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gualdo@infol.it - www.gualdodelre.it 
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The Estate is situated in Suvereto, a small medieval village inside the Leghorn 
province. It is just over 4 miles away from the sea-side, opposite Isola 
d’Elba (Elba Island), and the hills surrounding it look like an 
amphitheatre in the marvelous Val di Cornia (Cornia Valley). The 
perfect geographical position, the closeness with the sea and the 
woods’ summer freshness make of Suvereto an ideal tourist 
destination.  

Azienda Agricola Gualdo del Re has a total extension of about 40 hectares. The 
vineyards are located at half hill, about 100 mts over sea level, on pebble, clayish, low 
fertility soils, that, together with the brightness and the particular micro-climate, make 
of Suvereto territory an ecological hollow with strong vocation towards great 
structured wines. Vines are raised in the traditional forms, Guyot and traditional cordon 
ramming with very low bud rate per hectare. Implants density is about 6.500 plants per 
hectare. No irrigation practice is carried out, although vines do suffer a light summer 
drought.  

Concerning the origin of the peculiar name of the 
Estate, it dates back to the Longobards age (German 
people who conquered Italy: 568 - 774), when the 
whole of Val di Cornia was submitted to Lucca’s Dukes 
and it belonged to the Waldo or Gualdo del Re (the 
King’s Waldo). The word Gualdo, originating from the 
German word Wald, means an extension of a wooden 
territory, then it came to indicate the marvelous site 
kept for the special use of its Lord.  

 
ENOLOGIST: Barbara Tamburini OWNER: Rossi’s family 

 

   I n d e x     
white wines available vintage 

 

    ""EElliisseeoo  BBiiaannccoo""  VVaall  ddii  CCoorrnniiaa  BBiiaannccoo  DDOOCC  22000099  ppaaggee  22  
    ““VVaalleennttiinnaa""  VVaall  ddii  CCoorrnniiaa  VVeerrmmeennttiinnoo  DDOOCC  22000099  22  
    ““SSttrraallee""  PPiinnoott  BBiiaannccoo  IIGGTT  22000077//88  22  

        

red wines available vintage 
 

    ""EElliisseeoo  RRoossaattoo""  DDOOCC  VVaall  ddii  CCoorrnniiaa  RRoosséé    22000099  33  
    ““EElliisseeoo  RRoossssoo""  VVaall  ddii  CCoorrnniiaa  RRoossssoo  DDOOCC  22000077//88  33  
    ““GGuuaallddoo  ddeell  RRee""  SSuuvveerreettoo  SSaannggiioovveessee  DDOOCC  22000066  33  
      ""FFeeddeerriiccoo  II""  SSuuvveerreettoo  CCaabbeerrnneett  DDOOCC  22000055//66    44  
    ""II’’RReennnneerroo""  MMeerrlloott  RRoossssoo  IIGGTT  22000055//66  44  

        

dessert wines, passiti  available vintage 
 

    ""AAmmaannssiioo""  VVaall  ddii  CCoorrnniiaa  AAlleeaattiiccoo  PPaassssiittoo  DDOOCC  22000099  55  
    ""GGuuaallddoo  ddeell  RRee  ""  OOlliioo  dd''OOlliivvaa  EExxttrraa  VVeerrggiinnee  22000099  --    

        
WINE REVIEWS AND RATINGS   

    22001100  »»    22000055  WWiinnee  rreevviieewwss  aanndd  rraattiinnggss    55--1122  
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 " E l i s e o  B i a n c o "  D O C  V a l  d i  C o r n i a  B i a n c o  
grapes 80% Trebbiano, 10% Malvasia, 10% Clairette 

 

production area Val di Cornia DOC, Tuscany 

general information 
Altitude: about 100m asl. Soil composition: clayey, sandy, of poor 
fertility. Growing system: goyot and spur cordon. Vines density: 
about 6.500 plants per ha. 

annual production 15.000 bottles 

vinification and 
maturation 

The wine making process is carried out in stainless steel tanks at 
controlled temperature, then ageing 5 months in stainless steel 
tanks and maturing for another 2 months in bottle. 

organoleptical 
characteristics 

Colour: straw-yellow with greenish reflexes. Fragrance: lively and 
fine, characterized by pleasant fruity notes. Taste: of good 
freshness and persistence. 

