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Here are all the Tre 
Bicchieri wines of 2013. 
After the first few names 
we printed last month, now 

we’re presenting all the winning wines 
(399), including the Special Prizes. 
What’s the bottom line? The return 
of the classic, Bolgheri’s amazing 
2009, good news about the 2010 
vintage premium whites and mixed 
reviews of 2011 for whites in general. 
There’s a lot to talk about. Saturday, 
October 20 is the first Tre Bicchieri 
tasting in Rome, followed by Tokyo 
on November 1, then Shanghai 
(November 5), and Hong Kong 
(November 7).
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Today’s specials

SPECIAL PRIZES
RED OF THE YEAR

BOLGHERI SASSICAIA ’09 
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WHITE OF THE YEAR
COF SAUVIGNON ZUC 

DI VOLPE ’11 
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SPARKLER OF THE YEAR
TRENTO AQUILA REALE RIS. ’05 
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SWEET OF THE YEAR
VALLE D’AOST A CHAMBAVE 

MUSCAT FLÉTRI ’10 
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WINERY OF THE YEAR
TENUTE SELLA & MOSCA

BEST VALUE FOR MONEY
SALICE SALENTINO 

ROSSO RIS. ’09
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GROWER OF THE YEAR
NICODEMO LIBRANDI

UP-AND-COMING WINERY
TERENZI

AWARD FOR SUSTAINABLE
VITICULTURE

CASTELLO DI MONTE 
VIBIANO VECCHIO



Montecucco Sangiovese Lombrone Ris. ’08 

   Colle Massari 

Morellino di Scansano Madrechiesa Ris. ’09 Terenzi

Nambrot ’09 Tenuta di Ghizzano 

Nobile di Montepulciano ’09 Poliziano 

Nobile di Montepulciano Nocio dei Boscarelli ’08 

Poderi Boscarelli 

Oreno ’09 Tenuta Sette Ponti 

Orma ’09 Podere Orma 

Paleo Rosso ’09 Le  Macchiole 

Picconero ’09 Tolaini 

Poggiassai ’08 Poggio Bonelli 

Poggio de’ Colli ’10 Piaggia 

Rocca di Montemassi ’10 Rocca di Montemassi 

Tignanello ’09 Marchesi Antinori 

Vernaccia di S. Gimignano Casanova ’10 Fontaleoni

Vernaccia di S. Gimignano  

E’ ReZet Mattia Barzaghi ’11 La Mormoraia 

Vigorello ’08 San Felice 

Marche
Barricadiero ’10 Aurora 

Castelli di Jesi Verdicchio Cl. V. Novali Ris. ’09 

   Terre Cortesi Moncaro 

Il Pollenza ’09 Il Pollenza 

Kurni ’10 Oasi degli Angeli 

Rosso Piceno Sup. Roggio del Filare ’09 Velenosi 

Verdicchio dei Castelli di Jesi Cl. Crisio Ris. ’10

   Casalfarneto 

Verdicchio dei Castelli di Jesi Cl.  

   Il Cantico della Figura Ris. ’09 Andrea Felici 

Verdicchio dei Castelli di Jesi Cl. San Sisto Ris. ’09

   Fazi Battaglia 

Verdicchio dei Castelli di Jesi Cl.  

   Stefano Antonucci Ris. ’10 Santa Barbara 

Verdicchio dei Castelli di Jesi Cl. Sup. Capovolto ’10 

La Marca di San Michele 

Verdicchio dei Castelli di Jesi Cl. Sup.  

