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Boccatonne is the new name for our Montefalco Rosso.  

Boccatone 

Though it is not a new wine, we have renamed our classic 
Montefalco Rosso so that it will from now on be called the 
Boccatone. The idea came to us after someone suggested 
that the Rosso should have a proper name since all our 
other wines do, too. You might be wondering, what does it 
mean? 
Boccatone is a local phrase used to describe something 
that’s “a slap to the mouth.” A blend of Sagrantino, 
Sangiovese, and Barbera - Boccatone is unlike any other 
Montefalco Rosso you’ll come by and it will hit your palate 
like a slap to the mouth. 
It’s the same flavorful and age worthy wine that you know. 
Full of dignity and having so much potential, this fusion of 
traditional grapes ensure that this wine has the makings of 
a classic.

Il Padrone 

Due to popular demand, we have produced a new white 
wine made from Trebbiano Spoletino called Il Padrone 
delle Vigne Bianco. Much like our Rosso version, this is an 
entry-level wine that contains the wisdom and tradition 
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Jancis Robinson 

You may remember that last year 
we had made a vertical tasting 
episode of Adarmando for the 
esteemed journalist, Jancis 
Robinson. In what was the best 
article ever written about 
Adarmando, she described her 
own experience performing a 
vertical tasting of our 100% 
Trebbiano Spoletino. “These 
wines were a revelation: that this 
is a world-class variety and that 
central Italy can be the source of 
such stunning and age-worthy 
white wines….”
We have been saying for quite 
some time that Adarmando is 
something special. Not only did 
Robinson hit on the ageability of 
the wine, but also the way it 
evolves after opening. Over the 
course of three days she 
witnessed the way it changes. 
We’re so grateful that our wine 
has been so well-received by 
Robinson, as well as all of you. 
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Be sure to check out Franca’s new 
recipe for fried zucchini flowers. Jancis Robinson is raving about our Adarmando. 

(cont.) of our fathers. As of 
now, it is available for purchase 
at restaurants in the Umbrian 
area. This wine is purely 
unique. While the Adarmando 
is produced using our older 
vines of Trebbiano Spoletino 
grown around trees, Il Padrone 
hails from the newer vines that 
are guyot trained. We hope you 
enjoy the newest addition to 
the family. 

Bocca di Rosa 

We know that for months you 
have all been waiting for the 
release of the new vintage of 
the Bocca di Rosa. Perfect for 
the warm weather in the (cont.)

The newest addition to our wines: Il 
Padrone delle Vigne Bianco.

The latest vintage of the Bocca di Rosa is back on the market.  

Upcoming Travels  

Calling all Tabarrini fans in Denmark: Giampaolo will be 
traveling to Copenhagen in early September! Please contact 
us if you’re interested in purchasing tickets for events. 

New Cellar 

The large oak barrels have now been moved into their 
newly renovated home. There will also be a tasting room 
inside a caveau so that you can taste the old vintages by the 
Coravin. We can’t wait to show you the finished product!

(cont.) summer months, our rosato is refreshing and 
versatile. 
Made from 100% Sagrantino grapes, it offers a deep cherry-
like color and a powerful experience. Full of the same 
passion that Giampaolo puts into his wines everyday, the 
Bocca di Rosa will transport you to the fields of Umbria. 
Be sure to place an order for your purchase while supplies 
last. There’s nothing like the kiss of Rosa…
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Pair this recipe with the Adarmando.  

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

Fiori di Zucca Ripieni

Ingredients: 
24 Zucchini Flowers 
4 Cups of Sesame Seed Oil 
2 Eggs 
1 Bottle of Sparkling Water 
2 Cups of Flour  
24 Anchovies  
2 Large Balls of Mozzarella  
Salt and Pepper  

Directions: 
 Remove the pistol from each 
of the flowers and gently rinse. 
Set aside and whisk the eggs 
together. Combine a small 
amount of the sparkling water 
with the flour, whisking until it is 
like a cream. Heat the oil in a 
frying pan.  

 Stuff each flower with an 
anchovy and a small strip of 
mozzarella. Dip the flower in the 
egg, then flour mixture. Fry until 
crisp and golden. Have a plate 
set with paper towels to soak up 
the excess oil when taking off 
the stove and sprinkle with salt.  
Serve immediately. 

Serves 8 people.   

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

Aurora Soho

They fell in love with Sagrantino, we fell in love with their 
an innovative take on Italian cuisine. Keep an eye out for a 
Tabarrini Dinner in November. 
 510 Broome Street 
 New York, New York  
 United States 

The Admiral

Thriving on talent and creativity, this restaurant connects 
the elegant with the practical. Be sure to say hello to the 
owner, Drew, for us. We miss him here at the cellar!
 400 Haywood Road  
 Asheville, North Carolina 
 United States 

Casa Tua 

Focusing on Northern Italian cuisine, this restaurant offers 
the perfect dining experience by blending the elements of 
all five senses. Indulge yourself.  
 1700 James Ave 
 Miami Beach, Florida 
 United States 

Osteria del Gobbo

This rustic restaurant is located at the doors of Norcia. 
Our favorite dishes would have to include porcini 
mushrooms and a lot of black truffle.
 Piazza San Benedetto 12 
 Norcia, Perugia 
 Italy 
  

N°1 at the Balmoral Hotel

One of the best restaurants in the U.K. They use only the 
finest ingredients and produce high-quality dishes. They 
also feature the Campo alla Cerqua on their wine list. 
 1 Princes Street 
 Edinburgh, Scotland 
 United Kingdom 


