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Price Lists 

If you have not received a current price list from us, please contact the office to request 

one. We generally update our price list once a month, showing current vintages, stock 

and prices. 
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VILLA SPARINA & CONTE DI ALARI 

Villa Sparina is a family estate in the Gavi district of Piedmont, an area that has specialised in growing 

Barbera, Dolcetto, and most notably the white grape Cortese for more than 1,000 years. Here the 

Moccagatta family, who own Sparina, produce exquisite wines. The wines are easily recognisable by 

their distinctive amphora bottle shape (inspired by an ancient bottle found during the excavation while 

restoring the estate). Villa Sparina’s vineyards are dotted around the Monterotondo hills and grow in 

predominantly clay-marl and clay-limestone soils.  The mainly south facing vineyards are between 300 

and 400 meters above sea level and benefit from the Ligurian sea’s cooling breezes, approximately 

40km away Villa Sparina was named European Winery of the Year for 2021 by Wine Enthusiast 

magazine.  

Wines We Currently Import 

Gavi Di Gavi DOCG, Conte Di Alari  White 

Gavi Di Gavi DOCG  White 

Gavi Di Gavi Monterotondo DOCG White 

Barbera Monferrato Montej DOC Red 

Barbera Monferrato DOC Red 

Barbera Monferrato Superiore Rivalta DOC Red 
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Oltretorrente is a small, independent, artisanal, family-run, boutique winery set on top of the hills of 

the Tortona region. After several years spent working as agronomists for other wineries, Chiara and 

Michele decided to start their own wine adventure. At Oltretorrente they have been protecting and 

maintaining very old vines planted up to a century ago (five ha of vineyards are 20 to 100 years old), in 

order to make wines that can embody all the history and biodiversity they come with. The big aim is a 

balance between preserving the legacy, which the old farmers left them, and making high quality 

wines from these old vineyards with an organic approach, in order to best express the history, soil, and 

identity of the area.  
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OLTRETORRENTE  

Wines We Currently Import 
Bianco Colli Tortonesi DOC  White 

Timorasso Derthona Colli Tortonesi DOC  White 

Rosso Colli Tortonesi DOC Red 

Barbera Superiore Colli Tortonesi DOC Red 

  

  

Certified Organic 
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The Castello di Neive is owned by the Stupino family who purchased the 17th century castle in 1964. 

Giacomo Stupino replanted the Santo Stefano vineyards which had fallen fallow, predicting their 

worth. It was a wise choice - Bruno Giacosa describes this vineyard as the best in Barbaresco. Italo 

Stupino has developed a scientific approach to the vineyard and to the countryside. Questioning, 

researching, trying and learning: since the 1970’s the collaboration with the University of Turin has 

allowed Italo to enter the world of wine with a frame of mind which, still nowadays, enables him to 

face the challenges of a continuously evolving market. Tradition, research and creativity: this is the 

philosophy of Castello di Neive, a company, which, without overlooking the heritage of centuries of 

winemaking, is ready to take risks and to experiment.  
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CASTELLO DI NEIVE 

Wines We Currently Import 

Moscato D`Asti DOCG White 

Arneis Langhe Montebertotto DOC White 

Riesling Renano Langhe Bianco DOC White 

Grignolino DOC Red 

Dolcetto D`Alba Basarin DOC Red 

Barbera D`Alba Senza Solfiti DOC Red 

Barbera D`Alba Santo Stefano DOC Red 

Pinot Nero Langhe Rosso I Cortini DOC Red 

Barbaresco DOCG Red 

Barbaresco Gallina DOCG Red 

Barbaresco Santo Stefano DOCG Red 

Barbaresco Santo Stefano Riserva DOCG  Red 
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The family-run Brangero farm is located in Diano d’Alba, on the highest part of the hill in front of the 

town. A splendid view of the Langhe hills, the beautiful town of Alba, the vines that surround the 

building and the most favorable climatic and expositive position.  

Whilst modern winemaking is a feature of the estate, Brangero continues to uphold the traditions of 

previous generations, preferring to limit intervention as much as possible. This is very notable with 

regards to his Barolo wine, which sees long maceration on skins and extended time in barrel. 