 

 " V a l e n t i n a "  D O C  V a l  d i  C o r n i a  V e r m e n t i n o  
grapes 100% Vermentino 

 

production area Val di Cornia DOC, Tuscany 

general information 
Altitude: about 100m asl. Soil composition: clayey, sandy, of poor 
fertility. Growing system: goyot and spur cordon. Vines density: 
about 6.500 plants per ha. 

annual production 6.000 bottles 

vinification and 
maturation 

The wine making process is carried out in stainless steel tanks at 
controlled temperature, then ageing 6 months in stainless steel 
tanks and maturing for another 3 months in bottle. 

organoleptical 
characteristics 

Colour: bright straw-yellow. Fragrance: wide and espressive, well 
balanced union of floral and fruity notes. Taste: fresh and at the 
same time complex. Of good liveliness and long persistence. 

 

 " S t r a l e "  I G T  P i n o t  B i a n c o  
grapes 100% Pinot Bianco  

 

production area Val di Cornia DOC, Tuscany  

general information 
Altitude: about 100m asl. Soil composition: clayey, sandy, of poor 
fertility. Growing system: goyot and spur cordon. Vines density: 
about 6.500 plants per ha.  

annual production 2.500 bottles  

vinification and 
maturation 

The wine making process is carried out in 225 litres barriques, where 
also malolactic process takes place, then ageing for 8 months 
more in 225 litres barriques and maturing for another 4 months in 
bottle. 

organoleptical 
characteristics 

Colour: straw-yellow with golden reflexes. Fragrance: elegant 
combination of fruity and vacilla notes. Taste: of great structure. 
Soft and fresh at the same time. Long final.  

 

 
 

T a s t i n g  n o t e s  
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 " E l i s e o  R o s a t o "  D O C  V a l  d i  C o r n i a  R o s a t o  
grapes Sangiovese, Merlot 

 

production area Val di Cornia DOC, Tuscany 

general information 

Altitudine: circa 100m slm. Terreno di natura ciottolosa, argillosa, a 
bassa fertilità. Forma di allevamento: Guyot e cordone speronato, 
con bassissima carica di gemme per ha. Densità impianti: circa 
6.500 piante per ha.. 

annual production 2-3.000 bottles 

vinification and 
maturation - 

organoleptical 
characteristics Colour: - Fragrance: - Taste: - 

 

 " E l i s e o  R o s s o "  D O C  V a l  d i  C o r n i a  R o s s o  
grapes 50% Sangiovese, 50% Merlot 

 

production area Val di Cornia DOC, Tuscany 

general information 
Altitude: about 100m asl. Soil composition: clayey, sandy, of poor 
fertility. Growing system: goyot and spur cordon. Vines density: 
about 6.500 plants per ha.  

annual production 20.000 bottles  

vinification and 
maturation 

The wine making process takes place in stainless steel tanks at controlled temperature, 
where also the malolactic process takes place, then ageing for 12 months in 225 litres 
barriques and maturing for another 3 months in bottle. 

organoleptical 
characteristics 

Colour: ruby red of good intensity. Fragrance: fine and fruity with small red berries notes 
and pleasant spicy sensations. Taste: lively and harmonious, with good structure and 
characterized by a tannin weft smooth and pleasant. Long final. 

 

 " G u a l d o  d e l  R e "  D O C  S u v e r e t o  S a n g i o v e s e  
grapes 100% Sangiovese  

 

production area Val di Cornia DOC, Tuscany  

general information 
Altitude: about 100m asl. Soil composition: clayey, sandy, of poor 
fertility. Growing system: goyot and spur cordon. Vines density: 
5.600/7.000 plants per ha.  

annual production 10.000 bottles  

vinification and 
maturation 

The wine making process takes place in stainless steel tanks at controlled temperature, 
malolactic in 225 litres barriques, where will be ageing for 16-18 months, then maturing 
for another 6 months in bottle. 

organoleptical 
characteristics 

Colour: deep ruby red, of great concentration. Fragrance: great combination of 
variety and spicy notes due to wood refining. Violet and ripe cherry notes emerge 
together with tobacco sensations. Taste: full, of great structure sustained by mature and 
silky tannins. Long lasting tasting persistency.  

