Into Tuscan Wine

powered by

1

History
La Rocca (fortress) owned by the Viti family
since the 70s, is located in the heart of the
Chianti Classico and is managed exclusively
by the family that with great passion is
dedicated to the production of red wine and
extra virgin olive oil.
Rocca, with its 8 hectares of vineyards and 5
hectares of olive groves, is undoubtedly one
of the few family-run businesses still left in the
Castellina area.
The love for the Tuscan land has been handed
down for generations, today the two brothers
Vincenzo and Giuseppe, together with his
wife Giuliana and their daughter Martina (the
official wine maker), manage the company
and the farm receiving great praise.

2

AZIENDA AGRICOLA LA ROCCA

Rosso di Toscana IGT

Chianti Classico DOCG

This wine comes from a
blend of grapes (Sangiovese,
Canaiolo, Merlot) and
remains in the tank until
bottling which takes place
after about a year. It is a
very fresh, dry wine with
a very lively color. Rosso
pairs well with chicken and
other light meats as well as
lightly-spiced dark meats or
with Bruschettas.

Made with 80% Sangiovese and
20% Canaiolo, ages for about
a year in chestnut barrels.
It has a lively ruby color.
The nose is expressed with
linearity, highlighting hints
of violet; in the mouth it is
fresh, harmonious and dry.
Pleasant acidity, with the
right balance.
Match with pasta with red
sauce and medium aged cheeses.

€ 22,00

€ 25,00

Minimum order 1 case of mix items (12 bottles) FREE SHIPPING

Chianti Classico Riserva
DOCG
The Riserva also offers the
usual blend of grapes: 80%
Sangiovese and 20% Canaiolo
but this wine ages for 12 months
in large barrels and 8 months in
french oak barrique. It is a wine
with a color tending to garnet,
the smell is fine with a soft and
velvety flavor.
Paired with game sauce or stew,
aged cheeses and T-bone steak.
€ 36,00

I' Vallone IGT

Extra Virgin Olive Oil

Produced with 100% Merlot,
the wine stays for about 1
year in the concrete tank and
then goes on to aging in french
oak barriques for about 12
months until bottling. It is a
very full-bodied wine with a
color tending to garnet and
in the mouth it is dry, soft and
velvety.
Perfect with lasagne, lamb
meat or aged cheeses.

Extra virgin olive oil comes
from manual harvesting
when the fruit is at the right
ripeness. After a traditional
pressing that guarantees
a product of excellent
quality and a unique flavor,
the oil is ready to be served
for the best occasions.

€ 29,00

€ 27,00
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History
For centuries, Tuscan farmers have been
growing olives to produce some of the world’s
finest olive oil.

Podere Fornacelle, owned by Nerozzi
Family is located in Pistoia, the hometown

of Tuscan olive oil and now recognized as
the No.1 region in the world for the highest
quality extra virgin olive oil.
Our family, of four active generations, are
passionate about farming and its respectful
relationship with nature.
Obtained from olives harvested in our organic
groove our extra virgin olive oil is a very highquality oil realized with traditional methods
of hand harvesting and its taste is slightly
fruity, with a low acidity.
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PODERE FORNACELLE
Oil
Olive oil at Podere fornacelle
is considered the most important
ingredient in life.
We share with our territory the
sun, the passion and the secret
element to produce the delightful
extra virgin olive oil... the pleasure
of working in the best place
possible... Tuscany.
Podere Fornacelle olive oil is rich
in nutriments and Omega3 and we
suggest you to use it on every dish.
€ 22,00

Minimum order 1 case of mix items (12 bottles) FREE SHIPPING

5

History
This is our dimension: a family run estate
nestling among the hills of Chianti
Classico, the historical territory of the
Gallo Nero. Situated near Castellina in
Chianti, on the slope overlooking Siena,
the estate occupies an area of just over
forty hectares, half of which are woods,
while the rest of the land is divided between
vineyards and olive groves; in the centre is
the farmhouse, with the cellar below, dating
back to the 1600s. This is a fantastic example
of an ancient winegrowing tradition.
The owner, Adriano Barneschi, moved
here in 1950. The first labelled production
dates back to 1964. Despite the necessary
modernisation carried out over the years,
a traditional attention is still paid to
details and respect for nature in all of the
production phases.
We can boast an exclusive organic vineyard,
consisting of numerous terraces around the
farmhouse, planted with age-old ungrafted
vines.
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PODERE LA PIAGGIA

Ceppo Franco
Chianti Classico riserva

Chianti Classico

Bianco

Rosè

Honey

Produced with 80% Sangiovese,
10% Colorino and 10%
Canaiolo harvested by hand.

Produced with 50% Malvasia, 50%
Trebbiano Toscano harvested by
hand.

Produced with 100% Sangiovese
harvested by hand.

Deep ruby red. Considerable and
well-balanced tannic structure
with robust and refined
flavours.
Scents of violet and cherry.
Perfect with roast and grilled
meats, stews, rich risotto and
pasta dishes and game.

Bright ruby red colour with a
fruity perfume characterised
by plum and sour cherry aromas.
Dry taste, well-structured
with an excellent tannic
balance. Elegant and complex.
Serve with roast, grilled and
spit roast meats, game and
mature cheeses.

€ 40,00

€ 30,00

With respect for tradition, despite
the local area being famous for
great reds, we intend to maintain
that polyvalent operation, also
producing a white wine.
Pale yellow; a dry white
with tropical fruit notes, it
communicates freshness. Excellent
served with shellfish, fish, cheese
and chicken dishes.
€ 21,00

Far
from
the
pollution
of
the cities, in our
woodland
and
also in the part of
land managed with
organics techniques,
bees find an ideal
environment in which
to live. Increasingly
at risk in the modern
world, they repay us
with sweet organic
honey.
€ 20,00

Produced with 100% Sangiovese,
harvested and selected by hand
with over 100years old vines.

Minimum order 1 case of mix items (12 bottles) FREE SHIPPING

We started to produce this light
pink color wine in 2013 after a
strong demand from our returning
customers and we discovered an
amazing potencial in this rosè
production. Hints of cherry,
pomegranate and poppy this wine
has a delicate taste, fresh and
persistent finish. Match it with
cold cuts and toasted bread with
toppings.
€ 25,00

(if you get 3 - 20% off)
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