Understanding and interpreting the territory, the environment and the vine is the basis for obtaining 

excellent wines, recognizable and with personality.  
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MARCO BRANGERO  

Wines We Currently Import 

Alta Langa Extra Brut DOC Sparkling 

Arneis Langhe DOC White 

Chardonnay Langhe DOC White 

Barolo Monvigliero DOCG Red 
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Giovanni’s grandparents were winemakers who sold their grapes at the market in Alba. His father 

Orlando returned to winemaking in 1973, proudly welcoming the DOCG recognition in 1981. 

Giovanni’s first harvest was in 1986 and he has not looked back. New vineyards have been acquired 

(Montersino in 1996) and an avant-garde winery was built in 2013.  Excitingly, Giovanni holds back a 

certain number of bottles of the best vintages, which he offers again at a later date. These historic 

vintages are in their prime and, as the critic scores testify, make stunning drinking.  
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ORLANDO ABRIGO 

Wines We Currently Import 
Très Plus Langhe Bianco DOC White 

Nebbiolo d`Alba Valmaggiore DOC Red 

Barbaresco Meruzzano DOCG Red 

Barbaresco Montersino DOCG Red 

Barbaresco Riserva Rongalio DOCG Red 

Barbaresco CN Centoundici DOCG Red 
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We were incredibly impressed by the sheer power and elegance of the wines from Cantina Luigi Pira. 

They are serious proponents of Barolo’s incredible terroir. Vigna Rionda, Vigna Marenca and Vigna 

Margheria are reputed to be the best in the township of Serralunga and this estate produces single 

vineyard Baroli from plots owned in all three of these crus.  

“One of Piedmont’s superstars… these are wines of extraordinary complexity and breathtaking 

richness. The spectacular offerings from Pira’s vineyards in and around Serralunga d’Alba are among 

the more riveting examples.” – Robert Parker  
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LUIGI PIRA 

Wines We Currently Import 
Dolcetto d`Alba DOC Red 

Nebbiolo Langhe DOC Red 

Barolo Serralunga DOCG Red 

Barolo Margheria DOCG Red 

Barolo Marenca DOCG Red 

Barolo Vignarionda DOCG Red 
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In 1991 Enzo made and bottled Barolo from the fruit of his 3ha of vineyards. These 3 hectares, 

including small parcels of Brunate and Boiolo in La Morra, were partly the inheritance from his 

grandfather Matteo Boglietti and partly from his mother’s side. Prior to 1991 all the grapes were sold 

to the local cantine sociali. But following the advice of his wine making friends, Enzo started his own 

wine adventure.  

‘Our first vintage -1991 was not an exceptional vintage, but the grapes we picked were pristine and 

gave elegant wines. Over the years, we have developed a finer, more elegant and more vibrant way of 

making Barolos. We have gradually diminished the amount of new oak and reduced the extraction 

during fermentation. All our Barolos undergo spontaneous fermentation and we do not filter.’  
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ENZO BOGLIETTI 

Wines We Currently Import 

Nebbiolo Langhe DOCG Red 

Barolo La Morra DOCG Red 

Barolo Boiolo DOCG Red 

Barolo Fossati DOCG Red 

Barolo Brunate DOCG Red 

Barolo Case Nere DOCG Red 

Barolo Arione DOCG Red 
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The Antoniolo name is synonymous with Gattinara. The estate was established in 1940 by Mario 

Antoniolo, a very motivated entrepreneur. He strongly believed in the potential of the territory and 

ahead of his time built a small winery and complete supply chain. 

Today, the estate is run by Lorella and her brother Alberto.  The low intervention wines from 

Antoniolo made from Nebbiolo (known locally as ‘Spanna’) provide great value and quality. For lovers 

of Barolo and Barbaresco, these wines are a must to try as worthy alternatives.  
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ANTONIOLO 

Wines We Currently Import 

Erbaluce di Caluso DOCG, Antoniolo White 

Gattinara Riserva DOCG Red 

Gattinara Riserva Le Castelle DOCG Red 

Gattinara Riserva San Francesco DOCG Red 

Gattinara Riserva Osso San Grato DOCG Red 
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Roberto Petacchi transformed his family business, a traditional farm, into a winery, with the aim of 

recovering ancient vineyards, (among these are Boboli and Il Giardino dei Vescovi ) and to dedicate his 

life to the production of Vermentino. 

