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The latest renovation, the front entrance, has been completed.  

Front Entrance Completed  

Giampaolo’s dreams for the winery are always taking shape, these 
days. We have completed the entrance for the winery, minus the 
gate! Next time you visit, come through the front entrance instead 
of the side. It’s a beautiful way to start your Tabarrini experience. 
You may notice that the stonework is the same used for the patio 
that was completed last summer. Strange to think how much the 
cantina has changed in nearly twenty years! 

Agosto Montefalchese  

Every August, the town of Montefalco puts on a renaissance 
festival called Agosto Montefalchese as a celebration of the rich 
history of Montefalco. It also involves the flight of the bull 
between the four districts of the town: Sant Agostino, San 
Bartolomeo, San Fortunato and San Francesco. This year, Tabarrini 
has the honor of being the main wine poured at the festival due to 
our role as a sponsor. The festivities will last from the 5th - 19th of 
August 2015. The dawn over the winery. 

Important Announcements

New Release 
Front Entrance Completed 
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Slow Wine and Sagrantino
Preview - Cookbook
Umbrian Kitchen 
The Top 5

New Release  

We have released the Montefalco 
Rosso 2012 and the Adarmando 
2013. We are glad that everyone is 
enjoying these two wines so much, 
but remember - both wines are 
still very young and could be aged 
much longer. 
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The Wine Spectator reviews and scores for our three single-vineyard 
Montefalco Sagrantino wines.  

Wine Spectator  

As you can see in the photo above, the three single-vineyard 
Sagrantino wines received outstanding reviews from Wine 
Spectator. The Colle Grimaldesco 2010, the original Tabarrini 
Sagrantino, scored a 91 and was noted to have a “long-lasting, racy 
finish.” The Colle alle Macchie 2010 scored a 92 and was 
considered to be “[f]inely knit and focused.” The Campo alla 
Cerqua 2010 received the highest score, 93, while “offering juicy 
black cherry, black currant preserves, grilled marjoram, mocha 
and smokey mineral flavors.”

Slow Wine and Sagrantino  

In the Spring issue of our newsletter, we shared how Slow Food 
had held a tasting at the cantina with a variety of producers. Well, 
the latest issue of Slow Wine contained an entire section on 
Montefalco Sagrantino and the findings of this blind tasting. The 
results? The Tabarrini Montefalco Sagrantino Colle Grimaldesco 
2004 was considered among the top 5 wines. 

Preview - The Umbrian Kitchen  

For the past year we have been writing down Franca’s recipes and 
we soon hope to release a cookbook where each recipe is 
matched with one of our wines. You’ve seen the beginning of this 
in the section below entitled, Umbrian Kitchen. While we don’t 
expect the first edition - with more than 50 recipes - to be 
available for sale until Winter, we will soon release a preview for 
your own personal use. 

The new cellar should be three times 
the size of the current one. 

The result of last summer’s construction 
at the cantina.  

Cellar Underway 

If you’ve stopped by the cantina 
lately, you might have noticed that 
there is a great deal of construction 
going on behind the cantina. 
Giampaolo has decided to expand 
the cellar! Now, we will not be 
making more wine. The new cellar 
will allow the different sections of 
the winemaking process to have 
more room. We will also be adding 
a private tasting room and private 
cellars for our best customers.You 
should expect the cellar to be 
finished during the Fall. We’ll keep 
you posted!
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The Top 5  
A selection of our favorite restaurants from around the world, all 
regularly serving Tabarrini wines.   

La Cantina di Casa Piantamori
Whether you’re overlooking Valnerina on the patio or nestled 
inside the old wine cellars, the traditional Umbrian food and 
wine served here deliver an intimate dining experience. 
 Piazza Pontano, 1  
 Cerreto di Spoleto, Perugia 
 Italia 

Lincoln Ristorante 
A striking atmosphere in Lincoln Center lends itself to exquisite, 
but modern Italian cuisine. They use only the best local 
ingredients while paying homage to authentic Italian methods.
 142 West 65th Street 
 New York, New York  
 United States 

 La Scala Mastrantonio
In the heart of South Africa, you’ll think you’ve gotten lost on 
the hillsides of Tuscany. If the atmosphere doesn’t fill your head 
with dreams of Italy, the food and wine surely will. 
 3176 Commodore Plaza  
 Fourways, Gauteng  
 South Africa 

Annabel’s Private Club
We are honored that our wines should be poured at what is 
arguably one of the most elegant night clubs in the world. An 
exclusive evening here is an impressive one to be sure. 
 44 Berkeley Square 
 London, England 
 United Kingdom  
  

54 Mint 
When dining at this restaurant you are filled with the sense that 
you are a part of the famed San Francisco food scene. A good 
glass of wine and excellent gnocchi - who could want more?
 16 Mint Plaza   
 San Francisco, California  
 United States 

Pair this recipe with the Adarmando 
Bianco dell’Umbria IGT.  

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

Rigatoni con Zucchini e 
Guanciale
Ingredients: 
Mezzi Rigatoni  
1 Large Zucchini 
10 Slices of Guanciale  
1/8 Onion  
2 Tbs butter  
1/4 Cup of Olive Oil 
Salt and Pepper to Taste 
Directions: 
 Dice the onion, let it simmer in a 
pot with the butter and ¼ cup of 
olive oil.  Peel one large zucchini, 
dice the skins into the pot. Cut the 
guanciale into tiny pieces and add it 
to the pot. Stir occasionally.  
 Cut the tops off of 8 grape 
tomatoes, slice them in half then 
slice very tiny pieces into the pot. 
Be sure to use the pulp, you need 
the juices. Remember to stir. Add a 
dash of salt and pepper and 2 
ounces of water, so it’s not too dry. 
Change to low heat, let it boil.  
When the zucchini are soft and the 
sauce is reduced, it’s ready. Serve 
warm over the rigatoni. 


