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GIRLAN 
ALTO ADIGE 

The Alto Adige in Italy’s remote, mountainous north is perhaps the 
quirkiest high-altitude region going. Yes, you are technically in 
Italy, but forget about pasta, tanned youths on Vespas and your 
high school Italian. This is the Südtirol, a stone’s throw from the 
Austrian and Swiss borders and encircled by the saw-toothed 
Dolomite Mountains.  
 
Südtirol is the German name (South Tyrol in English), as the 
region borders Austria’s Tyrol state to the north. In fact, this area 
was part of Austria until WW1 and so the Germanic influence runs 
deep: here the restaurants serve hearty dumplings, smoked pork 
and sauerkraut, you drive a snow plough in winter and the locals 
speak German as often as Italian, or even Ladin, a local dialect 
spoken only in this part of the world. 
 
Alto Adige’s wines are as singular as its setting. This is isolated, 
high-altitude viticulture at its most extreme. Here an endless 
variety of stony, well drained, south facing slopes look down on 
the Adige River from highs varying from 750-3250 feet. A wide 
range of grape varieties have long been grown here and intense 
aromatics, fresh acidity, spiciness, etc run through all the best 
wines. Common varieties include Pinot Bianco (Pinot Blanc in 
France and possibly Alto Adige’s best white grape), Pinot Grigio, 
Chardonnay, Sauvignon, Traminer and Riesling (amongst others).  
 
Girlan is one of the region’s finest ‘grower collectives’ producing 
exemplary Alto Adige whites and reds. They have long 



encouraged their growers to focus on those varieties that best suit 
their soils, aspects and altitudes and they have led the way in 
single ‘commune’ and single vineyard wines.  
 
Girlan was also one of the first collectives in Alto Adige to pay its 
growers according to the quality of their fruit and apply strict 
controls on yields. 
 
It is important to understand the central role that collective wine 
growing has had in Alto Adige. For a multitude of reasons 
including: geographic isolation, mountainous topography and tiny 
average holdings, local growers have historically banded together 
to form co-operatives.  
 
Over 70% of the region’s wines are produced by such co-ops and 
a number, including Girlan, control a wonderful array of the 
region’s finest sites. This is not a new phenomenon and has 
nothing to do with the co-ops that you typically find in France or 
other parts of the wine world. 
 
Over the last 10 years Girlan has been busy establishing itself as 
one of the most interesting names of Alto Adige. It was the arrival 
of new cellarmaster Gehard Kofler in 2006, however, that really 
kicked things up a gear.  
 
By 2008, Girlan had five wines competing for Gambero Rosso’s 
‘Tre Bicchieri’ (‘Three Glasses’) with one 2008 wine eventually 
winning this top designation. Girlan and Kofler control some great 
sites in Alto Adige’s Uberetsch-Unterland subregion.  
 
When you visit this producer for the first time, you are struck by 
the freshness, delicacy and aromatic complexity of the wines, a 
sure reflection of great sites, low yields and the rigour that Kofler 
brings to Girlan’s spotlessly clean cellar.  
 



Pinot	Grigio	

	
Vintage:	 2016	
Classification:	 Alto	Adige	DOC	
	
Production	area:	

Pinot Grigio  is grown on the hillside vineyards of  Cornaiano at an altitudes ranging from 450 to 
500 m above sea level in well aired vineyards. The area in which they are grown is rich in 
minerals, the result of ice age sedimentation. 

Winemaking:	

The grapes are picked by hand and placed in small containers to prevent excess pressure on the 
grapes. Gentle pressing and clarification of the must by natural sedimentation. Fermentation in 
stainless steel tanks at a controlled temperature and aging on the lees in stainless steel tanks. 

Tasting	notes	&	food	matching:	

Pinot Grigio has small bunches of rust-coloured, almost brownish grapes; sometimes Pinot 
Bianco and Pinot Grigio grapes can be found on the same vine and belong to the same family of 
Burgundy Pinots. It has a soft, delicate palate that is a nice accompaniment for asparagus, fish 
and delicate meats. 

