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ITALY: A COUNTRY WHOSE
CULTURE IS DEFINED BY
WINE PROVES ITS PROMINENCE
ON THE GLOBAL WINE SCENE.

It seems that wine pundits
are increasingly attentive to the
fact that Italy is about to (or
already has) surpassed France as
the world’s leading producer of
fine wines. Such a thought would
have been unthinkable as little as
three or four decades ago.
France was firmly ensconced
as the top rung in the wine ladder
thanks to its big four regions:
Bordeaux, Burgundy, Champagne
and Cognac. The French reputation
was above board and French wine prices were mostly realistic. Italy, on the other hand,
was a moderate collection of numerous commune production and relatively few estate
vintners. Its sole recognizable region was Chianti, where most of the wine was sold in the
rounded fiascos.
When the Italian government decided to get involved in the mid-1970’s, the
pendulum of wine viability began to swing in the direction of Italian wines. Growers were
encouraged to improve their vineyards and renovated wine estates became more frequent
throughout the country. An upgrading of the Italian DOC and DOCG laws to rival France’s
Appellation Controlee laws narrowed the gap even further.
In the past three decades, Italian wine influence and quality has continued to improve.
France has changed its marketing emphasis to the Far East and has generally increased its
fine wine prices to levels that are unaffordable to many consumers. Italy has taken a much
softer approach and still maintains reasonable pricing on even its very finest offerings.
Italian grape varietals are a part of every
menu and wine retail establishment in the United
States. Names like, Pinot Grigio, Montepulciano
and Sangiovese are commonplace terms
among wine aficionados and a large number
of top producers generally sell out all their
production that reaches the United States.
It is impossible to tell just how long this Italian run of good luck (and great
wines) will last, for the general perception among wine and food experts is the fact
that Italian wines seem to favor food more than their French counterparts. Part of
the reason for this assumption is that a number of France’s top wines (Bordeaux
in particular, with its emphasis on Cabernet Sauvignon and its high acid content)
must be held for many years to achieve completion, while many of Italy’s greatest
wines are consumed much younger and with less acid.
For now, the consumer benefits from Italy’s steady growth and quality.
Many smaller estates are just beginning to import their wines to this country and
generally provide excellent pricing in order to establish their wines in America.

This Italian International Series
selection provides further insight as to the
marvelous quality that is available from
Italy and its sister-producer Sicily. It is an
interesting adventure into Mediterranean
grape growing and vinification that
should prove a delight to the palate.
Italian Wine Regions
Italy possesses a rich vinicultural
heritage that can be traced back over
2000 years and has been influenced
by Greeks, Etruscans and Romans.
These factions have brought about the
development of different winemaking
techniques and styles along with changes
in vineyard maintenance.
Equally important are the
changes in wine storage
methods that occurred
when wine moved from
the traditional amphorae
to today’s modern bottles.
Italy’s wine regions
have also evolved in the
process and are generally linked to the
types of regional cuisine that abound
throughout the boot-shaped country.
This International Selection of
Italian wines features products from three
of Italy’s finest regions, Tuscany, Abruzzo
and Sicily. Each is unique in some respects
and each growing area imparts some
basic characteristics to the featured wine.
Region Spotlight: Tuscany
Tuscany is the most famous of all
Italian wine regions and comprises
a high number of DOC (33) and
DOCG (9) appellations. Located
around the cities of Florence and
Sienna, Tuscany is home to the great
Sangiovese grape, the mainstay
of Italian varietals. It is hilly (68%)
and possesses a warmer climate
due to the Tyrrhenian Sea to
its west. Most vineyards are
nestled between 500 and
1600 feet, increasing the
area’s diurnal temperature
variation, a fact that helps
the grapes maintain their
sugar/acid balances
and aromatic qualities.

