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At Tabarrini we are now harvesting the Trebbiano Spoletino grapes.   

Slow Wine 

Every year Slow Food publishes a Slow Wine guide and we are 
proud to say that Adarmando 2012 was selected as a Slow Wine. 
This is the third time Adarmando has been given this honor.  
Also, Azienda Agricola Tabarrini was awarded the Chiocciola 
(Snail).  The Chiocciola award stands for the high quality, 
tradition, and philosophy standards that Slow Food so believes 
in. The wines selected for the wine guide will be featured on 26 
October 2014 in Torino, Italy at a grand tasting. 
Wine Spectator  

The most recent issue of Wine Spectator revealed their ratings 
of Italian wines. The Colle alle Macchie was ranked as Number 1 
of the Umbrian region with 93 points. As you might expect and 
agree, they described Macchie as a “A big and juicy red, with 
sinewy tannins and a sense of restraint.”  Colle Grimaldesco and 
Campo alla Cerqua both received 92 points and tied for second 
place. The 2015 Wine Spectator Grand Tour dates and locations 
will soon be announced. 

Important Announcements

Happy New Year!
Gambero Rosso USATour
Slow Wine USA Tour
Release of New Reds 
Masters of Trebbiano Spoletino
Wine Spectator Article
Opera Wine 2015
Umbrian Kitchen 
The Top 5

Tre Bicchieri 

Gambero Rosso’s Vini d ’Italia 
published the new winners and 
selections for the 2014 year. It 
is with great pleasure and 
humility that we announce that 
our Montefalco Sagrantino 
Campo alla Cerqua 2010 was 
awarded Tre Bicchieri or Three 
Glasses. Only “extraordinary” 
wines are awarded this rating 
and we are happy to see our 
hard work so appreciated. 
Gambero Rosso will be hosting 
the Tre Bicchieri World Tour 
2014 in San Francisco, 
California on 13 February 2015 
at the Festival Pavilion. We 
hope to see you there!
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5 Grappoli 

Montefalco Sagrantino Campo alla Cerqua 2010 was awarded the 
Cinque Grappoli award by the wine magazine, Bibenda, for the 2015 
edition.    
New Toys 

The cellar has recently acquired the HQ Compressor and Full 
Labeling Machine. Arturo and Angelo are very excited with this 
new addition which will enable them to speed up the bottling and 
labeling process by a landslide. We are sure you’ll find the bottles to 
look even better!
Enologica 35 

In September we participated in Enologica 35, a wine festival for 
DOCG Sagrantino wines of the area. This three day event featured 
not only tastings of the wines, but also exhibitions, music concerts, 
a cooking show, and incredible food. Enologica 35 is one of the most 
important events of the region for Sagrantino wines. 
The Harvest 

We began harvesting our Trebbiano Spoletino grapes in the early 
days of October and will continue to gather our other varietals as 
the month moves forward. Unlike most wineries, we harvest our 
grapes much later in the season. 
Patio Completed 

As seen below, we have finished our work on the new patio! 
Complete with umbrellas, seating, and covered terraces; the patio is 
ready for you to enjoy during a wine tasting. 

Visit the winery and enjoy the new patio at a tasting.  

Like Michelangelo, Giampaolo is 
spending a lot of time looking up at his 
masterpiece. 

Arturo and Daniele inspecting the 
new machine in the cellar. 

Vini Buoni d’Italia 

The Touring Club wine competition, 
Vini Buoni d ’Italia, awarded Montefalco 
Sagrantino Colle Grimaldesco 2010 the 
Corona (Crown). It was an incredible 
honor to be chosen for this distinction. 
AIS Vitae 

AIS Vitae - the wine guide put out by 
the Association of Italian Sommeliers 
has expanded its guide to include wines 
from the various regions of Italy, this 
year. We are very excited that they 
selected Montefalco Sagrantino Campo 
alla Cerqua 2010 for this special 
edition. 
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The Top 5  
A selection of our favorite restaurants from around the world, all 
regularly serving Tabarrini wines.   

La Cantina 
Their dishes are traditional and regionally inspired, characterized 
by their love for detail; be sure to try the “Pollo alla Diavola,” an 
incredibly spicy free range chicken. 
 Via Cavour, 2  
 Spello, Perugia  
 Italy 

Sosta Cucina 
In the heart of North Melbourne’s burgeoning food precinct sits 
Sosta Cucina, a welcoming space delivering fine Italian cuisine 
with warm and familiar service.
 12 Errol Street  
 Melbourne, Victoria  
 Australia 

AGO Restaurant 
AGO has successfully captured the passionate flavors that define 
Tuscany, while the kitchen reflects Los Angeles: a potpourri of 
colors, tastes and flavors.
 8478 Melrose Ave.  
 West Hollywood, California 
 United States  

Wöllsteiner Weinstube
The creations of Chef Cornelius Rinn will leave you inspired as 
you dine on his regional and uncomplicated cuisine. Good wine is 
an indispensable part of this fine restaurant. 
 Eleonorenstr. 32 
 Wöllstein, Mainz 
 Germany 

Bar Mercatocivico da Ezio
Located close to the fortress of Priam, Ezio serves Bocca di Rosa 
by the glass - morning to night.  He believes this will make 
everyone happier for the rest of the day. 
 Corso Mazzini 
 Savona, Liguria  
 Italy  

Pair this recipe with the Montefalco 
Rosso.  

Umbrian Kitchen 
A seasonal recipe right from 
Franca’s kitchen paired with one of 
our wines. 

Rigatoni al Rancetto  
Ingredients: 
¼ Onion  
200 g of Pancetta 
400 g of Spaghetti 
350 g of Peeled Tomatoes  
75 g of Pecorino Cheese 
Salt and Pepper to taste 
Marjoram to taste 
Extra Virgin Olive Oil  
Directions: 
Dice the onion and pancetta and 
lightly fry them in extra virgin olive 
oil. As they brown, add the peeled 
tomatoes and continue cooking on 
a low heat. When they are done 
add a pinch of marjoran to the 
sauce. In the meantime, cook the 
spaghetti in a pot full of boiling 
salted water. As soon as the pasta is 
al dente, strain it and add the sauce, 
dredging with some grated 
pecorino cheese.  
Rancetto is a very popular sauce 
for the Spoleto-Montefalco area. It 
is similar to the more well-known 
Amatriciana recipe, however, the 
Amatriciana sauce uses white wine 
and chili where the Rancetto uses 
marjoram. 


