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Vinitaly 

It feels like it was yesterday 
when we were at Vinitaly 
sharing our wine with the 
world. There were over 4,000 
exhibitors and Tabarrini was a 
main actor for the show. Not 
only was our own booth a hit, 
but Adarmando was selected as 
one of only twelve wines to be 
poured by Slow Wine. 

Daniele Sassi (left), Eric Thomassin 
(middle), Giampaolo Tabarrini (right) 
at Vinitaly.   

Tabarrini
Paolo Bea 

Fattoria Colleallodole
Arnaldo Caprai
Omero Moretti

Adanti
Antonelli

Scacciadiavoli
Villa Mongalli

Perticaia

The producers holding their wines from the Slow Wine Tasting at the 
Tabarrini cantina.  

Slow Wine at Tabarrini 

Following the finale of Vinitaly, we were honored with the 
opportunity to host a Slow Wine tasting at the cantina. We were 
joined by our good friends such as Fabio Giavedoni, the Slow 
Food Umbrian staff, and fellow producers for a tremendous day. 
The goal: blind tasting of 2001 and 2004 vintages of Slow 
Wines. The outcome: a day full of fantastic wines and fond 
memories. Without a doubt all of the wines were delicious and 
we would highly recommend them. If you are interested in 
trying this tasting yourself, the wineries that were present are 
listed below. 
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Kitchen Garden 

As you may have noticed on your visits to the winery, there is a 
beautiful garden nestled behind the cantina. Giampaolo’s mother, 
Franca, can be found caring for it day and night without rest to 
provide the family and visitors with its fresh produce. This isn’t 
any ordinary garden, this is ORTO. In all its glory, ORTO is 
currently hosting 20 different varietals of heirloom tomatoes, 
leeks, aubergines, cauliflowers, cucumbers, melons, watermelons, 
strawberries, pumpkins, green beans, peppers (red, yellow, green), 
red hot peppers (various types), onions; lettuce, and so much 
more!

While you may have had some of these treats at a summer tasting 
at the winery, we would like to actually introduce you to ORTO. 
This summer, visitors will have the chance to pick fresh produce 
from the kitchen garden themselves. It will be a simple and fun 
experience where we’ll give visitors a small basket and they’ll 
select what they want to taste. Then, we’ll pair the finds with the 
new vintages of Adarmando and Bocca di Rosa. At Tabarrini we 
want to give you an experience that goes beyond tasting wine, we 
want to give you a taste of life. 
Viva Vinopalooza 

Earlier, we were visited by our friends at Via Umbria for the 
Vinopalooza Tour 2015. It was a pleasure to spend time with them 
and enjoy their company. As you can see in the photo below, the 
patio is now in use and we can’t wait for everyone to come and 
look out onto the Umbrian countryside with a glass of wine. A 
special thanks to Via Umbria for the photos! 

VInopalooza Tour 2015 on the patio at the cantina. Giampaolo pouring a glass of the rising 
star,  Adarmando. 

The kitchen garden, ORTO, as we like 
to call it.  

Bocca di Rosa 2014 
Release 

It can’t wait any longer. The finest 
Umbrian restaurants have already 
pre-ordered the Bocca di Rosa 
2014 and she’s been sold out since 
last November in Italy. The Bocca 
di Rosa is very versatile and can be 
paired with almost any dish. It’s 
the perfect wine for gourmands 
because it refreshes your palate 
without covering the taste of the 
food. This is definitely not a 
standard rosè. In fact, it's a 
Sagrantino rosè! Made from 100% 
Sagrantino grapes this is a wine 
like no other. Be sure to order 
while you can! 
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The Top 5  
A selection of our favorite restaurants from around the world, all 
regularly serving Tabarrini wines.   

Locanda del Cardinale
In the heart of Assisi it has been made possible to time travel 
while dining. Frescoes and foundations dating centuries are the 
setting for a fantastic carbonara and glass of wine. 
 Piazza del Vescovado, 8 
 Assisi, Perugia 
 Italia 

Colicchio & Sons 
In Downtown New York City, Chef Tom Colicchio and Chef de 
Cuisine Chris Laveyyou create local, fresh, inventive dishes. Not 
to mention they serve Montefalco Rosso by the glass. 
 85 10th Ave 
 New York, New York 
 United States 

Strada in the Grove
A fine Italian Restaurant located in the heart of Coconut Grove, 
Miami, FL. We recommend you try their fresh tomato confit 
with anchovies and artichokes. 
 3176 Commodore Plaza  
 Coconut Grove, Florida 
 United States 

Terroni
The outstanding menu for Terroni is rooted in traditional 
Southern Italian cuisine, wine, and culture. Expect fresh tastes 
from fresh, raw materials.  
 720 Queen St. West 
 Toronto, Ontario 
 Canada  

 Daphne's Restaurant
Daphne's appeal lies not only in its seasonal cooking, but also its 
natural warmth and effortless Italian charm. Perfect anytime of 
year for a delicious meal when in Chelsea. 
 112 Draycott Avenue  
 London, England 
 United Kingdom 
  

Pair this recipe with the Sagrantino 
Campo alla Cerqua.   

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

Carré di Maiale al 
Sagrantino 
Ingredients: 
1 Pork Loin (500 g) 
1 Celery  
1 Carrot  
1/2 Onion  
26 g of Montefalco Sagrantino 
200 g of Individual Black Grapes 
Seed Oil to Taste  
Salt and Pepper to Taste  

Directions: 
 First, dice the celery, carrot, 
and onion and set aside.  Then, 
in an earthenware dish combine 
the celery, carrot, onion, seed oil, 
pork loin, and grapes.  Put the 
dish in the oven and bake for 50 
minutes at 180 ˚ C.  After 25 
minutes, pour the wine over the 
pork.  When it is cooked, take it 
out and cut the pork into thin 
slices.  