 

 
 

T a s t i n g  n o t e s  
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 " F e d e r i c o  I "  D O C  S u v e r e t o  C a b e r n e t  
grapes 100% Cabernet Sauvignon 

 

production area Val di Cornia DOC, Tuscany  

general information 
Altitude: about 100m asl. Soil composition: clayey, sandy, of poor 
fertility. Growing system: goyot and spur cordon. Vines density: 
about 6.500 plants per ha.  

annual production 5.000 bottles  

vinification and 
maturation 

The wine making process takes place in stainless steel tanks at 
controlled temperature, malolactic in 225 litres barriques, where 
will be ageing for 12-14 months, then maturing for another 12 
months in bottle. 

organoleptical 
characteristics 

Colour: deep and thick ruby red. Fragrance: well balanced fusion 
of variety and tertiary notes originating from the refining process in 
barriques. Fine, elegant and complex characterized by small black 
berries well combined with cocoa’s spicy and toasted notes. 
Taste: full, smooth, warm, with elegant, round and velvety tannins 
well fused with alcohol and freshness.  

 

 " I ’ R e n n e r o "  I G T  M e r l o t  R o s s o  
grapes 100% Merlot 

 

production area Val di Cornia DOC, Tuscany  

general information 
Altitude: about 100m asl. Soil composition: clayey, sandy, of poor 
fertility. Growing system: goyot and spur cordon. Vines density: 
5.600/7.000 plants per ha.  

annual production 5.000 bottles  

vinification and 
maturation 

The wine making process takes place in stainless steel tanks at 
controlled temperature, malolactic in 225 litres barriques, where will 
be ageing for 12-14 months, then maturing for another 12 months in 
bottle.  

organoleptical 
characteristics 

Colour: dark ruby red with purple striping. Fragrance: characterized 
by cherry, black currant and black berry jam wrapping fragrances. 
Spicy and vanilla notes intriguing emerge. Taste: Full, smooth, of 
great tasting volume. Tannin weft results characterized by dense 
and sweet, round and velvety tannins. Very long lasting final. 

 

 

 

T a s t i n g  n o t e s  
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 “ A m a n s i o ”  D O C  V a l  d i  C o r n i a ,  A l e a t i c o  P a s s i t o  
grapes 100% Aleatico  

 

production area Val di Cornia DOC, Tuscany  

general information 
Altitude: about 100m asl. Soil composition: clayey, sandy, of poor 
fertility. Growing system: goyot and spur cordon. Vines density: 
about 6.500 plants per ha.  

annual production 1.000 - 1.500 bottles 

vinification and 
maturation 

The wine making process takes place in stainless steel tanks at 
controlled temperature, where will be ageing for 6 months, then 
maturing for another 3months in bottle.  

organoleptical 
characteristics 

Colour: bright ruby red. Fragrance: intense and fruity, recognizable 
notes of plum and sour cherry preserved in spirit, of raspberry and 
cassis together with violet floral ones. Taste: smooth and fresh, of 
good consistency. Final results long. Dessert wine. 

 

 
 

T a s t i n g  n o t e s  

 

 

 

 

 

 

 
 

 

  2010 Awards & Reviews   
 

   

 

I VINI DI 
VERONELLI 2010 
Veronelli Editore 

I'Rennero 2007 94/100  GB 
Federico I 2007 92/100 

 
GB 

Amansio 2008 92/100  GB 
Gualdo del Re 2007 91/100  GB 
Strale 2007 89/100 

 
GB/DT 

Valentina 2008 88/100  GB 
 

 

I VINI 
D'ITALIA 2010 
L'Espresso Editore 

I'Rennero 2007  16.5/20 
 

Gualdo del Re 2007 15.5/20 
 

Amansio 2008 15.5/20 
 

Federico I 2007  15.0/20 
 

Strale 2007 14.5/20 
 

 

 

DUEMILAVINI 2010 
Associazione Italiana 
Somelier 

Federico I 2007 
 

I'Rennero 2007 
 

Gualdo del Re 2007 
 

Amansio 2008 
 

Valentina 2008 
 

 

