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The New Patio 

Seen in the photo above, we are currently constructing a new 
multilevel patio to surround the frontside of the cantina. Once 
the task is finished there will be a central patio area complete 
with 16 umbrellas and seating. On either side of the main deck 
there will be two other terraces; all of this surrounded by a rose 
garden. The patio overlooks the beautiful Umbrian landscape.
Social Media 

As you may have noticed, we are currently expanding our Social 
Media presence In addition to our Facebook, Tumblr, and 
Twitter pages, we have now created Instagram, Pinterest, and 
Google+ accounts. Be sure to follow us for instant updates from 
the winery!
Tanti Auguri GP 

On July 14th, we celebrated Giampaolo’s 40th birthday with 
family and friends. Tanti Auguri to our beloved winemaker and 
many more! 

Important Announcements

Adarmando 2012 Released
Wine Spectator Reviews
Beautiful Patio Under 
Construction 
Tabarrini Social Media 
Giampaolo’s 40th Birthday
Umbrian Kitchen 
Top 5 of the Month 

Adarmando 2012   

The 2012 Vintage of 
Adarmando has just been 
released. Even now, the 
Adarmando continues to reach 
new heights and remind us of 
Armando, Giampaolo’s 
maternal grandfather who, like 
this wine, was unique and full 
of character. 
 Wine Spectator 

The results are in and we’re 
happy to announce the Wine 
Spectator reviews of our three 
single-vineyard Sagrantino’s for 
the 2009 vintage. The Campo 
alla Cerqua and the Colle 
Grimaldesco received 92 
Points.  Featuring “a rich ashy 
finish,” the Colle alle Macchie 
received 93 Points. Again, 
Tabarrini had the highest 
ratings in the Umbrian region. 

The new patio is expected to be completed by the end of August.
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Top 5 of the Month  
A monthly selection of our favorite restaurants from around the 
world, all regularly serving Tabarrini wines.   

Trattoria di Oscar 
A small restaurant located in the heart of Bevagna. Here you will 
find a simple and relaxing atmosphere, excellent raw materials, 
and the craftsmanship of haute cuisine chef, Filippo Artioli.
 Piazza del Cirone, 2 
 Bevagna, Perugia  
 Italy 

Babbo Ristorante e Enoteca
It is one of New York’s most prized possessions. Opened by 
Mario Batali & Joseph Bastianich in June 1998, it’s an exuberant 
celebration of the best of Italian food, wine and life.
 110 Waverly Pl.  
 New York, New York 
 United States  

The Square
Since its opening in 1991, chef Philip Howard has graced The 
Square with his creations. A 2 Michelin Star restaurant located in 
the heart of London, you will be amazed. 
 6-10 Bruton Street 
 Mayfair, London 
 United Kingdom  

Trattoria Popolare
Their inspirational Italian cuisine focuses on simple, clean flavors 
and fresh seasonal products. They offer homemade pasta dishes 
prepared fresh every day and over 600 wines from all over Italy.
 Trondheimsveien 2 
 Oslo 
 Norway 

Caffè Toscanini
In 1985 Caffè Toscanini started as a tiny Italian restaurant in a 
typical quarter of Amsterdam. Soon it became known for its 
authentic Italian dishes and relaxed atmosphere.
 Lindengracht 75 
 KD Amsterdam 
 Netherlands 

Pair this recipe with the Adarmando.  

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

Zucchine e Pomodori Ripieni 
Ingredients: 
2 Zucchini 
2 Tomatoes Parsley 
Marjoram 
Olive Oil  
1 Loaf of Bread  
Parmesan 
Bread Crumbs 
Salt & Pepper 
Directions: 
To start off, soak the bread in water. 
Meanwhile, cut the zucchini & 
tomatoes into halves. Using a small 
spoon, scrape out the pulp (set 
aside) so you’re left with hollow 
pieces.  On a tray, drizzle the 
tomatoes & zucchini with salt and 
broil in the oven until soft. 
Meanwhile, squeeze the bread and 
discard the crust. Dice the 
remaining pulp pieces from the 
zucchini & tomatoes, mix them with 
the bread, a dash of parsley, and a 
dash of marjoram. Add the bread 
crumbs and parmesan as needed, 
there shouldn’t be excess juice. Salt 
& pepper to taste. Take out the 
zucchini & tomatoes from the oven, 
fill them, drizzle with olive oil, and 
broil until filling is golden brown. 


