
Friday & Saturday

Trade 10:45am-11:30am
Consumer 11:30am-1:15pm & 4:30pm-6:15pm

Sunday
General Admission 12:30pm-2:00pm

The 
Grand 

Tasting
Champagne Alfred Gratien
Brut Classique NV
Rosé Classique NV
Blanc de Blancs NV

Fantinel Sant’Helena
Prosecco NV
Brut Rosé NV
Sant’Helena Pinot Grigio 2010
Sant’Helena Ribolla 2009
La Roncaia Eclisse Bianco 2009
La Roncaia Refosco 2007

Giacomo Borgogno e Figli
Dolcetto d’Alba 2009
Barbera d’Alba Superiore 2008
Barolo 2005
Barolo Riserva 2004
Barolo Chinato NV

Medici Ermete
Daphne 2010
Concerto 2010
Quercioli Dolce 2010
Solo 2010
Bocciolo 2010

Casa E. di Mirafiore
Dolcetto d’Alba 2009
Barbera d’Alba Superiore 2008
Langhe Nebbiolo 2008
Barolo 2007
Barolo Riserva 2004

Movia
Puro Rosé 2003
Lunar 2007
Ribolla 2008
Pinot Grigio 2007
Veliko Bianco 2006
Veliko Rosso 2003

Serafini & Vidotto
Bollicine di Prosecco NV
Bollicine di Rose NV
Oltre Il Bianco 2009
Oltre Il Rosso 2007
130% 2001
Rosso dell’Abazia 2006

Varnelli
Amaro Sibilla
Amaro dell’Erborista
Caffè Moka
Punch Fantasia

Zabov Moccia
Zabaglione
Caffé
Chocolate

Classic & Vintage
A selection of our artisinal spirits.

Alfred Gratien founded this estate based on the philosophy that 
Champagne is not manufactured, it is created. He selects only premium 
fruit, exclusively vinifies in small oak casks and limits production. 
Following in his footsteps, Nicolas Jaeger, as the fourth generation, 
remains dedicated to his ancestor’s ideals and traditions. Alfred Gratien is 
one of the few remaining handmade champagne houses in the world.

Fantinel was founded by well known and admired hotelier and 
restaurateur Mario Fantinel. In 1973 Mario’s sons acquired some of the 
finest vineyards in Collio, Grave, and Colli Orientali. At the turn of the 
millennium, the third generation of the family - Lara, Manuela, Stefano, 
Marco, Marielena, and Paolo - embarked on further expansion, and today 
a wide array of Fantinel products are enjoyed around the world. 

Representing the authentic, historic roots of Barolo, Borgogno feels like 
a museum of Barolo connecting 250 years of Barolo history to its future. 
This historic house prides itself as being a harbinger of the traditional 
style with one of the oldest wine cellars in Piedmont. After 1959, the 
estate assumed the current name “Giacomo Borgogno & Figli”. In 
2008, Giacomo Borgogno & Figli was acquired by the Farinetti family. 

Founded by Remigio Medici in the late 1800s, Medici Ermete has been 
producing an exquisite range of Lambrusco. Today the company owns 60 
hectares of land spread out among the finest wine-growing areas in Emilia-
Romagna and is focused on producing Lambrusco of exceptional quality. 
Medici Ermete was recognized for taking Lambrusco to new heights with 
a Tre Bicchieri award for their top bottling-the single vineyard Concerto. 

Mirafiore is both new and old. The estate rose to international renown 
in the 1870s only to soon completely disappear until its reappearance 
today. The wines are new and old too. New because their disappearance 
from the marketplace decades ago now leaves an opportunity to create a 
powerful re-emergence; old because their method of vinification can be 
traced back to the most refined and rigorous of Piedmontese traditions. 

The Movia estate was founded in 1700. It was purchased by the Kristancic 
family in 1820 and is currently run by the iconic Aleš Kristancic, who 
passionately implements the rigorous biodynamic principles handed 
down to him while simultaneously experimenting to produce wines of 
unprecedented purity and authenticity. His distinct vision stems from 
the wisdom of eight generations, coupled with a natural intuition for the 
relationship between nature, soil, vines, and wine. 