 
 



A Z I E N D A  A G R I C O L A  G U A L D O  D E L  R E  
Local i tà Notr i  77 -  57028 Suvereto (L ivorno),  Tuscany -  I ta ly 
Te l  +39 0565 829888 -  Fax +39 0565 829888 
gualdo@info l . i t  -  www.gualdodel re. i t    

 

 

 

F i o r e  W i n e  C o l l e c t i o n  b y  A l e s s a n d r o  F i o r e  
V i a  S o t t o b o s c o ,  9  ·  5 3 0 3 7  S a n  G i m i g n a n o  ( S i e n a ) ,  I t a l y  
T e l  + 3 9  0 5 7 7  9 5  1 0 4 6  ·  F a x  + 3 9  0 5 7 7  9 5  1 6 4 9  ●  i n f o @ f i o r e w i n e s . c o m  ·  h t t p : / / w w w . f i o r e w i n e s . c o m  

 

 

6 

 

 

ANNUARIO DEI 
MIGLIORI VINI 
ITALIANI 2010 
Luca Maroni Editore 

I'Rennero 2007  IP 88  
Federico I 2007 IP 86  
Amansio 2008 IP 86 
Gualdo del Re 2007 IP 84 
Valentina 2008 IP 81  
Strale 2007 IP 79  

 

 

  2009 Awards & Reviews   

 
by James Suckling 
"web only" Sept. 9, 
2009 

90/100 » FEDERICO I 2005 • "Berry and tobacco character, with a hint of 
vanilla, follows through to a medium-to-full body, with plum, vanilla and 
chocolate flavors. Cabernet Sauvignon. Best after 2011." 
90/100 » I'RENNERO 2005 • "Complex aromas of blackberry and cream, with a 
hint of violet. Full-bodied, with soft, round tannins and a medium-to-long 
finish. Merlot. Best after 2010. 390 cases made." 
90/100 » ELISEO ROSSO 2006 • "Milk chocolate and raspberry aromas, with 
hints of flowers, follow through to a medium body, with fine tannins and a 
soft, fruity finish. Sangiovese and Canaiolo. Drink now. 3,300 cases made." 
87/100 » GUALDO DEL RE 2004 • "Medium- to full-bodied and silky, offering 
berries and a light licorice flavor, with good fruit, light tannins and fresh 
acidity giving a clean finish. Drink now. 800 cases made." 

 

 

Belgrade, 21st of May 2009 • Under patronage of His Royal Highness Crown Prince 
Alexander and Tuscany Princesses Strozzi, first wine competition ”The Royal Wine 
Challenge“ was held in the White Palace in Dedinje Compound. 
I'RENNERO 2006  GREAT MEDAL 

 

FEDERICO PRIMO 2006  GREAT MEDAL 
 

 

 

Did you know that on the 20th of Arpil 2008 - during his Hapostolic trip to the 
Unites States of America,  S.S.  Benedetto  XVI the pope has chosen the 
Gualdo del Re ELISEO ROSSO ?  

 

 

I VINI DI 
VERONELLI 2009 
Veronelli Editore 

I'Rennero 2006  93/100  GB 
Federico I 2006  92/100  GB 
Gualdo del Re 2006  91/100 

 
GB 

Amansio 2007 90/100  GB 
Gualdo del Re 2005  89/100  DT 
Strale 2006  89/100 

 
GB 

Eliseo Rosso 2007  88/100  GB 
Valentina 2007  87/100  GB 
Eliseo Bianco 2007  86/100  GB 
Eliseo Rosato 2007  85/100  DT 

 

 

VINI D’ITALIA 2009 
Gambero Rosso 
Slow Food  

Amansio 2007 
 

Federico I 2006  
 

Eliseo Bianco 2007  
 

Eliseo Rosso 2007  
 

I'Rennero 2006  
 

Valentina 2007  
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I VINI D'ITALIA 2009 
L'Espresso Editore 

Federico I 2006  16.5/20 
 

Gualdo del Re 2005  15.5/20 
 

Valentina 2007  14.5/20 
 

Amansio 2007 14.5/20 
 

 

 

