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Atlanta panelists (from left to right): Clarke Anderson, Sommelier at Rocket Farm Restuarants; Stephen 
Clark, Sommelier at Restaurant Eugene; Joon Lim, Sommelier at Kevin Rathbun Steak; The Tasting Panel 
Wine Editor, Jessie Birschbach; Linda Torres, Sommelier at the Ritz-Carlton; Nicole Murray, Wine Buyer 
at the Vine Vault; Juan Cortés, Chief Sommelier at Restaurant Eugene; Dan Copeland, Sommelier at Le 
Caveau; Caleb Hopkins, Wine Director of Atlas Restaurant. 

SPEED TASTING REPORT

Bringing Italy to

ATLANTA’S BRIGHTEST SOMMS BLIND TASTE THROUGH 
BANFI’S SHINING CRU ARTISAN PORTFOLIO 

by Jessie Birschbach / photos by Jamie Hopper

ATLANTA
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CANTINE MASCHIO’S 
PROSECCO BRUT AND MASCHIO 
DEI CAVALIERI PROSECCO

Jacob Gragg, Advanced Sommelier and Artisan Vino 
Advisor of the South for Cru Artisan, presented the 
Maschio Brut and the Maschio dei Cavalieri. Cantine 
Maschio was founded in 1974 by a man from a family 
of noted distillers, Bonaventura Maschio. Jacob says, 
“The beautiful thing about Prosecco and especially the 
Cavalieri is that it has this elegance of character and an 
aromatic profile, but on the palate, it doesn’t have that 
yeasty, weighty, bready kind of quality that Champagne 
tends to have, and I think that’s what’s best about it.”

Cantine Maschio Prosecco Brut, Treviso DOC
From the hills of the Treviso DOC, one of the nine 
provinces of the Prosecco DOC. Alkaline sandstone 
and stone.
100% Glera.
Gently pressed free-run juice fermented in tempera-
ture-controlled stainless steel tanks—between 65 to 
68 degree Fahrenheit over about 20 days.

Blind Tasting Note Dry, sparkling wine. Fruit is yellow—
pear, lemon, apple just ripe. Crisp and refreshing. High 
acid, medium body. —Stephen Clark

Cantine Maschio dei Cavalieri Valdobbiadene 
Prosecco DOCG

Located in the Veneto region, from the hills of the 
Conegliano Valdobbiadene Prosecco DOCG, specifi-
cally from the Rive di Colbertaldo cru. Mixed soil 
consisting of mostly clay.
100% Glera.
Gently pressed grapes fermented in temperature-
controlled stainless steel tanks precede a secondary 
temperature-controlled fermentation in autoclaves. 

Blind Tasting Note Lemon, apple, toast, bitter almond. 
More grip than the previous sparkler. More austerity. A 
Prosecco that reminds me of a traditional sparkling wine.
—Joon Lim

BANFI PIEMONTE’S  
CUVÉE AURORA ROSÉ AND  
LA LUZ ALBAROSSA

Banfi Piemonte’s Chief Winemaker, Alberto Lazzarino, 
revealed the incredibly well-rounded 2011 Cuvée 
Aurora Rosé. In 1970, Banfi purchased a 45-hectare 
estate in Strevi, originally established in 1860, and 
dubbed this Banfi Piemonte cellars. Although the Alta 
Langa DOCG was not awarded until 2011, Pinot Noir 
and Chardonnay have been growing in Piemonte since 
the early 1800s. Lazzarino points out that although this 
is a vintage, traditional method sparkler, “15% of the 
previous vintage is allowed. I use 10% to soften the 
swing from one vintage to another.” 

Banfi Piemonte Cuvée Aurora Rosé, Alta Langa DOCG
Piedmont region, from the hilltops of the Alta Langa 
DOCG. A mix of clay and calcareous soil.
100% Pinot Noir.
A soft crush of grapes macerated cold for one hour. 
Fermented at about 63 degrees Fahrenheit. A cuvée 
of 90% clear wine and 10% previous vintage aged 
in French oak barrique. Made in traditional method. 
Yeast contact for at least 24 months. 

