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tantalizing trio of
A
wines portray a sense of
Italian tradition, family,
and culture.
It’s true that the Italians were not the first to invent wine, but more than any
other people throughout history, they have demonstrated a serious passion for it.
With a vinicultural history dating back over 2,000 years, Italy is the largest wine
producer in the world and proudly makes wine from every one of its regions.

To better understand Italy’s expansive range of wine styles and progressive
winemaking traditions, it is necessary to taste and explore wines from throughout
the country, which is why, for this month’s International Series, we have carefully
selected three wines produced in three different Italian regions. We know you will
enjoy this fabulous selection—and delicious representation—of some of the best
Italy has to offer!

Sicily

In addition to being the Mediterranean’s largest island, Sicily can lay claim to the
fact that the former penal colony is now considered by many as Italy’s emerging
high quality wine producing area. Located off the famous toe of the Italian peninsula,
the island’s wine heritage can be dated back several thousand years, to centuries
before Christ in what was termed the Magna Graecia (Grater Greece after 8th and
7th Century BC Greek colonists) Era. Vines have always flourished in Sicily, but
until recently, the island produced mostly common bulk variety grapes.
Primitivo grapes thrive
on Italian vines.

Sicily’s wine renaissance began with the present generation of growers,
fueled mostly by younger winemakers from notable family estates that have
blended local grapes with classic varietals to achieve international acclaim.

Sicily’s modern new wave wines compare favorably with the likes of both
Australia and California and are known for their fruitiness and drinkability.
When consumed in company with the island’s vibrant local cuisine, they
propel the resulting culinary experience to the highest gastronomic levels.

Vines can be found throughout the entirety of mostly mountainous Sicily, with
the finer grapes and wines coming from the Western and West-Central growing
regions where favorable Mediterranean breezes and excellent temperatures
equal those of Northern California. Dry conditions during critical growing
periods are among the best in the world. The finest wines come from the
old family estates where winemaking traditions are many centuries old
and have been coupled with modern growing techniques to improve the
overall quality of the wines.

Tuscany

While most wine consumers relate
Tuscany to classic Chianti, the
remarkable winegrowing region of
Tuscany is home to a number of
additional world-class wines. Tuscany,
one of Italy’s most well known wine
regions, is dominated by sophisticated
and historic Florence, long considered
the prime example of Italian culture.
The Tuscan spoken language is now
the spoken language of Italy after
scholars deviated from traditional Latin
during the 14th Century.

Wine has traditionally
been part of the Tuscan
lifestyle for over 3,000
years and represents the
spirit and personality of
its inhabitants. The finest
Tuscan wines were
exported as early as the
16th Century and are always considered
among the world’s elite class of wines.
The terroir of Tuscany consists of gently
rolling hills that are highly conducive to
growing superior vines.
Tuscany’s earliest settlers, the
Etruscans, realized that vines and
grapes contained certain lifesaving
properties and emphasized their
consumption and usage in diet,
a theory currently being proven
by modern medicine.

The great Sangiovese (red) and Trebbiano (white) grapes dominate
the region and are mostly responsible for Tuscany’s international
reputation. A number of the larger Italian wine entities are located
here, but the real backbone of the region is the myriad of small estate
producers that supply many of the world’s top tables and restaurants.
In addition to Florence and Pisa, the medieval walled city of Lucca is
one of Italy’s top tourist destinations. Tuscan cuisine is also favored by
many to compliment the area’s robust wines and sauces.
Apulia

Apulia is literally the land of the
distinctive stiletto Italian heel, the
peninsula formed between the Adriatic
Sea and the Gulf of Taranto. Apulia
has been conquered at one time or
another by practically everyone,
including the Romans (4th Century BC
and the Normans, 11th Century AD).
The region is basically a long plains area and is Italy’s largest wine
producer, accounting for nearly 17% of the country’s total production.
It is also a large grape growing area, and produces about twice as
many grapes as all of Australia and New Zealand combined.
Apulia’s southernmost region is called the Salento Peninsula and
is home to the finest of the Pugliese wines. The area benefits from
almost ideal soil and climactic conditions and is considered the finest
vineyard land in Apulia. Its main grape is called the Primitivo, which
has been recently identified as possessing the same DNA as our
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wine regions of Italy