30 years later, this has proved to be the right decision, as demonstrated by the numerous awards that 

the estate’s wines have received in recent years in Italy and beyond. 

The philosophy, from the very first steps, has been focused on the research of the least environmental 

impact and in the least possible use of treatments. In the vineyard they cultivate in an ancient and 

healthy way, to produce wines without pesticides, using natural fertilizers.  
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GIACOMELLI 

Wines We Currently Import 

Liguria Di Levante Bianco Paduletti IGT White 

Vermentino Colli Di Luni Pianacce DOC White 

Vermentino Colli Di Luni Boboli DOC White 

Vermentino Colli Di Luni Giardino Dei Vescovi DOC White 
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Founded in 2007, the “La Ginestraia” winery is surrounded by the green of the olive trees and 

vineyards, on a small hill near the sea, a few steps from the ancient and characteristic Ligurian village 

of Cervo in the province of Imperia. It has a mild climate due both to the protection from the northern 

winds given by the Maritime Alps, and the gentle mitigation of the Ligurian Sea. Cultivation in Liguria is 

very difficult, as flat areas are rare, but it has been made a little easier thanks to the construction of 

"terraces" or "hills" by the ancient Ligurian farmers. The Pigato  made here are complex and elegant 

and suitable for aging.  
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LA GINESTRAIA  

Wines We Currently Import 

Pigato Riviera Ligure di Ponente DOC White 

Pigato Riviera Ligure di Ponente Vigna le Marige DOC White 
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Monte Rossa was the first estate in the area dedicated to the exclusive production of Franciacorta and 

all of their cuvées are crafted in the fashion of great Champagne. They are committed to low yields 

during harvest, vinifying only the juice from the first pressing in their state of the art, gravity fed 

cellars, and use a large percentage of reserve wines in the assemblage order to consistently produce 

wines marked by elegance and finesse. 
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MONTEROSSA 

Wines We Currently Import 
Franciacorta Prima Cuvee Brut DOCG Sparkling 

Franciacorta Coupe Non Dosato DOCG Sparkling 

Franciacorta PR Brut Blanc de Blancs DOCG Sparkling 

Franciacorta Flamingo Rose Brut DOCG Sparkling 

Franciacorta Salvadek Extra Brut  DOCG Sparkling 

Franciacorta Cabochon Fuoriserie Brut No. 23 DOCG Sparkling 

Franciacorta Cabochon Stellato Brut DOCG Sparkling 
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The Rainoldi family wines are crafted from stunningly steep vineyards in Valtellina, in the foothills of 

the Alps. The dry stone terraces provide great exposition to the ripening rays of the sun as well as 

protection from the harsher cold winds. The range highlights the versatility of the Chiavennasca grape 

(the local dialect name for Nebbiolo). The average age of the vines is 60 years old. The Grumello 

vineyards yield fresh and fruity wines and the iron rich soils of Sasella produce elegant wines with 

great ageing potential. 
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ALDO RAINOLDI 

Wines We Currently Import 
Nebbiolo Alpi Retiche IGT Red 

Rosso Di Valtellina San Gregorio DOC Red 

Grumello Valtellina Superiore DOCG Red 

Sassella Valtellina Superiore DOCG Red 

Grumello Riserva Valtellina Sup. DOCG Red 

Sfursat Fruttaio Ca`Rizzieri DOCG Red 

Sfursat Di Valtellina DOCG Red 

Sassella Vigna Degli Apostoli DOCG Red 
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Mario Pojer & Fiorentino Sandri are heroic viticulturalists, pioneers and visionaries. The high altitude 

of the vineyards and the fresh breezes from Lake Garda produce beautifully clean and pure aromatics.  

