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Wine Spectator 93 Points

AZELIA 2001
BARDLO SAN ROCCO

TWC PRICE $56.98
{Pre-Areival)

Mery concentrated and complex
on the nose wiath blackberry, dark
chucalate and toasted oale aromas,
- Full-badicd and very ripe, with
I:M’:JH |.FI- Ilf'“il. a't'l'llﬂ 4l Irjl'lg. qulTE.Eing
~ Bnish, A powerful and rich wine.
Hujtl["‘ 111 |‘I1¢_‘" r_'l:l.l.gl_m. B'L"Et -:l.frl:]-
20059, 650 cases imported.

Wohre Sopefator

- Tanzer 97 Points

SANDRONE 2001
BAROLD CANNUBI

TWC PRICE $119.99
A Lre-Arrival)

Deep ruby-red. Deep, pure
argmas af red and black Fruics,
licorice and smoky oak.
Superswest and WI:I-.I.'I.'I:]J.‘FFLI![L'E."
decp, with extremely primary
dark Iruie arl camphor Havaors,
Offers compelling breadith and
palate coverage, not to mention
impeccable balance, Seamless and
complex. Perhaps best today on
the slow-building, palate-staining
bLaish, which features extremely
Fne tannins. One of my early
r:l".rl.'u‘il_l.-.:c [rom this mﬁs‘ta_n_di.ug
vintare. This has roit of steel.

Slepden Tinzerl faternational
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~FRANEK TIAMSON, JR.
ITALIAN BUYER
SANTA ANA
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Robert Parker 93-96 Paints
TRINORO 2003 LE CUPOLE
TWE PRICE $23.99
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BALIAN

This month features a bedonist's delight: two extraordinary Barolos and a Tuscan gem. The Piedmont wines bighlight the
amazing quality of the 2001 vintage, which produced classically styled wines that will definitely get better with time. I ke 2001
in Piedmont, 2005 is a great vintage for Tuscan wines, which ts evidenced by the profound Trinoro Le Cupole. Whether

Piedmont or Tuscany is your preference you can’t go wrong with these amazing wines!



“When the last

tndwidual of a race of living

beings breathes no more,
another heaven and earth

musl pass before such a

one can be agawn.’

-WILLIAM BEEBE-

Robert Parker 93-96 Points

TRINORO 2003 LE CUPOLE
TWC PRICE $23.59

Trinoro has struck gold with its 2003 Le Cupole from
Tuscany. They masterfully blended Cabernet Frane, Merlot,
Cabernet Sauvignon, and for good measure minute amounts of
Uva di Troia and Cesanese d’Aflile to create a perfumed
bouquet whose aromas will literally leap out at you when yvou
pull the cork. Initially the freshly cut fruit aromas of
strawberry, raspberry and maraschino cherry will captivate
you. Yet, this deeply aromatic wine will further entice you
with alluring aromas of mocha, cinnamon, violets, graphite,
anise and even a subtle hint of white truffle. The Le Cupole
has supple, well-integrated tannins that help to impart the
tactile quality of fine silk, and aids in its precise balance.
While the Trinoro possesses an immediately affable quality, it
will age gracefully due to its perfect balance of fruit, supple
tannins and acidity. When Cabernet Franc is done correctly it
can make some of the most profound wines and the Le Cupole
is a testament to what can be done with Cab. Franc. And the
great thing is since Trinoro changed importers the 2003
version of this wine is selling for about 40% less than the 1999
did, making this a real bargain. It doesn't

get any better than this!
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