DUEMILAVINI 2009 
Associazione Italiana 
Somelier 

Federico I 2006  
 

I'Rennero 2006  
 

Gualdo del Re 2005  
 

Amansio 2007 
 

Strale 2007 
 

Eliseo Rosso 2007  
 

Valentina 2007  
 

Eliseo Rosato 2007  
 

 

 

ANNUARIO DEI 
MIGLIORI VINI 
ITALIANI 2009 
Luca Maroni Editore 

Federico I 2006  IP 86  
I'Rennero 2006  IP 85 
Gualdo del Re 2005  IP 84 
Amansio 2007 IP 84 
Eliseo Rosso 2007  IP 82  
Valentina 2007  IP 79  
Eliseo Rosato 2007 IP 78  
Eliseo Bianco 2007  IP 77  
Strale 2006  IP 77  

 

 

  2008 Awards & Reviews   

 
Austria Wine Magazine  
Issue #5/Sept.-Oct. '08 

91/100 • I'Rennero 2005 / Funkelndes, sattes Rubinviolett. Fein gezeichnete 
Nase, viel Zwetschken, Brombeere, im Hintergrund nach feiner dunkler 
Schokolade. Öffnet sich mit geschmeidigem Tannin, sehr elegant, 
feinkörnig und mit süßem Schmelz, im Finale etwas diffus. 
90/100 • Gualdo del Re 2004 / Funkelndes, intensives Rubin. Intensive Nase 
mit Noten nach Rumtopf, unterlegt von leicht würzigen Komponenten, 
nach Sandelholz. Am Gaumen saftig und klar, entfaltet sich mit griffigem 
Tannin, baut sich schön auf, im Finale satt nach Kirschenkonfitüre. 
90/100 • Federico Primo 2005 / Funkelndes, sattes Rubin. Satte Nase mit 
Noten nach Zwetschken, Brombeere und etwas Tabak. Am Gaumen 
kraftvoll, breitet sich mit satter Frucht aus, viel saftige Brombeerfrucht, 
weiches Tannin, rund und geschmeidig. 
89/100 • Amansio Aleatico Passito 2007 
88/100 • Eliseo Rosso 2007 
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WINE ENTHUSIAST  
USA Wine Magazine 
January 4 , 2007 

92/100 • I'Rennero 2004 / Winemaker Barbara Tamburini is a rising star, and 
her l’Rennero Merlot is outstandingly juicy and succulent. Notes of ripe fruit 
such as black cherry and blueberry are backed by sweet spice and a rich, 
plush mouthfeel. The wine is powerful and chewy but also elegant and 
balanced at the same time."-ML 
91/100 • Federico Primo 2004 / This Cabernet Sauvignon is a bold 
expression of Tuscany with generous layers of clove, Indian spice, crushed 
black pepper and black plum. The nose is distinguished by a lingering 
clove aroma. The tannins are thick but smooth and the mouthfeel is plush 
and rich."-ML 
90/100 • Gualdo del Re 2003 / This is a modern, powerful wine with dense 
penetration and generous aromas of clove, spice, vanilla, black cherry 
and inky blackberry. Those pretty, sweet-tasting, wood-driven flavors last a 
long time on the palate."-ML 

 

 

I VINI DI VERONELLI 2008 
Veronelli Editore 

I'Rennero 2005 92/100  GB 
Federico I 2005 90/100  GB 
Gualdo del Re 2004 90/100  GB 
Amansio 2006 89/100 

 
TB 

Strale 2005 89/100  GB 
Eliseo Rosato 2006  87/100  GB 
Eliseo Rosso 2005 87/100 

 
GB 

Valentina 2006 87/100  TB 
Eliseo Bianco 2006 85/100  GB 

 

 

VINI D'ITALIA 2008 
Gambero Rosso 
Slow Food Editore 

I'Rennero 2005 
 

Federico I 2005 
 

Strale 2005  
 

Valentina 2006  
 

Eliseo Rosso 2005  
 

Amansio 2006  
 

Eliseo Bianco 2006 
 

 

 

