) completely surrounded by vineyards
towards the southern end of the Chianti Classico zone. It
traces its heritage back almost eight centuries and includes
thirteen suites and a main villa that are available to visitors.
The Vernaccia grape is one of Italy’s finest white grapes
and traces its origins back as early as 1276. It has been
highly prized for centuries and is only grown in the hilly
confines that surround the town of San Gimignano. It was
the first Italian white to receive DOC status in 1966 and also
the first to receive the upgraded DOCG designation in 1993.
It has been known for centuries as the White Wine of Kings
and its vineyards have been fought over for many centuries.

Tenute Borghi Winemaker: Andrea Borghi
Like his father Mario, Andrea Borghi is primarily a selftaught winemaker who has learned the business through
the tradition of generational hand down of information, not

unusual in Italian winemaking families. However, Andrea
does employ the consulting services of Michele Camini, a
well-known and highly praised winemaker who is a graduate
of the respected Institute of Technology and Agriculture in
Siena. Camini started in 1995 with the Monetcucco Co-op
and worked later at Villa Artimino. She has consulted with
the Borghi family since 2004 and brings a modern approach
to the traditional winemaking techniques that the family has
favored for more than four decades.

Agricola La Mannella
The estate that produces our other International Series
red wine, La Mannella Brunello de Montalcino, is decidedly
young for an Italian wine company. Founded in 1990
by the Cortonesi Family, the estate comprises some 56
hectares (138 acres) of which 20 acres are planted in the
venerable Brunello grape. Brunello (literally, nice dark one)
is a clone of the great Sangiovese that has developed a
fierce following of its own
during the past seventy
years. The vineyards are
located south of the city
of Siena and in close
proximity to the smaller
walled city of Montalcino
that gives its name to the
wine. Here again, the ground is hilly and filled with rocks
that give growth to superb vineyards and fruit. Brunello di
Montalcino is also one of Tuscany’s rarest wines, and due
to collector’s favor, one of Tuscany’s most expensive wines.
Since its area is so small (some 3,000 acres compared to
Chianti’s nearly 41,000 acres) this situation is unlikely to
change in the future.

Agricola La Mannella Winemaker: Marco Cortonesi
At La Mannella, the husband and wife team of Marco
and Patrizia Cortonesi control the destinies of their Brunellobased winery. Marco is winemaker and Patrizia manages the
vineyard operations for the small winery. Marco has a Masters
in Oenology from the Institute of Technology and Agriculture
in Siena, the Tuscan equivalent of the University of California
Davis. Since La Mannella’s first release in 1990, Marco
Cortonesi has applied a modern approach and sophisticated
wine techniques to his winery’s production of a deep and
powerful Brunello di Montalcino. His son Tommaso is presently
studying oenology in university and intends to follow his father
into the family business.

The International Series features specially-selected imported hard-to-find wines
of the world for members of the Gold Medal Wine Club.

1-800-266-8888

www.goldmedalwineclub.com

“Bringing you the best
small wineries since 1992”

featured Italian (Tuscan) wines
*Each featured wine is designated DOCG,
the highest Italian wine quality level!

Sangiovese
Grosso

La Mannella 2006 Brunello di Montalcino, DOCG (Red)

Montalcino region
Located about 70 miles
southwest of Florence
are the famed Sangiovese
vineyards surrounding the
town of Montalcino. The
Brunellos produced here
are among Italy’s

94 Points

-Wine Enthusiast

93 Points

-Wine Spectator

Brunello di Montalcinos are currently one of the most sought-after
red wines from Italy today. The wine is produced from a specific
clone of the Sangiovese grape varietal, known locally as Brunello
or Grosso, and it differs from the breed that originated in Chianti by
its larger berry size. La Mannella’s 2006 Brunello di Montalcino is
deep ruby red in color with beautiful aromas of violets, vanilla, and
dried fruit. The full body is rich and creamy, leading to luxurious
flavors of black cherry, savory vanilla, and earth, heightened by a
complex and lingering finish. Try pairing with grilled steak, prime
rib, and rotisserie chicken. Enjoy now until 2018.

REORDER

best-known wines.

• Member Price:
$36.00 /bottle* Save 25%
• Multi-Series Member Price: $33.00 /bottle* Save 31%

Sangiovese di
Chianti Classico

Le Gallozzole 2009 Chianti Classico Gallo Nero, DOCG (Red)
The Le Gallozzole Chianti Classico is an excellent example of a classic,
old world style Chianti Classico. This wine is also qualified Gallo Nero,
which the Chianti Classico Wine Consortium has safeguarded since
1924 for the world’s best known wine - promoting the denomination,
its territory of origin, and its history. The Le Gallozzole 2009 Chianti
Classico was produced exclusively with grapes from the Borghi
family’s Le Gallozzole vineyard in the Monteriggioni region. This wine
is elegant, and well balanced wtih soft tannins and subtle flavors
of vanilla, cocoa, and spice. Try pairing this Chianti Classico with
Florentine steak, roasts, and pasta. Enjoy now until 2016.

Monteriggioni region
Classified as one of the

prestigious DOCG red wines
of Italy, the Chianti Classico
is an authentic Italian wine
that originated in the territory
of Chianti. It is among the

REORDER

world’s best known wines and

• Member Price:
$18.50 /bottle* Save 23%
• Multi-Series Member Price: $17.00 /bottle* Save 29%

Italy’s most popular.

Vernaccia di
San Gimignano

Borghi 2010 Vernaccia di San Gimignano, DOCG (White)

San Gimignano region

Vernaccia shares its name
with other Vernaccias in Italy
(Oristano, Le Marche and
Sardegna), but they are entirely

2007

different. The Vernaccia di San
Gimignano is a grape strictly
connected to the area and
cannot be found in any
other wine region.

Reorder online: www.goldmedalwineclub.com
Reorder toll free: 1-800-266-8888

Vernaccia di San Gimignano has been considered one of Italy’s
finest white wines since the time of the Renaissance. Known as
the “White Wine of Kings,” this wine was also the first Italian white
wine to receive the DOCG designation (the highest quality standard
in the country). The Borghi 2010 Vernaccia di San Gimignano was
produced exclusively from the Borghi family vineyard in the province
of Siena. This wine delivers wonderful character and structure, with a
delicate, penetrating aroma of fruit and a clean, fresh palate bursting
with white fruit flavors that are enhanced by the essence of Tuscan
earth minerality and summer flowers. Enjoy now until 2014.

REORDER

• Member Price:
• Multi-Series Member Price:

$14.00 /bottle* Save 22%
$13.00 /bottle* Save 28%

*2 Bottle min. per wine per order.
Prices do not include shipping.