 
 



Plattenriegl	Pinot	Bianco	

	
	
Vintage:	 2016	
Classification:	 Alto	Adige	DOC	
	
Production	area:	

For this wine we choose the best Pinot Bianco grapes from the hillside of the Oltradige at an 
altitude from 450 to 550 m above sea level, in well aired vineyards. The different combination of 
soils, from clay to lime and gravel is what gives this wine its unique character. 

Winemaking	

The grapes are picked by hand and placed in small containers to  prevent excess pressure on the 
grapes. Gentle whole cluster pressing and clarification of the must by natural sedimentation. 50% 
is fermented at controlled temperature in stainless steel tanks, 50% is fermented in large oak 
barrels (50 hl.). The part in oak barrels is continued with malolactic fermentation. Aging on the 
lees for 8 months. 

Tasting	notes	&	food	matching	

Pinot Bianco has compact bunches of small greenish grapes.  It is the most  white grape variety 
grown in Cornaiano. Thanks to its delicate, fresh and at the same time, full flavour, the Pinot 
Bianco Plattenriegl is the perfect wine for a host of different occasions. It is an ideal 
accompaniment for hors d’oeuvres and fish dishes as well as being very popular as an aperitif.  



Indra	Sauvignon	

	
Vintage:	 2016	
Classification:	 Alto	Adige	DOC	
	
Production	area:	

Sauvignon is grown on the hillside vineyards of  Cornaiano at an altitude ranging from 400 to 
500 m above sea level in well aired vineyards. The soil is rich in minerals, the result of ice age 
sedimentation.The influence of the Eastern Alps, give to this wine its intense, characteristic 
bouquet. The grapes grow in glacial moraine soils and are harvested at the peak of ripeness.       

Winemaking:	

The grapes are picked by hand and placed in small containers to  prevent excess pressure on the 
grapes. Gentle whole cluster pressing and clarification of the must by natural sedimentation. 
Fermentation in stainless steel tanks at a controlled temperature. Aging on the lees for 6 months 
in stainless steel tanks without malolatic fermentation. 

Tasting	notes	&	food	matching:	

The Sauvignon grape varietal grows in Alto Adige since more than a century. An elegant frame 
and fine consistency, with intense notes. An excellent structure that is flavoursome and mineral, 
with a persistent palate. This wine pair wonderfully with white-fleshed fish dishes, asparagus and 
other spring vegetables.   

		
		



PIANTATE LUNGHE 

THE BEST ROSSO CONERO WE CAN MAKE 

	
Rosso Conero is a small DOC on the east coast of Italy in the state of the 
Marche.  Rosso Conero the DOC is the land surrounding the extinct volcano of 
Monte Conero right on the Adriatic.  A lot of the Marche is kind of flat and then 
out of nowhere, right on the ocean, you have this extinct volcano with totally 
different soils!    

PIANTATE LUNGHE is an independent winery that was founded in 2004 by three 
partners that decided to put their own vineyard to use. They agreed to start the old 
Giustini cantina up again. This cantina was already known in the 80's for its 
production of fine Rosso Conero.  

The project had been dreamed about for years and finally the combination of 
traditional cultivation and advanced production facilities has made this dream a 
reality. The Vigna degli Angeli is filled with beauty. Starting from the slope of 
Monte Conero gently descending into the Natural Park of Conero, many benefits 
from the proximity to the Adriatic Sea. 

	
	
	
This is a good red wine. It is a Rosso Conero: 90% Montepulcianl and 

10% Sangiovese. 
 

In the mouth it is between medium and full body, moderately smooth, 
because acidity and minerality tend to prevail. You can drink it now or 

wait for a couple of years 
	
	



Coroncino	Ganzerello	2011	
Lombardia	·	Italy	

	

	
	

95% Sangiovese and 5% Syrah aged for 5 years in large format oak. Soft, 
seductive and immensely drinkable.  
 
