
2021 Beni Duilio Castellani 
Chianti Riserva D.O.C.G

Wine Summary

Varietal

Pairing SuggestionsWine Flavors

Food Pairings

Alcohol

Appellation

� Cheeses: Pecorino, Parmesan, Asiago�
� Protein: Beef, Pork, Chicken, Lamb�
� Vegetables: Tomatoes, Mushrooms, 

Eggplant, Fennel�
� Spices: Rosemary, Thyme, Black Pepper 

� Black cherrie�
� Violet�
� Smooth tannins

� Grilled steak with rosemary�
� Pasta with rich tomato sauce�
� Beef stew with root vegetables 

Sangiovese and other 
red grape varieties 

This traditional Tuscan red wine features a bright ruby red color with 
garnet reflections. The bouquet is intense, offering fruity and violet 
fragrances. On the palate, it is dry, harmonious, and full-bodied with 
velvety black cherry notes and smooth tannins. This Chianti Riserva is a 
robust wine ideal for pairing with rich and hearty dishes. 

12.5%

Chianti, Italy 



2022 Pian Del Poggio 
Pinot Noir I.G.T.

Wine Summary

Varietal

Pairing SuggestionsWine Flavors

Food PairingsAlcohol

Appellation

� Cheeses: Brie, Camembert, Gruyere, Taleggio�
� Protein: Duck, Pork, Beef, Lamb�
� Vegetables: Mushroom, Beets, Brussel 

Sprouts, Asparagus�
� Spices: Black Pepper, Thyme,  

Bay Leaves, Rosemary 

� Red frui�
� Black cherrie�
� Smooth tannins

� Braised duck with cherry glaze�
� Beef bourguignon�
� Mushroom risotto 

Pinot Noir 

This Venetian Pinot Noir is a smooth and elegant red wine with a light, brilliant 
color. It offers fresh red fruit and black cherry aromas, complemented by smooth 
tannins and a sapid finish. Harvested in September, the wine undergoes a 
controlled fermentation process to bring out its finesse.

12.5%

Veneto, Italy



2021 Villa Amoroso 
Toscana Bianco I.G.T.

Wine Summary

Varietal

Pairing SuggestionsWine Flavors

Food Pairings

Alcohol

Appellation

� Cheeses: Goat Cheese, Ricotta, Pecorino�
� Protein: Chicken, Turkey, Fish�
� Vegetables: Zucchini, Asparagus, Peas�
� Spices: Basil, Oregano, Lemon Zest 

� Stone frui�
� Lemon zes�
� Fresh herbs

� Grilled fish with lemon and herbs�
� Roast chicken with celery and carrots�
� Goat cheese salad with honey drizzle 

White Blend 

This pale gold Tuscan white wine showcases delicate fruit notes and floral aromas 
reminiscent of honey. Its mineral-rich taste and long, dry finish make it a 
refreshing choice. The grapes are perfectly vinified and slowly fermented, bringing 
out the best textures and flavors.

13% 

Tuscany, Italy 



Abbazia Moscato Vino 
Dolce I.G.T.

Wine Summary

Varietal

Pairing SuggestionsWine Flavors

Food Pairings

Alcohol

Appellation

� Cheeses: Mascarpone, Ricotta, Brie, Goat Cheese�
� Protein: Light Fish, Foie Gras, Chicken, Pork�
� Vegetables: Arugula, Cucumbers, Fennel�
� Spices: Cinnamon, Nutmeg, Vanilla 

� Honeysuckl�
� Orange blosso�
� Meyer lemon�
� Spritzy

� Foie gras with fruit compote�
� Fresh fruit tart�
� Vanilla ice cream with biscotti

Moscato

A delightful off-dry white wine from Northern Italy’s Lombardia province, this 
Moscato offers a spritzy and refreshing experience. Its sweet, floral notes make it 
perfect for enjoying as an aperitif or with a delectable dessert. 

6%

Pavia, Italy


