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Introduction
There are around 500 native wine
types, at least 175 of which are used
in common Italian wines. As a result,
Italy is one of the most difficult
countries to master! Regardless of the
complexity, tasting the principal wines
from the larger regions of Northwest,
Northeast, Central, and Southern Italy
will give you an idea of what to expect.
Knowing more about the main grape
varieties will help you in this "Trip"!

Regions
Northwest: The regions of
Lombardy, Piedmont, Liguria, and
Aosta Valley have primarily
intermediate to cool weather,
meaning the season is shorter and,
red wines are delicate, fragrant, and
earthy in flavor. Whites shine with
plenty of acidity.

Northeast: Veneto, Emilia-Romagna,
Trentino-Alto Adige, and Friuli-Venezia
Giulia have colder weather, while the
Adriatic Sea influences the warmer
parts. Reds are fruity (but still
beautiful), and the best white wines,
such as the Soave grape, Garganega,
are located on the hills.

 
Central: The Mediterranean
environment in Tuscany, Umbria,
Marche, Lazio, and Abruzzo allows red
varieties such as Sangiovese and
Montepulciano to shine.

 
South & Islands: Molise, Campania,
Basilicata, Puglia, Calabria, Sicily and
Sardinia are Italy's warmest areas. Red
wines tend to have more ripe fruit
flavors, but white wines have a fuller
body.

The term "Classico"
is most typically

used on wine
labels to denote
the original limits

of a wine area

Wine Grapes
(Robinson et al.
2012) mentions

377 native grapes,
whereas Native
Grapes of Italy

(d'Agata 2014) cites
500
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Lombardy
Ronco Calino - Organic Franciacorta

Piemonte
La Chiara - Gavi, Timorasso

Veneto
Il Follo - Prosecco
Fattori - Organic Valpolicella, Valp. Ripasso, Amarone, Soave, Sauvignon, Pinot Grigio
Corteforte - Organic Amarone, Valpolicella Ripasso
Maculan - Tai, Acininobili, Vespaiolo
Sacchetto - Organic Prosecco, Pinot Grigio

Tuscany
Tenute Silvio Nardi - Brunello di Montalcino, Rosso di Montalcino, Chianti colli Senesi
Giodo - Organic Brunello di Montalcino
Il Casino di Sala - Sangiovese
San Michele a Torri - Organic Super Tuscan, Chianti Classico, Chianti Colli Fiorentini
Tenuta Monteti - Cabernet Sauvignon, Petit Verdot, Cabernet Franc, Merlot, Alicante-
Bouschet
Tenuta Montauto - Organic Sauvignon, Vementino, Trebbiano, Pinot Nero, Sangiovese,
Ciliegiolo
Moris Farms - Avvoltore, Montereggio, Morellino, Riserva, Vermentino
Piaggia - Sangiovese, Cabernet Sauvignon, Cabernet Franc, Merlot
Antico Colle - Organic Vino Nobile Montepulciano, Rosso di Montepulciano, Colli Chianti
Senesi
Carpineta Fontalpino - Organic Chianti Classico, Super Tuscan, Spumante Metodo
Classico
Frascole - Organic Sangiovese, Chianti Rufina and Riserva, Trebbiano
Enrico Santini - Organic Super Tuscan, Bolgheri
Maesta della Formica - Biodynamic Riesling

Marche
Andrea Felici - Organic Verdicchio dei Castelli di Jesi

Campania
Terre del Principe - Organic Pallagrello, Casavecchia

Puglia
Alberto Longo - Organic Nero di Troia, Negroamaro, Primitivo
Apollonio - Nero di Troia, Negroamaro, Primitivo

Sicily
Morgante - Nero d' Avola
Alberelli di Giodo - Organic Nerello Mascalese

W I N E  G U I D E  /  O U R  I T A L I A N  P R O D U C E R S

Our Producers

https://www.cmkselections.com/ronco-calino
https://www.cmkselections.com/la-chiara
https://www.cmkselections.com/il-follo
https://www.cmkselections.com/fattori
https://www.cmkselections.com/corteforte
https://www.cmkselections.com/maculan
https://www.cmkselections.com/sacchetto
https://www.cmkselections.com/tenute-silvio-nardi
https://www.cmkselections.com/giodo
https://www.cmkselections.com/il-casino-di-sala
https://www.cmkselections.com/san-michele-a-torri
https://www.cmkselections.com/tenuta-monteti
https://www.cmkselections.com/tenuta-montauto
https://www.cmkselections.com/moris-farms
https://www.cmkselections.com/piaggia
https://www.cmkselections.com/antico-colle
https://www.cmkselections.com/carpineta-fontalpino
https://www.cmkselections.com/frascole
https://www.cmkselections.com/enrico-santini
https://www.cmkselections.com/maesta-della-formica
https://www.cmkselections.com/andrea-felici
https://www.cmkselections.com/terre-del-principe
https://www.cmkselections.com/alberto-longo
https://www.cmkselections.com/apollonio
https://www.cmkselections.com/morgante
https://www.cmkselections.com/alberelli-di-giodo