Region Spotlight: Abruzzo
Abruzzo is nestled along the
mountainous central Italian region
along the Adriatic Sea. It too is
mountainous (65%). Despite smaller
vineyard plantings, Abruzzo produces
over 40 million cases, more than twice
that of Tuscany. It too has a mild
Mediterranean climate thanks to the
Adriatic Sea. The great varietal here
is the Montepulciano, Italy’s fifth largest planted grape. In the northern part of
Abruzzo, fertile ferrous clays and limestone vineyards produce Abruzzo’s finest fruit.
Region Spotlight: Sicily
Sicily sits off Italy’s western coast and is home to more vineyards
than any other wine region. It is a volcanic island with rich soils for growing
vines. For many
year s, Sicilian
grapes were sold
to other regions
and blended into
many styles of
wine.
		
Latel y,
there has been
a resurgence of smaller, estate-type vineyards that have emerged with great
emphasis on quality. In just twenty years, a number of these wineries have
vaulted into the stratosphere of internationally acclaimed wines. Di Giovanna
Estate is one such example of this late success. Sicily provides us with the Grillo
grape that was formerly used in making of Marsala, Italy’s fortified wine.

WINE REGIONS OF ITALY
Italy is famed for its huge diversity of terriors, grape varieties
and wine styles and is practically a nation of vines. Several factors
have contributed to this country's wine growing success, including
the Mediterranean climate and a myriad of terrains. From Italy's
lengthy coastlines to rolling foothills, the Italian Alps in the north
and the Apennines in the center, this country's diverse landscape
is the ultimate setting for producing an abundance of grapes
varieties and world-class wines.
Friuli-Venezia Giulia
Veneto
Lombardy
Piedmont
Emilia Romagna
Tuscany
Umbria
Lazio
Marche
Abruzzi
Molise
Campania
Puglia
Sicily

Italy:
Fun Facts!

Photos, top to bottom, left to right:
•
The Di Giovanna Estate in central Sicily is nestled in the mountainside of Monte Genuardo,
surrounded by vineyards and valleys below.
•

Fruit is 100% hand-harvested at the Di Giovanna Estate in Sicily.

•

The Nicodemi Estate is located in the Teramo district of Abruzzo, a hilly province bordering the
Adriatic Sea in Central Italy.

Parmesan cheese originated in the area
around Parma, Italy. Italians also created
many other cheeses, including gorgonzola,
mozzarella, provolone, and ricotta.

•

Vines were first planted on the Di Giovanna Estate in 1860 by Gunther and Klaus' great
grandfather. The brothers are committed to maintaining these vineyards and celebrating their
family's winemaking history.

•

The Collelceto Estate is located on the west side of Montalcino, very near to the Ombrone River in
Tuscany. Here, some of the greatest Brunello di Montalcinos (Sangiovese) are produced.

The University of Rome is one of the world's
oldest universities and was founded by the
Catholic Church in A.D. 1303. Often called
La Sapienza ("knowledge"), the University
of Rome is also Europe's largest university
with 150,000 students.

•

The flag of Itay.

There are two independent states within
Italy: the Republic of San Marino (25 square
miles) and the Vatican City ( just 108.7 acres).
The highest peak in Europe is in Italy Monte Bianco, part of the Alps, stands at
15,771 feet high.
Italy is slightly larger than the state of Arizona.
The ice cream cone is an Italian invention.
In ancient times, the Italian peninsula was
commonly referred to as enotria, or "land
of wine," because of its rich diversity of
grape varieties and many acres dedicated
to cultivated vines.
The ancient city of Pompeii was destroyed
by the volcano Mt. Vesuvius.
The Black Rooster is a 700 year old symbol
and a proud designation of Italy's Chianti
Classico wines. Story has it, Florence and Siena
long fueded over rights to the region now
known as Chianti Classico, and in 1200 they
agreed to end the feud with a competition.
Horsemen were to depart from the rival cities
at the crow of a rooster and wherever they
met would determine the boundary lines.
Siena chose a well-fed white rooster while the
cunning Florentines chose a starving black
rooster. On the day of the event, the white
rooster crowed at dawn, but the starving black
rooster had begun to crow long before. This
gave the Florentine horseman a considerable
advantage, and the Senese horseman didn't
get very far. The borders were established with
the region now belonging to Florence. The
Black Rooster emblem is placed on the neck
of wine bottles from the Chianti Classico zone.

