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' TRE BICCHIERI CANADA — '
WEB SHOW ’

Il 30 marzo si e svolto con grande successo il Tre Bicchieri Web
Show in Canada: Lorenzo Ruggeri, in diretta streaming dalla sede
del Gambero Rosso a Roma, ha condotto un seminario rivolto a
circa trenta operatori del settore.

La masterclass, dedicata ad alcune delle migliori realta vitivinicole
italiane, ha avuto modo di presentare al pubblico canadese 8 tra le ) Lquup---qL.n
piu prestigiose etichette premiate con i Tre Bicchieri dalla guida :, 4
Vini d’ltalia 2021, un percorso avvincente ed eterogeneo che si &
sviluppato attraverso il racconto di alcune tra le piu
rappresentative tipologie della nostra Penisola.
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VENETO

Maria Elena, Elvira, Luisa and Giuliana Bortolomiol have successfully
assumed the reigns of the winery founded by their father, Giuliano,
immediately after the Second World War and turned it into one of the
most appreciated brands in the world of sparkling wines. A dense
network of local growers have proven an invaluable asset, as has the
estate vineyards, which are overseen with the utmost respect for the
environment. A new venture just outside Montalcino is the fulfillment of
Giuliano's Tuscan dream.

BORTOLOMIOL

VALDOBBIADENE

Valdobbiadene Brut lus Naturae 2019

Imported by:
Invino

Grape variety: 100% Glera

Vinification: off skins by gentle pressing.

Primary fermentation: controlled temperature with
selected yeasts.

Foaming: 25 — 30 days.

Yeast fining: 3 months.

Fining in bottle: 2 months.

Sparkling winemaking method: Martinotti - Charmat
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Over the years Terre da Vino's premium line wines, Vite Colte (Est.
1980), has found increasing definition. At the base is a shared
agronomic protocol that brings together 180 members who cover a total
of no less than 300 hectares of vineyards. Vintage after vintage, their
range exhibits greater adherence to the ftraditional characteristics of
the area's wines, bolstered by prized plots in the municipalities of
Barolo and Serralunga d'Alba. Their rich portfolio touches on Nebbiolo,
Barbera, Dolcetto, Arneis, Cortese and Moscato.

VITE (COLTE,

CANTINE IN BAROLO

Barbera d'Asti Sup. La Luna e i Fald 2018

Imported by:
Dionysus Wines & Spirits

Grape variety: 100% Barbera

Soil: slightly different soils.

Vinification: Vinification is traditional, with
10 days' maceration at a temperature of
20 - 30 °C, followed by malolactic
fermentation.

Ageing: 12 months in French oak

barrel (33% new).
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TACCHINO

Romina and Alessio lead one of the area’s most vibrant wineries,
thanks to a rare spirit of initiative combined with a strong passion for
their work. Their wines, every type and level, benefit from the extreme
care shown, and their top selections frequently make appearances
during our tasting finals. Indeed, we've tasted many greats over the
years, making Tacchino one of the region's most distinguished
producers. At the heart of it all is the valuable work done with Dolcetto
di Ovada, which despite its peculiarities once risked falling into
oblivion. Their range is characterized by a clear, modern style.
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Tacchino

Barbera del M.to Albarola 2016

Imported by: '

Oeno Selections

Grape variety: 100% Barbera

Soil: clayey-calcareous.

Vinification and ageing: fermentation in stainless
steel vats at controlled temperature 28°C.
Malolactic fermentation: developed.

Conditions and duration of the perfection:

in Tonneaux 500 It for a period from 12 to 24
months and in bottle for 1 year.
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BADIA A COLTIBUONO

Territorial to the core, Badia a Coltibuono's wines are some of the most

by ly discernible ples of the Chianti Classico appellation. In
spite of fashion and changes in climate, they have managed to maintain
a unigue and inimii character, de ing that the power of
terroir sometimes exceeds all else. Their vineyards, which have been
cultivated organically since 2000, are mostly located in Monti in Chianti,
a southern offshoot of the Gaiole subzone bordering Castelnuovo
Berardenga.
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W
Chianti Cl. 2018