Italy is home to 20 designated wine regions, which are among the
oldest wine-producing areas in the world. Each region produces
unique wine styles and indigenous cuisines, which are largely due
to the country’s extensive geographic characteristics. A widespread
latitudinal range permits wine growing from the Alps in the north to
almost within sight of Africa in the south, while Italy’s peninsulashaped topography provides a long shoreline moderating the climate
to coastal wine regions. Italy’s expansive mountains and foothills
provide a range of altitudes, climates, and soil conditions that further
promote an ideal basis for premium grape growing.

Photos left to right, top to bottom:
View of the picturesque Tuscan vineyards.
Primitivo grapevine in the Apulia region of Italy.
Harvest at Tenuta di Valgiano in Tuscany.
Barrels in the cellars of Firriato, in Sicily.
Baglio Soria, the 17th century farmhouse of
Sicily’s Firriato.
Map of Italian wine regions.
Tenuta di Valgiano Palistorti wine label.
Italy flag.
Front Cover Photo:
Overlooking beautiful Tuscany.
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Italian wine terminology
Annata - Vintage year
Azienda - Estate
Blanco - White

Bicchiere - Glass

Botte - Cask or barrel
Bottiglia - Bottle

Cantine - Cellars

reading an Italian wine label

Wine is Italy’s main food export, with nearly half of it going to
European countries and a quarter going to the United States.
In order to meet International wine industry requirements, labeling
standards must be met on all exported wine.
Italy’s mandatory and optional wine label requirements:
(m) = mandatory information on label; (o) = optional information

Casa Vinicola - Winery

Denominazione di Origine Controllata

(DOC) - A wine class level recognized by
Italy’s Federal government

Enoteca - Wine library
Etichetta - Label

Imbottigliato all’ origine - Estate bottled
Invecchiato - Aged
Rosso - Red
Uva - Grape

Vigna - Vineyard

Vino da tavola - Table wine

winery name
Tenuta Di Valgiano (m)

designation of origin vineyard location
Colline Lucchesi
(Lucchesi Foothills) (m)
country of origin Italy (m)

bottle volume (750 ML) (m)

winery’s name
for the wine
Palistorti (o)

vintage 2005 (m)
type of wine
Red Wine (o)

alcohol content
13% (m)

the regional flags of Italy

Apulia continued

incomparable California Zinfandel,
thereby ending hundreds of years of
speculation as to the Zinfandel’s origin.
For centuries most of Apulia’s wine
production went into bulk programs
both in Italy and France, but modern
winemaking techniques and mores
have forced producers to concentrate
on higher quality, limited production
wines that have captured the
imagination of wine enthusiasts
around the world.

Like most wine regions, Apulia is
also well known for its regional cuisine
that is ideally paired with an excellent
Pugliese red or white.

The flag of Sicily dates back to 1282. The two colors
represent the cities of Palermno and Corleone, which were
the two founding cities of the confederation against the
Angevin rule. The three legs of the central figure represent
a "trinacria," and stand for good luck and prosperity, and encompass
the face of Medusa.
The Tuscan flag was adopted on February 3, 1995,
bearing two red stripes with a Pegasus in the center.
The Pegasus was the symbol of the Tuscan National
Liberation Committee during the Second World War
and has since become a coat of arms for the region.

The official flag of Apulia was adopted on August 10, 2001,
baring the traditional Italian colors of green, white, and red,
a coat of arms depicting an olive tree, and topped with
a royal crown. It was originally flown by
the President of the Regional Council.

