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Above, Giampaolo is posed in between some of his French oak 
barrels at the cellar.   

a unique experience for all guests. The event is meant, not 
only for the public, but also international and local 
journalists. Over the years, Anteprima has become an 
annual presentation of Sagrantino for the press. They use 
this opportunity to evaluate the new vintages and speak 
with the producers. Of course, we’ll be sharing lots of 
photos, but it’s a good excuse for our readers to come to 
Umbria for a visit. We are looking forward to the event and 
hope to see you there. 

Adarmando 2014 
We are excited to announce that Adarmando 2014 will be 
released before the end of winter. Made from 100% 
Trebbiano Spoletino, the Adarmando is unlike any Italian 
white wine you’v encountered. As we showed in the 
Adarmando Tasting Episode, it can be aged. Something 
must be in the water of Montefalco to produce such stellar 
red and white wines. Trebbiano Spoletino is a traditional 
vine of great elegance and charm. This linking thread 
between past and future was bound to remind us of 
Armando, Giampaolo’s maternal grandfather who, like this 
wine, had a generous and resolute character: unique.Giampaolo with other Montefalco 

producers at the Bibenda ceremony. 

Important Announcements

Anteprima Sagrantino
Adarmando 2014
Slow Wine Tour 
Gambero Rosso Tour 
Happy New Year
Umbrian Kitchen 
The Top 5 

Anteprima Sagrantino  

The Consorzio Tutela Vini 
Montefalco will be hosting the 
Anteprima Sagrantino for the 
2012 vintage. The event will take 
place on 22 - 23 February 2016. 
To participate in this celebrated 
tasting, tickets can be purchased 
at entry. 

Tabarrini will be participating in 
a retrospective tasting of the 
2006 vintage. This will be (cont.)

http://www.consorziomontefalco.it/en/anteprima-sagrantino-2012-2223-febbraio-2016.html
http://www.consorziomontefalco.it/en/anteprima-sagrantino-2012-2223-febbraio-2016.html
https://www.youtube.com/watch?v=0XIyz5TnCOc
https://www.youtube.com/watch?v=0XIyz5TnCOc
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Nello at the olive mill to produce Tabolio. 

Will you be tasting our wine while 
we’re on tour? 

Giampaolo and Federica during 
the 2015 harvest.  

Slow Wine Tour 
With the release of their 2016 
guide, Slow Wine has a tour 
throughout the United States. 
The guide reviewed over 1.000 
wines by 600 producers. Of 
these, Tabarrini was honored 
with the Chiocciola award for 
upholding the ideals of Slow 
Food - good, clean and fair. 
Also, the Adarmando 2013 was 
granted the Vino Slow award. 
We look forward to joining 
fellow producers to celebrate 
our fantastic wines. The dates 
and locations of the tour are: 

25 January – San Francisco, CA 
27 January – Los Angeles, CA 
1 February – Austin, TX 
3 February – New York, NY

Gambero Rosso Tour 

Following the end of the Slow Wine Tour, Tabarrini will be 
participating in the Gambero Rosso Tour in the United 
States. Their 2016 Italian guide reviewed over 22.000 wines 
by 2.400 producers. Of these, the Campo alla Cerqua 2011 
by Tabarrini was awarded the Tre Bicchieri. The dates and 
locations for the Tre Bicchieri tour are:

4 February - Chicago, IL 
9 February - New York, NY 
11 February - San Francisco, CA  

New Year 

In 2015 Tabarrini won numerous awards, produced a new, 
fantastic vintage, and saw many changes at the cellar. We 
can only expect more good things to come! Happy New 
Year to you and yours! Tanti Auguri!

Franca, Federica, and Giampaolo making cappelletti. 
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Pair this recipe with the Montefalco Rosso.  

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

Cappelletti in Brodo

Ingredients: 
1.5 kg of veal 
750 grams of lean pork 
750 grams of turkey breast 
7 sausages 
300 grams of ham without fat 
300 grams of grated Parmigiano 
7 eggs 
1 teaspoon nutmeg 
130 grams of onion 
130 grams of carrots 
35 grams of celery 
30 grams of salt 
Pasta: 1 egg per 100 grams of flour 

Directions: 
 Place the meat into a large pot 
and cover them with water. Boil 
the meat and vegetables until 
cooked, skimming the foam 
from the broth. Remove the 
meat and grind it, mix with other 
ingredients. Reduce the broth.  
 Make the pasta dough and cut 
it into small squares. Place a 
small spoonful of the meat 
mixture onto each square. Fold it 
in half diagonally, then wrap the 
“wings” around your pointer 
finger.  
 Bring the broth to a boil then 
drop in the cappelletti. They 
should cook for 2-3 minutes. 
Serve warm.  

Serves 10 People  

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

Nun Assisi - Osteria Gourmet

The Relais Hotel features a spa and its own high quality 
restaurant. Is it the next Umbrian Michelin Star? An 
exquisite representation of ancient peasant dishes. 
 Via Eremo delle Carceri 1A 
 Assisi, Perugia  
 Italia  

Table Asheville

A New American cuisine that pays homage to regional and 
sustainable Southern dishes. Jacob Sessom also boasts an 
impressive wine list and charcuterie lounge. 
 48 College St.  
 Asheville, North Carolina 
 United States 

Hotel Norge

A historical hotel in Lillesand that features its own 
restaurant. Here you will find a fantastic array of seafood 
to pair with the Adarmando. 
 Strandgt 3 
 47 90 Lillesand 
 Norway 

Taverna Gustavino

Ryota Matsukawa is the owner of one the best restaurants 
in Tokyo where he uses some of the highest quality Italian 
wines. We’re proud that Tabarrini is in Japan, again. 
 B1F 1-5-7 - Ginza 
 Chuo-Ku, Tokyo 
 Japan 
  

Husk

Chef Sean Brock is the acclaimed master of Southern 
cuisine. Placed in historic downtown, you’ll find no 
shortage of heirloom products or our wine.   
 76 Queen St. 
 Charleston, South Carolina 
 United States 


