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WINE GUIDE / OUR ITALIAN PRODUCERS

Our Producers

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



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

ITALIAN WINE PORTFOLIO / TUSCANY

Tuscany

https://www.cmkselections.com/tuscan:

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.



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

ITALIAN WINE PORTFOLIO / TUSCANY: PIAGGIA
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AVANNUCCT SILVIA

i Piaggia Carmignano Riserva

VITICULTURE

SOIL Medium-texmred soil with cliy and galesteo
ALTITUDE 250 m. above sea level

EXPOSURE South-west

VINETRELLISING SYSTEM l;-u_\-ul

YIELD PER HECTARE 6500 kg, of grapes

PLANTING DENSITY 6250 vines hectare

WINE

COLOUR

Deep, intense ruby red, with an almost impeneteable coloue.

AROMA
Aromas of ripe fruit, cassis and
tobacce, chocolate and sweet spices,

'H

perries, embellished with elegant hines of

win and Cabernet Franc, 1006 Merlot.

PRODUCTIONTECHNIQUES

VINIFICATION
The grapes are carefully selected by hand and then |.||1|r|-u| ~qurah'|\ in small
wimise skin extraction.
1|||| respect of the characteristics «
mum of 18 days 1 i
p which time punch

containers in order o
without od ye
akin contact varies frc
rding on the varety, T
are carried out,

down and pump

F

MATURATION
The wine is transferred to French oak barrigues where it undergoes malolactic
fermentation and remains for at least 18 months, during which time the wine is
racked a few times to make it clearer and prepare it for bottling, which is done
without subjecty
keep all its org:

the wine to any filteation or clarification processes, €0 & to
e ectic propert ies intact,

AGEING
At least 6 months in bottle,

TASTING NOTES

wet impenetrable, clear ruby red colour, Aromas of ripe fruit,
it hints of tobacco, chocolite and sweet spices. On the
werful structure but also, with a measured balance, soft

Very intense
embellished with el
palate it
fruit against the round and mature tannine. The finish is Ie
puality cured meats.

Npresses 4 |

g and fruiry: Te goes

well with red meat and game, extra mature cheeses and
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https://www.cmkselections.com/_files/ugd/0d24f3_f14e4f8ca89f4df5989bd877bda3d073.pdf
https://www.cmkselections.com/piaggia
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- A VANNUCCT SILVEA

Poggio de’ Colli IGT Toscana

VITICULTURE

SOIL Medinm-texnred woil with clyy and galesteo
ALTITUDE 250 m, above sea level

EXPFOSURE South-west

VINETRELLISING SYSTEM Giuyot

YIELD PER HECTARE 5000 kg, of grapes

PLANTING DENSITY 6250 vinea' hectare

WINE

COLOUR

Uu—p, intense ruby red with purplish highlights.

AROMA
Aromas of raspberries, brambles, eastern spices, coffee and liquerice.
FLAVOUR

legant on the palate with soft, silky tannins: the finih is |_|]L-4~;|1r| ¥ \up]\k-
and elean.

GRAPE VARIETY
100% Cabernet Franc.

PRODUCTIONTECHNIQUES

VINIFICATION
The grapes are ¢

pen woaden containers us
isc nmd out to get 1h-. |lz.\| extraction of 1\111\_[‘ inces from the

MATURATION

The wine is drawn off the lees and then immediately transferred to French oak
barrigques, where it undergoes malelactic fermentation. During maturation it
is periedically racked to make it clearer and prepare it for bouling, which is
done without any kind of filtration or clarification process so as to keep all 5
organclectic properties intact.

ACGEING
Ar least 6 months in bottle.

