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This year’s event will celebrate 50 years of Vinitaly, the world 
renowned wine fair that takes place in Verona, Italy.    

We’re excited to be alongside so many friends, such Isole e 
Olena; Proprietà Sperino; Tenimenti d'Alessandro; Elena 
Fucci. We are hopeful that the public will have a memorable 
experience with us all as they become more and more 
familiar with Tabarrini. 

Opera Wine 
Vinitaly is not the only major event coming up: Opera Wine 
will be taking place the day beforehand. Tabarrini has the 
honor of again being named as one of Wine Spectator's Top 
100. Keep an eye out for our message in a bottle; Sting from 
The Police will also be in attendance with his wine, Sister 
Moon, from Tenuta il Palagio (Tuscany). Tabarrini will be 
featuring the 2010 Campo alla Cerqua. 

This is only the latest honor we have received from Wine 
Spectator after they awarded the 2011 Colle alle Macchie 94 
points, the Campo alla Cerqua 92 points, and the Colle 
Grimaldesco 92 points. They have also listed the Colle alle 
Macchie amongst the “Highly Recommended” section. 

Giampaolo with John Szabo & Jamie 
Drummond from @GoodFoodRev.

Important Announcements

Vinitaly
Opera Wine
Anteprima Review
Adarmando 2014
Mystery Wine
Umbrian Kitchen 
The Top 5 

Vinitaly  

It’s that time of year again and 
we are prepping for the onset of 
Vinitaly! The biggest wine event 
of the year will celebrate 50 
years of tradition in Verona from 
10 - 13 April 2016. With over 
4.000 exhibitors, we expect 
Tabarrini will make a splash. 

If you’d like to visit us when you 
attend Veronafiere, we’ll be at 
Pavilion 12, Booth A2.      (cont.)

http://www.vinitaly.com/en/vinitaly-2016/
http://www.operawine.it/it/home
http://www.vinitaly.com/en/vinitaly-2016/
http://www.operawine.it/it/home
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Can you make a guess at what our 
newest wine will be? 

Giampaolo at Ajò Risto-Wineco, Avellino. Special Guests: S. 
Loffredo and L. Tecce 

Adarmando 2014 will be released 
in time for Easter.  

Anteprima Review 
Anteprima Sagrantino is a local 
event in Montefalco for the 
Sagrantino producers to feature 
their wines for the next year 
before they are released. Our 
wines were well-appreciated by 
both the public and press. John 
Szabo recognized Giampaolo as  
an “iconoclast, an energetic, 
outspoken winemaker with a 
contagious affection for the 
region and its native varieties.” 
The wine? For the Campo alla 
Cerqua, Jacopo Cossater noted 
that, “its versatility overwhelms 
and surprises for one of the 
most addictive tastes of all 
time.” Overall, we’re very 
happy with how the event went 
over within our community.

Adarmando 2014 

Ladies and gentlemen, prepare your cellars! The Adarmando 
2014 has been bottled and labeled and will soon be released. 
As the temperatures start to rise and the menus change, 
you’ll want to purchase palettes of this to suit your 
springtime palate. Our Trebbiano Spoletino is “made from 
vines over a century old, still trained up trees in the style 
that’s been around since Etruscan times” (Szabo) and would 
be the perfect addition for a classic Easter table. 

Mystery Wine 
Have you heard the latest gossip from the cellar? In the 
photo to the left you will see a glass of red wine that will be 
the newest addition to the Tabarrini line. What it is and 
what it’s called, we can’t say. However, we can tell you to 
expect this newest pleasure on the market in 2016. 

Giampaolo (center) with guests from a dinner that was held at 
the cellar in honor of Slow Food in celebration of 30 years. 

http://www.winealign.com/articles/2016/03/03/the-tremonti-new-vintage-report-part-2-montefalco/
http://www.intravino.com/grande-notizia/cronache-dallanteprima-del-montefalco-sagrantino-2012-e-la-bellezza-di-alcuni-assaggi-2006/
http://www.winealign.com/articles/2016/03/03/the-tremonti-new-vintage-report-part-2-montefalco/
http://www.intravino.com/grande-notizia/cronache-dallanteprima-del-montefalco-sagrantino-2012-e-la-bellezza-di-alcuni-assaggi-2006/
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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. 

Pizza Pasquale al Formaggio

Ingredients: 
Flour Type 0 500 g 
Dehydrated Yeast 7 g 
Extra Virgin Olive Oil 65 g 
Milk 150 g 
Grated Parmigiano Reggiano 150 g 
Fresh Pecorino 170 g 
5 Medium Eggs 
Honey 12 g 
Salt 10 g 
Crushed Pepper to Taste 

Directions: 
 Pour the flour, honey, and 
yeast into a mixer and combine. 
Then add the Pamigiano at a low 
speed. Little by little add the 
milk until it is absorbed. To the 
side, beat the eggs then pour 
them in. Finally, add the olive oil.  
 Now, mix the dough for 
roughly ten minutes then add 
the salt and pepper. Cut the 
pecorino into cubes and 
combine it for about 2-3 
minutes. Transfer the dough to a 
lightly greased surface and 
kneed it so it is flat circle. Place it 
in a 1.3-kg mold that has been 
previously buttered and lined 
with parchment paper. Let it rise 
in the oven for 3 hours. When 
the dough has risen to the top of 
the mold, cook for 70 minutes at 
180° C. Let cool.  

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

Four Rooms

An elegant bistro uses only top quality raw materials. This 
place is for real gourmands who are searching out unique 
treasures in the center of Umbria. 
 Via Gramsci, 49 / 51 
 Foligno, Perugia  
 Italia  

Montesacro Pinseria

Located in one of the most bursting gastronomic 
environments, this is fantastic find in San Francisco. You’ll 
also find them serving Colle Grimaldesco by the glass.
 510 Stevenson Street  
 San Francisco, California 
 United States 

Osteria Morini 

A typical osteria dropped in the middle of Soho. With the 
aid of their expert wine manager, Ryan Manna, they not 
only have authentic Italian food, but authentic wine.
 218 Lafayette Street 
 New York, New York 
 United States 

Penati al Baretto

A one Michelin star Italian restaurant located in Paris. 
Their superb cuisine and wine list are sure to make this a 
dinning experience we recommend for your next trip.
 9 rue Balzac 
 Paris, Île de France 
 France 
  

Fig

At the cellar, we have a soft spot for southern cuisine, 
American Southern cuisine. And everyone in Charleston 
agrees that this is the place to visit. 
 232 Meeting Street 
 Charleston, South Carolina 
 United States 