Short Info

Toscana (Tuscany) is located on the west coast of the Italian peninsula. Toscana is the
quintessential Italy for many people across the world, and travelers rush here in droves
for the stately city of Florence (Firenze), the hill villages, the rustic yet regal houses in the
countryside, and superb food. Toscana is well known in the wine world for red wines
made from Sangiovese, particularly Brunello di Montalcino and Chianti. It has 11 DOCGs
and, with Piemonte, the most DOCs (41) of any Italian region, as well as 6 IGPs. Toscana's
yearly wine output is reasonably consistent at 2.6 million hl (28.9 million cases) from vines
covering 60,400 hectares (149,200 acres). Sangiovese is the primary grape variety in the
region (66%). It also boasts the highest amount of red wine of any region (87%). Almost
two-thirds of Toscana's wine is DOP, with another quarter classified as IGP Toscana.
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Tuscany
https://www.cmkselections.com/tuscany

https://italianwinecentral.com/denomination/brunello-di-montalcino-docg/
https://italianwinecentral.com/denomination/chianti-docg/
https://www.cmkselections.com/_files/ugd/0d24f3_2ecab60b74254d6783a48c4c0f04e292.pdf
https://www.cmkselections.com/tuscany
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I T A L I A N  W I N E  P O R T F O L I O  /  T U S C A N Y :  M O R I S  F A R M S

AMOR | Maremma Toscana Ansonica DOC 

Moris Farms Avvoltore, Montereggio, Morellino, Riserva,
Vermentino / PDF Presentation

ANSONICA 100%
Produced for the first time in 2019, AMOR represents the
joining of Ansonica + Morisfarms and expresses our love for
the Ansonica grape varietal. This wine is bright and sunny with
intense notes of almond, peach, and the wild flora of the
Mediterranean scrub. Silky in texture with a long finish and low
in acidity, AMOR makes for a fabulous pairing with fatty white
fish or salmon.

TASTING NOTES
Color: pale yellow
Bouquet: aromatic apricot, almond and white flower
Taste: full body, silky texture with notes of honey and orange
peel
Serving Temperature: 16°C / 60°F
Food pairing: fatty white fish, and subtle flavors

TECHNICAL NOTES
Production zone: Poggetti, Massa Marittima
Terroir: rich, clay soil, slightly acidic
Exposure: South West
Yield per hectare: 9,000 kilos

PRODUCTION NOTES 
The harvest occurs in mid-October.  The grapes are then
pressed and the must obtained is separated and statically cold
racked.  All must handling processes are carried out under the
protection of dry ice to protect it from oxidation. Fermentation
takes place in steel tanks at a controlled temperature of 18 ° C
for about 21 days. After the first racking, the wine remained on
its lees for up to 45 days before bottling.

https://www.cmkselections.com/moris-farms

https://www.cmkselections.com/_files/ugd/0d24f3_6929c942639343e891e5e219a58654ee.pdf
https://www.cmkselections.com/moris-farms
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I T A L I A N  W I N E  P O R T F O L I O  /  T U S C A N Y :  M O R I S  F A R M S

Mandriolo | Vino Bianco d'Italia 

Moris Farms Avvoltore, Montereggio, Morellino, Riserva,
Vermentino / PDF Presentation

TREBBIANO 85% | VERMENTINO and other white Tuscan
grapes 15%

Produced with Vermentino, Trebbiano, and other white grapes.
Served cold, it is great paired with appetizers and cheese. Dry
taste, rich and intense, it is fresh with hints of minerals and of
yellow fruit.