They truly balance tradition with innovation. They have protected and revived local grape varieties but 

with a healthy respect for scientific experimentation and testing which they do in conjunction with the 

prestigious Edmund Mach foundation, a wine academy only a few kilometres away.   
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POJER E SANDRI 

Wines We Currently Import 
Zero Infinito IGT Pet Nat 

Chardonnay IGT White  

Nosiola IGT White  

Muller Thurgau Palai IGT White  

Riesling IGT White  

Bianco Faye IGT White  

Pinot Nero IGT Red 

Rosso Faye IGT Red 

Essenzia IGT Sweet  

19/06 Merlino IGT Sweet  

Perpetuo Solera  

Grappa Di Nosiola  Spirit 

Grappa Di Rosso Faye  Spirit 

Grappa Di  Traminer  Spirit 

Grappa Di Pinot Nero  Spirit 

Grappa Di Essenzia  Spirit 

Acquavite Di Prugne  Spirit 

Acquavite Di Pere  Spirit 

Acquavite Di Mele Cotogne  Spirit 

Acquavite Di Albicocca  Spirit 

Acquavite Di Ciliege  Spirit 

Acquavite Di Ribes Nero  Spirit 

Brandy Divino  Spirit 
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Its roots go back to the early 1600s but Manincor is still a magnificent example of mixing old and new, 

functional and beautiful, natural and industrial.  

Manincor wines have a strong personality provided by the natural diversity of sites and soil 

compositions. Vineyards are entirely cultivated on biodynamic principles and an uncompromising 

determination. Count Michael Goess-Enzenberg and his wife have applied the basics of sustainability 

when building their new cellar and winery in 2004. Attention to detail means they harvest and air age 

their own oak trees, to make their barrels.  
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MANINCOR  

Wines We Currently Import 

La Manina IGT White  

Terlaner Reserve Della Contessa DOC White  

Pinot Bianco Eichhorn DOC White  

Chardonnay Sophie DOC White  

Sauvignon Blanc Lieben Aich DOC White  

La Rose De Manincor DOC Rosé 

Schiava Kalterersee Keil DOC Red 

Reserve Del Conte IGT Red 

Pinot Nero Mason DOC Red 

Pinot Nero Mason Di Mason DOC Red 

Petit Manseng Le Petit DOC Sweet 

Certified Biodynamic 
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Klaus Lentsch comes from a long-established South Tyrolean wine family. In 2008 he decided to 

embark on a new path and produce typical wines of the region in the historical wine village of St. 

Paul's, on the wine route. With 12.5 Ha of magnificent vineyards located in the Eisack valley, Oltradige 

and Bassa Atesina under vine and a small production of 72,000 bottles per year, Klaus Lentsch is 

committed to low yields and high quality. The vineyards are situated at 400-600 m above sea level on 

sunny steep terraces, and planted in clay and gravel soils. These conditions along with Lentsch's 

commitment to sustainable farming and production methods make for enjoyable, high quality wines.  
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KLAUS LENTSCH  

Wines We Currently Import 

Pinot Bianco Amperg DOC White  
Pinot Grigio Amperg DOC White  
Goldmuskateller DOC White  
Gewurztraminer Amperg DOC White  
Kerner DOC White  
Gruner Veltliner Eichberg DOC White  
Lagrein Riserva Amperg DOC Red 
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The name La Giaretta derives from the type of soil: the ‘giara’ in the Veronese dialect are small 

pebbles. So the alluvial soils on the airy, well exposed hills, are abundant in pebbles and glacial 

sediment. At the heart of the estate lies a vineyard on a gentle hill, divided in small squares (Quadretti) 

by ancient stone walls, which have been built by the ancestors of the Vaona family. It contains the 

oldest and most precious -one hundred year old vines, where the exposure to the sun is the best.  
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LA GIARETTA 

Wines We Currently Import 

Valpolicella Volpare DOC Red  

Valpolicella Classico Sup Ripasso DOC Red  

Amarone Classico DOCG Red  

Amarone Classico I Quadretti DOCG Red  

Recioto Della Valpolicella Classico DOCG Sweet  
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The estate was founded in 1971; its roots lay in the traditions of the family Visco, a historic winery of 

Soave that goes back to the mid-nineteenth century. The grapes are harvested from Castelcerino, 

which is one of the top crus for Soave Classico. They hold 25 hectares, from 120-400m above sea level. 