THE FLAG OF ITALY
The current flag of Italy was
adopted January 1, 1948,
when Italy became a republic
and the royal arms, which
were once centered in the
middle white band, were
removed. The flag now features a tri-color
of equal band widths of green, white and red. It
is believed that the green represents the Italian
landscape of plains and hills, the white stands for the
snow-capped Alps mountains, and the red symbolizes
the bloodshed that brought about Italy's independence.
A more religious interpretation is that the green
represents hope, white is faith, and
red is charity - which references
the three Theological virtues.

Salute!

Order Toll Free: 1-800-266-8888 • Order by Fax: 1-800-266-8889
Order online at: www.goldmedalwineclub.com

three italian producers embrace family tradition and italian
culture to craft internationally acclaimed wines.
Collelceto
Tuscany

Located to the southwest
of Montalcino, the Collelceto
Wine Estate is a nearly 15acre farm property that has
been transformed by Elia
Palazzesi into one of the finest
vineyards in Italy. Its location is near the Ombrone River and the
vineyards benefit from the river’s cooling presence.
The winery’s name is derived from the many Holm (or Holly)
Oaks found around the property that provide much of the color and
appeal to the commune of Montalcino. Formerly his parent’s farm,
Collelceto Wine Estate is planted at an elevation of about 1600 feet.
The entire area is enhanced with high red clay content, a fact that
the owners feel imparts a sense of dark mocha flavor to their wines.

The Winemaker: Lorenzo Landi
When owner Elia Palazzesi began his rejuvenation of
Collelceto Wine Estate, he immediately sought the help of
renowned enologist Lorenzo Landi. Landi, a Tuscan by birth,
graduated with honors from the University of Pisa and later at
schools in both Burgundy in the early 1990’s (Domaine Laflaive)
and later in Bordeaux where he studied under celebrated Professor
Denis Dubourdieu. Landi has become a central winemaking figure
in Italy and consults for numerous wineries such as Lungarotti in
Umbria, Rocca delle Macie in Marche and Cottanera in Sicily.

Fattoria Nicodemi

have specialized in native Italian varietals and are assisted in their
winemaking duties by Frederico Curtaz and Paola Caciorgna.
Curtaz worked for fifteen years with Angelo Gaja, one of Italy’s
greatest winemakers. Caciorgna is also Tuscan and has made a
name for himself with his own wines that are crafted from grapes
grown on the side of volcanic Mt. Etna. Such winemaking expertise
insures near perfection for the wines of Fattoria Nicodemi.

Di Giovanna
Sicily

		
Di Giovanna’s
first vineyards were
planted more than 150
years ago by Cristoforo
Ciaccio, who aged his
wines in his family’s old
stone farmhouse called
Fiuminello. The rugged,
high altitude growing area
is near the geographic
center of Sicily, the largest island in the Mediterranean Sea. In
1985, fifth generation owners Aurelio and Barbara Di Giovanna
initiated a study that resulted in a reorganization of their
vineyards. Vines are grown organically at altitudes between 1150
to over 2700 feet and produce exceptional fruit for Di Giovanna’s
wine portfolio.
Two brothers, Klaus and Gunter Di Giovanna run today’s
modern operation that has only recently begun exporting to the
United States.

Abruzzo

The winery is located in the Teramo District of the Abruzzo
Region, a hilly part of Central Italy that borders the Adriatic Sea.
Fattoria Nicodemi was founded more than a half century ago
by Bruno Nicodemi who took over his father Carlo’s vineyards.
Since 2000, the winery has been run by the brother/sister team of
Alessandro and Elena Nicodemi, third generation operators. The
vineyards are planted at around the 900-foot elevation allowing
for warm afternoons and cool evenings.
		
The term ‘notari’ is a reserve
designation for the Nicodemi Estate’s
highest quality fruit that is singled out at
harvest time and exceptionally handled
until production.