Blind Tasting Note Rose, hibiscus, lemon-curd. Paprika, 
pepper. Very delicate. Beautiful aperitif. —Nicole Murray

Banfi Piemonte La Lus Albarossa, Piedmont
Piedmont region from the vineyards of Monferrato in 
Southeastern Piedmont. Sandy, clay soil.
100% Albarossa.
24-hour cold maceration, skin-contact temperature 
controlled fermentation for 8-10 days with frequent 
pump over. Aged in French oak for 12 months.

Blind Tasting Note Black and blue ripe fruit. Blackberry 
liquor and cassis. Spice, pepper and clove. Full body, 
medium acid, medium-plus tannin. Would be great with 
barbecue. —Stephen Clark

Cantine Maschio 
Prosecco Brut.

Banfi Piemonte Cuvée 
Aurora Rosé.

Cantine Maschio dei 
Cavalieri Valdobbiadene 
Prosecco.

Banfi Piemonte La Lus 
Albarossa.

Revealed by the incredible winemakers themselves, a group of eight Atlanta-based somms blind-tasted through a 
flight of 24 Banfi Cru Artisan wines at Atlas restaurant in Buckhead, Atlanta.
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ALBINEA CANALI’S  
FB LAMBRUSCO DI SORBARA 
AND OTTOCENTONERO 

Banfi Brand Ambassador Luciano Castiello presented 
Albinea Canali’s FB Lambrusco di Sorbara and 
Ottocentonero. Albinea Canali, established in 1936, 
secured a very successful partnership with seven local 
grape-growing families in the north Italian province 
of Emilia-Romagna. Castiello tells us, “The beauty of 
the FB [fermented in bottle] Lambrusco is that this 
ancestral method is the way the wine was always 
made and why Canali really has led the renaissance of 
Lambrusco.” 

Albinea Canali FB Lambrusco, Metodo Ancestrale
From vineyards located in Emilia-Romagna, this is 
Lambrusco di Sorbara DOC.
100% Lambrusco di Sorbara.
Lambrusco di Sorbara vines grown in a Geneva 
double curtain are pressed after a cold 12-hour macer-
ation. The wine goes through secondary fermentation 
in the bottle. This leaves the wine dry and with a 
deposit of natural yeast in the bottle.

Blind Tasting Note Orange peel, red grapefruit, fresh 
orange juice, parmesan rind, citrus pith, bitter melon and a 
tart finish. —Daniel Coplen

Albinea Canali Ottocentonero
From vineyards located in the Emiliana-Romagna 
vineyard.
50% Lambrusco Salamino, 40% Lambrusco 
Grasparossa, 10% Lancellotta.
Grapes macerated at a cooler temperature for three 
to four days to extract darker color. Made using the 
Charmat method.

Blind Tasting Notes Ripe currants, blackberries, 
Framboise, violets and jasmine. —Caleb Hopkins

FONTANA CANDIDA’S TERRE DEI 
GRIFI AND LUNA MATER

National Director of Cru Artisan Wine Lars Leicht spoke 
on behalf of Mauro Merz, Head Winemaker for the 
pioneer winery of Frascati, Fontana Candida. Frascati 
was the most widespread Italian white in the world 
from the sixties until the early nineties. But after the 
boom, says Leicht, “Fontana Candida decided to make 
Frascati the way it should be, varietally, and historically 
correct. So they got rid of the international grapes and 
started using the older clones of the originals.”

Fontana Candida Terre dei Grifi Frascati Superiore 
Secco DOC

From vineyards in Lazio, surrounding the hillsides of 
Rome. Most of the Frascati DOC area has potassium 
rich, volcanic soil.
50% Malvasia Bianca di Candia, 30% Trebbiano 
Toscano, 10% Greco, 10% Malvasia del Lazio.
Gently pressed and vinified in temperature-controlled 
stainless steel. Lees contact for four months, then 
further aging in stainless.

Blind Tasting Note Ripe apple, and pear. Evokes child-
hood memories of my dad’s fruit orchards. Lots of fresh 
aromas. —Juan Cortés

Fontana Candida Luna Mater Frascati Superiore DOCG
From the hillside vineyards in the Frascati DOCG zone 
of Lazio. Volcanic, loose, mineral rich soils.
50% Malvasia Bianca di Candia, 30% Malvasia del 
Lazio, 10% Bambina, 10% Greco.
Hand-picked grapes; one lot cooled before pressing, 
the other fermented on skins in oak barrels. Hand 
destemmed whole grapes are added to the must 
from a subsequent harvest two days later. Aged in 
bottle in a tufaceous rock cellar. 

