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Central Italy encompasses the regions of Le Marche, 
Umbria, Lazio, Abruzzo, and Tuscany. There are several 
different soil types and micro-climates in this area, 
but one thing remains the same: copious amounts of 
sunshine and plenty of rolling hills. This gives the wines 
a sun-drenched feel to them but with a vibrancy not 
typically found in warm, Mediterranean regions. Most 
of the wines you’ll see from this area, will be from 
Abruzzo and Tuscany – though if you come across the 
others do yourself a favour and grab a bottle!

CLIMATE AND GEOGRAPHY 

Guide to each wine variety’s intensity notes. 
KEY TO INTENSTIY SCALES 

BODY SWEET TANNIN
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LOW ALCOHOL <12%

MEDIUM 12-13.5%

HIGH 13.5+%



In some Italian 
regions, it’s common 
to list the grape 
variety first followed 
by the name of the 
region.

So, “Montepulciano d’ Abruzzo” means “This wine is made using 

Montepulciano (the grape) from Abruzzo (the place).”  However, 

some regions do not list the grape variety at all. Not to worry though, 

because our full Italian Guide has more information on what’s grown 

where and can help! 

DENOMINAZIONE DI 
ORIGINE CONTROLLATA 
(DOC) 

tells you the Region the 
Wine Originated from. In an 
NZ Context, you’d could say 
DOC Marlborough. However, 
unlike New Zealand, these 
regions often have legally 
binding restrictions and 
requirements for which 
grapes can be grown 
and how they are grown, 
harvested, and turned into 
wine.

DENOMINAZIONE DI 
ORIGINE CONTROLLATA E 
GARANTITA (DOCG) 

is reserved for wine from 
a historic and prestigious 
wine region. Wine quality 
can vary, however, even 
within DOCGs! So, it’s best 
to think of a DOCG as the 
place the wine is from but 
with stricter restrictions 
on how grapes are grown, 
harvested, and turned into 
wine than with a DOC. In an 
NZ Context, you’d could say 
DOCG Awatere Valley. 

INDICAZIONE GEOGRAFICA 
TIPICA (IGT)

indicates a quality wine that 
does not 100% adhere to the 
strict regional requirements 
a DOC or DOCG designation 
requires. It doesn’t have a 
ribbon sticker, like DOC or 
DOCG, but will instead be 
printed right on the wine 
label itself.

LABEL TIPS



If you’re enjoying a 
red wine from Tuscany, 
chances are it’s 
Sangiovese. It’s grown 
in Chianti (key-on-tee), 
Chianti Classico, and 
Montalcino (mon-tuhl-
chee-noh). 

• Chianti makes vibrant, red-fruited, medium-bodied wines. 

• Chianti Classico is small region within Chianti. Its wines are 

considered higher quality because of its clay soil and rolling 

hills. They tend to have more oomph than those made in Chianti.

•  Montalcino is known for making full-bodied, powerful 

expressions of Sangiovese 

One of the biggest differences between these three regions is how long the wine 
is aged before it’s released. Wineries will use these terms to let wine lovers know 
exactly what they’re getting. They can also be used as an indicator of wine quality.

SANGIOVESE BY ANY OTHER NAME

Brunello di Montalcino Riserva - 6 yrs

Brunello di Montalcino Normale - 5 yrs

Chianti Classico Gran Selezione - 2.5 yrs

Chianti Riserva - 2 yrs

Chianti Superiore, Rosso di Montalcino, Chianti Classico - 1 yrs

Chianti - 0.5 yrs



SUPER TUSCANS 

Italy is a country steeped in 
tradition, with winemaking 
techniques passed down 
from one generation to 
the next. Over time, these 
traditional wine practices 
made their way into Italian 
wine laws. Historically, red 
wines in Tuscany were 
made only from Italian 
grapes. The wines were 
great! But in the 1970s, 
some producers wanted 
to experiment with French 
grape varieties and 
cutting-edge winemaking 
techniques. Unfortunately, 
this was illegal under Italian 
wine law. Because of this, 
these wineries weren’t 
allowed to print “Tuscany” 
on their labels and were 
forced to sell their wine 
as simple, red table wine. 
However, these so-called 
“Super Tuscans” were so 
tasty and highly sought 
after that their prestige 
forced Italian authorities to 
modernise their wine laws. 
They’ve since been changed 
and now Super Tuscans 
are celebrated inside and 
outside of Tuscany.