Imported by:
Waldorf Wines
Noble Estates

Mesamarea

Grape variety: 90% Sangiovese,
10% Traditional grapes  Budia
Soil: clay, and limestone rock. (oltibuom
Vinification: fermentation with indigenous @
yeasts. Cap managed with punchdown. 2
Maceration on the skins for 3 weeks.
Ageing: 12 months in french and austrian
oak casks of varying sizes.
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TENUTE DEL CERRO

The Unipol insurance group's Tuscan wineries operate under the
‘umbrella’ of Tenute del Cerro: La Poderina in Montalcino, Monterufoli
in Monteverdi Marittimo nel Pisano and the Fattoria del Cerro in

pulciano (as well as Colp , in Umbria). The Montepuiciano
winery undoubtedly represents the symbol of this complex enoic
mosaic, having produced some important wines for over forty years,
and having contributed the growth and success of the Nobile
appellation in years that were crucial from a public relations point of
view, to say the least.

TUSCANY
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Nobile di Montepulciano 2017

Imported by:
Jean-Louis Fortier
A.0.C. & Compagnie
Select Wines

Grape variety: mainly Prugnolo Gentile (Sangiovese)
Soil: clayey-limestone.

Vinification and ageing: fermentation and
maceration at controlled temperature (24°-28°C) with
daily pumping over; after the racking, wine is
transferred into big oak barrels where it will carry out
the malolactic fermentation followed by a

18 months ageing.
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TUSCANY

TENUTA DI ARCENO

Near Castelnuovo Berardenga, the "capital” of the southernmost area
of Chianti Classico, we find the increasingly convincing, American-
owned Tenuta di Arceno (Kendall-Jackson Group), which produces
wines of impeccable quality and craftsmanship. From Chianti's
Sangiovese, with its clean, modern style and a focus on not defracting
from personality and character, to Bordeaux-based blends that exhibit
the same care and elegance.
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TENUTA DI ARCENO.
Chianti Cl. Ris. 2017

Imported by:
Summit Fione Wines
Jackson Family Wines

Grape variety: 90% Sangiovese,

10% Cabernet Sauvignon

Tasting notes: the aromas are dominated by ripe
raspberry fruit and candied apples, followed by floral

notes and nutmeg. The powerful nose gives way to N1 TA DI ARCER)

an elegant balance of expressive fruit. The palate
follows with tart cherry pie, red licorice, and sweet
tobacco. A long finish shows hints of cedar and
cypress. It will be extraordinary to experience this
wine’s evolution in the cellar and it is expected to
age gracefully.

Ageing: 10 months French oak, 24 months total
aging.
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PIAGGIA

The estate's vineyards are situated in the municipalities of Poggio a
Caiano and Carmignano, and fall within the Carmignano DOCG
appellation. The original site was purchased in the mid 1970s by Mauro
Vannucci, and just a few years later he decided to look after its
vineyards. Today, after other acquisitions, the property has grown to 25
hectares, 15 of which are planted with vines. Sangiovese, Merlot,
Cabernet Sauvignon and Cabernet Franc are all grown. Silvia, Mauro's
daughter, now runs the estate.
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Carmignano Ris. 2017

Imported by:
Lemaitre De Chai )
Dream Wines !

Grape variety: 70% Sangiovese,

20% Cabernet Sauvignon and Cabernet Franc,

10% Merlot

Soil: medium-textured soil with clay and galestro.
Vinification: the grapes are carefully selected by hand
and then vinified separately in small containers in order
to maximise skin extraction. Fermentation is carried out
without selected yeasts; skin contact varies from a
minimum of 18 days to a maximum of 25-28 days,
depending on the variety, during which time punching
down and pumping over are carried out.

Ageing: at least 6 months in bottle.

CAVBERORS(
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TENUTA MONTETI

TUSCANY

The Baratta family's Tenuta Monteti is located near Capalbio, in the
southernmost part of Maremma wine country. The varieties grown are
exclusively international and range from Petit Verdot to Cabernet Franc,
from Cabernet Sauvignon to Merlot, all the way to Alicante Bouschet. A
modern production approach is natural here, with maturation carried
out in small oak barrels of various ages, depending on the wine. The
style is rich, with Mediterranean nuances amplifying their wines'
personality.