The vines are situated on a south-westerly facing slope, which always has sun and a breeze. Coffele 

was the first producer in the Soave DOC Classico zone to officially put the organic classification on its 

label. 
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COFFELE  

Wines We Currently Import 

Soave Classico Castel Cerino DOC White 

Soave Classico Alzari DOC White 

Soave Classico Ca`Visco DOC White 

Nuj Rosso Del Veneto IGT, Coffele Red  

Amarone Della Valpolicella DOCG, Coffele Red  

Vino Passito Le Sponde IGT Sweet  

  

  

  

  

  

Certified Organic 
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Primosic winery is located in the gently rolling hills of Collio. Bathed in the most limpid sunshine, with 

the Julian Alps to its rear and the sparkling Adriatic Sea to the front creating a micro-climate ideal for 

the vines. The Oslavia Hill, in the heart of the Collio, can count on two more elements that make it 

unique: the land and the wind. The soil of Oslavia is called “ponca”: a local dialect word meaning clay-

type earth of Eocene origins. Its minerals are found most importantly, in the white wines. The second 

“friend” of Oslavia is the wind: channelled from the Isonzo River valley, the “bora” wind guarantees 

optimum ventilation and a good temperature range between night and day, all the elements required 

to favour the quality of vine cultivation.   
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PRIMOSIC  

Wines We Currently Import 
Sauvignon Friuli DOC White 

Ribolla Gialla IGT White 

Malvasia Istriana IGT White 

Friulano DOC White 

Friulano Riserva Skin Contact Collio DOC Orange  

Pinot Grigio Skin Contact Collio DOC Orange  

Ribolla di Oslavia Riserva Collio DOC Orange  

Klin Collio Bianco DOC White  

Merlot DOC Red  

Refosco IGT Red  

Merlot Collio Selection DOC Red  

Metamorfosis Collio Rosso DOC Red  
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Podere Cianfanelli is a small organic family business. With a long-standing family tradition in the 

production and sale of grapes. For over ten years, David Canfanelli has turned this knowledge to the 

production of organic wine, using ancient grape varieties (Sangiovese, Canaiolo, Colorino and Malvasia 

Nera) with modern production techniques that respect nature and the environment. This mix of 

ancient knowledge, modern vinification techniques and the desire to realise the potential of the land, 

lies at the root of the excellent Podere Cianfanelli wine. 
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PODERE CIANFANELLI  

Wines We Currently Import 
Chianti Classico Cianfanello DOCG Red 

  

  

  

  

  

  

  

  

  

  

  

Certified Organic 
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The estate was bought in 1984 by the artist Sandro Chia, (his fascinating works adorn the labels and 

his sculptures and art decorate the winery). He arrived with a commitment to the study, exploration 

and promotion of Brunello di Montalcino wine. The estate holds vineyards in both Montalcino, (which 

sit variously between 198m and 500m in thick oak forest), and Tyrrhenian Sea-kissed vines in 

Scansano.  Sandro’s son Filippo now manages the winery and he has overseen the range quietly garner 

serious critical acclaim. 
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CASTELLO ROMITORIO 

Wines We Currently Import 
Chardonnay Metafisica IGT White  

Morellino Di Scansano DOCG Red 

Chianti Colli Senesi DOCG Red 

Brunello Di Montalcino DOCG Red  

Brunello Di Montalcino Filo di Seta DOCG Red 

Brunello Di Montalcino Riserva DOCG Red 
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Originally part of the Fattoria dei Barbi estate in Castelnuovo dell'Abate, Mastrojanni is located in the 

south eastern area of Montalcino. This family-owned winery has been operating since 1975 when 

Gabriele Mastrojanni bought the farm after recognizing a great un-tapped potential for Brunello in 

Castelnuovo dell’Abate.  Mastrojanni was one of the first producers of Brunello in the area.   

The vineyards are all south, south-east facing and positioned between the river Orcia and the inactive 

volcano, Mount Amiata. The favourable microclimate coupled with gravel, sand, and limestone-rich 

soils lends structure to these wines.  
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MASTROJANNI 

Wines We Currently Import 
Rosso Di Montalcino DOC Red 

Rosso Di Montalcino Vigna Palazzetto DOC Red 

Brunello Di Montalcino DOCG Red 

Brunello Di Montalcino Schiena D`Asino DOCG Red  

Brunello Di Montalcino Vigna Loreto DOCG Red 
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The estate dates back to 1953 when Bramante Abbruzzese was offered the opportunity to return to 

the property in Montalcino where his ancestors were sharecroppers centuries before. From that time, 

Abbruzzese chased the vision to cultivate Sangiovese and to eventually bottle under the family name.  