Salute!
Order Toll Free: 1-800-266-8888 • Order by fax: 1-800-266-8889
Order online at www.goldmedalwine.com/member

featured Italian wines
Palistorti

2005 Tenuta di Valgiano Palistorti

The Tenuta di Valgiano winery’s Tuscan Mediterranean climate,
rocky soils, and biodynamic farming provide harmonious growing
conditions for the grapes found in this appealing blend:
Sangiovese, Merlot, and Syrah. This wine is beautifully aromatic
with intense spicy cassis and plum characters coming alive in the
glass. A medium bodied blend, the 2005 Palistorti is deep ruby
colored and exudes both a suave fruitiness and subtle elegance
with mature, fine tannins completing the picture. The Tenuta di
Valgiano Palistorti is also a great food wine, pairing deliciously
with Mediterranean-style chicken dishes. 70% Sangiovese,
15% Merlot, 15% Syrah.

(Pal-ees-tort-tee)
A Sangiovese based wine,
Palistorti means ‘crooked poles,’
and is named in reference to the
difficulty in erecting vine poles
in rocky soils. By contrast,
this wine is refreshingly
upright and alive on the
nose with tantalizing,
enticing aromas.

• enjoy now or up to 2015

Solemnis
(Sole-em-niece)
Agricle Rizzello calls the
Solemnis, 100% Primitivo,
“A Timeless Classic”
with its ancient, strong
structure, its modern and
refined elegance, and its
unmistakable typicality
and smoothness.

Santagostino
(San-ta-gos-steeno)
50% Catarratto and
50% Chardonnay,
this ‘Santagostino’ named
wine stands for innovation in
the Trapani region of Sicily.
Today, this revolutionary blend
carries on the traditions of the
monks, as symbolized by the
rose window of their monastery

REORDER

• half case (6) $156 / $26.00 btl. Save 28%
• full case (12) $288 / $24.00 btl. Save 33%

2006 Le Vigne di Sammarco Solemnis Primitivo

Produced by one of Salento’s top wine producers, the
Agricole Rizzello S.P.A., the 2006 Solemnis Primitivo
has acquired international recognition and was awarded
a Gold Medal by the International Wine Challenge in
France. The Solemnis, which translates to “the one and
only,” is a deeply concentrated ruby red color, with an
intense bouquet of red fruit united with plum, cinnamon,
juniper berries, and hints of vanilla and sandalwood.
On the palate, the wine is full bodied, silky, and energetic, supported by concentrated tannins
that ease into a long and pleasant finish. Ideal food pairings include braised beef or lamb,
pork ragu pastas, and rich stews. 100% Primitivo. Decant 1 hour before serving.

• enjoy now or up to 2016

REORDER

• half case (6) $126 / $21.00 btl. Save 30%
• full case (12) $228 / $19.00 btl. Save 37%

2005 Firriato Santagostino Baglio Soria (white)

A wine that’s blessed Firriato with worldwide success,
the Santagostino Baglio Soria is named after Sicily’s
historic Monastery of Santagostino, and the wine’s label
beautifully depicts the monastery’s famous rose window.
A blend of Catarratto and Chardonnay, this wine is a
rich golden yellow color with enticing aromas of fresh
flowers and hints of melon, white prunes and peaches,
with rare soft vanilla undertones. Flavorful, enveloping,
and surprisingly elegant, the 2005 Firriato Santagostino
Baglio Soria makes a tasty food pairing with favorite seafood dishes, medium-aged cheeses,
and grilled chicken or pork. 50% Catarratto, 50% Chardonnay.

• enjoy now or up to 2010

featured on this label.

Reorder on-line: www.goldmedalwine.com/member
Reorder toll free: 800-266-8888
www.goldmedalwine.com

REORDER

• half case (6) $132 / $22.00 btl.
• full case (12) $252 / $21.00 btl.

Save 27%
Save 30%

You may choose any combination of the above wines to receive
the half-case and full-case pricing. Prices do not include shipping.