Monteti 2016

Imported by:
Vins Balthazard
Stem Wine Group
Redback Wines

Grape variety: 45% Petit Verdot,

30% Cabernet Sauvignon, 25% Cabernet Franc.

Soil: complex, stony structure on a substratum of clay.
Vinification: temperature-controlled spontaneous
fermentation with indigenous yeasts. The vinification of
the grapes from the various plots of our vineyards takes
place separately in open tapered steel vats. Each plot is
kept separate throughout the entire ageing process, up
to the moment of the blend composition.

Ageing: 18 months in French oak barriques (70% new
and 30% of second passage). This is followed by further
24 months of bottle ageing. No fining or filtering.
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Dear friend,

we are proud to invite you to an exciting Gambero Rosso experience: the Tre
Bicchieri Web Show.

The Web Show is an exclusive and interactive event taking place through the
potential of digital.

To participate in the virtual seminar you will need to download the ZOOM
platform, both from PC and mobile devices. To access, just click on the link that will
be provided once you have confirmed your participation.

The tasting will be led by Lorenzo Ruggeri, Gambero Rosso journalist: participants,
producers and conductor find themselves comfortably in front of their computers,
tasting the wines carefully selected and delivered to you by Gambero Rosso.

Lorenzo Ruggeri is a Roman journalist with Sicilian roots from the Etna area, at the helm
of the international content of Gambero Rosso. The last 5 years of his life were spent in
the kitchens of Italian restaurants abroad. Since 2009 he is the youngest taster in the
Vini d'ltalia guide.

ABOUT THE GUIDE

Vini d'ltalia guide book, which this year reaches its 34th edition, is the result of the work
by an expert team of talented experts who have travelled the country to sample
the entire Italian production on a blind tasting system. The guide reviews over
2,600 wineries and a total of more of 24,000 wines, awarding the classic scores
ranging from 1 to 3 Glasses according to the quality of the label.

Tre Bicchieri, The Three Glasses, represent the maximum rating for the wines present in
the guide and are now recognized worldwide as a official quality certification of Italian
wine.
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CANADA WEB SHOW PARTICIPANTS

Name

Company

Mail

Sara Damato

Canadian Association of Professional Sommellier

sara@saradamato.com

Elena Flaccadori

Eataly Toronto

elena.flaccadori@eataly.com

Erika Altosaar

Eataly Toronto

erika.altosaar@eataly.com

Matthew Orawski

Eataly Toronto

matthew.orawski@eataly.com

Giuseppe Marchesini Il Covo giuseppe@ilcovo.ca

Abhay Garg LCBO abhay.garg@Icbo.com

Greg Macdonald LCBO greg.macdonald@Icbo.com
Guilleman Katelyn LCBO katelyn.guilleman@Icbo.com
Roth Stacee LCBO stacee.roth@Icbo.com

Michael Pinkus

Michaelpinkuswinereview.com

michael@michaelpinkuswinereview.com

Christopher Waters

The Globe and Mail + Waters on wine

cwaters@globeandmail.com

Tod Stewart

Quench magazine

tstewart@quench.me

Michael Vaughan

Vintage assesment

mbv@uniserve.com

John Szabo Wine Align.com john@johnszabo.com
Michael Godel Wine Align.com mjg@aoff.com

Ana Gallegos

na Wine Co.

anasommelier@gmail.com

Yves Mailloux

Club De Degustatour

clubdgv@gmail.com

Pierre Julien Graziella Restaurant info@lell6.ca
Jean Aubry La Presse guideaubry@gmail.com

Serge Leduc

Le Soleil De Chateauguay et Le Duc Du Vin

sleduc6l@hotmail.com

Elyse Lambert

Elyselambert.com

elyselambert@gmail.com

Alain Lebel

Magazine Bacchus

alain@fidelesdebacchus.com

Bill Zacharkiv

Montreale Gazzette | Winealign.com

billzacharkiw@gmail.com

Marie Pier Thierren & Lino Lozza

Societe Traiteur

lino@societetraiteur.com
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