Pallio di S. Floriano ’11 Monte Schiavo 

Verdicchio dei Castelli di Jesi Cl. Sup. Podium ’10 

Gioacchino Garofoli 

Verdicchio dei Castelli di Jesi Cl. Sup. S. Michele ’10 

Vallerosa Bonci 

Verdicchio dei Castelli di Jesi Cl. Sup. V. V. ’10 

   Umani Ronchi 

Verdicchio dei Castelli di Jesi Cl. Villa Bucci Ris. ’09 

Bucci 

Verdicchio dei Castelli di Jesi Spumante Brut  

Ubaldo Rosi Ris. ’06 Colonnara 

Verdicchio di Matelica Mirum Ris. ’10 La  Monacesca 

Umbria
Cervaro della Sala ’10 Castello della Sala 

Colli Perugini Rosso L’Andrea ’08 

   Castello di Monte Vibiano Vecchio 

Montefalco Sagrantino ’08 Antonelli - San Marco 

Montefalco Sagrantino 25 Anni ’08 Arnaldo Caprai

Montefalco Sagrantino Campo alla Cerqua ’08 

Giampaolo Tabarrini 

Montefalco Sagrantino Colleallodole ’09 

   Fattoria Colleallodole 

Montefalco Sagrantino Pozzo del Curato ’09 

   Villa Mongalli 

Orvieto Cl. Sup. Il Bianco ’11 Decugnano dei Barbi

Orvieto Cl. Sup. Terre Vineate ’11 Palazzone 

Torgiano Rosso Rubesco V. Monticchio Ris. ’07 

Lungarotti 

Lazio
Fiorano Bianco ’10 Tenuta di Fiorano 

Frascati Sup. Epos ’11 Poggio Le Volpi 

Montiano ’10 Falesco 

Poggio della Costa ’11 Sergio Mottura 

Abruzzo
Montepulciano d’Abruzzo Cagiòlo Ris. ’09 

   Cantina Tollo 

Montepulciano d’Abruzzo Cocciapazza ’09 

   Torre dei Beati 

Montepulciano d’Abruzzo Colline Teramane  

Adrano ’09 Villa Medoro 

Montepulciano d’Abruzzo Colline Teramane  

Zanna Ris. ’08 Dino Illuminati 

Montepulciano d’Abruzzo I Vasari ’09 F.lli Barba 

Montepulciano d’Abruzzo Podere Castorani ’08

   Podere Castorani 

Montepulciano d’Abruzzo Spelt ’08 La  Valentina 

Pecorino ’10 Luigi Cataldi Madonna 

Pecorino ’11 Tiberio 

Trebbiano d’Abruzzo ’07 Valentini 

Trebbiano d’Abruzzo Marina Cvetic ’10 Masciarelli

Trebbiano d’Abruzzo V. di Capestrano ’10 Valle Reale 

Molise
Molise Aglianico Contado Ris.  ’10 Di Majo Norante 

Campania
Ambruco Pallagrello Nero ’10 Terre del Principe 

Cilento Fiano Pietraincatenata ’10 ��������	
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   Marisa Cuomo 

Cupo ’10 Pietracupa 

Fiano di Avellino ’10 Ciro Picariello 

Fiano di Avellino Vigna della Congregazione ’10 

   Villa Diamante 

Greco di Tufo ’11 Di Prisco 

Greco Musc’ ’10 Contrade di Taurasi 

Montevetrano ’10 Montevetrano 

Sabbie di Sopra il Bosco ’10 Nanni Copè 

Taurasi Piano di Montevergine Ris. ’07 

   Feudi di San Gregorio 

Taurasi Poliphemo ’08 Luigi Tecce 

Taurasi Radici ’08 Mastroberardino 

Taurasi Renonno ’08 Salvatore Molettieri 

Taurasi Ris. ’06 Di Meo 

Taurasi V. Macchia dei Goti ’08 Antonio Caggiano 

Terra di Lavoro ’10 Galardi 

Puglia
75 Vendemmie ’11 Cosimo Palamà 

Castel del Monte Rosso V. Pedale Ris. ’09 Torrevento

Gioia del Colle Muro Sant’Angelo 

   Contrada Barbatto ’09 Chiaromonte 

Gioia del Colle Primitivo 17 ’09 Polvanera 

Nero ’09 Conti  Zecca 

Primitivo di Manduria Es ’10 Gianfranco Fino 

Primitivo Old Vines ’09 Morella 

Salice Salentino Casili Ris. ’09 Tenute  Mater Domini

Salice Salentino Rosso Ris. ’09 Cantele 

Salice Salentino Rosso Ris. ’09 Leone de Castris 

Salice Salentino Rosso Selvarossa Ris. ’09 

   Cantine Due Palme 

Sierma ’09 Carvinea 

Torcicoda ’10 Tormaresca 

Visellio ’10 Tenute Rubino 

Basilicata
Aglianico del Vulture Basilisco ’09 Basilisco 

Aglianico del Vulture Titolo ’10 Elena Fucci 

Balconara ’09 D’Angelo di Filomena Ruppi 

Calabria
Gravello ’10 Librandi 

Masino ’10 iGreco 

Moscato Passito ’11 Luigi Viola 

Sicily
Cerasuolo di Vittoria Giambattista Valli Paris ’09 

   Feudi del Pisciotto 

Chardonnay ’10 Planeta 

Conte Hugues Bernard de la Gatinais Grand Cru ’10 

Tenute Rapitalà 

Contrada Porcaria ’10 Passopisciaro 

Cygnus ’10 Tasca d’Almerita 

Etna Bianco ’11 Cottanera 

Etna Bianco A’ Puddara ’10 Tenuta di Fessina 

Etna Bianco Quota 600 ’10 Graci 

Etna Rosso Archineri ’10 Pietradolce 

Etna Rosso Cirneco ’09 Terrazze dell’Etna 

Etna Rosso Feudo ’10 Girolamo Russo 

Etna Rosso Santo Spirito ’10 Tenuta delle Terre Nere

Neromàccarj ’08 ��

 

