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WHAT'S SIPPIN'

WINTER 2024
-« | Winter is here and
| Wine Spectator .
d ocomesor | \We're feeling the
bold whites and
smooth reds

Ahh winter -- time for fluffy slippers, freaky-
cold temps, fire pits, and star-covered
night skies. We love it all.

EI NOBILE DI
MONTEPULCIANO

&

#34

“A smoaoth red, with cherry, plum and
spice flavors shaded by savory
underbrush and wild herb accents.
Shows iron and tobacco details on the
long finish, with fine balance and grip
overall. Prugnolo Gentile and Canaiolo.
Best from 2024 through 2040. 10,000
cases made, 3,500 cases imported.”
—Bs
Score 93

This issue highlights a few of our favorite

smooth reds and bold whites that make
/in this winter-wonderland even more fun to
me take in from the comforts of our couches.

As seen on social media

Con g ratu | a t| ons to Sit back, grab a glass, and let us inspire you

to try something new, as we say ‘S' 4

De || to winter!

We are thrilled for our friends at DEI Winery Visit www.enotec.net to learn more about these
wines.

to receive this wonderful recognition from
Wine Spectator for their Nobile di
Montepulciano!

Made from Sangiovese, with small
qguantities of complementary varieties, the
Nobile di Montepulciano has a brilliant ruby
red color, with garnet tinges as it ages.
Intense bouquet with aromas of ripe
cherries, plum, and violets. It's full body and
velvety tannins are balanced by its fine
acidity. This wine is decidedly persistent
and harmonious.

$41.99 SRP
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Grimaldi, from
prestigious Plemonte

| absolutely LOVE this brand -- classic, best-in-
show quality, and always tasty.

For four generations, the Grimaldi family has
been tending to the best vineyards in the
Langhe and Roero, bottling the most
prestigious appellations of the area.

The Nebbiolo d’Alba is ruby red with delicate
aromas of violet and raspberries. Dry and
velvety.

The Barbaresco ‘Manzola’ is ruby red with
garnet reflections with intense aromas of
spicy ripe fruit. Dry, refined, elegant, and
velvety. Boom!

From the Irpinia hills
of Campania, meet
Aglianico ‘Macrv’

We're excited to present Russo Taurasi's
‘Macri’, made from 100% Aglianico (a-LEE-
a-ni-KO), indigenous to Irpinia with a
strong personality.

The label is minimal and whimsy,
depicting the vineyards sprawling up the
hills of Irpinia with limestone soil.

Deep ruby in color with red fruits and
spicy aromas, nice structure, long finish,
and a hint of tannin. Perfect for a chilly
night and a fluffy sherpa blanket.

The ‘Macri’ can stand up to rich foods -

meats, bold creamy pastas, and aged
cheeses.

$24.99 SRP



& MEET The Fanetti family has been crafting traditionally

g FANE'I“I'I styled wines that have been a crowd-favorite for
2 years because they use the highest quality grapes

came

Awarckwinning gems fram from one of Italy’'s most famed wine-producing
Montepulciano since the 1920's. .
regions.

The Sant' Agnese Estate has been

run by three generations of the

Fanetti family, and now Elisabetta. Made from 80% Prugnolo gentile-Sangiovese and
20% Canaiolo the Fanetti Vino Nobile di
Montepulciano has great body and is smooth upon
sip through finish.

SRP $20.99 SRP $27.99

B Get ready to find your groovy! With its don't-fix-it-

- if-it's-not-broken iconic label, the Fanetti Vino
| Nobile di Montepulciano is arguably the OG from
ﬂ x R -. the Tuscan hills that you absolutely MUST try!
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As seen on social media

From the hills of Tuscany,
Fattoria Rodano

Located in the heart of the Chianti Classico in the famed
region of Castellina in Chianti. The original farm dates to
the Middle Ages and sits on the historic “Via Franchigena”
used by pilgrims to travel from northern Europe to Rome.
It became a wine-producing property in the sixteenth
century.

Mon Nené

HIAMTRCLASY

In an area that is dominated by giant wineries, Rodano
remains a small, family-run, artisanal estate practicing
organic, traditional wine fermentations in cement and

aging in large, neutral botte. The Fattoria di Rodano winery $1799SRP  $2299SRP  $4099SRP  $43.99 SRP
is a top source for classically made, user-friendly and — prem——— v a T W F
complex Chianti, run by Enrico Pozzesi. ﬁ Meet Enrico pu Qﬁ el
A i e
¥ 3 "‘"..

Rich in history and character, the Rodano wines are an
excellent addition to your table - meats, cheeses, risotto -
bring it on!
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POMPEII

SRP $37.99

| Say hello to Vivace!

Vivace!

92pts
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Beice o MEBIEE

POMPEI [

SRP $37.99

Not only does it SOUND like a party just
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I Meet Bosco De Medici

Poised at the foot of Mt Vesuvias is the ancient city of
Pompeii. Once buried under ash and pumice, now
home to Bosco de Medici.

It's a story rooted in the early years of '900, when the
grandfather Raffaele discovered his passion for
viticulture, walking through the rows of his property
on the Vesuvius, while savoring the taste of nature.
His passion took to the first wine-making
experiments, in the wine cellar of a eighteenth-
century farmhouse, property of the family, that can
be visited today on their Pompeian estate.

Pompeian Rosso is made from 100% Piedirosso
grapes with rich, savory notes. Pompeian Bianco is
made from 100% Caprettone with mineral hints that
deepen the wine.

waiting to happen, but the not-too-sweet berry
flavors and slight back-of-the-mouth bubbles will
make the corners of your mouth reach for the stars!

Vivace! is a new brand of Italian wines that celebrate
the passion and vibrancy of Northern Italy.

The wines are light and refreshing, with a hint of
bubbles that add a little sparkle to each glass.

Vivace! wines are perfect for when you're enjoying
some downtime alone or hanging out with friends,
either way, treat yourself at the end of the day with a
glass of happy!

Tf Try, Vivacel in your favorite

cocktai. Oh yes.

Get ready to live
VIBRANTLY!

Light and refreshing mixed-berry fruit flavors, with a hint of
bubbles that add a little sparkle to each glass. Mmmm...
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$14.99 SRP

As seen on social media

WWW.ENOTEC.NET


https://fb.watch/pn_rAe47ji/
https://fb.watch/pn_rAe47ji/