Blind Tasting Note Clotted cream, saline, cheese rind, 
melon and vegetal. —Linda Torres 

Albinea Canali FB 
Lambrusco.

Fontana Candida Terre  
dei Grifi Frascati Superiore 
Secco.

Albinea Canali 
Ottocentonero.

Fontana Candida Luna 
Mater Frascati Superiore.
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Banfi Cru Artisan’s National 
Director, Lars Leicht, translates 
for Banfi’s Cellar Master, 
Gabriele Pazzaglia. 

Cru Artisan producer 
representatives: Enrico 

Cerulli, family proprietor of Cerulli 
Spinozzi; Andrea Sartori, family proprietor 

of Sartori di Verona; Gabriele Pazzaglia, 
Castello Banfi Cellar Master; Alberto 
Lazzarino, Directing Winemaker of Banfi 
Piemonte; Jacob Gragg, Artisan Vino Advisor 
of the South for Cru Artisan; Benedetta 
Poretti, family proprietor of Florio; Luciano 
Castiello, Banfi Brand Ambassador; Salvatore 
Geraci, family proprietor of Palari; Lars Leicht, 
Banfi Cru Artisan National Director; Christian 
Scrinzi, Chief Winemaker of Bolla; Noelia Orts, 
Winemaker for Emiliana.
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CERULLI SPINOZZI’S 
“CORTALTO” PECORINO AND 
CERULLI CERASUOLO
 
The immensely charming family proprietor of Cerulli 
Spinnozi, Enrico Cerulli, tells us, “We are from the 
northern part of Abruzzo, much different from the rest 
of Abruzzo; we’re close to the ocean, which gives us 
that sapidity and minerality.” The Cerullis may make 
incredible Pecorino, but what they’re best known for 
is their Montepulciano d’Abruzzo, which is what they 
use for their Cerasuolo. Under the supervision of one 
of Italy’s top enologists, Franco Bernabei, their grapes 
are hand-picked in small lots and gently handled in a 
gravity-flow winery. 

Cerulli Spinozzi’s Pecorino “Cortalto,”  
Colli Aprutini IGT

From a single-vineyard in the Colli Aprutini in the 
region of Abruzzo, where soils are made up of sand 
and clay. 
100% Pecorino.
Fermented in stainless steel for about a month. No 
malolactic fermentation. Rests on lees and bottle 
aged for at least two months.

Blind Tasting Note Saline, citrus and a fat, lush mid-
palate. A perfect food wine. —Linda Torres

Cerulli Spinozzi’s Cerulli Cerasuolo D’Abruzzo DOC
From the Canzano vineyard in the Colline Termane 
area of Abruzzo Italy. This is a Cerasuolo D’Abruzzo 
DOC.
100% Montepulciano d’Abruzzo.
Hand-harvest in small lots. Fermented over six to 
seven days following a resting period of four months. 
Made in the salasso method, which is the Italian 
translation for the more commonly recognized French 
term saignée.

Blind Tasting Note Grilled strawberry, pink raspberry, 
cranberry and carnations. —Clarke Anderson

BANFI TUSCANY LA PETTEGOLA 
VERMENTINO AND CASTELLO 
BANFI BRUNELLO DI MONTALCINO

Born in Montalcino, the talented and passionate Cellar 
Master for Castello Banfi, Gabriele Pazzaglia, tells us, 
“This wine comes from Maremma by the seaside, about 
one kilometer from the sea.” Pazzaglia then became 
even more fervent after presenting the Brunello di 
Montalcino. “Consider that the variation of temperature 
swing is what differentiates our Vermentino, from say 
Sardinian Vermentino. Inside of this bottle you have a 
lot of tradition, but also innovation. This 2007 is show-
ing very well.” Banfi, via the Mariani family, after all, is 
largely responsible for introducing Brunello to the rest 
of the world in the late ‘70s. They continue to elevate the 
region even today via Sangiovese clone isolation and 
innovative winemaking technology. 

Banfi Tuscany La Pettegola Vermentino Toscana IGT
From vineyards located in Maremma. Sandstone and 
friable rock soils.
100% Vermentino.
Softly pressed Vermentino ferments for two weeks in 
temperature-controlled stainless steel.