TASTING NOTES
Color: soft yellow flax
Bouquet: yellow flowers, citrus, almond
Taste: full, balanced and clean
Serving temperature: 11°C / 50°F
Food Pairing: light appetizers and cheeses

TECHNICAL NOTES
Production Zone: Poggetti, Massa Marittima
Terroir: rich clay soil, slightly acidic
Exposition: South West
Yield per hectare: 13,000 kilos

PRODUCTION NOTES
Vinification and fermentation process: Harvest time during the
first and second week in September. Fermentation in cement
tanks at 18°C temperature for roughly 10 days.

https://www.cmkselections.com/moris-farms

https://www.cmkselections.com/_files/ugd/0d24f3_6929c942639343e891e5e219a58654ee.pdf
https://www.cmkselections.com/moris-farms
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I T A L I A N  W I N E  P O R T F O L I O  /  T U S C A N Y :  M O R I S  F A R M S

Santa Chiara | Maremma Toscana Bianco DOC 

Moris Farms Avvoltore, Montereggio, Morellino, Riserva,
Vermentino / PDF Presentation

TREBBIANO 60% | ANSONICA 40%

Santa Chiara is the Moris family's blend of Trebbiano and
Ansonica that offers a very pleasant and easy-drinking
experience. With complex aromas and good acidity balanced
with ripe fruit, this wine makes for a very nice aperitif or an
exceptional pairing with light, citrus-based dishes.

TASTING NOTES
Color: white straw
Bouquet: complex with notes of white peach, apricot, white
flower, acacia
Taste: high acidity with good structure
Serving temperature: 11°C / 50°F
Food Pairing:citrus-based fish dishes

TECHNICAL NOTES
Production Zone: Poggetti, Massa Marittima
Terroir: rich clay soil, slightly acidic
Exposure: South West
Yield per hectare: 12,000 kilos

PRODUCTION NOTES
Harvest time: the first and second week in September.
Vinification with cold, static cleaning of the must. Fermentation
at 18°C will follow and it will last over two weeks. Before bottling,
the wine is left to lay on its lees for around 10 days.

https://www.cmkselections.com/moris-farms

https://www.cmkselections.com/_files/ugd/0d24f3_6929c942639343e891e5e219a58654ee.pdf
https://www.cmkselections.com/moris-farms
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I T A L I A N  W I N E  P O R T F O L I O  /  T U S C A N Y :  M O R I S  F A R M S

Vermentino | DOC MAREMMA Toscana

Moris Farms Avvoltore, Montereggio, Morellino, Riserva,
Vermentino / PDF Presentation

VERMENTINO 90% | VIOGNIER 10%

Indigenous to coastal Tuscany, Vermentino is lean but powerful
and characteristically mineral-forward. This structured wine is
excellent with herb roasted chicken and other white meat, and
offers a clean, refreshing finish for fried calamari.

TASTING NOTES
Color: white straw
Bouquet: fresh wet stone
Taste: crisp and elegant, lean with a powerful minerality
Serving temperature: 14°C / 57°F
Food Pairing: herb roasted chicken, fried seafood

TECHNICAL NOTES
Production Zone: Poggetti, Massa Marittima
Terroir: rich, clay soil, slightly acidic
Exposition: South West
Yield per Hectare: 9,500 kilos

PRODUCTION NOTES
Viognier is harvested in the last week of August, Vermentino in
the second week of September.  Vinification with cold static
cleaning of the must, followed by fermentation at 64°F for
roughly 21 days. The wine, after its first racking, is left to lay on
its lees until 15 days before bottling.

https://www.cmkselections.com/moris-farms

https://www.cmkselections.com/_files/ugd/0d24f3_6929c942639343e891e5e219a58654ee.pdf
https://www.cmkselections.com/moris-farms


131

I T A L I A N  W I N E  P O R T F O L I O  /  T U S C A N Y :  M O R I S  F A R M S

Scalabreto | Vino Rosso d'Italia

Moris Farms Avvoltore, Montereggio, Morellino, Riserva,
Vermentino / PDF Presentation

Scalabreto is the Moris family's sweet wine. Harvested in early
December, the grapes ripen and then begin to dry on-vine
which allows for increased sugar levels. The result is a balanced
and pleasant sweet wine to be enjoyed with dessert, or for
adventurous gourmands, as an appetizer with chicken liver
paté, a Tuscan delicacy! The name, Scalabreto, derives from a
dialect word used in Maremma to indicate a steep terrain, full of
stones.

TASTING NOTES
Color: ruby red with purple highlights
Bouquet: rich, with a light presence of plums, figs and toasted
almonds, a nose with a sweet and spicy personality
The palate is well balanced between acidity and sweetness
which gives a long and rounded finish.
Serving temperature: 14°C / 57°F

TECHNICAL NOTES
Production zone: Poggetti, Massa Marittima 
Terroir: rich, loamy soil, slightly acidic
Exposure: South West
Yield per hectare: 3,000 kilos

PRODUCTION NOTES
The Montepulciano grapes are harvested in early December. In
this way, the grapes dehydrate on the vine, resulting in a higher
concentration of sugars. The grapes are softly pressed and
fermented in oak barrels for at least 12 months.