Lucio Canestrari & his wife, Fiorella De Nardo founded Fattoria Coroncino in 
1981 and have been pioneering quality Verdicchio ever since. Their three 
vineyards comprising 9.5 ha of their total 17.5 ha and all lie within 3km radius of 
the winery.  
 
They produce around 50,000 bottles per year all from their own grapes. Altitudes 
vary from 250 and 400 meters and all wines are Classico Superiore, being from the 
heart of the traditional zone and from the lowest yields. They farm organically, 
grassing the vineyards since 1983, integrating insects and vine health since 1992 
and have used no fertilizers since 1995. In their words:  
 
“We are proud to say that we are not part of any wine centric association; we don’t 
believe in any dogmas and we pride ourselves in our use of common sense, in 
harmony with Nature. We want to produce healthy, natural, digestible wines both 
for our customers and ourselves”.  
 
They are one of the saviors of Verdicchio, rescuing this region’s wines from a 
downward spiral of overproduction and a lack of attention that saw its qualities be 
squandered. The Marche DOC of Verdiccho dei Castelli di Jesi is centered on the 
town of Jesi, Province of Ancona and takes its name from the ancient fortifications 
of medieval times. Brushed with cooling breezes running up and down the East 
West river valleys, onshore to begin with and offshore later in the day, this is ideal 
white wine territory.  
 
 
 



Renzo Marinai 
 

 
 

 

This fragment of poetry helps us to gain insight into Iori Marinai's remarkable 
personality: a poet, writer and artist of the art of living. Iori bequeathed this 
philosophy, the strong bond with the land that marked his life, to his son Renzo.  
 
The San Martino a Cecione estate was bought because the hamlet included and old 
bakery. Furthermore, Iori Marinai owned an old steam threshing machine, which 
had been left idle for decades. These are the starting-points from which Renzo 
Marinai, having embraced his father's line of thought, ventured to start sowing 
wheat to make bread, real bread, like in the good old days. And, after the wheat 
fields, came the vineyards… 

 

The 2014 Chianti Classico: 

Ripe and full with warm black fruits and integrated oak aromas. Round, 
precise palate with appetising blackcurrant flavours, cinnamon, dark 

chocolate and mint. A richer style of Chianti Classico. 

Drinking Window 2016 - 2020 



2012	Col	d'Orcia	Brunello	di	Montalcino	
 

Welcome	to		Col	d'Orcia,	organic	producer	of	Brunello	

Col d’Orcia literally means the hill overlooking the Orcia River. The Orcia River marks 
the South West border of the Brunello di Montalcino territory and the name of the 
farm is intrinsically linked to the physical location were the vineyards are planted. It is 
the mission of Col d’Orcia to produce the best possible wines that the exceptional 
combination of soil and climate of this part of Montalcino can achieve. 

 
 

 

JS	93		
James	Suckling	-	jamessuckling.com,	December	2016	
Bright	and	freshly	fruity	with	plum,	cherry	and	walnut	undertones.	Medium	to	full	
body	and	firm	and	silky	tannins.	Really	beautiful	and	bright.	One	of	the	best	wines	
in	years	from	here.	Drink	or	hold.		
	
WE	93		
Wine	Enthusiast	-	Wine	Enthusiast,	April	2017	
New	leather,	truffle,	sun-baked	soil,	menthol	and	grilled	herb	aromas	practically	
jump	out	of	the	glass.	The	big,	chewy	palate	delivers	mature	wild	cherry,	black	
raspberry,	licorice	and	tobacco	notes.	
	
WS	92		
Wine	Spectator	-	Wine	Spectator,	June	2017	
Macerated	cherry	and	plum	flavors	mingle	with	iron,	meat,	eucalyptus	and	
tobacco	flavors	in	this	dense,	beefy	red.	Compact,	leaving	a	bitter	almond	note	on	
the	finish,	yet	staying	fresh.	Best	from	2020	through	2032.	
	
VN	91		
Vinous	-	Antonio	Galloni's	Vinous,	March	2017	
Good	bright	red.	Very	pure	nose	offers	raspberry,	pomegranate,	and	licorice.		

 