I VINI D'ITALIA 2008 
L'Espresso Editore 

I'Rennero 2005 16.0/20 
 

Eliseo Rosso 2005 15.0/20 
 

Amansio 2006  14.0/20 
 

Gualdo del Re 2004 14.0/20 
 

Valentina 2006 13.0/20 
 

Eliseo Bianco 2006 13.0/20 
 

 

 

GUIDA DEI 
VINI ITALIANI 2008 
Luca Maroni Editore 

I'Rennero 2005 IP 88 
 

Federico I 2005 IP 87 
 

Gualdo del Re 2004 IP 86 
 

Amansio 2006 IP 83   
Eliseo Rosato 2006 IP 81   
Eliseo Rosso 2005 IP 81   
Strale 2005 IP 80   
Eliseo Bianco 2006 IP 80   
Valentina 2006 IP 80   

 

Impossibile v isualizzare  
l'immagine collegata. È  
possibile che il file sia stato  
spostato, rinominato o  
eliminato. Verificare che il  
collegamento rimandi al file e  
al percorso corretti.

Impossibile v isualizzare  
l'immagine collegata. È possibile  
che il file sia stato spostato,  
rinominato o eliminato.  
Verificare che il collegamento  
rimandi al file e al percorso  
corretti.

Impossibile v isualizzare  
l'immagine collegata. È possibile  
che il file sia stato spostato,  
rinominato o eliminato.  
Verificare che il collegamento  
rimandi al file e al percorso  
corretti.

Impossibile v isualizzare  
l'immagine collegata. È possibile  
che il file sia stato spostato,  
rinominato o eliminato.  
Verificare che il collegamento  
rimandi al file e al percorso  
corretti.
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DUEMILAVINI 2007 
Associazione Italiana 
Somelier 

Federico I 2005  

I'Rennero 2005 
 

Gualdo del Re 2004 
 

Amansio 2006 
 

Valentina 2006 
 

Strale 2005 
 

Eliseo Rosso 2005 
 

Eliseo Bianco 2006 
 

 

  2007 Awards & Reviews   

 
CELLAR TRACKER  
December, 2007 
 
www.cellartracker.com/ 
event.asp?iEvent=4122 

96/100 • I'Rennero 2001 "Dark, dense, ruby, youthful. Hugely complex nose 
and palate, entire spectrum from primary to tertiary; ripe fruit, oak, soy, 
minerals, earth, spices. Rich, smooth and chewy tannins (grape and oak), 
good acidity with some MLF butter notes, full bodied and nicely balanced 
structurally, long and complex. Evolves beautifully in glass. Outstanding. 
Near unanimous WOTN. Would easily rival the best of Italian Merlots, 
including Masseto." - Barbara B.  
95/100 • Federico I 2004 "Ruby colored; dense. Beautifully expressive nose 
of fruit and earth. On palate, sweet sensation from the ripe fruit; good/rich 
earth and minerality; bracing acidity and good tannic bite. Very young, 
but all the structural components are nicely balanced. Medium+ body, 
elegant, long, complex, superb. Thought it was Sassicaia. My first 
experience with this wine. Blown away!..." - Barbara B. 

 

 

