
8. Under the Tuscan Sun – CI$200 
 

Fall in love with Italy and more importantly Tuscany all over again. See how Sangiovese plays 

with other grapes and develops depending on its home soil. world.  

 

 

Wines included in Under the Tuscan Sun: 

 
 

Olivi, Orhora 2016  

Orhora is a white wine from Verdicchio, Viognier and Sauvignon Blanc, the grapes come from a 

vineyard situated on the top of the hill at 430 meters with a north eastern exposure. The altitude 

and sunlight exposure have created a wine with a round, complex body, and aromas of Tuscan 

lemons and grapefruit.  
 

Or 
 

Olivi, Coreno 2015  

The Coreno Wine is a blend of two native varieties from Tuscany, 80% Trebbiano and 20% 

Malvasia. The barrel fermentation makes this wine elegant, complex and at the same time and 

full-bodied. Fruit and florals match on the nose and palate, finishing with a fresh acidity.  
 

 

I Veroni, Chianti Rufina, Riserva 2013 

Made entirely from organically grown Sangiovese, this opens with red plum, new leather and 

underbrush aromas. The full-bodied palate delivers crushed raspberry, black cherry, pipe tobacco 

and a hint of black pepper, with polished tannins providing backbone.  

 
 

Mastrojanni, Brunello di Montalcino 2013 

 On the nose there are notes of plum and ripe black and red berries, hints of baking spice and 

tobacco with a fresh, earthy minerality. The palate offers a rich and thick texture, supported by a 

good acidity and elegant and dense tannins, which extend in a long finish. 

 
 

Isole e Olena, Cepparello 2010 

 Made up of 100% Sangiovese, this wine has layers of dark, mineral-infused berries, plum and 

pomegranate notes. An intense wine which can cellar for years to come, yet it is drinking well 

now, incredibly fresh with well-integrated tannins. Bright, saline notes and an earthy minerality 

support its long finish. 

 
 

Frescobaldi, Mormoreto 2015 

This wine has a complex nose of ripe fruits such as blueberry and raspberry which are followed 

by a balanced bouquet of black jasmine tea and toasted coffee bean with a touch of vanilla. On 

the palate the wine is fresh, complex and balanced. Well integrated tannins blend with the body 

resulting in a wine that has a velvety finish.  

 