The Winemakers:
Elena & Alessandro Nicodemi
		
Owners Elena and Alessandro
Nicodemi fill the role of winemakers at
their family’s impressive winery. They

The Winemaker: Riccardo Cotarella
Internationally respected winemaker Riccardo Cotarella,
known as ‘the wizard’ controls the production process of Sicily’s
Di Giovanna Estate. Cotarella also consults for several Bordeaux
Chateaux (raising eyebrows from the firmly entrenched French
winemaking cadre) and co-owns his own Italian estate, Falesco, in
Umbria with his brother Renzo Cotarella.
His initial winemaking success was with white wines and
Cotarella feels that whites are making a strong comeback throughout
Europe. He is also famous for his powerful reds that have garnered
many international awards and accolades. Cotarella also researches
new techniques for growing vines and is highly acclaimed for his
research work.

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 WINES
Collelceto 2008 Brunello di Montalcino
Tuscany

A Brunello di Montalcino is a red Italian wine produced in the vineyards
surrounding the town of Montalcino, located just south of Florence in the
Tuscany wine region. Brunello is the name that was given locally to what was
once believed to be an individual grape variety grown in Montalcino - however
in 1879, it was determined that Sangiovese and Brunello were the same grape
variety. Now in Montalcino, the name Brunello is given to wines produced
with 100% Sangiovese and the Brunello di Montalcinos are among Italy's best
known wines. The Collelceto 2008 Brunello di Montalcino has bright fruit notes
of cherry, pomegranate, raspberry and red currant that balance nicely with the
well-integrated spice, leather and tobacco notes and soft tannins. Aged 28
months in oak, 14 months in bottle. 100% Sangiovese. Enjoy now until 2016.

REORDER

91 POINTS

Winery Direct: $50.00 /bottle
Members Only Special Pricing: Save 15% - 23% online!

- Wine Enthusiast

Nicodemi 2009 Notàri Montepulciano d'Abruzzo
Abruzzo

The Montepulciano d'Abruzzo is a red Italian wine made from the
Montepulciano wine grape in the Abruzzo region of east-central Italy. It
should not be confused with Tuscan Montepulcianos, which are red wines
made from Sangiovese and other grapes near the town of Montepulciano.
Montepulciano d'Abruzzos are typically deeper colored wines with pepper
and spice notes, nuances of earth and blackberries, and often described
as "rustic." Nicodemi's 2009 Notàri Montepulciano d'Abruzzo is produced
from sustainably farmed vineyards in the new Colline Teramane appellation
of the Abruzzo wine region. It's Notàri brand represents the best selection
of Montepulciano grapes in their vineyards. This distinctive bottling is deep
ruby in color with strongly mineral-driven aromas of blackberry, smoky dark
cherry, and earth. The palate is juicy and fresh with dark fruit flavors not notes
of lingering bitter chocolate. Aged 12 months in oak, 6 months in bottle.
Enjoy now until 2019.

REORDER

91 POINTS

- Stephen Tanzer's International Wine Cellar

Winery Direct: $23.00 /bottle
Members Only Special Pricing: Save 15% - 33% online!

Di Giovanna 2012 Grillo
Sicily

Di Giovanna is an estate located almost at Sicily's geographic center, above
the city of Sambuca, at approximately 1,500 feet elevation. These beautifully
remote high altitude vineyards are managed with organic farming principles
and produce some of the island's best quality fruit. Grillo, which can be
compared to Sauvignon Blanc (yet much more tropical and lacking in green
notes), is planted throughout Sicily and is Di Giovanna's specialty. The 2012
Grillo comes from two of the family's vineyards - Paradiso and Gerbino - and
shows an expressive bouquet of ripe ruby red grapefruit, pineapple, and
herbs. The mouthfeel is surprisingly concentrated and powerful with bright,
fresh acidity and lingering notes of almonds and lemon zest. Aged 4 months
in stainless steel, 2 months in bottle. 100% Grillo. Enjoy now until 2017.

REORDER

Winery Direct: $20.00 /bottle
Members Only Special Pricing: Save 15% - 36% online!

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

These special discounts are available only to club members,
gift recipients and gift givers. Remember to login to see your prices online!
*2 bottle min. per wine, per order. Shipping and tax (if applicable) not included in above prices.