Blind Tasting Note Lemon and lime, pith, high mineral, 
white flower, wet rock, some spice, mustard greens, 
arugula in a lean, light body. —Stephen Clark

Castello Banfi Montalcino Brunello di Montalcino 
DOCG

From the estate vineyards on south facing hills of 
Montalcino, Tuscany, 720 feet above sea level. Stony, 
calcareous soil.
100% Sangiovese
Hand-selected, skin contact for almost two weeks. 
Incredible oak program—aged a minimum of four 
years; two years in oak of various sizes: hand-
selected French barriques and Slavonian oak.

Blind Tasting Note Strawberry jam, grilled tomato, Earl 
Grey tea, cheese rind, toasted almonds and cinnamon. 
—Nicole Murray

Cerulli Spinozzi Pecorino 
“Cortalto.”

Banfi Tuscany La Pettegola 
Vermentino.

Cerulli Spinozzi Cerulli 
Cerasuolo d’Abruzzo. 

Castello Banfi Montalcino 
Brunello di Montalcino.
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PACIFIC RIM  
SOLSTICE VINEYARD RIESLING 
AND SELENIUM VINEYARD  
ICE WINE RIESLING

Pacific Rim Winemaker Nicolas Quille from Lyon, 
France, is all about the purity of fruit: a very good thing 
for Pacific Rim, the third-largest producer of Riesling 
in Washington, located in the Columbia Valley. “These 
are 44-year-old vines, very small yield on very shallow 
soil. For this vintage, we chose to focus more on press 
selection so this wine has only the free-run juice. We 
only make 200 cases of this stuff. Very small, very geeky 
Riesling.”

Pacific Rim Solstice Vineyard Riesling, Yakima Valley, 
Washington

From Yakima Valley Washington, Solstice Vineyard. 
Shallow, wind-blown loess on basalt bedrock.
100% Riesling.
Old vine Riesling, hand-picked and fermented with 
native yeasts, aged sur lie for 6 to 12 months.

Blind Tasting Note Menthol, mineral oil, Italian oregano, 
citrus zest, leesy and a chalky palate, almost powdered. 
—Daniel Coplen

Pacific Rim Ice Wine Riesling, Selenium Vineyard, 
Columbia Valley, Washington

From Yakima Valley, Washington, Selenium Vineyard 
that sits 1,200 feet above sea level. Wind-blown loess 
on basalt bed rock.
100% Riesling.
Frozen Riesling harvested on St. Nicolas day, 2013 at 
eight degrees Fahrenheit. Fermentation halted at 155 
g/L of residual sugar. Wine aged for eight months in 
tank and one year in bottle.

Blind Tasting Note Apples, saffron and wild ginger.  
—Clarke Anderson

SARTORI DI VERONA’S  
FERDI AND I SALTARI AMARONE

Sartori di Verona, established in 1898 by Pietro Sartori, 
is now one of the leading producers in the Veneto. 
Andrea Sartori, his widely respected great-grandson, 
tells us that the Ferdi Garganega “is a Soave on steroids. 
In 2003, we started drying the grapes like we do for 
amarone, and we refined the process over time. I’m sure 
you’ve tasted a lot of Soave, but nothing like this.” 

Sartori Di Verona Ferdi, Bianco Versonese IGT, Veneto
From the hillside vineyards of the Soave zone in the 
Veneto. Rocky, calcareous soil.
100% Garganega.
Handpicked and hand-sorted grapes are dried for 40 
days, then pressed and macerated on skin at low 
temperature. Part of must fermented in oak cask, the 
rest in stainless steel. Sur lie aging for about seven 
months and then aged at least four months in bottle.

Blind Tasting Note Bright and tropical. Kiwi/guava, dried 
apricot, bell pepper, ginger and sour cream. —Nicole 
Murray

Sartori I Saltari Amarone, Veneto
Just east of Verona, in the Veneto.
60% Corvina, 20% Rondinella, 10% Croatina and 
10% Corvinone.

Blind Tasting Notes On the nose, wood smoke, anise, 
black cherry, tobacco, beef jerky and black berries. On the 
palate, cocoa, coffee, charred meat, black plums, cinna-
mon and plum skin. Mouth-coating, very restrained fruit. 
Black tea finish. —Daniel Coplen

Pacific Rim Solstice 
Vineyard Riesling.