Francesco Serafini and Antonello Vidotto purchased Serafini & Vidotto 
in 1986 with an objective of crafting classic Bordeaux inspired wines. 
Following extensive work in the vineyards and the construction of a new 
winery, the duo have succeeded in producing complex and elegant wines 
from old vine Cabernet Franc, Cabernet Sauvignon, Merlot and Petit 
Verdot, as well rediscovering the native variety Recantine. 

Varnelli is an artisan distillery founded in 1868 by Girolamo Varnelli who 
studied medicinal plants and used them to develop many recipes for 
distillates and bitters. His son Antonio proceeded to develop a recipe for 
anisette and create Varnelli which became the hallmark of the Varnelli 
Distillery. The Varnelli family has strictly followed the same secret recipes, 
using native herbs, plants, flavors and traditional production practices. 

Distillerie Moccia S.r.l. was set up in 1946 in Ferrara by founder Mauro 
Moccia who, inspired by a desire to innovate, decided to produce a 
brandy-based liqueur of Zabaglione made with egg yolk, called Zabov. 
This carefully determined blend of sugar, fresh milk, fresh eggs and 
excellent Italian brandy is a unique liqueur with a grand tradition. Zabov 
has long been the most popular Italian Zabaglione. 

Assembled in 2009, the Classic & Vintage Collection is a portfolio 
of boutique spirits, founded by Domaine Select Wine Estates (DSWE). 
The Portfolio represents a dynamic and diverse group of products that 
promote quality and accessibility within the cocktail culture across the 
U.S. This spirits set is an unprecedented collection of gems, each with a 
distinct and relevant story.



www.domaineselect.com

Seminars
Friday 

10:00am-10:45am
Wine Jeopardy with Leslie Sbrocco 

Sant’Helena Ribolla Gialla 2009

Stellar Sparkling Wines with David Lynch 
Movia Puro Rosé 2003

Gratien & Meyer Samur Brut Rosé 2009 

2:00pm-2:45pm
Extreme Wines with Paul Grieco 

Gravner Ribolla Gialla 2004

Great Grenache Smackdown with Anthony Giglio 
Walden Côtes de Roussillon 2008

3:30pm-4:15pm
Barolo’s Best Vineyards with David Lynch 

Massolino Barolo Vigna Rionda Riserva 2004
Giacomo Borgogno e Figli Barolo Liste 2004

Italian with a German Accent with Anthony Giglio 
J.Höfstatter Lagrein Steinraffler 2007

Beat the Heat: Wines for Spicy Food with Mark 
Oldman

J.Höfstatter Gewürztraminer Kolbenhof 2009

4:00pm-5:00pm
A Coulée de Serrant Retrospective with Nicolas Joly 

Featuring Coulée de Serrant Vintages: 1999, 2001, 2003, 
2004, 2005, 2007, 2008, 2009

Saturday 
10:00am-10:45am

Wine Jeopardy with Leslie Sbrocco 
Sant’Helena Ribolla Gialla 2009

2:00pm-2:45pm
Great Grenache Smackdown with Anthony Giglio 

Walden Côtes de Roussillon 2008

3:30pm-4:15pm
Barolo’s Best Vineyards with David Lynch 

Massolino Barolo Vigna Rionda Riserva 2004
Giacomo Borgogno e Figli Barolo Liste 2004

Italian with a German Accent with Anthony Giglio 
J.Höfstatter Lagrein Steinraffler 2007

Beat the Heat: Wines for Spicy Food with Mark 
Oldman

J.Höfstatter Gewürztraminer Kolbenhof 2009

Sunday 
10:30am-11:15am

Stellar Sparkling Wines with David Lynch 
Movia Puro Rosé 2003

Gratien & Meyer Samur Brut Rosé 2009 


