
Slow Wine USA Tour 

It is an honor to again work with the ecogastronomic 
organization, Slow Food, to create something truly spectacular! 
The Slow Wine USA Tour will begin very soon - as the events in 
Los Angeles and San Francisco will occur January 27th and 
January 29th, respectively. The  tour will then end in New York 
City on February 2nd. Be sure to get tickets while you can and 
contact us at info@tabarrini.us if you will be able to attend. As 
you can see we will be very busy with the tours, but it is always 
our pleasure to be in the company of those who also have a 
passion for wine. "
Gambero Rosso USA Tour 

As a winery that was awarded the Tre Bicchieri by Gambero 
Rosso, we are proud to say that we will be joining them for the 
Gambero Rosso USA Tour. While we wish we could see 
everyone, the tour will only be visiting a few cities. First, it will 
begin in New York on February 5th, then it will continue on to 
Chicago on February 10th, finally we will finish in San Francisco 
on February 12th. If you are interested in joining us on the road 
tour be sure to email info@tabarrini.us. "
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Felice Anno Nuovo! 

Happy New Year! It is 
incredible to think of how far 
we have come since the 
beginning of our story. As we 
go forth with the year of 2015 
we would like to thank all of 
you for being such loyal 
customers and friends. Felice 
anno nuovo! "
“Beauty in the Beast” 

In looking back over the year, 
we would like to urge you to 
read the most recent article by 
Wine Spectator about Tabarrini. 
The author, Robert Camuto, 
really captured the heart of 
Tabarrini and it would be an 
entertaining read for any fan. 
See link on Page 3. "
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Masters of Trebbiano Spoletino 

As you may have seen from our Facebook posts, there was an event 
organized by several journalists from Enogea and Gambero Rosso. 
This tasting was held at Il Capanno Restaurant in Spoleto and only 
the best producers of Trebbiano Spoletino were featured. It’s 
incredible how far the Trebbiano Spoletino grape has come since 
Giampaolo rediscovered it. Of course, the Adarmando was a hit and 
the 2006 vintage was a crowd favorite.  The other featured 
producers were Paolo Bea, Perticaia, Antonelli San Marco and 
Fratelli Pardi. It was an honor to participate in such an event 
amongst our talented peers. "
A Night at the Opera 

Again we were highlighted by the greatly respected Wine Spectator 
magazine. Now, they have selected Tabarrini to be one of the 
wineries featured at their event, Opera Wine 2015.  This fair will 
present the best 100 wineries in Italy.  These fine Italian wine 
producers will take over the city of Verona on March 21st. If you are 
able to be there, we invite you to come find us! It will surely be a 
spectacular day full of the finest wines. "
The New Reds are Coming 

At Tabarrini we are nothing if not perfectionists and it is only now 
that we give you the long awaited release of the latests vintages of 
our red wines. Now you may enjoy the 2011 Montefalco Rosso and 
2010 3 single vineyards of Sagrantino - Campo alla Cerqua, Colle 
alle Macchie, and Colle Grimaldesco. As you can tell from the 
photo below, this was a very detailed process that Giampaolo and 
Emiliano undertook, but it was worth it in the end! 

Emiliano and Giampaolo investigating the scene of the wine. 
Giampaolo speaking to the students of 
oenology in the Tabarrini cellar. 

Giampaolo Tabarrini (right) with  other 
Trebbiano Spoletino producers.   

Let It Snow 

This year Montefalco received a great 
deal of snow as the winter set in. As 
you can see on Facebook, our fields 
have been covered in a blanket of snow. 
Don’t worry though - you’ll still get the 
best bottles of wine!"
Saved by the Barrel 

Awhile ago we were visited by several 
young winemakers with our oenologist 
Emiliano Falsini. It was a great 
opportunity for Tabarrini to pass down 
the knowledge that we have gained 
over the years onto the next generation 
of winemakers. 
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The Top 5  
A selection of our favorite restaurants from around the world, all 
regularly serving Tabarrini wines.   

Villa Roncalli!
If slow food is what you’re looking for, then look no further. 
Only open for dinner, Chef Luisa Scolastra will make you fresh 
pasta right after you have ordered. "
 Viale Roma 25  
 Foligno, Perugia  
 Italy 

Ristorante Roma Mia !
In the Jewish quarter you will find typical Roman cuisine paired 
with Sagrantino. Your experience is sure to be one to remember 
as they believe,“Perché anche la buona cucina è arte!”"
 Piazza Costaguti, 15 
 Roma, Lazio  
 Italy 

Bull & Beggar !
Having visited the doorstep of these “nineteen souls,” we can 
assure you of its high quality. Its eclectic atmosphere and superb 
food are a perfect match for their full stock of Tabarrini wine. "
 37 Paynes Way #007 
 Asheville, North Carolina   
 United States  

Monty’s Wine Bar!
A glimpse of Italy in England, here you will find authentic Italian 
cuisine. They have one of the best alternative Italian wine lists in 
London brought together by the Maitre, Antonio Cerilli.  "
 52 Wells Street 
 London, England 
 United Kingdom 

Restaurant Oliv!
A dining experience made up of light Mediterranean food, a cozy 
atmosphere, and Sagrantino Colle Grimaldesco by the glass. You 
can’t go wrong with this gourmet find. "
 Bachlettenstrasse 1 
 Basel 
 Switzerland 

Camuto, Robert. “Beauty in the Beast.” Wine Spectator.  
http://www.winespectator.com/blogs/show/id/50757 

Pair this recipe with the Sagrantino 
Colle Grimaldesco.   

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

Cosciotto d ’Agnello alla 
Norcina  !
Ingredients: "
1 Leg of Lamb appx. 1 kg 
50 g of Prosciutto  
13 g of Dry White Wine 
1/4 Clove of Garlic 
Salt and Pepper to taste 
Marjoram 
Parsley 
Olive oil 
Directions: "
 Slice the prosciutto into thin 
strips.  Finely chop the garlic, 
parsley, and marjoram then put the 
prosciutto in a bowl with the 
chopped herbs, salt, and pepper. 
Using the tip of the knife, make 
incisions in the leg and tuck the 
prosciutto inside these spaces. 
  Put the lamb in a roasting pan 
and season it with salt and pepper 
then drizzle with olive oil. Sauté on 
both sides on high heat, add the 
wine and continue cooking for 
about 40 minutes. Serve hot with 
roasted potatoes.  !!
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