Wicked Cellars Tasting Notes
Izriday, Fcbruary 2]st, 4'~7P.m.

Fantinel Wines of Friuli
With Patric Cappc//ini

$10 Tasting Fee
$5 for Wine Club Members
Tasting Fee Refunded with Purchase of Three Bottles From the Tasting

Our tasting this I:ric]ag afternoon features Fantinel Wines North American Export
Manager, the trulg ltalian Patric CaPPe“ini, visiting us with Katie Ghenov from Unique
Wines. Fantinel sPecializes N wines Procluced in the Friuli regjon of far northeastern
ltalg that are the truest and purest exprcssions of the microclimates from which ’cl‘neg

originate.

Fantinel NV Prosecco $15.99

The Fantinel Prosecco has an attractive straw~9e||ow appearance with a fine,

Pcrsistent bead of bubbles. Delicate floral tones with hints of golden apples on the

nose and a Pleasantlg soft, velvetg mouthfeel combine to give this wine a supremelg
leasurable feel. This sParHer IS Peﬁcect for your next event or celebration and makes

any orclinarg night feel sPecial.

Fantinel NV Brut Rosé $17.99

Since the Fantinel Familg made its way into wine through restaurants and hospitalitg,
it’s no surprise that their wines are strikinglg Food-griendlg and delicious. This
sParHing wine from IGT Venezi Giulia regjon in Friuli is crafted from 87% Pinot Noir and
1% Chardonnag and blushes a bewitching Pink. A charming Perlage (ting bubbles), a
Pala’ce of berries and cherries, and hints of bread and marmalade make this bubblg
brim with fun.



Fantinel 2012 Pinot Grigio $14.99

This is 100% Pinot Grigjo grown in the stony, grave”g soil of ltalg's Friuli Grave DOC. It
boasts a beauti?ul straw-ge”ow color wi’ch a COPPCrH cdgc. This leacls toa bouque’c
ogering hints of citrus fruit that evolve into an even more mature bouquc’c with time.

The wine Presents a Plcasant|9 clrg and slightlg tannic taste that soothes the Palate.
Sant'Helena2011 Pinot Grigio $21.99

A Fantinel wine from Collio DOC in Friuli, this 100% Pinot Grigjo 1s grown in limestone

ancl clag soii ancﬂ {:ermentecl in tempera’cure—contro”ed stainless steel vats.

This wine is a beautiful deep straw~gc”ow color with coppery reflections and offers
creamy Peach and sunny citrus, Piquant sPice) fresh aciditg, and blooming wildflowers.

Here's a wine thatjust might transport you to Friuli in summer, not a bad fate!

Fantinel 2010 Cabernet Sauvignon Grave Del Friuli* $13.99

From the Friuli Grave DOC, this elegant, 100% Cabernet Sauvignon is fermented in
stainless steel and aged in French oak barrels. The wine is decp rubg with a tendencg
towards violet. The bouquc’c offers up notes of blackcurrant and mulberrg and an
intense suggestion of underbrush and sPice. Positive aciclitg holds the fruit flavors to
the Finish, while we”-integrate& tannins give the wine a smooth texture with an excellent

bodg and a Pleasantlg drg, well-structured taste.
Sant'Helena 2011 Refosco Rosso $24.99

Refoscois a very old, dark-skinned grape incligcnous to the northern Italian regjons
of Friuli, Gavi, and Trentino. This Sant'Helena Refosco from Fantinel is garnet red in
color with an intense and Pleasant bouquct filled with aromas of unclergrowth and
sPiccs. Agecl slow19 in oak barrels, this ancient cultivar is allowed its full exPression on
the Palate: ?u”-bodie&, full-Havored and a bit tannic with a lingering finish suggestive

og an clegant gentleness.