Bramante’s grandson, the outspoken and passionate Vincenzo  now runs the estate and has instigated 

systematic changes which have transformed Valdicava into one of the most collectible and sought-

after Brunello di Montalcino . With just 10 hectares in the coolest part of the Brunello zone, he is 

probably the most exacting grower in the area, managing vegetation so that each grape will enjoy the 

perfect amount of sun and mercilessly thinning tightly packed grapes to avoid rot and diseases. The 

Valdicava property lies on a high plane north of the town Montalcino. Valdicava is the actual name of 

the valley in which the greatest single-vineyard wines of Brunello are produced. In the middle of this 

valley sits the grand Madonna del Piano vineyard along with the Valdicava estate.  
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VALDICAVA 

Wines We Currently Import 
Rosso Di Montalcino DOC Red 

Brunello Di Montalcino DOCG Red 

Brunello Di Montalcino Riserva Madonna Del Piano DOCG Red 

Brunello Vigna Montosoli DOCG Red  
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The Gracciano Estate is one of the oldest wineries in the Montepulciano region. In 2013 the property 

was purchased by Giorgio Della Seta, who proceeded to renew the vineyards and build a new winery 

alongside the traditional cellar which is still used for ageing wine in wood. The vines grow on the clay 

and silty soil of the Gracciano hills, one of the oldest and most prestigious crus of Montepulciano. The 

winery has always been run by renowned oenologists who ensured that the Tenuta di Gracciano 

produced an excellent Vino Nobile, fully respecting the terroir and using indigenous vines. 
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TENUTA DI GRACIANO DELLA SETA  

Wines We Currently Import 
Vino Nobile Di Montepulciano DOCG Red 

Vino Nobile Montepulciano Riserva DOCG Red 
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Giovanni Bulgari, managing director, has set as a starting point for the creation of his wines, a minimal 

environmental impact, by controlling carbon dioxide emissions and processing the grapes in total 

respect and harmony with nature. Respect for and enhancement of nature begins in the vineyard, 

where ancient techniques are employed. The Podernuovo team already works from the vineyard with 

utmost attention; the aim is to vinify only the best grapes. The cellar, two thirds of which is situated 

inside a hill, allows the use of geothermal energy and the exposed roof is covered in solar panels.  
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PODERNUOVO A PALAZZONE 

Wines We Currently Import 
Nicoleo IGT White 

Therra IGT Red 

Argirio IGT Red 

Sotirio IGT Red 
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The wines at Castello di Vicarello are now made by two generations of the Baccheschi-Berti family, 

Carlo and his eldest son Brando. Finding inspiration in the wines of Bordeaux, Carlo sought to realise 

his dream of creating a wine in Tuscany akin to those of the celebrated French terroir. His strong 

intuition to plant specific cultivars and implement high-density planting has resulted in wines that pay 

homage to both. The wines may find their inspiration from Bordeaux, yet always with a strong 

reference to Tuscany and more specifically, Maremma. 
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CASTELLO DI VICARELLO  

Wines We Currently Import 
Merah IGT Red 

Poggio Vico IGT Red 

Terre Di Vico IGT Red 

Castello Di Vicarello IGT Red 
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The entire estate comprises 170 ha of land in the Montefalco DOC appellation area, 40 of which are 

devoted to vineyards, the rest is covered with olive trees and farmland. The hilly area is an ideal 

microclimate for vineyards, which are planted on slopes with an average altitude of 350 m.  

Antonelli San Marco specialises in the varietals of Umbria - and in particular the exclusive Montefalco 

varietal -Sagrantino. Careful focus and study on soil structure and sun exposure has deepened 

understanding of the red grape and led to particular vineyards being isolated for Sagrantino Cru. 

Antonelli have also revived the almost extinct (but incredibly versatile) white varietal Trebbiano 

Spoletino, experimenting successfully with long skin maceration in ceramic amphora to create 

‘Anteprima Tonda’ and also spontaneous fermentation in wood for ‘Trebium’.  
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ANTONELLI SAN MARCO  