TASTING NOTES

Deeep and intense ruby red eolour with purplish highlights. Aromatic elegance
in balsamic overtones and hints of min, fruits of the forest and a shighe smoke
inish. Full-bodied and soft, well- balanced thanks to the fine rannins. The finish
is long, meaty and L-hnrlr. It goes well with traditional Italian dishes, red meat
ne.
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https://www.cmkselections.com/_files/ugd/0d24f3_f14e4f8ca89f4df5989bd877bda3d073.pdf
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- AVANNUCCT SILVIA

I1Sasso Carmignano DOCG

VITICULTURE

SOIL Medium-texmred soil with cliy and galesteo
ALTITUDE 250 m, above sea level

EXPOSURE South-west

VINETRELLISING SYSTEM l;nl_\'nﬂ

YIELD FER HECTARE G000 kg, of grapes

PLANTING DENSITY 6250 vines' hectare

WINE

COLOUR

Deep, intense ruby red.

AROMA

Cherries and Marasca cherries with elegant balaamic and spicy notes.

FLAVOUR
Full and enveloping, with the charming elegance on the palate that is typical of

e,

“thoroughbred” 5

'E VARIETY
T0% Sangiovese, 200 Cabernet Sauvi g

unnd Cabernet Franc, 100 Merlot.

PRODUCTIONTECHNIQUES

VINIFICATION

The g are strictly hand picked and are vinified in small containers in order
o encourage maximun extraction of skin compenents. Fermentation is
aut with natural yeasts, in full respect of the terrair, the wine rests on the skin
for a least 18-20 days, during which time it und
i wer are carmied out,

s punching down and brief

MATURATION
The wine is transferred to small French wood containers, whene it undergoes
malol ths. During
the wine is racked a few times to make it clearer and prepare it for bottlin

ctic fermentation and remains for a least 15 m

his period
g, which

is done without subjecting the wine to any filiration or clarification processes in

order to keep all its ergancleptic properties intact.

AGEING
Ar least 6 months in bottle.

TASTING NOTES

Intense and thick ruby red colour, Complex on the nose, reminiscent of fruits
of the forest jam, sweet spices, thyme and cocoa. Full-bodied.
between alcohels and polyaloohols, ks and tannins, with a p\-p.i«um finish
and a ||]\-.u.|m Pare fresh and fruity follow-threugh. It goes well with mamre

ellent balance

cheeses, red meat

vd game.
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Pietranera IGT Toscana

VITICULTURE

SOIL Medium-texmred soil with cliy and galesteo
ALTITUDE 250 m, above sea level

EXPOSUIRE South-west

VINETRELLISING SYSTEM l;-_l_\-nﬂ

YIELD FEK HECTARE 8000 kg, of grapes

PLANTING DENSITY 6250 vines hectare

WINE

COLOUR

Deep, intense ruby red.

ARDMA

Cherries and Marasca cherries with elegant balaamic and spicy notes.
FLAVOUR

Full and enveloping, with the charming elegance on the palate that is typical of

“thoroughbred” Sangiovese.

PRODUCTIONTECHNIQUES

VINIFICATION

The grapes are vinified in small containers in orde
extraction of tkin compenents. Fermentation iscarrie
et of the terroir, the e rests on the skin for a least 18-20 days, during
ves punching down and brief pumping over are carried out.

to encour
vt with natural yeasts,

e My

full ¢
which time it underg

MATURATION
The wine is transferred to small French wo

AGEING
At least 6 months in bottle,

TASTING NOTES

it of fruits
ellen

% on the nose, remi

Intense and thick ruby red colour, Com
of the forest jam, sweet spices, thyme and cocoa. Full-bod 2
between alcohols and polyalcohols, and tannins, with a persistent finish
and a pleasant sweet, fresh and fruity follow-through. It goes well with manire
cheeses, red meat and game
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https://www.cmkselections.com/_files/ugd/0d24f3_f14e4f8ca89f4df5989bd877bda3d073.pdf
https://www.cmkselections.com/piaggia

WINE GUIDE

You can find us at

CMK Selections Inc.

FOLLOW US

Linkedin 7/ YouTube



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

