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By the time we harvest the Macchie vineyard, all the leaves will 
have turned red as the wine they give birth to.  

Slow Wine 

As part of its 2016 guide, Slow Wine reviewed nearly 2,000 
wineries around Italy and of those only 188 were awarded 
the Chiocciola. Tabarrini was granted this honor and the 
Adarmando was again given the Vino Slow award; this is the 
6th occasion that Adarmando has received this distinction.

Gambero Rosso 

Gambero Rosso awarded the 2011 Campo alla Cerqua the 
Tre Bicchieri in their 2016 guide and it was served at the Tre 
Forchette Dinner in Rome. It should be noted that the 2011 
Colle alle Macchie and 2013 Adarmando were also finalists 
for the same award. 

Bibenda 

The 2011 Campo alla Cerqua was also awarded 5 Grappoli 
by Bibenda in their 2016 guide. Of the over 20,000 wines 
tasted, Cerqua was distinguished for her incredible terroir. 
Grazie mille all’Associazione Italiana Sommelier! 

(cont.)
At the Tre Forchette 2016 Dinner in 
Rome at the Sheraton. 

Important Announcements

Awards 
Cellar Construction Completed 
Vendemmia 
Adarmando Tasting Episode 
WordPress 
Umbrian Kitchen 
The Top 5 

Awards  

Over the past few weeks we have 
waited and wondered, but now 
we can share the big news with 
you! Autumn is the season of the 
harvest, but it is also the award 
season. We are honored to have 
received several of the most 
highly sought after awards; 
apparently the 2011 Campo alla 
Cerqua was the fan favorite! If 
you look to the right you will 
find all the details for the various 
accolades we have received.

http://www.slowfood.it/slowine/le-188-chiocciole-di-slow-wine-2016-il-meglio-del-meglio-per-la-nostra-guida/
http://www.gamberorosso.it/vini/1022845-anteprima-tre-bicchieri-2016-umbria
http://www.bibenda.it/guida-bibenda-2016.php
http://www.slowfood.it/slowine/le-188-chiocciole-di-slow-wine-2016-il-meglio-del-meglio-per-la-nostra-guida/
http://www.gamberorosso.it/vini/1022845-anteprima-tre-bicchieri-2016-umbria
http://www.bibenda.it/guida-bibenda-2016.php
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Giampaolo with the Di Palo family 
in the Campo alla Cerqua vineyard. 

Giampaolo has built a cathedral in 
the name of Sagrantino.  

Vitae 

Vitae, by the Associazione 
Italiana Sommelier, contains a 
highly exclusive collection of 
Italian wines. The 2011 Campo 
alla Cerqua was awarded 4 Viti 
in their 2016 guide.

Cellar Completed 

Only a few months after the 
construction commenced, the 
expansion of the cellar was 
completed. While it still needs 
some finishing touches, the 
framework is there. Between 
the arches that are reminiscent 
of a church and the massive 
size, the new cellar is unlike 
any other in the region. 

Vendemmia  

We began the vendemmia on the 12th of October for the 
2015 vintage. This should be a fantastic year given the 
summer heat and the appropriate amount of rain to 
rehydrate the grapes. The first haul included Sangiovese and 
Barbera, next will be the Trebbiano Spoletino and then the 
Sagrantino. On Tuesday we harvested our olives and were 
excited to again have our Extra Virgin Olive Oil in the 
kitchen…and in the tasting room! 

A scene from the, “Adarmando Vertical Tasting Episode.”

Adarmando Tasting Episode  

This summer we produced an episode for a vertical tasting 
of Adarmando, our white wine made from Trebbiano 
Spoletino. The episode was produced to aid Jancis 
Robinson in her research on our traditional vine. 

WordPress 

A new addition to our social media is WordPress. Here we 
can archive the newsletters and share stories from the 
winery. These blog posts range from quick updates to in-
depth series about the wines, travel, or events. 

We’ve already brought in the Sangiovese and Barbera. Next we 
will harvest the Trebbiano Spoletino, then the Sagrantino. 

https://www.youtube.com/watch?v=0XIyz5TnCOc
https://tabarrini.wordpress.com
http://www.darapri.it/anteprima-vitae-2016/
http://www.darapri.it/anteprima-vitae-2016/
https://www.youtube.com/watch?v=0XIyz5TnCOc
https://tabarrini.wordpress.com
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Pair this recipe with the Colle alle Macchie.  

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

Quaglia al Cartoccio 

Ingredients: 
4 Quails 
8 Slices of Guanciale  
1 Clove of Garlic  
1 Sprig Sage  
1 Sprig of Rosemary  
1 Branch of Fennel  
Extra Virgin Olive Oil  
Salt and Pepper 
Directions: 
 The night before you plan to 
enjoy your meal, make a mixture 
of rosemary, sage, diced garlic, 
fennel, olive oil, salt and pepper. 
Bathe the quails in the mixture 
and let sit overnight.  
 The next day, preheat the 
oven to 200˚ C and lay out 4 
sheets of tin foil. On each sheet 
sprinkle salt and pepper and lay 
2 slices of guanciale that you will 
then wrap around each quail. 
Then firmly wrap the tinfoil 
sheets around the quails.  
 Place the 4 quails in a baking 
pan and in the oven. Gradually 
increase the temperature to 250˚ 
over the course of 1 hour. 
Periodically, turn the quails over 
and peek inside the tinfoil to 
make sure that each side is 
cooked equally. Buon Appetito!  

Serves 4 People  

The Top 5  
A selection of our favorite restaurants from around the 
world, all regularly serving Tabarrini wines.   

Il Casale degli Amici 

Not only a restaurant, but also an agriturismo, you’ll feel 
yourself transported through time as you dine at this 
historic location and enjoy authentic flavors. 
 Vocabolo Cappuccini 157 
 Norcia, Perugia  
 Italia  

Osteria Mozza 

Whether you’re looking for a good glass of wine at the 
Mozzarella Bar or a genuine Italian meal - you won’t be 
disappointed in “Batali and Silverton’s brain child.” 
 6602 Melrose Avenue  
 Losa Angeles, California 
 United States 

Restaurant Prima 

Though it draws an international crowd, it is also a favorite 
amongst the locals when they are looking for a taste of 
Italy in the cultural capital of Switzerland. 
 Aeschenvorstadt 48 
 Kilian Ambord, Basel 
 Switzerland 

Casa Luca 

Rooted in traditional recipes of the Marche region of Italy, 
Casa Luca can appeal to the rustic palate and the modern 
mind with its creative spin on classic dishes. 
 1099 New York Ave NW 
 Washington DC  
 United States 
  

Rust en Vrede Estate and Winery

Established in 1694, the Rust en Vrede Estate features an 
elite dining experience that has been listed amongst 
Laurent Perrier’s Top 100 Restaurants in the World.  
 Annadale Road 
 Stellenbosch, Western Cape 
 South Africa  