Wines We Currently Import 
Grechetto Montefalco Bianco DOC White  

Trebbiano Spoletino Trebium DOC White  

Trebbiano Spoletino Anteprima Tonda DOC Orange 

Sangiovese Baiocco IGT Red 

Montefalco Rosso DOC Red 

Contrario IGT Red 

Montefalco Rosso Riserva DOC Red 

Sagrantino Di Montefalco DOCG Red 

Sagrantino Chiusa Di Pannone DOCG Red 

Sagrantino Di Montefalco Passito DOCG Sweet 
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The vineyards are located on gentle hills of tuff and rocks, within the Roma DOC area and they only 

vinify grapes of their own production, grown organically with passion, care and respect for the 

territory. 
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CASTELLO DI TORRE IN PIETRA  

Wines We Currently Import 
Elephas Bianco IGT White  

Elephas Rosso IGT Red 

Roma Rosso DOC Red 

  

  

  

  

  

  

  

  

  

Certified Organic 

http://www.fortyfive10.com
mailto:orders@fortyfive10.com
tel:+442088751784


www.fortyfive10.com           orders@fortyfive10.com       0208 8751784 

Pa
ge

 2
9

 

Chiara Ciavolich inherited her 35-hectare estate from her parents and has created a range of exciting, 

artisanal wines made in a contemporary style, using a blend of old and new techniques. 

Montepulciano, Trebbiano and Cococciola are the main varieties used -many of which were first 

planted in the 1960s. 

The grapes are all hand-picked before being crushed gently in the estate’s ancient press. The winery 

employs various fermentation techniques and elevage takes place in either cement, stainless steel, 

Slavonian and French oak or terracotta amphorae. Chiara and Romano decide exactly which type to 

use during the August samplings of the various plots.  
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CIAVOLICH   

Wines We Currently Import 

Cococcioloa Colline Pescaresi IGT White  

Passerina Colline Pescaresi IGT White  

Pecorino Colline Pescaresi Aries IGT White  

Pecorino Fosso Cancelli IGT White  

Trebbiano D’Abruzzo Fosso Cancelli DOC White  

Cerasuolo D’Abruzzo DOC Rosé 

Cerasuolo D’Abruzzo Fosso Cancelli DOC Rosé 

Montepulciano D`Abruzzo Divus DOC Red  

Montepulciano D’Abruzzo Fosso Cancelli DOC Red  
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The name is formed from ‘Tempa’- the word for the rolling hills of Cilento that stretch down to the sea 

from north to south and Zoè - the Greek word for the essence of life. Two hectares of the vineyards, 

situated in the town of Torchiara, are planted with Aglianico vines, which have been producing “Zero” 

since 1997. Made from partially dried Aglianico grapes this wine ages for 3 years in 30hl barrels.  New 

Aglianico and Fiano vines have been added, bringing the total to about 5 hectares. 
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TEMPA DI ZOE 

Wines We Currently Import 
Fiano Asterias Sei IGT White  

Aglianico Tre Rosé IGT Rosé  

Aglianico Diciotto IGT Red 

Aglianico Zero IGT Red 
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Brothers Lorenzo and Andrea are devoted to Aglianico del Vulture and are swiftly making themselves a 

reference point for the ancient grape. There is something for all red wine lovers in this range from the 

volcanic soils of Monte Vulture. Although located in the south, the altitude provides a cool climate and 

long growing season. This produces highly collectible wines of great complexity with great ageing 

potential like the award winning Damaschito and Daginestra. The Gricos is made for earlier drinking 

from the youngest vines and vinified in a fruit-forward fashion, but is still a robust and rich wine. The 

flagship wine, Grifalco, is a beautiful example.  
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GRIFALCO  

Wines We Currently Import 

Aglianico Del Vulture Gricos DOC Red 

Aglianico Del Vulture Grifalco DOC Red 

Aglianico Vulture Sup Daginestra DOCG Red 

Aglianico Vulture Sup Damaschito DOCG Red 
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We are very happy to include the fine, elegant range of Puglian wines made by Lisa Gilbee. The wines 

are crafted from very old Primitivo bush vines dry grown on terra rossa. La Signora is a single vineyard 

of 50 year old vines located between Manduria and the Ionian sea, the Old Vines Primitivo comes from 

75 year old vines, a wine of superb quality. The vineyards are cultivated by hand using biodynamic 

principals and the yield rarely exceeds 2 tonnes (2.6 hl) per hectare. 
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MORELLA  