https://www.cmkselections.com/moris-farms

https://www.cmkselections.com/_files/ugd/0d24f3_6929c942639343e891e5e219a58654ee.pdf
https://www.cmkselections.com/moris-farms
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I T A L I A N  W I N E  P O R T F O L I O  /  T U S C A N Y :  M O R I S  F A R M S

Mandriolo | Maremma Toscana Rosso DOC

Moris Farms Avvoltore, Montereggio, Morellino, Riserva,
Vermentino / PDF Presentation

SANGIOVESE 80% | CABERNET SAUVIGNON, SYRAH, PETIT
VERDOT 20%

First produced in 2008, Mandriolo Rosso is a fresh and versatile
Sangiovese blend. Full of intense red fruit and low in tannins,
this is a very pleasant wine to be enjoyed as an aperitif or paired
with cured meats and pasta dishes.

TASTING NOTES
Color: luminescent red
Bouquet: strawberry, cherry, raspberry
Taste: intense red fruits balanced with nice acidity
Serving Temperature: 16°C / 61°F
Food pairing: cured meats, duck, and pasta dishes

TECHNICAL NOTES
Production zone: Poggetti, Massa Marittima
Terroir: rich, clay soil, slightly acidic
Exposure: South-West
Yield per Hectare: 9,000 kilos

PRODUCTION NOTES 
Harvest time: second and third week in September, depending
on grape varieties. Fermentation takes place in temperature-
controlled cement tanks. Pumping over twice a day for a
maceration period lasting 15 days. The wine is then bottled and
allowed to stand for a further three months before its launch on
the market.

https://www.cmkselections.com/moris-farms

https://www.cmkselections.com/_files/ugd/0d24f3_6929c942639343e891e5e219a58654ee.pdf
https://www.cmkselections.com/moris-farms
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I T A L I A N  W I N E  P O R T F O L I O  /  T U S C A N Y :  M O R I S  F A R M S

Morellino di Scansano DOCG

Moris Farms Avvoltore, Montereggio, Morellino, Riserva,
Vermentino / PDF Presentation

SANGIOVESE 90% | MERLOT and SYRAH 10%

The first bottle of Morellino di Scansano dates back to 1981,
only a few years after the DOC had been created in 1978.This
wine gets its flavor from the sandy soil on which the vines grow
and the final result, in the glass, is an elegant wine with soft
tannins. Made with 90% Sangiovese, this wine is fresh and
pleasant with notes of red fruit, typical of this grape.

TASTING NOTES
Color: brilliant ruby red
Bouquet: cherry and spices with light earthy notes
Taste: concentrated cherry fruit balanced with elevated tannins
Serving temperature: 15°C / 60°F
Food pairing: herbaceous dishes like Tortelli Maremmani

TECHNICAL NOTES
Production zone: "Poggio la Mozza", Grosseto
Terroir: sandy soil, original sea bed, lightly acidic
Exposure: North West
Yield per hectare: 9,000 kilos

PRODUCTION NOTES
Sangiovese, Merlot and Syrah are harvested during the last two
weeks of September and into the first week of October. The
grapes are macerated twice per day for a period of 15 days.
Fermentation occurs in temperature-controlled stainless steel
tanks and lasts four months. It undergoes a further refinement
in the bottle for at least two months before being put on the
market. 

https://www.cmkselections.com/moris-farms

https://www.cmkselections.com/_files/ugd/0d24f3_6929c942639343e891e5e219a58654ee.pdf
https://www.cmkselections.com/moris-farms
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MORELLINO RISERVA MORIS | MORELLINO DI SCANSANO RISERVA DOCG

Moris Farms Avvoltore, Montereggio, Morellino, Riserva,
Vermentino / PDF Presentation

SANGIOVESE 90% | CABERNET SAUVIGNON and MERLOT
10%

The Morellino Riserva Moris manifests the maximum potential
of the Sangiovese grape in sunny Maremma. Produced for the
first time in 1988, this wine is elegant and ripe on the nose, and
intense and complex on the palate. The Riserva benefits from a
long aging period and is excellent with grilled meats.