T

hree Itlaian wineries uphold family tradition while bottling boutique
wines and capturing the essence of their homeland.
Casa Vinicola Firriato - Sicily

By Italian and
Sicilian standards, Casa
Vinicola Firriato is the
relative new kid on the
block. Begun by the
husband/wife team of
Salvatore and Vinzia Di Gaetano in 1985, the Firriato Vini
has grown quite rapidly in its relatively brief existence.
Located in northwestern Sicily, the city of Paceco that is
part of the province of Trapani, Firriato Vina comprises some
750 acres, most of which is planted in native Sicilian
varietals including the Nero d’Avola and Catarratto Bianco.
While Firriato began planting in 1985, it wasn’t until 1994
that its first wines came to market.
As early as 1995, Casa Vinicola Firriato began using
Australian consultants to redirect their production and quality.
Following a landslide of positive press and competition
awards, the winery was named Italian Winery of the
Year for 2005, prompting owner Di Gaetano to remark,
“This honor is a significant result that recognizes the quality
of our production. It is a tribute to our work and sacrifices
made in recent years.”
DiGaetano also accepts comparisons to the wines of
other countries, but proudly stated that his intention was not
to make an Australian or New Zealand styled wine but to
make soft and expressive Sicilian wines with an emphasis
on native grapes.

The centerpiece of the estate is the charming 17th
Century farmhouse called Baglio Soria that gives its name to
Firriato wines.
Tenuta di Valgiano - Tuscany

It is not unusual that the estate that comprises
Tenuta di Valgiano dates back to the 16th
Century, for a great many Italian estates share
a somewhat glorified history and background.
What is different about the coastal Tuscan
property is that a trio of relative wine newcomers,
Moreno Petrini, Laura Collobiano and Xavier
Petrilli, have banded together to create a superb wine in the
shadows of some of the greatest wines that Italy produces.
Located in the hills just above the fortified town of Lucca,
Valgiano is blessed with a mixture of sandstone and

limestone soils and a marvelous pure stream that spills off
Monte Barbona, some 1400 feet above the vineyards.

Tenuta di Valgiano produced its first wine as recently as
2002, at a time when the principals believed their vines and
grapes had reached a sufficient level of maturity. The wine
combines the great Sangiovese with a pair of French
varietals, Merlot and Syrah, both holdovers from the period
of history that was known as the French Napoleonic era.

The estate also began producing some of the first
biodynamic grapes grown in Tuscany. Their efforts proved
so successful that an emphasis was placed on making some
superior quality wines. “We didn’t start out with the idea of
producing great wines,” remarked Saberio Petrilli,” but the
vines flourished to such an extent that it became a natural
consequence.” Most of the grapes come from 45-year-old
vines that have been restored bio-dynamically that have
helped the balance in the finished wine.
Agricole Rizzello - Apulia

Agricole Rizzello came into existence in
the early 1970s when founder Marco Rizzello
joined a growing number of Italian wine
growers who saw the long term advantages of
producing wine for his family. Having grown up
working in the fields around the town of Cellino
San Marco, he began acquiring land that today
totals around 445 acres of prime Pugliese vineyards. He
invested in modern equipment and made Agricole Rizzello
one of the show places of the Salento Peninsula.
Rizzello also began tutoring his grandson Franco, now
48, in the finer points of growing and winemaking. At age 19,
Franco was slated to become a lawyer, but his love for the
vineyards and a common dream of one day having a worldclass winery with his grandfather proved hard to resist. He
chose instead to follow his grandfather into the wine
business and today Franco Rizzello runs Agricole Rizzello
with a capable hand. He has also served a mayor of Cellino
San Marco until his duties at the winery forced him to resign
his elected position.

Utilizing a climate very similar to California’s Napa Valley
(wet in winter and extremely dry in summer), Agricole Rizzello
has steadily climbed the ladder to become one of its region’s
top quality producers. The wonderful wines of Agricole
Rizzello have won numerous European awards and are held
in extremely high regard by the European wine press.

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

800-266-8888
www.goldmedalwine.com

“Bringing you the best small
wineries since 1992”