Sartori di Verona Ferdi.Pacific Rim Ice Wine 
Riesling, Selenium Vineyard.

Sartori I Saltari Amarone.
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BOLLA’S CRESO AND LE ORIGINI

Established in 1883, the family-owned Bolla winery 
maintains its deeply held ties in the Veneto region of 
Italy, especially since 2009, when Christian Scrinzi was 
dubbed Head Winemaker. “When I started as the wine-
maker I thought to myself, ‘Can I resurrect this wine? 
Can I make a wine within context of ‘international style’ 
but keep it unmistakably Verona?’ The Creso is made 
with a percentage of Cabernet that has undergone 
appassimento for about 60 days.” Scrinzi moves on to 
the Le Origini Amarone della Valpolicella Riserva. “This 
is the drier style of amarone and less like those that 
might be made well but contain a much higher residual 
sugar. This is the new classic.”

Bolla Creso, Rosso Verona IGT, Veneto
From the Negrar Valley in Valpolicella, Italy. Loose, 
stony, glacial deposit.
65% Corvina, 35% Cabernet Sauvignon.
Corvina and Cabernet are both fresh and partially 
dried for 40 days, then fermented about two weeks 
during winter months. Aged in new and one-year-old 
French oak for 12 months. Bottle-aged for six months.

Blind Tasting Note Deep flavors of red, blue and black fruits, 
pepper, herbal notes and a ton of spice. —Juan Cortés

Bolla Le Origini Amarone della Valpolicella Riserva
From the Moreno Valley, the original production zone 
of Valpolicella in Italy. Marl, limestone and some 
tuffaceous (volcanic ash) soil.
75% Corvina/Corvinone, 25% Rondinella.
Hand-harvest, dried for four months, pressed and 
macerated for one week prior to fermentation. Slow 
fermentation over 25 days, then another five day mac-
eration. Aged one year in French oak and three years 
in Slovenian oak cask, and nine months in bottle.

Blind Tasting Note On the nose, raisins, cocoa, choco-
late, dark fruits, cedar, burnt sugar. On the palate, intense 
fruit, acid and tannin. Huge, almost chocolatey texture. 
Very clean, polished, slight bitterness. —Daniel Coplen

FLORIO MALVASIA DELLE LIPARI 
AND TARGA RISERVA 1840
Benedetta Poretti, family proprietor of Cantine Florio, 
presented the Malvasia delle Lipari and Targa Riserva 
Marsala Superiore Riserva Semisecco. Both are the 
more complex versions of the Marsala and Malvasia 
dessert wines that have been Florio’s specialty since 
1883. Poretti reminds us: “Since we are in Sicily, we 
have a lot of sun.” In fact, Sicily and the string of 
Aeolian Islands—the Malvasia delle Lipari DOC—are 
situated almost dead center of the Mediterranean “Sun 
Belt.”

Florio Malvasia delle Lipari DOC
From the island of Salina, in the Aeolian Islands off 
the northeastern coast of Sicily. Volcanic, sandy soil, 
less than 50 meters above sea level.
Malvasia di Lipari and Corinto Nero.
Hand-harvested, dried for 20 days and pressed. 
Brief skin contact precedes a temperature-controlled 
fermentation that stops at will. Aged five months in 
25-liter oak barrel.

Blind Tasting Note Kola nut, bitter almond skin and salted 
caramel. Perfect sub for a tawny port to suggest to a 
guest. —Linda Torres

Florio Targa Riserva 1840 Marsala Superiore Riserva 
Semisecco, Sicily

From the Marsala coast and inland areas of Trapani. 
Terre rossa soils and silica.
100% Grillo.
Hand-harvested über-ripe grapes, temperature-
controlled fermentation and blended with fortified 
must, cooked must and wine-brandy. Aged at least 
seven years in oak barrels.

Blind Tasting Note Ripe fig and dried dates. Very nutty 
with caramelized almond and pecan. Long, lengthy finish. 
—Juan Cortés

 

Bolla Creso. Florio Malvasia delle 
Lipari.

Bolla Le Origini Amarone 
della Valpolicella Riserva.

