Wicked Cellars Tasting Notes
Friday, October Zﬂth, 4-~7ID.m.

Our Fabled 1talian Piedmont Tasting

$10 Tasting Fee

One of ltalg's 20 major regjons, Piedmont lies in ltalg's northwest corner, snaring
borders with France, Switzerland and the Italian regjons of Lombarclg, Liguria, Aosta
Va”eg and Emilia Romagpa. The name Piedmont means “at the foot of the mountains”

Probablg because the region is surrounded on three sides I:)g the AIPS.

Castellari Bergag/io 2011 Gavi "Salluvi" $18.99

Cortese di Gavi, or simply Gavi, Is an talian white wine Producecl within a restricted

area of the southern Piedmont, close to the Ligurian border.

This stglisn and grace{:ul Gavi is far from commonplace. Floral nuances of hawthorn
and lilg comPlement fruiter aromas of banana, followed bg subtlg Pungent citrus, nag,
and mint. Beauthcullg balanced on the Palate, it concludes with a tasty, gruit—edgecl

finish enlivened bg a regresning crisPness.
Marchione 2012 Langhe Arneis $21.99

The white grape Arneis means ‘Little Rascal’ in the Piemontese dialect due to its

cliﬁcicultg to grow and its low Hield but has been grown for centuries in the region.

Straw He”ow in color, the wine offers an aroma adventure oPening with the Fragrance
of caramel) tangerine and nonegsuckle, followed ]:)3 notes of acacia, green aPPle and
cedar and Fina”g subtleties of cotton candg and granam cracker. Your nose rea||9 gets

a workout with this wine!

The wine is full bodied, smooth and crisP. Tnougn its aromas are sweet, the Palate IS
clrg, snowing notes of pear, stone 1Cruit, cantaloul:)e, grapegruit and fresh almonds.

The wine is fresh with great Persistence on the finish.



Giacomo Grimaldi 2010 Dolcetto $16.99

Vines tended bg Ferruccio Grimaldi, third generation winemaker at Giacomo Grimaldi in
the commune of Monforte d'Alba Pro&uce the grapes destined for his Dolcetto.
Grown in the sanclg clag soils of Giacomo Grimaldi's Monforte d'Alba with southern
exposure, these grapes are hanclpickecl and vinified in stainless steel. The resulting
wine is Packecl with ample fruit flavors and an a”uring sPiciness. Rich enough to drink

with roasted cluail and creamy Polen’ca; a wine that evokes this land at first taste.
Cantine Sant' Agata Barbera d'Asti SUPcriorc "Altea” $18.99

This medium-dark garnet Barbera shows Fresh, vinous red fruit aromas, and woodland
hints. Itis drg and aPPCaling to the mouth with a light aciditg to whet and fascinates
the Palate. On the light side of medium-bodied and ogeringa suPPIC texture andjuicg

red fruit goingontoa gairlg long Finish, this is a wine for the entire meal.

Colle der Venti 2009 Barbaresco $43.99

This full-bodied red is visua“g dark and concentrated. In the mouth, it is round with
excellent Pcrsistence with Principal notes of sPice with blueberxy and blackberrgjam
and an undertone of rose. A structured wine with velvetg tannins and a long and
Pleasurable ﬁnish, this elcgant Barbarescois a great accomPaniment to many cheeses)

pastas, meats and even the truffle-accented sPecialties tgpical of the Piedmont area.
Giacomo Grimaldi 2008 Barolo $43.99

"The 2008 Barolo is very pretty in this vintage. Dark red cherries, flowers, mint and
licorice are some of the many notes that take shape in the glass. Although feminine in
stgle, this attractive Barolo has Plentg of energy and focus. Hints of leathcr) Plums)
tobacco and sPices wrap around the finish. Ferruccio Grimaldi makes his Barolo from
vinegarcls in Terlo and Ravera. This is a terrific showing. Anticipa’ted maturity: 2012~
2018." -91 points, Wine Advocate, Apr 2012