GALLO NERO

A black rooster has 
been a symbol for 
Chianti, since the 
14th century. Because 
of this, you’ll see it 
on the neck of wine 
bottles from Chianti 
Classico. Legend 
has it, there was a 
dispute over who 
controlled Chianti 
back in medieval 
times. To settle it, 
two knights rode out 
to meet each other. 
Wherever they met 
determined how 
much of the region 
each side would 
control. The knights 
left on their journey 
as soon as their 
rooster crowed at 
first light. The rooster 
from the League of 
Chianti was black 
and crowed so early 
their knight was 
able to claim almost 
all of the region. 
The League was 
so pleased, they 
adopted it as their 
symbol.

REGIONAL FACTS

FIASCHI (FEE-AH-SKI)

If wine bottles wrapped in 
straw on top of red and white 
chequered tableclothes make 
you think of Chianti, there’s a 
reason for that! Traditionally, this 
was how wine bottles and olive 
oil were protected during their 
travels around the globe. Fiaschi 
aren’t necessary anymore but 
are still added in a nod to that 
history.

HOW DID SANGIOVESE GET 
ITS NAME? 

 Italy has several red grape 
varieties, but Sangiovese is the 
most planted by far. It’s grown 
all throughout Italy and is the 
main grape grown Tuscany. 
It gets its name from Sanguis 
Jovis, which means Blood 
of Jupiter – one of the gods 
of ancient Rome. It is known 
by several aliases including 
Brunello in the Montalcino 
region of Tuscany.



LE MARCHE
• VERDICCHIO
• LACRIMA DI MORRO D’ALBA
• MONTEPULCIANO

ABRUZZO
• MONTEPULCIANO D’ABRUZZO
• TREBBIANO
• CHARDONNAY
• SANGIOVESE

TUSCANY
• CHIANTI
• BRUNELLO DI MONTALCINO
• TREBBIANO
• MERLOT
• CABERNET SAUVIGNON
• VIN SANTO

UMBRIA
• MONTEFALCO ROSSO
• TREBBIANO
• GRECHETTO
• MERLOT
• SAGRANTINO

LAZIO
• MALVASIA
• TREBBIANO
• MERLOT
• SANGIOVESE
• CESANESE

PALERMO

NAPLES

ROME

BOLOGNA

TURIN

MILAN

VENICE
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SANGIOVESE - RED GRAPE

Cabernet Sauvignon 
and Merlot Blends

Waipara Pinot Noir, 
Merlot,  
Cabernet Sauvignon

SUPER TUSCAN Some include Merlot, Sangiovese, Cabernet 

Sauvignon and Cabernet Franc in a blend referred to as a “super 

Tuscan.” Producers will often use unique names for these wines 

and list the grape varieties they use on the back label. Look for 

wines hailing from Tuscany with IGT on the front label. 

LOOK FOR

LOOK FOR

WINE STYLES
Soft Fruity Reds, Spicy Reds, Powerful Reds

TOSCANA/TUSCANY

BODY 

SWEET 

TANNIN  

ACIDITY 

ALC

BODY 

SWEET 

TANNIN  

ACIDITY 

ALC

Tart Cherry 

Raspberry

Sundried  
Tomato

Dried Herbs

Wet Clay

Black Cherry

Raspberry

Mocha

Black Cherry

Plum

Red/Black 
Currants

Leather

Spice

Leather

Cigar

Soft & Fruity: Rich & Powerful:



MONTEPULCIANO - RED GRAPE

Albariño, Unoaked 
Chardonnay

Syrah, Merlot, NZ 
Montepulciano

TREBBIANO - WHITE GRAPE

LOOK FOR

LOOK FORBODY 

SWEET 

TANNIN  

ACIDITY 

ALC

Plum 

Blackberry

Raspberry

Mandarin

Grapefruit

Apple

Green Herbs

Black Pepper

Pineapple

Mango

BODY 

SWEET 

TANNIN  

ACIDITY 

ALC