TASTING NOTES
Color: intense ruby red
Bouquet: fruity, with spicy, elegant and persistent notes
Taste: full bodied, round and harmonious
Serving temperature: 18° C / 64°F

TECHNICAL NOTES
Production zone: “Poggio La Mozza”, Grosseto
Terroir: sandy soil, original sea bed, slightly acidic
Exposure: North West
Yield per hectare: 7,000 kilos 

PRODUCTION NOTES
The grapes are harvested during the last two weeks of
September and first week of October. Fermentation in
temperature-controlled cement tanks with two “remontages”
per day for a 20-day period of maceration. The wine is then left
to age for a year in oak barrels, some used two or three times
before, with an intermediate transfer. After a further refinement
lasting at least six months, the wine is then put on the market.

https://www.cmkselections.com/moris-farms

https://www.cmkselections.com/_files/ugd/0d24f3_6929c942639343e891e5e219a58654ee.pdf
https://www.cmkselections.com/moris-farms
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Barbaspinosa | SANGIOVESE Maremma Toscana Rosso DOC

Moris Farms Avvoltore, Montereggio, Morellino, Riserva,
Vermentino / PDF Presentation

SANGIOVESE 90% | CABERNET SAUVIGNON 10%

Produced under the appellation of Maremma Toscana Rosso
DOC since 2015, Barbaspinosa is a robust and approachable
wine. Hailing from the same vineyard as Avvoltore,
Barbaspinosa is the second-label red wine from the clay soils of
the Poggetti Estate.  High in well-integrated tannins, this is a
versatile wine that can stand up to deep and robust foods. The
name, Barbaspinosa, is a character from a collection of a short
stories written by the Great Grandfather Giuseppe Leo Moris
for his children.

TASTING NOTES
Color: Intense ruby red
Bouquet: complex, ripe plum and blackberry with deep notes of
vanilla, cedar and forest floor
Taste: high, well-integrated tannins, persistent, ripe black fruit
Serving temperature: 18°C / 64°F
Pairings: wild boar, and other braised meat

TECHNICAL NOTES
Production zone: Poggetti, Massa Marittima
Terroir: clay, rich in fossils, slightly acidic
Exposure: South West
Yield per hectare: 6,000 kilos

PRODUCTION NOTES
Harvest time: second and fourth week of September. 
 Vinification in vitrified cement tanks. Pumping over twice a day
for a maceration period lasting 18 days. The wine, before being
bottled, is left to age for 12 months in the used-Avvoltore oak
barrels. After 4 months, bottles are released to market.

https://www.cmkselections.com/moris-farms

https://www.cmkselections.com/_files/ugd/0d24f3_6929c942639343e891e5e219a58654ee.pdf
https://www.cmkselections.com/moris-farms
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AVVOLTORE | IGT TOSCANA

Moris Farms Avvoltore, Montereggio, Morellino, Riserva,
Vermentino / PDF Presentation

SANGIOVESE 75% | CABERNET SAUVIGNON 20% | SYRAH
5%

Avvoltore is the company’s flagship wine and the pride of
creator, Adolfo Parentini. Resulting from the blending of
indigenous Sangiovese with untraditional Cabernet Sauvignon
and Syrah all grown in the clay-limestone soil of the Avvoltore
Hill, this wine marks a milestone for the Moris family's legacy of
producing high quality wines in the Tuscan Maremma.  The
name Avvoltore is the local dialect word for a bird of prey often
seen circling the most iconic hill on the Poggetti Estate by the
same name.

TASTING NOTES
Color: ruby red with purple highlights
Bouquet: complex, ripe fruit and hints of vanilla
Taste: full bodied and soft, velvety feel
Serving temperature: 18°C / 64°F
Pairings: tomato-based meat roasts and aged cheeses

TECHNICAL NOTES
Production zone: "Poggio dell'Avvoltore" Massa Marittima
Terroir: rich, loamy soil, slightly acidic
Exposure: South West
Yield per hectare: 3,500 kilos

PRODUCTION NOTES
These grapes are harvested from the second weeks of
September through mid-October. Fermentation occurs in
temperature-controlled cement tanks. “Remontage” is twice
daily for the first ten days. The wine is then left for a further 15
days in contact with the skins before being racked and
immediately returned to 225-liter oak barrels (80% new), where
malolactic fermentation takes place. The aging of the wine in
wood barrels lasts about one year. The wine is then bottled and
left to refine for another 6 months before being sold to the
public.

https://www.cmkselections.com/moris-farms

https://www.cmkselections.com/_files/ugd/0d24f3_6929c942639343e891e5e219a58654ee.pdf
https://www.morisfarms.it/en/2159680/tenuta-poggetti#Avvoltore
https://www.cmkselections.com/moris-farms
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W I N E  G U I D E

You can find us at
 

CMK Selections Inc.
 

Via Aia Vecchia, 3 Loc. Tassinaia,
56040 Castellina Marittima (PI),

Italy 
 

cmk@cmkselections.com
skype:cmkconsulting

 
http://www.cmkselections.com

 

FOLLOW US

Linkedin / YouTube 
 

http://www.cmkselections.com/
https://www.linkedin.com/company/cmk-it-selections-inc/?viewAsMember=true
https://www.youtube.com/@cmk-itselections