TORONTO LIFE  
by David Lawrason 
Canadian Magazine 
may. 2007 

Federico I 2003 93/100 
 

 
WINE SPECTATOR  
by James Suckling 
Oct.31, 2007  

90/100 • I'Rennero 2004 A very beautiful and rich Merlot, showing subtle 
blackberry and chocolate aromas that follow through to a full-bodied 
palate, with fine tannins, bright acidity and a long, caressing finish. Best 
after 2008. 390 cases made. –JS 
87/100 • Amansio 2006 Characterful sweet red, with aromas and flavors of 
ripe berries, prunes and flowers and a hint of ironlike mineral. Full and 
clean, with intense flavors. Aleatico Passito. Drink now. 130 cases made.-JS 
86/100 • Federico I 2004 Some berry and currant character, with medium-
to-full body, soft tannins and a simple finish. Cabernet Sauvignon. Best 
after 2008. 440 cases made. –JS 
86/100 • Gualdo del Re 2003 Beautiful aromas of bright raspberry and 
flowers follow through to a medium body, with fine tannins, but a simple 
finish. Drink now. Tasted twice, with consistent notes. 800 cases made. -JS 
85/100 • Eliseo Rosso 2005 A tight, medium-bodied red, with forest fruit 
and light espresso character. Slightly dry finish. Sangiovese and Canaiolo. 
Best after 2007. 3,300 cases made. 
84/100 • Valentina 2006 Bright citrus aromas and flavors, with fresh, slightly 
tart acidity. Clean mineral finish. Vermentino. Drink now. 830 cases made. 
• Jan. 1, 2007 
83/100 • Eliseo Rosato 2006 Ripe, rather candied wild strawberries, with 
some citrus and desiccated coconut. Crisp medium palate. Drink now. 270 
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cases made. • Jan. 1, 2007 
83/100 • Strale 2005 Intense aromas of lemon and wax follow through to a 
thick, rich palate, with very ripe fruit. A little thick and ponderous. Pinot 
Bianco. Drink now. 350 cases made. • Jan. 1, 2007 
81/100 • Eliseo Bianco 2006 Simple, with some clean citrus and mineral 
character. Drink now. 1,390 cases made. • Jan. 1, 2007 

 

 

FALSTAFF  
Austrian Wine Magazine 
Sept. • Oct. 2007 
issue # 5/2007 

I'Rennero 2004 94/100 
Gualdo del Re 2003 91/100 
Federico I 2004 90/100 
Eliseo Rosso 2005  88/100 
 

 

THE WINE ADVOCATE  
by Robert Parker Jr  
USA Wine Magazine 
feb. 2007 

I'Rennero 2003 91/100 
Gualdo del Re 2001 90/100 
Federico I 2003 88/100 
Eliseo Rosso 2004  88/100 

 wine tasting notes 

 

 

DECANTER 
UK Wine Magazine 
april 2007 Vol32 No 7  

I'Rennero 2003 15,80/20 
Recommended  

'More herb than spice, fragrant, very attractive. 
Lovely ripe berry fruit, great depth of flavour, 
supple and sauvory, balanced; 2 - 5 years' 

 

 

VINI D'ITALIA 2007 
Gambero Rosso 
Slow Food Editore 

I'Rennero 2004 
 

Federico I 2004 
 

Gualdo del Re 2004 
 

 

 

WINE ENTHUSIAST  
USA Wine Magazine 
feb. 2007 (april issue) 

 

Federico I 2003 91/100 
Gualdo del Re 2002 [ Editors Choice] 90/100 
Eliseo Rosso 2004 87/100 
Eliseo Rosato 2005  85/100 
Valentina 2005  84/100 

 

DUEMILAVINI 2007 
Associazione Italiana 
Somelier 

Federico I 2004 
 

I'Rennero 2004 
 

Gualdo del Re 2003 
 

Valentina 2005 
 

Eliseo Rosso 2004 
 

Eliseo Rosato 2005 
 

Eliseo Bianco 2005 
 

Strale 2004 
 

Amansio 2005 
 

 

Impossibile  
v isualizzare  
l'immagine  
collegata. È  
possibile che il file  
sia stato spostat…
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I VINI DI VERONELLI 2007 
Veronelli Editore 

I'Rennero 2004 93/100  DT 
Federico I 2004 92/100 

 
DT 

Strale 2004 90/100  DT 
Amansio 2005  90/100  DT 
Eliseo Bianco 2005 88/100  GB 
Eliseo Rosso 2004 88/100  GB 
Valentina 2005 87/100  T&B 

 

 

VINI ITALIANI 2007 
L'Espresso Editore 

I'Rennero 2004 16.5/20 
 

Federico I 2004 15.5/20 
 

Gualdo del Re 2003 15.0/20 
 

Strale 2004 15.0/20 
 

Valentina 2005 14.0/20 
 

 

 

ANNUARIO DEI MIGLIORI 
VINI ITALIANI 2007 
Luca Maroni Editore 
GUIDA DEI  
VINI ITALIANI 2007 
Luca Maroni Editore 

Federico I 2004 IP 87 
 

I'Rennero 2004 IP 86 
 

Amansio 2005 IP 85 
 

Eliseo Rosato 2005 IP 83   
Gualdo del Re 2003 IP 83   
Eliseo Bianco 2005 IP 83   
Eliseo Rosso 2004 IP 81   
Valentina 2005 IP 81   
Strale 2004 IP 80   