Wines We Currently Import 
Fiano Mezzogiorno IGT White 

Primitivo Mezzanotte IGT Red 

Primitivo Negroamaro IGT Red 

Primitivo Malbek IGT Red 

Primitivo La Signora IGT Red 

Primitivo Mondo Nuovo IGT Red 

Primitivo Old Vines IGT Red 
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Cantine Volpi was founded in Tortona, in the Province of Alessandria in 1914. For four generations 

they have been unafraid to embrace new technology and ideas and are innovators and pioneers in 

wine production. In 1999 Carlo Volpi took control of the company and their organic portfolio was 

established. They use a form of "clean" agriculture without using any pesticides and chemical 

substances in accordance with the rules set by the organic bodies. The main objective is to maintain a 

healthy and biologically active soil. They only use natural fertilizers, such as composted animal manure 

and encourage natural predators of insect pests. They allow plants to grow in the vineyard in order to 

promote biodiversity. The team of oenologists lead by Federico Riolfo follow a natural philosophy. All 

the wines are bottled in the state of the art winery in Tortona. 
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CANTINE VOLPI  

Wines We Currently Import 

Inzolia Terre Siciliane IGT White 
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Fessina vineyard is located on two lava flows dating from around 1300. The soil composition is very 

special, very light and powdery, full of pumice, iron and copper, with a great micro-oxygenation. 

Moreover the two lava flows created a nest, a protection, with a unique micro climate where the 

temperature can fluctuate 20 degrees in a day.  They have an average age of 70-90 year old vines. But 

there are also some pre-phylloxera spots with more than 100 year old vines, the oldest at Fessina 

being around 150 years old. Everything is worked manually with a very low incidence by human hand. 

The vineyards lie within an imaginary ring around the Volcano, so Fessina is able to give a portrait of 

unique terroirs and expressions. 
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TENUTA DI FESSINA  

Wines We Currently Import 

Etna Bianco Erse DOC White 

Etna Bianco A`Puddara DOC White 

Etna Bianco Contrada Caselle Il Musmeci DOC White 

Etna Rosso Erse DOC Red 

Nerello Cappuccio Laeneo IGT Red 

Etna Rosso Riserva Il Musmeci DOC Red 
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Enza comes from a family of distillers but her heart has always been amongst the vineyards, and so in 

2003 she embarked on her own project. Her small vineyard is planted on family land, situated at the 

mouth of the Messina Strait. The soil is limestone/clay with a strong presence of golden mica- a typical 

stone of Messina which contributes significantly to the sensory notes in her wines.  

The 300m vineyards are kept fresh by the Tramontane and Sirocco winds and surprisingly abundant 

rainfall for Sicily. And the vines are worked by hand, with total respect for nature and free of chemical 

herbicides, she jokes that her wines are more organically organic than ‘organic’. 
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TENUTA ENZA LA FAUCI  

Wines We Currently Import 
Incanto IGT  (* Etna) White 

Case Bianche IGT White 

Vignadorata IGT Red 

Terra Di Vento Faro DOC Red 

Duci Passito Bianco  IGT Sweet 
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Vigne Surrau is a new venture with age-old roots. The two core values which underpin the company's 

philosophy are tradition and innovation: tradition in choosing the grape varieties to be cultivated 

(Vermentino di Gallura DOCG, Cannonau di Sardegna DOC, Carignano and Muristellu), while 

innovation guides the winemaking where state-of-the-art equipment and experimental techniques are 

used. 
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VIGNE SURRAU 

Wines We Currently Import 

Vermentino Di Gallura Limizzani DOCG White 

Vermentino Di Gallura Branu DOCG White 

Vermentino Di Gallura Sciala DOCG White 

Vermentino Montidimola Vendemia Tardiva DOCG White 

Cannonau Di Sardegna Naracu DOC Red 

Cannonau di Sardegna Sincaru DOC Red 

Cannonau di Sardegna Pentima DOC Red 

Isola Dei Nuraghi Barriu IGT Red 
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HOW TO ONTAIN OUR PRICE LIST 

Please email our office to request the latest price list, letting us know the name of your business if you 

are a trade customer. We generally update our price list once a month, showing current vintages, 

stock levels, available formats (halves, bottles, magnums and other sizes) and prices.  

We will automatically send you updates to our price list, unless you ask us not to do so. 

Retail Price List 

Our latest retail price list is available immediately by registering to receive a copy on our website. 
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