Florio Targa Riserva 1840 
Marsala Superiore Riserva 
Semisecco.
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EMILIANA ORGANIC 
VINEYARD’S SIGNOS DE ORIGEN 
LA VINILLA AND COYAM

Established in 1986, Chile’s Emiliana is the single largest 
source of estate-grown organic wines in the world. 
Emiliana’s winemaker, the charismatic Noelia Orts, tells 
the room that the Coyam “is our flagship wine. The blend 
will change depending of the year, but the style of wine 
will remain the same. We want to reflect that particular 
vineyard [Los Robles estate] in Colchagua Valley.”

Emiliana Signos De Origen La Vinilla, Casablanca 
Valley, Chile

From the Fundo Casablanca, La Vinilla sector (hence the 
name) in the La Quebrada vineyard in Casablanca Valley.
68% Chardonnay, 13% Roussanne, 12% Viognier and 
7% Marsanne.
Hand-harvested, twice-selected, chilled then gently 
pressed grapes racked into stainless steel fermen-
ters, then transferred into French oak. Goes through 
malolactic fermentation then ages in barrel for five 
additional months; six months total in French oak 
barrels, foudres and ovoid tanks. 

Blind Tasting Note Weighty, baked yellow apple, candied 
lemon, pie crust and spices. Dried white cherry notes. 
Would be great with broiled lobster and drawn butter. 
—Joon Lim

Emiliana Coyam, Colchagua Valley, Chile
From Colchagua Valley, Chile. Wide soil profile, 
colluvial in origin.
41% Syrah, 29% Carménère, 20% Merlot, 7% Cabernet 
Sauvignon, 2% Mourvèdre and 1% Petit Verdot. All 
ungrafted vines planted between 1992 and 2000.
Hand-harvested, triple-selected grapes are gravity fed 
into a fermentation tank for a five-day cold soak and 
then go through temperature-controlled fermentation 
with native yeasts. Skin contact and frequent pump 
over for about a week. Malolactic fermentation 
naturally occurs in 80% French, 20% American oak 
and aged for 13 months.

Blind Tasting Note Vibrant black and red fruit. Big, chewy 
tannic structure. Really pretty. This has the great potential 
to age. —Linda Torres

PALARI’S FARO AND SANTA.NE

Salvatore Geraci, a highly regarded architect who 
inherited his grandfather’s 18th century Faro DOC 
estate, reminds the wine industry why Faro deserved 
it’s DOC status in the first place. “In Sicily, what char-
acterizes our area is the altitude, and altitude makes 
good wine. My vineyards are 600 meters above sea level 
but only a kilometer and half from the sea as the crow 
flies—important, because if you don’t have hot days and 
cold nights, you don’t have elegance in the wine. The 
sea breeze is key, as we’re just above the Straights of 
Messina. It gives us that salinity in the wine.” Most of 
us were familiar with the Faro, a noble wine based on 
a recipe from the 14th century, but were experiencing 
the Palari Santa.Ne for the first time. “We make three 
barrels of this wine, under a thousand bottles.”

Palari Faro, Sicily
From Santo Stefano Briga (Messina) in Sicily, Faro 
DOC. Sandy soil. 
60% Nerello Mascalese, 20% Nerello Cappuccio, 
15% Nocera, 2% Jacche, 2% Acitana, and 1% Cor’e 
Palumba.
Soft pressing, native yeast fermentation in tempera-
ture-controlled stainless steel, at least 12 months oak 
aging. Bottled unfiltered and aged for an additional 
year.

Blind Tasting Note On the nose, stewed plum, prunes, 
black cherry, fresh tar, cedar and beef jerky. Similar palate 
plus ginger, red apple skin and salted meat. Gorgeous. 
—Daniel Copeland

Parlari Santa.Ne, Sicily
From clay rich vineyards in Santo Stefano Briga 
(Messina), Sicily.
Varietal might be Petit Verdot, unofficially named “A 
Frecisa,” Sicilian dialect for “the French stuff,” a term 
of unendearment awarded by the famers who were 
directed to plant the grapes under French influence 
during the early 19th century.
Aged for two years in new Tronçais oak. Unfiltered 
and aged in bottle for at least two more years.

Bling Tasting Note Plum, dark cherry, cassis, cigar box, 
black tea, autumn leaf and fenugreek. —Joon Lim  

Emiliana Signos de Origen 
La Vinilla.

Palari Faro.Emiliana Coyam. Parlari Santa.Ne.
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