 

 

WINE SPECTATOR  
by James Suckling 
oct. 2006 

Federico I 2003 91/100 
I'Rennero 2003 90/100 
Gualdo del Re 2002 89/100 

 

 

FALSTAFF 
sept . 2006 

Federico I 2003 91/100 
Amansio 2005 90/100 
Gualdo del Re 2002 89/100 

 

  2006 Awards & Reviews   

 

VINI D'ITALIA 2006 
Gambero Rosso 
Slow Food 

Federico I 2003 
 

Valentina 2004 
 

 

 

DUEMILAVINI 2006 
Associazione Italiana 
Somelier 

I'Rennero 2003 
 

Federico I 2003 
 

Gualdo del Re 2002 
 

Strale 2003 
 

Valentina 2004 
 

Eliseo Bianco 2004 
 

Amansio 2004 
 

 

 

ANNUARIO DEI MIGLIORI 
VINI ITALIANI 2006 
Luca Maroni Editore 

Amansio 2004  86 IP 
 

Impossibile v isualizzare  
l'immagine collegata. È possibile  
che il file sia stato spostato,  
rinominato o eliminato.  
Verificare che il collegamento  
rimandi al file e al percorso  
corretti.

Impossibile v isualizzare  
l'immagine collegata. È possibile  
che il file sia stato spostato,  
rinominato o eliminato.  
Verificare che il collegamento  
rimandi al file e al percorso  
corretti.

Impossibile v isualizzare  
l'immagine collegata. È possibile  
che il file sia stato spostato,  
rinominato o eliminato.  
Verificare che il collegamento  
rimandi al file e al percorso  
corretti.
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I VINI DI VERONELLI 2006 
Veronelli Editore 

I'Rennero 2003 93/100  

Federico I 2003 92/100 
 

Gualdo del Re 2002 90/100  

Strale 2003 88/100  

Valentina 2004 87/100 
 

Amansio 2004 87/100  

 

 

VINI ITALIANI 2006 
L'Espresso Editore 

Federico I 2003 
 

16.2/20 
Valentina 2004 

 

15.5/20 
I'Rennero 2003 

 

14.5/20 
Strale 2003 

 

14.0/20 
 

 

GUIDA DEI 
VINI ITALIANI 2006 
Luca Maroni Editore 

Amansio 2004 89 IP 
I'Rennero 2003 82 IP 
Valentina 2004 82 IP 
Federico I 2003 80 IP 
Strale 2003 80 IP 
Gualdo del Re 2002 80 IP 
Eliseo Bianco 2004 80 IP 

 

 

WINE SPECTATOR 
by James Suckling 
gen-feb 2006 

Gualdo del Re 2001 87/100 
Eliseo Rosso 2002 87/100 
Federico I 2002 85/100 
I'Rennero 2002  85/100 
Strale 2003  83/100 
Valentina 2004  83/100 

 

  2005 Awards & Reviews   

 

VINI D'ITALIA 2005 
Gambero Rosso 
Slow Food 

Gualdo del Re 2001 
 

Federico I 2002 
 

Strale 2001  
 

 

 

VINI ITALIANI 2005 
L'Espresso Editore 

I'Rennero 2002  17/20 
 

Federico I 2002 16/20 
 

Gualdo del Re 2001  15/20 
 

 

 

DUEMILAVINI 2005 
Associazione Italiana 
Somelier 

Federico I 2002 
 

I'Rennero 2002 
 

Amansio 2003 
 

Gualdo del Re 2001 
 

 

 

I VINI DI 
VERONELLI 2005 
Veronelli Editore 

I'Rennero 2002 90/100 
 

Gualdo del Re 2001 89/100  

Federico I 2002 89/100  

Valentina 2004 88/100 
 

 

 
Recommended 

WINE SPECTATOR 
by James Suckling Valentina 2004  87/100 

 

 

Impossibile v isualizzare  
l'immagine collegata. È  
possibile che il file sia stato  
spostato, rinominato o  
eliminato. Verificare che il  
collegamento rimandi al file e  
al percorso corretti.