Noà ’10 Cusumano 

Passito di Pantelleria Ben Ryé ’10 Donnafugata 

Ribeca ’10 Firriato 

Rosso del Soprano ’10 Palari 

Saia ’10 Feudo Maccari 

Tripudium Rosso Duca di Castelmonte ’09 

   Carlo Pellegrino 

Sardinia
Alghero Marchese di Villamarina ’07 

   Tenute Sella & Mosca 

Buio Buio ’10 Mesa 

Cannonau di Sardegna Dule Ris. ’09 

   Giuseppe Gabbas 

Cannonau di Sardegna Josto Miglior Ris. ’09 

   Antichi Poderi Jerzu 

Capichera ’10 Capichera 

Carignano del Sulcis  ’09 6Mura 

Carignano del Sulcis Is  Arenas Ris. ’08 Sardus Pater

Carignano del Sulcis Sup. Terre Brune ’08 

   Cantina di Santadi 

Carignano del Sulcis Tupei ’10 Cantina di Calasetta

Hortos ’08 Cantina Dorgali 

Surrau ’09 Vigne Surrau 

Turriga ’08 Argiolas 

Vernaccia di Oristano Ris. ’88 Attilio Contini 



We explore wineries with only one label. To understand the world of wine and its 
complex dynamics, begin in Bordeaux. Everything seems to f ind its explanation there. 

In Italy too, especially in Campania, the trend towards One Winery, One Wine.

One Winery, One Wine

by Antonio Boco

��  CONTINUES

The notion of the brand, the concepts 
of classifications, hierarchies and 
commerce all begin in Bordeaux and 
on the beautiful properties that 
surround it. The first brands, the 
Châteaux, that is, not only proved 
effective but managed to change, by 
means of their very existence, the 
face of the marketplace. Brands 
created new consumers and redrew 
the map of pricing. The world 
changed from bulk wine to bottles, 
from a generic Bordeaux red – Claret 
– to multiple choices available from 
estates with real names. At the 
beginning, and for a long time, each 
presented itself with only one label, 
continuing to sell the rest of the 
production in barrels. That trend, as 
with most ideas coming from 
Bordeaux, spread quickly, from the 
rest of France to newly producing 
nations. Garage wines began to show 
up everywhere. 
Italy was no exception, but instances 
of one-label houses are still very rare, 
at least in wineries with enough 
capacity to impact the marketplace. 
Perhaps this is why an examination 
of the phenomenon is particularly 
fascinating. V incenzo Sampi, 
professor at the University of 
Florence and a great expert of wine 
marketing says, “Turning out one 
label only is an extremely interesting 
path to take because the single 
product immediately identifies the 
producer. The fact is that today the 
laws of the market  demand a wider 
range of bottles, and it’s difficult to 
avoid conforming. Just look at how 
Bordeaux, Italy and the rest of the 
world developed.”
Some, though, still believe in this 
one-wine formula, balancing 
t e c h n i c a l  a n d  p r o d u c t i o n 
considerations with clear visions of 

marketing. Among the most lucid of 
these is Giovanni Ascione, whose 
experience as a top manager, 
cognoscente and experienced wine 
journalist led to his recent years as a 
producer in Nanni Copè, Castel 
Campagnano (near Caserta, in 
Campania). “I immediately decided 
to produce only one wine and I’m 
sure I’ ll keep going this way,” 
Giovanni explains. “The real reason? 
I don’t know how I could make 
another wine. I aim for the best, so I 
don’t like the idea of bottling 
something that doesn’t fit that 
description. From a production point 
of view, I try to waste as little as 
possible, starting in the vineyard. But 
if there’s something I have doubts 
about, I don’t harvest it, as in 2009 
and in 2011. Then, if I have small 
quantities in the cellar that I decide 
not to use, I give it away as gifts.” 
And from a business point of view? 
“This approach may seem like a
l imitat ion, but 

Elena Fucci.
On the right, Silvia Imparato.

WE MOVE PRECIOUS COMMODITIES: YOURS.


