vinosofia

For those of you that have had the pleasure of tasting Sagrantino here at Vinosofia your palate will never forget the bold
taste of this indigenous grape that is hard to find outside of our unique micro climate.

Sagrantino Experience Club is a fantastic opportunity to get to know the varietal and to pour something out of the
ordinary for yourself and friends. This club offers the complete tasting of the most coveted red wines from Umbria,
including Montefalco Rosso, Montefalco Sagrantino and Montefalco Sagrantino Passito.

Sagrantino is a wine for cellering for which we do this shipment once a year, in the spring (March-April) so after proper

cellaring will be ready for pouring in the autumn.

WINE: Montefalco Rosso
WINERY: Raina (certified organic)
REGION/APPELATION: Umbria
VINTAGE: 2015

STYLE: Dry full-bodied red wine
N°BOTTLES: 8

PRICE:

WINE: Montefalco Sagrantino

WINERY: DiFilippo (certified organic)
REGION/APPELATION: Umbria
VINTAGE: 2013

STYLE: Dry full-bodied indigenous red wine
N°BOTTLES: 8

PRICE:

WINE: Montefalco Rosso

WINERY: Tenuta Col Falco (di Ruggert)
REGION/APPELATION: Umbria
VINTAGE: 2015

STYLE: Dry full-bodied red wine
N°BOTTLES: 4

PRICE:

WINE: Montefalco Sagrantino Passito

WINERY: Plani Arche (certified organic)

REGION/APPELATION: Umbria

VINTAGE: 2012

STYLE: red indigenous, late harvest
meditation wine, medium-sweet

N°BOTTLES: 2

PRICE:

TOTAL COST of wine TAX (VAT) INCLUDED: 267,50 €
SHIPPING COST EXAMPLE: 95, € (to the USA)
(actual shipping costs will be calculated based on weight and destination )

TOTAL COST 362,50 €



